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INTRODUCTION

Brief Chronology of Amazake and Rice Milk
Amazake is a nondairy beverage made in the traditional
way using enzymes from koji. Rice milk is made by
grinding rice then extracting the milk using commercial
enzymes (e.g. Rice Dream) or simply water.
1000 BCE – A fermented rice beverage which seems to be
very similar to today’s amazake is mentioned in the Shijing
[The Book of Odes] in China; it is called li.
300 BCE – Li is mentioned again in the Zhouli [Rites of the
Zhou dynasty]. Chêng Hsüan’s commentary (c. 127-20 CE)
explains that li is a weak, cloudy wine prepared by using
large amounts of “cooked rice” and a small amount of ch’ü
(pinyin: qu, i.e., koji in Japanese), and allowing the mixture
to ferment overnight. It tastes slightly sweet.
121 CE – Li is mentioned again in the Shuowen Jiezi
[Analytical Dictionary of Characters, by Xu Shun.
1597 – Amazake is first mentioned outside of China in Japan
in the Ekirinbon Setsuyôshû [Early Japanese dictionary]; it is
called both amazake and ko.
1603 – Amazake is called Amazaque in the famous
dictionary Vocabulario da Lingoa de Iapam, compiled and
published in Japan, in Portuguese and Japanese, by the
Companhia de Iesus [Society of Jesus (Jesuit)]. Amazake is
defined in Portuguese as a still-bubbling fermented liquid
that has not yet completely become sake; or sweet sake.
1637 – Li is mentioned again in China – with remarkable
illustrations – in the Tiangong Kaiwu [Exploitation of the
Works of Nature], by Song Yingxing. It states in Chapter 17,
Yeasts: In ancient times, qu (rice koji) was used for making
wine (jiu) and nie (malt) for making sweet wine (li). In
later times the manufacture of sweet wine was discontinued
because its flavor was thought to be too weak, and the art of
using malt [to make li] was consequently lost.
1643 –The Ryôri Monogatari Yorozu Kikigaku [Many Tales
of Cooking I Have Heard and Recorded], by an unknown
author, is widely quoted in many subsequent cookbooks.
In the section on “Foods, Sake,” is a section on “Quick
preparation of amazake. Wash 1 sho (1.8 liters) of cooked
and dried glutinous rice (domyoji) in hot water and drain.
Mix in 1 sho of koji and 1.5 sho of water; grind in a

suribachi very well. Strain in a strainer (suino), then simmer
in a pot, while stirring. It will become good amazake. Adding
white sugar is good.”
In the section titled “Man Kiki Gaki” is a description
of “How to make Shirokawa Amazake. Crack by grinding
3 sho white rice, steam well and cool. Mix in 5 sho of koji,
5 sho of water, and knead well. Strain in a strainer (suino).
Discard the pulp and keep the liquid to make amazake. Mix it
occasionally. In summer it takes 3 days and in winter 5 days
until it is ready.” Translation by H.T. Huang.
1693 – In Japan, the Yaoya-Shû [Collection of Various
Things] describes a quick way to prepare amazake.
1711 – In Japan, the Wakan Sansai Zue [Collection of
Japanese and Chinese Diagrams and Drawings of All Things],
by Terajima Ryôan contains an interesting ½-page section
on amazake after the 3½-page section on sake. That term
“amazake” is written in hiragana (Japanese phonetic script)
beside the main Chinese character Ko. An illustration shows
an iron teapot next to a wooden tray, upon which is a small
bowl. The text is difficult to decipher since it is in kanbun,
but it seems to contain a short description of the method of
making amazake and how to use it.
After this, many Japanese books and articles mention
amazake during the 1700s and 1800s.
1867 –“Amazake” is first mentioned in an English-language
document in A Japanese and English dictionary; with an
English and Japanese Index, by James C. Hepburn, published
in Shanghai, China, by the American Presbyterian Mission
Press. On page 9: “Amazake: Sweet sake, a kind of fermented
rice.”
This is Hepburn’s earliest Japanese-English dictionary.
The words are arranged alphabetically by their Romanized
spelling.
1901 Oct. 10 –“Amazake” is first mentioned in a Germanlanguage document, a newspaper article titled Die
Hausindustrie in Japan [Household Industries in Japan] from
the Scranton Wochenblatt (Scranton, Pennsylvania). It notes
that The Japanese make ricebeer [Reisbier] or Amazake.
An illustration shows the seller of amazake, standing, with
lightweight boxes hanging at each end of his shoulder pole.
1913 Jan. 28 – Amazake is now in the United States; it was
imported (New York Times, p. 13).

Copyright © 2021 by Soyinfo Center

AMAZAKE AND RICE MILK (1000 BCE to 2021) 6

1921 Oct. – Unfermented rice milk (not amazake) is made
commercially in Beaumont, Texas. “Friend cow has a new
rival in rice” (Rice Journal, p. 19, 25).
1970 – Aveline Kushi recalls (in 1988) that she first saw
amazake in America in Los Angeles in about 1970. She
bought some at the time. It was a white rice amazake
imported from Japan, probably in a plastic bag.
1972 – In her Chico-San Cookbook, Cornellia Aihara
publishes America’s first recipe for homemade amazake –
which, like most macrobiotics, she spells “amasake.”
1978 Oct. – The first person (so far as we know) to make
amazake commercially in the United States is Charles
Kendall of Kendall Food Co. in Ashburnham, Massachusetts.
His organic “Amazaké” comes in Regular [Plain] and
Almond Flavors. He wants to keep the company local and
small.
Other pioneers who made commercial amazake included
Roy Steevensz of Grain Country in Los Angeles (1980), Paul
Miksis, founder of the San Francisco Macrobiotic Center
(1981), Jean Ponce and Daniel Collin of Ponce Bakery in
Chico, California (1981) who baked a line of mouth watering
Amazake Pastries made from innovative oatmeal amazake
(probably the world’s first non-rice amazake), Gary Granas
of Harmonious Living and Amashake in Los Angeles (1981),
Tony Plotkin of Grainaissance in Berkeley (1981), Bill Spear
and Roberto Marrocchesi of The Bridge in Middletown,
Connecticut (1981), James Budnicki of Infinite Foods in
Philadelphia (1982), and Mary Lee Bergman of Price Rice
Foods Co. in Price, Maryland (1983). All (including Charles
Kendall) come from a macrobiotic background.

1984 July – Robert Nissenbaum introduces Rice Dream
nondairy amazake frozen desserts at the NNFA trade show in
Atlanta. On 10 Feb. 1984 he had purchased the name “Rice
Dream” for $2,000 from Gloria Gilbert of Fresh Foods in
Boulder California.
While Rice Dream was by far the most successful
amazake ice cream, it was not the first. Roy Steevensz was
making Frosty Amazake in 1981 in Los Angeles. In 1983
Mary Lee Bergman of Price Rice in Maryland began to make
and sell Yahmee!, a frozen amazake popsicle. In August 1983
Gloria Gilbert of Fresh Foods in Boulder, Colorado, started
to sell the world’s first hard-pack amazake ice cream. The
name? Rice Dream. It was made for her by Steve Demos of
White Wave (a small maker of tofu and soymilk) in Boulder.
1985 Jan. – Imagine Foods starts using commercial enzymes
to make a completely new type of product somewhat like
amazake. It is made by Cheryl Mitchell (PhD) and her
husband Pat at California Natural Products, Inc. (CNP),
Manteca, California 95336 (near Stockton).
1986 April 25 – Cheryl and Pat Mitchell and Robert
Nissenbaum file an application for a U.S. patent titled
“Nutritional rice milk production. U.S. Patent No. 4,744,992
is issued on May 17, 1988.
On March 29, 1988, they file a closely related patent that
is issued as U.S. Patent No. 4,894,242 on Jan. 16, 1990.
1988 Jan. – Grainaissance moves into a new manufacturing
plant in Emeryville, California.
1993 Sept. – Grainaissance pays for a license to the two
CNP patents (Health Foods Business).

1979 – Tony Plotkin of Grainaissance starts making mochi
(pounded rice cake that puffs) at 800 Heinz, Berkeley,
California 94710. By 1983 he is making over 3,000 pounds a
week and shipping it around the USA (Leviton 1983).

2002 March – To celebrate its 20th anniversary, Imagine
Foods runs a large, creative, humorous color ad in Natural
Foods Merchandiser. It contains a timeline, with many dates,
of Imagine Foods’ many pioneering products.

1981 April – Tony Plotkin of Grainaissance starts making
Amazake Drink in Plain, Carob, and Strawberry flavors. He
renames it Rice Nectar from 1983-86, then Amazake Rice
Nectar from 1986, then Amazake: Naturally Sweet Rice
Drink from 1989 [Plain, Almond, Apricot, Mocha-Java].
Tony bought his amazake equipment from Paul Miksis, an
early amazake maker, in early 1981. Unlike its Japanese
counterpart, Plotkin’s amazake is made from brown rice. But
he filtered out some of the rice bran to give it a smoother
flavor. Under Tony’s creative guidance, the product takes off.

2002 Dec. – The Hain Celestial Group acquires Imagine
Foods. But the Imagine Foods’ innovative rice products
slowly die.

1981 April – Gloria Gilbert of Fresh Foods in Boulder,
Colorado, introduces America’s first Amasake Rice Pudding
in Plain and Cinnamon flavors.

2021 Oct. – This book records the details – with many color
labels – of 156 commercial amazake and rice milk products
made in the Western world.
2021 Oct. – A search of the Web for “amazake” gets 1.37
million results, including many commercial products.
Wikipedia has a fairly accurate entry for amazake. It
begins: “Amazake (2 Chinese characters) is a traditional
sweet, low-alcohol Japanese drink made from fermented rice.
Amazake dates from the Kofun period, and it is mentioned
in the Nihon Shoki. It is part of the family of traditional
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Japanese foods made using the koji mold Aspergillus oryzae
(koji), which also includes miso, soy sauce, and sake.[1][2]”
It says that the Chinese equivalent of amazake is
jiuniang; the Korean equivalent is gamju.

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

•

32 different document types, both published and
unpublished.

•

4165 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

110 unpublished archival documents.

•

177 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.
156 commercial amazake and rice milk products.

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

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

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

more than one place, and major documents may have 30-40
subject index entries. Thus a publication about the nutritional
value of tofu and soymilk in India would be indexed under
at least four headings in the subject and country index:
Nutrition, Tofu, Soymilk, and Asia, South: India.
Note the extensive use of cross references to help you:
e.g. “Bean curd. See Tofu.”
Countries and States/Provinces: Every record contains
a country keyword. Most USA and Canadian records also
contain a state or province keyword, indexed at “U.S. States”
or “Canadian Provinces and Territories” respectively. All
countries are indexed under their region or continent. Thus
for Egypt, look under Africa: Egypt, and not under Egypt.
For Brazil, see the entry at Latin America, South America:
Brazil. For India, see Asia, South: India. For Australia see
Oceania: Australia.
Most Important Documents: Look in the Index under
“Important Documents -.”
Organizations: Many of the larger, more innovative, or
pioneering soy-related companies appear in the subject
index – companies like ADM / Archer Daniels Midland Co.,
AGP, Cargill, DuPont, Kikkoman, Monsanto, Tofutti, etc.
Worldwide, we index many major soybean crushers, tofu
makers, soymilk and soymilk equipment manufacturers,
soyfoods companies with various products, Seventh-day
Adventist food companies, soy protein makers (including
pioneers), soy sauce manufacturers, soy ice cream, tempeh,
soynut, soy flour companies, etc.
Other key organizations include Society for
Acclimatization (from 1855 in France), American Soybean
Association, National Oilseed/Soybean Processors
Association, Research & Development Centers (Peoria,
Cornell), Meals for Millions Foundation, and International
Soybean Programs (INTSOY, AVRDC, IITA, International
Inst. of Agriculture, and United Nations). Pioneer soy protein
companies include Borden, Drackett, Glidden, Griffith Labs.,
Gunther, Laucks, Protein Technologies International, and
Rich Products.
Soyfoods: Look under the most common name: Tofu, Miso,
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans.
But note: Soy Proteins: Isolates, Soy Proteins: Textured
Products, etc.
Industrial (Non-Food) Uses of Soybeans: Look under
“Industrial Uses ...” for more than 17 subject headings.
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Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Friedrich Haberlandt, Artemy A. Horvath, Englebert
Kaempfer, Mildred Lager, William J. Morse, etc. SoyRelated Movements: Soyfoods Movement, Vegetarianism,
Health and Dietary Reform Movements (esp. 1830-1930s),
Health Foods Movement (1920s-1960s), Animal Welfare/
Rights. These are indexed under the person’s last name or
movement name.
Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one of more than 70 subcategories.
Soybean Production: All subjects related to growing,
marketing, and trading soybeans are indexed under Soybean
Production, e.g., Soybean Production: Nitrogen Fixation,
or Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics, Information
(incl. computers, databases, libraries), Standards,
Bibliographies (works containing more than 50 references),
and History (soy-related).
Commercial Soy Products (CSP): See “About This Book.”
SoyaScan Notes: This is a term we have created exclusively
for use with this database. A SoyaScan Notes Interview
contains all the important material in short interviews
conducted and transcribed by William Shurtleff. This
material has not been published in any other source. Longer
interviews are designated as such, and listed as unpublished
manuscripts. A transcript of each can be ordered from
Soyinfo Center Library. A SoyaScan Notes Summary is a
summary by William Shurtleff of existing information on
one subject.

[23* ref] means that most of these references are not about
soybeans or soyfoods.
Documents Owned by Soyinfo Center: Lack of an *
(asterisk) at the end of a reference indicates that the Soyinfo
Center Library owns all or part of that document. We own
roughly three fourths of the documents listed. Photocopies of
hard-to-find documents or those without copyright protection
can be ordered for a fee. Please contact us for details.
Document Types: The SoyaScan database contains 135+
different types of documents, both published (books,
journal articles, patents, annual reports, theses, catalogs,
news releases, videos, etc.) and unpublished (interviews,
unpublished manuscripts, letters, summaries, etc.).
Customized Database Searches: This book was printed
from SoyaScan, a large computerized database produced
by the Soyinfo Center. Customized/personalized reports
are “The Perfect Book,” containing exactly the information
you need on any subject you can define, and they are now
just a phone call away. For example: Current statistics on
tofu and soymilk production and sales in England, France,
and Germany. Or soybean varietal development and genetic
research in Third World countries before 1970. Or details on
all tofu cheesecakes and dressings ever made. You name it,
we’ve got it. For fast results, call us now!
BIBLIO: The software program used to produce this book
and the SoyaScan database, and to computerize the Soyinfo
Center Library is named BIBLIO. Based on Advanced
Revelation, it was developed by Soyinfo Center, Tony
Cooper and John Ladd.
History of Soybeans and Soyfoods: Many of our digital
books have a corresponding chapter in our forthcoming
scholarly work titled History of Soybeans and Soyfoods
(4 volumes). Manuscript chapters from that book are now
available, free of charge, on our website, www.soyinfocenter.
com and many finished chapters are available free of charge
in PDF format on our website and on Google Books.

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF AMAZAKE AND RICE MILK (1000 BCE to 2021)

1. Shijing [The book of odes]. 1000? BCE. China. Passage
on soy reprinted in C.N. Li 1958 #1, p. 13-18. Undated.
Translations by Legge (1871, 1960), Waley (1937), and
Karlgren (1944, 1945, 1950). [Chi]
• Summary: Wade-Giles reference: Shih Ching. Continued:
Earlier references to this book: Letter from Dr. H.T. Huang,
expert on the history of Chinese food and agriculture.
1994. May 10. In China, before the Han dynasty (206 BCE
to 220 CE) there was a drink or food in China named Li
(probably pronounced lai in Cantonese) which seems to
be very similar to today’s amazake in Japan. The earliest
known reference to li is found in Shih Ching (The Book of
Odes), which is a collection of love songs and ceremonial
odes which date from about 1,000 BCE to 600 BCE. The
best known translation is that by Arthur Waley who titled
it “The Book of Songs” (Grove Press, New York, 1978).
Li is mentioned in Poem No. 279 (In Waley’s translation
No. 156, p. 161). Waley translates it as “sweet liquor” as
follows: “We make wine, make sweet liquor / We offer it
to ancestor to ancestress.” It is also mentioned in Poem No.
180 (In Waley’s translation No. 262, p. 289). This time, for
some strange reason, Waley translates it is “heavy wine” as
follows: “So that we have something to offer, for guest, for
stranger / To go with the heavy wine.”
Note: This is the earliest document seen (Oct. 2021) that
mentions amazake, which it calls Li.
Harlan (1992) states in Crops and Man 2nd ed. (p. 198):
“Among the earliest compilations of Chinese literature is

the Book of Odes (Shih Ching) assembled from bits and
fragments from the 11th century to the middle of the 6th
century BCE. Botanically, it is the most informative of early
literatures and mentions about 150 plants as compared to 55
in Egyptian literature, 83 in the Bible, and 63 in Homer (Ho,
1969). In the Odes, Panicum millet is mentioned 27 times,
the mulberry 20 times, and Artemisia is mentioned 19 times
with some 10 varieties. The soybean is first mentioned in
664 BCE in connection with tribute paid to the Chou by the
Shan-Jung (Mountain Jung) tribe.”
Wittwer et al. (1987): “Soybeans were first called ‘Shu’
and the word ‘Shu’ appears repeatedly in Shijing [the Book
of Songs], which is one of the five Chinese classics dating
from 1100–771 BCE. In [the song] ‘Xiao Ya’ from Shijing
it is mentioned that ‘... in Central China there was the
soybean and farmers collected it.’ Another Song, ‘Guofen’
(1,000 BCE) states that ‘... in October rice and soybeans are
collected.’”
Bray (1984, p. 629): Book of Odes [ancient folk songs].
From Chou, -11th to -7th centuries (Dobson’s dating).
Writers and compilers unknown. Translated by Legge
(1871), Waley (1937), and Karlgren (1950). Page 533 states
that both the hemp plant (Cannabis sativa; ma) and the cloth
made from it are mentioned many times in the classical texts,
including the Shih Ching, Chou Li and Li Chi.
Bo (1982): “This book, called Shikyo in Japanese,
mentions hai, a type of sauce made from animal flesh
without bones.” This was a forerunner of Chinese jiang.
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Hymowitz (1970) writing “On the Domestication of
the Soybean” (Economic Botany 24(4):408-21) notes: It is
the opinion of T.C. Hu (Pinyin: Hu Daojing) (1963) that the
shu pictograph can be traced back to approximately the 11th
century BCE. “The Book of Odes spans the period from
the 11th century to 7th century BCE during the reign of the
royal house of Chou. The geographical area covered by the
Book of Odes is essentially the winter wheat-kaoliang and
winter wheat-millet regions... The character shu appears in
odes 154 (8th–7th century BCE), 196, 207, 222 (9th–8th
century BCE), and 245 (10th–9th century BCE), and 300 and
was found in bronze inscriptions dating from [the 10th-9th
century BCE].
“It is quite evident that the three lines of evidence
presented point to the emergence of the soybeans as a
domesticate during the Chou Dynasty [1027-221 BCE]...
However, emergence of a domesticate carries with it the
connotation of a trial and error process. This process for
soybeans probably took place during the Shang Dynasty or
earlier.”
“Conclusions. Historical and geographical evidence
developed in this paper point to the eastern half of North
China, what is essentially today’s winter wheat-kaoliang
region, as the area where the soybean first emerged as a
domesticate around the 11th century BCE. During the Chou
Dynasty, the winter wheat-kaoliang region was probably the
gene center.”
Karlgren, Bernhard. 1950. The Book of Odes: Chinese
Text, Transcription and Translation. Stockholm, Sweden:
The Museum of Far Eastern Antiquities. 270 p. See p. 25761.
Hagerty (1917, p. 3. Translation of Wu 1848): “In the Ta
Ya (Greater Eulogiums, one of the books of the Shih ching,
or Book of Odes), mention is made in the section called
‘Shêng min’ (Citizens?), of the art of cultivating the Jên shu.
Chêng (Chêng Hsüan, commentator on the Shih Ching) also
identifies this with the name Ta tou.”
Hagerty (1917, p. 16): “Mao (Mao Ch’ang) in his
commentary on the Shêng min section of the Shin ching, or
Book of Odes, says that the name Jên shu (2 Cc) used in this
poem denotes the Jung shu (2 Cc). Chêng (Chêng Hsuan),
another commentator on the Shih Ching, or Book of Odes,
says that the Jung shu is identical with what we now know as
the Ta tou [soybean]. In the Shu, or Additional Commentary,
by Sun Yen, the Jung shu, is the Ta tou.”
Hagerty (1917, p. 18): “In the Hsiao ya (Lesser
Eulogiums, one of the books of the Shih ching, or Book of
Odes), there is a poem entitled Hsiao Ming in which it states:
‘At the end of the year gather the Hsiao (Artemesia), and
Shu, or bean.”
Hagerty (1917, p. 27): “The Shêng min, or Economics
[sic, Birth of the People] Section (?), or the Ta Ya, one of
the books of the Shih Ching, or Book of Odes, mentions the
Jên shu, (Ta tou bean). The commentary says: ‘Jên shu is

identical with the Jung shu.’ Chêng Hsüan says: `The Jên shu
is identical with the Ta tou.’”
Hagerty (1917, p. 32-33): “In the poem in the Shih
ching, written to commemorate the picking of the Shu, Ching
Hsüan says: ‘The Shu is identical with the Ta tou, and the
leaves when picked are called the Huo. The Ta tou bean is
similar to the Wan tou. This bean is planted. in the same
season as the Ta mai, or Barley, and in the third or fourth
month of the following year, it is ripe.’”
Note: Pinyin related to Hagerty: Da Ya (W.-G. Ta Ya)
book (Greater Eulogiums, in the Shêng Ming or “Birth of
the People” section), Xiao Ya (W.-G. Hsiao Ya) (Lesser
Eulogiums).
The interesting Wikipedia entry for this book is “Classic
of Poetry.” Its contents: 1. Name. 2. Content. 3. Style.
4. Authorship. 5. Textual history. 5.1. Compilation. 5.2.
Confucius. 5.3. Han dynasty. 6. Legacy. 6.1. Confucian
allegory. 6.2. Political influence. 6.3. Modern scholarship.
7. Contents list. 8. Notable translations. 9. See also. 10.
Notes. 11. References. 11.1. Citations. 11.2. Works cited.
12. External links. Illustrations show: (1) The first song of
the Classic of Poetry, handwritten by the Qianlong Emperor,
with accompanying painting. (3) How the name of this book
is written in seal script (top), traditional characters (middle),
and simplified Chinese characters (bottom).
2. Zhouli [Rites of the Zhou dynasty]. 300? BCE. China.
Passage on soy reprinted in C.N. Li 1958 #2, p. 18, 21-22,
26. Undated. And in Morohashi 1955, p. 11, 26, 28. See also
translation by Biot 1851. [Chi]
• Summary: Continued: Letter from Dr. H.T. Huang, expert
on the history of Chinese food and agriculture. 1994.
May 10. There is a reference to li (the Chinese forerunner
of Japanese amazake) in this work, which was probably
compiled during the Western Han (202 BCE to 9 CE) from
late Chou material. In chapter 5, the paragraph on the Wine
Superintendent (Chiu Chêng) states that there were five types
of ceremonial wine known as ch’i. Actually they represent
different stages in the fermentation of wine. The second
ch’i is called li. Chêng Hsüan’s commentary (c. 127-20 CE)
explains that li is a weak, cloudy wine prepared by using
large amounts of “cooked rice” and a small amount of ch’ü
(pinyin: qu, i.e., koji in Japanese), and allowing the mixture
to ferment overnight. It tastes slightly sweet.
Note 1. This is the 2nd earliest Chinese-language
document seen (Oct. 2021) that mentions amazake which it
calls li.
Fukushima (1989, adapted from Bo 1982). “The first
record on chiang can be found in the book entitled Chou-li
(Shurai in Japanese) by Chou-kung (Shuko in Japanese),
which was published around 1,000 BCE in the Chou (Shu
in Japanese) dynasty (1,222 BCE to 249 BCE). This book
covers the matters on the early years of the Chou dynasty
in ancient China (about 3000 years ago). According to this
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document, chiang was made by the following procedure.
First, yellow aspergilli were grown on millet. (Such moldgrown cereals are called qu in Chinese and koji in Japanese.)
Then the millet koji and the meat of fish, flesh, or fowl and
salt were mixed with a good liquor in a bottle and kept for
100 days. Soybeans were not used in this chiang.”
Bray (1984, p. 623): Record of the Institutions [lit.
the Rites] of (the) Chou (Dynasty). Descriptions of all
government official posts and their duties. Former Han,
perhaps containing some material from late Chou. Compilers
unknown. Translated by E. Biot (1). Reputedly written by
Duke of Chou. Page 533 states that both the hemp plant
(Cannabis sativa; ma) and the cloth made from it are
mentioned many times in the classical texts, including the
Shih Ching, Zhou Li and Li Chi.
Keightley (1983): A bureaucratic utopian vision of
administration in the Chou dynasty. Annotated by Chêng
Hsüan, see K.C. Chang p. 393. Soybeans not mentioned
directly; Author unknown. From late Warring States period.
In the offering baskets were ch’iu which the Daikanwa
says are made by boiling together soybeans and rice; Flour is
bean powder (douxie) [which may well be roasted soy flour].
“Fasting from chiang in the Autumn.”
Note 2. If douxie in fact refers to roasted soy flour, this
is the earliest document seen (Sept. 2021) that mentions
roasted soy flour. However, we cannot be sure.
Bo (1982): The Zhou Li mentions various types of
sauces. Hai are made from the meat of animals, with or
without bones. Tan are made with a lot of liquid. But jiang
are made with various beans or with fish? In the Zhou Li,
one of the official government ritual offices was the hai ren,
in charge of sauces and mincing meat. It was said that they
were in charge of the fruits of the four beans. In the notes to
the book it was said: Before they make sauces from animals
(hai) and sauces with bones in them, they always dried the
meat, ground it, mixed in millet koji, salt, and sake, then
fermented it in an earthen pot for 100 days. “Zenfu? was in
charge of the king’s food. 120 pots of jiang were used... In
the Taisan of Tengan section it said “Three agriculture, Plant
the nine grains.” A note listed these as broomcorn millet,
millet, mochi awa? rice, hemp, soybeans (dadou), barley,
and wheat. I think that we must do more research on the
question of whether the sauces mentioned in the Zhou Li
were made solely from animal ingredients. The appearance
of the character hai shows that there must have been sauces
made from meat. But the appearance of the character jiang
indicates that there must have been non-meat or vegetable
sauces. The author of the Zhou Li used these characters in
different, very clearly defined ways. He mentioned rabbit
hai, wild goose hai, and fish hai. In none of these cases did
he use the character jiang. There was one government office
whose duty was to prepare feast foods, “various types of
jiang,” and rare/exotic things to give as gifts. Another office,
the “food physician” was in charge of the six foods, six

drinks, six tables, hundred feasts, hundred jiangs, and light
exotic foods. It is clear that the terms “various types of jiang”
and “hundred jiangs” used the term jiang broadly, to include
animal jiangs. There were about 120 pots for different types
of jiang and these included bean jiangs.
K.C. Chang (1977, p. 50): In the “Chih Fang” chapter
of the Chou li the major crops of the Nine Provinces (Chiu
Chou) of the late Chou and early Han are listed. In Yü Chou
(Honan and the Huai valley) the Five Crops are grown:
Panicum millet, Setaria millet of the germanica variety,
soybean, wheat, and rice, according to K’ang-ch’eng’s
annotation.
Lu and Needham (1977, p. 86): “The existence of a
knowledge of dietary treatment of various diseases in China
can be traced back as early as the time of the Warring States
[403-221 BCE]. The Chou Li, or Record of the Rites of the
Chou dynasty, which was probably put together between
the 4th and 1st century BCE, includes in the list of the four
imperial medical officers, a Shih I, i.e. an Imperial Dietitian,
as well as an Imperial Physician, an Imperial Surgeon, and a
Regius Professor of Medicine (see E. Biot’s translation, vol.
1, p. 8, 93).”
Reischauer and Fairbank (1960, p. 67): A “somewhat
fanciful reconstruction in the Confucian tradition of the
governmental structure of Chou times.” A source of much
misinformation and much information.
3. Xu Shen. 121 CE. Shuowen jiezi [Analytical dictionary of
characters]. China. Passage on soy reprinted in C.N. Li 1958
#42, p. 56. [Chi]
• Summary: Wade-Giles reference: Shuo Wên Chieh Tzu,
by Hsü Shên. Often abbreviated to Shuowen. Bray (1984, p.
630) translates the title literally as “Explanations of simple
characters and analysis of composite ones.” Wilkinson (2000,
p. 63) translates it as “Explaining single-component graphs
and analyzing compound characters.” This is the earliest
systematic or comprehensive Chinese lexicon/dictionary,
and by far the most important. It succeeded the Erh Ya, is
arranged by the structure of the characters, and lists more
than 9,000 characters under 540 radicals.
Li (1958, p. 56) identifies ten ancient Chinese “seal
characters” (zhuanwen, ornamental writing) in this dictionary
that are related to soybeans (and other beans); all ten are
compound / composite characters: (1) Pronounced da means
“small soybean” (shu). It is composed of a grass radical over
the character he which has a stylized roof above a mouth.
(2) Pronounced qi means “soybean stem.” It also has a
grass radical on top. (3) Pronounced huo means “soybean
leaves.” It is the third character with a grass radical on top.
(4) Pronounced dou and means “beans.” It is a plate with a
pedestal. (5) Also pronounced dou means “beans,” and is an
ancient way of writing No. 4. (6) Pronunciation unknown:
Refers to a kind of soybeans. At the bottom is character No.
4. (7) Pronunciation unknown: Refers to a sweet product
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made from soybeans. It also has character No. 4 at the
bottom. (8) Pronounced shu means “soybeans” (dou). This
is the main part of the early character shu meaning soybeans
or the character shu meaning uncle. The character itself
resembles a germinating soybean emerging from the ground–
showing the horizontal line of the soil surface, roots below
it, and a stem and branch above. (9 and 10) Pronounced chi
(or shi) and showing two ways of writing the same character,
which means “soybeans fermented with salt” or “fermented
black soybeans.” The first has shu on the left while the
second has dou on the left, each meaning “soybeans.” On the
right, both have the ancient radical for “branch.” This second
character is basically the same as the modern character for
“fermented black soybeans.” (Translated by H.T. Huang,
PhD, Jan. 2002).
Dr. Huang adds: These are China’s oldest and most
revered characters, based largely on the inscriptions found
on China’s ancient bronzes. Stylized and formalized, they
demonstrate the beauty of ideographic language, which
starts as pictures. They have no counterpart in Western
European culture. These characters have been written by
calligraphy specialists throughout Chinese history (until
1949), regardless of the dynasty, to announce special or
weighty occasions. They are also available as a modern font.
The Chinese Communist government, in their desire to break
with the past, was the first to discontinue and discourage
their use–although a few calligraphers keep them alive.
Huang (2000) discusses the different types of ferments
(qu, koji) listed in this work and, throughout Chinese food
history (p. 167, 261, 150-68), early uses of the word fu to
mean ‘decayed’ or ‘rotten,’ “hardly a fitting appellation for a
food product” (p. 302).
The character for koji was originally written
with a bamboo radical on top of the word denoting a
chrysanthemum. “The etymology of qu (koji) is thus
consistent with the notion that the product was first formed
when steamed rice granules were exposed to air in a bamboo
basket and that at some time it would acquire the colour of
the yellow chrysanthemum” (p. 261-62).
What is jiang? The Shuowen tells us that “jiang is hai;
it is made by blending meat with wine.” Fortunately other
works give us “more specific information on how hai or meat
jiang was made in antiquity” (p. 334). The Shuowen says that
fermented black soybeans (shi) are prepared by incubating
soybeans with salt (p. 336).
Bretschneider (1882, p. 162): The ‘shuo wen’
(introduction), in one chapter, explains “tou” by “ancient
vessels for containing meat” but in another chapter given to
it the meaning of “shu” or pulse. Some authors in the Ch’in
dynasty (3-4 century CE) began to write “tou” to designate
“pulse.”
Letter from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1994. May 10. There is a
reference to li (the Chinese forerunner of Japanese amazake)

in this work which appeared in 121 CE. It explains that “li is
wine that has only been fermented overnight.”
Note that the fermented black soybeans in tomb number
1 of Mawangdui [Jap: Seikan Baotai, literally “Horse King
Mound,” the tomb of the prime minister of a small state
(Changsha) in the Former Han] of the Former/Western
Han were about 200 years before the Shuo Wen. Note: The
Former/Western Han had its capital at Ch’ang-an (today’s
Sian or Xi’an, the capital of Shensi). It later became the
capital of the Later Ch’in, Northern Chou, and T’ang
dynasties. Luoyang (W.-G. Lo-yang, in today’s north Honan
province) was the capital of the Eastern Chou, then the Later
Han, and Jin.
Fukushima (1989, p. 7): “Shih is also described along
with chiang in Shuo-wen Chie-tzu (Setsubun-kaiji in
Japanese) by Hsu Shen (Kyoshin in Japanese), the oldest
dictionary in China published in 121 CE in the later Han
dynasty. The raw material of the shih is soybeans.”
Bray (1984, p. 630): Shuo Wen Chieh Tzu. Analytical
Dictionary of Characters [lit. Explanation of Simple
Characters and Analysis of Composite Ones]. Later Han, 121
CE. By Hsü Shen.
Bo (1982): In this, China’s oldest dictionary, it is stated
that the character chiang follows the characters for meat
and (?). Chiang already meant meat chiang so it was not
necessary to explain this. But if chiang already meant meat
chiang, why was the character chiang used more widely
than the other character chiang written in a similar way?
This is conflicting and confusing. I think the author made
a mistake in his interpretation, or maybe he didn’t have a
clear understanding of the origin of the term chiang... The
character for shi is described as a fermented bean using salt.
For “fermented” they use the term yu, which means that you
place things upside down, inoculate them with koji molds,
and allow them to ferment.
Hsu (1980): Gives 4 variations for “beans” “The
character shu/shih? is used to denote the salted bean.”
Ho Ping-ti (1969): This was the earliest systematic
Chinese lexicon, compiled shortly after 100 CE.
Morohashi (1955): Translated p. 9, 16 (nuggets). Listed
9,000 Chinese characters under 540 radicals.
Hagerty (1917, p. 21. Translation of Wu 1848): “The Hsi
chuan (Shuo wên hsi chuan, Supplement to the Shuo wên, or
Ancient Dictionary, by Hsü Ch’ie), uses the name Hsiao shu
(2 Cc [small shu]) instead of Haiao tou (2 Cc [small bean;
azuki bean]). The young beans are called Huo (1 Cc). The
stem of the plant is called Chi (1 Cc). When prepared with
salt the beans are called Shu (1 Cc), or more commonly Shih
(1 Cc) (Ch’ih)” [fermented black soybeans].
Hagerty (1917, p. 34-35): “The Shuo Wan [sic, Shuo
Wen], or Ancient Dictionary, says: ‘The term for bean is
Lu lu huo (3 Cc), and this is really identical with the name
Niu lu huo (3 Cc).’... The Shuo wên also says that the term
Chüan lu huo (3 Cc) really is identical with Niu (1 Cc). The
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Commentary says these all refer to what we know as the Lu
tou” (2 Cc) [mung bean].
4. Ekirinbon setsuyôshû [Early Japanese dictionary]. 1597.
Japan. [Jap]*
• Summary: This dictionary contains (as of April 2012) the
earliest known published reference to shoyu (soy sauce) in
Japan, written with the characters used today. Prior to this,
other characters were used: Hishio / chiang, mame-bishio,
etc. Written by a Japanese priest between 1469 and 1503, it
was widely circulated in manuscript form and used by the
common people. Modern rendering by Kawakami 1978, p.
220. It also mentions amazake and ko (the early term for
amazake).
Note: This is the earliest Japanese-language document
seen (Oct. 2021) that mentions amazake, which it calls
“amazake” and “ko.” This is also the earliest document seen
(March 2014) concerning the etymology of amazake.
Yokotsuka (1985, p. 205; 1986, p. 198) gives the title
and date as “Ekirinbon-Setsuyoshu (1598)” and notes that
the word shoyu [written with the same Chinese characters as
chiang-yu / jiangyou, the Chinese word for soy sauce] first
appeared in this book.
Akio Saito (1985) states that this book was published in
1521.
Fukushima (1989, p. 9): “The word ‘shoyu’ first
appeared in Ekirinbon-Setsuyoshu, a Japanese dictionary
published in 1597 during the Muromachi period.”
Iino (2001, p. 23): “Next [after the Tamonin-nikki
entries of 1568 and 1582] we find an entry for shoyu (using
contemporary characters) in the Ekirinbon-setsuyoshu
(1597). The oldest of these dictionary-like setsuyoshu is
thought to be the Bunmeibon-setsuyoshu. Following its
publication, similar volumes appeared successively, but
none of these contains any reference to shoyu. The entry in
the Ekirinbon-setsuyoshu appears to be the first reference to
shoyu in a setsuyoshu. By this stage it seems clear that soy
sauce was in common use, both in name and in practice.”
5. Companhia de Iesus [Society of Jesus (Jesuit)]. 1603.
Vocabulario da lingoa de Iapam, com a declaraçáo em
Portugues, feito por alguns padres, eirmaós da Companhia de
Iesu [Vocabulary of the language of Japan, with definitions
in Portuguese, produced by some fathers and brothers of the
Society of Jesus]. Nagasaki, Japan. 403 p. [Por; Jap]
• Summary: At the bottom of the title page is written:
“Com licença do ordinario, & Superiores em Nangasaqui no
Collegio de Iapam da Companhia de Iesus. Anno M.D. CIII.”
The “Licença” or license by Francisco Pasio is dated 2 Jan.
1603. A romanized version of each Japanese word is given,
followed by a brief explanation in Portuguese. In Japanese,
this book is known as Nippo Jisho, Nagasaki-ban. In 1960,
Iwanami Shoten published a facsimile edition in Japan, titled
Nippo Jisho: Vocabulario da lingoa de Iapam, compiled

by Tadao Doi (822 p., 22 cm), then in 1980 they published
a Japanese translation (xxxiv + 862 p., 27 cm). Kawakami
(1978) has summarized some soy-related portions. Iwai
(1953, p. 11) notes that this dictionary was compiled by Joao
Rodrigues–but this is controversial.
Soy-related terms in this dictionary, and a translation
of their definitions from Portuguese, through Japanese, into
English, are as follows:
Abura ague. 1. Abura agueno mono. Abura-agé [deepfried tofu] or abura-agé mono. Things which are deep-fried
in oil. Note 1. This is the earliest document seen (March
2021) that mentions fried tofu.
Aburidôfu. Slice tofu, which is made from beans like
raw cheese, broil in a fire.
Amazaqe [Amazake], a still-bubbling fermented liquid
that has not yet completely become sake; or sweet sake.
Note 2. This is the earliest Portuguese-language or Westernlanguage document seen (Oct. 2021) that mentions amazake,
which it calls “Amazaque.”
Azzuqi or azzuqui [azuki beans]. “Hus feijoes pequenos
como lentilhas” means “Beans that resemble green peas
(endo). Azzuqigai is rice porridge (o-kayu) that contains
azuki beans. Azzukimochi is mochi that contains azuki
beans. Note 3. This is the earliest European-language
document or Portuguese-language document seen (Oct.
2021) that mentions azuki beans, which it calls Azzuqi or
Azzuqui.
Cabe [Kabe]. Same as tofu. A type of food which is
made from ground beans. This is a woman’s word. Note 4.
This is the earliest document seen (March 2021) that uses the
word “cabe” (or “kabe”) to refer to tofu.
Côji [Koji], a yeast [sic] used in Japan to make sake,
or mixed with other things. Note 5. This is the earliest
European-language document seen (March 2021) that
mentions koji.
Daizzu [Daizu]. Mame. Graos, ou feijoes de Iapao
[grain, seed, kernel, or Japanese beans].
Dengacu [Dengaku]. Dancing monks (Bôzos). Or tofu
which is skewered, and on top of each slice is spread miso;
then it is broiled. Note 6. This is the earliest document seen
(April 2021) that mentions Dengaku, a type of delicious
broiled / grilled tofu seasoned with miso.
Fanben [Hanben]. A type of food which is made by
broiling tofu and simmering it with miso.
Icco [Icchô]. A way of counting some types of food,
such as tofu.
Miso. A kind of mixture which is made with graos
[grains, seeds, kernels], rice, and salt to season Japanese
soups.
Note 7. This is the earliest European-language (or
Portuguese-language) document seen (April 2021) that
mentions miso, which it calls Miso.
Misocoxi [Misokoshi], a bamboo strainer used for
straining miso. Note 8. This is the earliest document seen
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(April 2021) that mentions a misokoshi.
Misoya, a shop that sells miso.
Misoyaqijiru [Miso-yaki-jiru], a type of soup (Xiru)
made with tofu and finely sliced daikon radish. Note that the
word tofu was written as “Tofus” in the dictionary but should
be written “Tôfus.”
Misôzzu, which should properly be called Zosui, is
a healing food made from vegetables, rice, miso, etc. and
served to those who are old, weak, or sick. Another meaning

of this term is a type of porridge [kayu] containing a mixture
of rice, vegetables, and other things.
Nattô, a type of food made by a brief boiling of grains
/ seeds [graos is the word used, but soybeans are actually
employed], which are then put into an incubation chamber
(muro).
Nattôjiru, a soup (Xiru) made from natto. Note 9. This
is the earliest Portuguese-language document seen (March
2021) that mentions natto or Nattôjiru. However recall that
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the “natto” used in Nattôjiru may well be fermented black
soybeans.
Saqe (sake, saké).
Tamari, a very savory liquid taken from miso which can
be used for seasoning foods [when cooking] or at table. Note
10. This is the earliest document seen (March 2021) that
mentions tamari.
Tôfu*–Taufu. A type of food. It is made into the shape
of a cheese by crushing soybeans. * Note: The sound of the
Japanese character for bean (mame) is “tou.” But at that time
“taufu” was the typical pronunciation. In other documents
it is the same, for example the Iitsugu Kyoki (Iitsugu Diary)
written during the Tensho period (1573-1586), with entries
in 1588, 1591, and 1600. Sometimes they used the characters
for “T’ang” (as T’ang dynasty in China) and “cloth,”
although they were also pronounced as “taufu.” In this 1603
Portuguese dictionary there appear a number of tofu terms
written in the “open sound form” (kaionke): Cabe [Kabe =
wall], Dengacu [Dengaku], Fanben, Icchô [One cho or cake
of tofu], Vdondôfu, and Yudofu. One exception is the term
Aburidôfu.
Tôfuya–Taufuya, a shop which makes and sells that
cheese-like thing (tofu), which is made by grinding soybeans
that have been soaked in water until they are soft.
Vdondôfu [Udon-dôfu]. Tofu which is made like udon
(Japanese-style wheat noodles) and cooked.
Xôyu [Shoyu, or soy sauce], a liquid which corresponds
to vinegar except that it is salty. It is used for seasoning
foods. It is also called sutate. The character su means
“bamboo mat” [as in “sudare”] and the character taté means
“to stand up.” Note 11. This is the earliest Portugueselanguage document seen (March 2021) that mentions shoyu
or soy sauce, which it calls Xôyu.
Yudôfu–Yudaufu: A food made from thinly sliced tofu,
served next to a kakejiru-type sauce [which is then poured
over the top].
The following terms are not mentioned: Agé (but
abura-agé is), Daitokuji natto, Edamame (or Eda mame or
Yeda mame), Fu (or gluten or wheat gluten), Hamanatto or
Hamana-natto, Hiya-yakko, Kinako, Koya-dofu (or Koridofu), Okara, Soi*, Soj*, Shoyu, Tonyu, Unohana, Yakidofu, Yuba, Zoy*.
Note 12. This is the earliest dictionary of the Japanese
language compiled by Europeans.
Note 13. This is the earliest document seen (March
2021) concerning soybeans or soybean products in
connection with (but not yet in) Europe or Portugal, and the
first such document to mention miso or natto.
Note 14. This is the earliest European-language (or
Portuguese-language) document seen (March 2021) that
mentions tofu, which it calls Cabe, Tôfu, or Taufu.
Michael Cooper (1974, p. 222-23), in his excellent
biography of Rodrigues, states that in the preface to this
celebrated work, the “compilers promised to produce

shortly a supplement containing additional terms and words
inadvertently admitted from the dictionary. The supplement
appeared the following year, and the Bodleian Library,
Oxford, possesses a copy of both the Vocabulario and its
supplement bound together in one volume. The dictionary
runs a formidable total of 330 folios, while the supplement
extends to 71 more folios, each page carrying two columns
of text. The value of this great dictionary, containing a total
of 32,798 entries, is considerable.” “Whether or not Joao
Rodrigues had a hand in the compilation of the Vocabulario
is still a debatable point... Thus until further evidence
appears, the identity of the principal European collaborators
must remain conjectural.” Address: Nagasaki College of
Japan.
6. Song Yingxing. 1637. Tiangong kaiwu [Exploitation of the
works of nature]. China. Passage on soy reprinted in C.N. Li
1958 #160, p. 103-08. [Chi]
• Summary: Wade-Giles reference: T’ien Kung K’ai Wu,
by Sung Ying-Hsing. Ming dynasty. For English-language
translations of the entire book see: (1) E.-Z. Sun and S.-C.
Sun (1966), and (2) Li Chiao-P’ing et al. (1980).
In the section titled “General names” the soybean (shu)
is mentioned as one of the “five grains.”
The long section titled “legumes” (shu) notes that one of
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the many types of Chinese legumes is the soybean (dadou)
of which there are two colors: black (heidou) and yellow
(huangdou). Different varieties, their time of planting and
harvest, and uses are discussed. North of the Huai River,
black soybeans are fed to horses and mules that are used
on long journeys. All types of jiang, sauce, and curds [tofu]
made from beans are made from the soybean.
The chapter on “Vegetable oils and fats” notes that the
oil of yellow soybeans is one of the best for eating; from
each tan of yellow soybeans, 9 catties of oil is obtained.
In Jiangsu (W.-G. Kiangsu) soybean oil is used as food for
humans, and the meal cakes are fed to pigs. For more details,
see the two English-language translations cited above.
Note 1. This is the 2nd earliest document seen (Aug.
2016) that mentions soybean cake or meal.
Note 2. This is the earliest document seen (Aug. 2016)
that describes the feeding of defatted soybean cakes to
livestock–in this case pigs.
Huang (2000, p. 197-200, 444-45, 447, 450-52) cites
and quotes from this book. See also Bray (1984, p. 513n,
518, 631, 707).
In Huang 2000 (p. 197-203) the section titled
“Preparation of red ferment in the T’ien Kung K’ai Wu,” uses
the term dan qu to refer to this cinnabar / red koji, which is

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

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

the foliage of which, is of slow growth (thereby allowing
moisture to penetrate to the bean plants). One variety, which
is called Tsan tou, or Silkworm bean, has a pod which is
similar in form to a silkworm. The bean seeds are larger
than those of the Ta tou, or Large bean. These are planted in
the eighth month, and in the fourth month of the following
year they are harvested. These beans are found in Chekiang
province, and are usually planted around the Sang, or
Mulberry tree. If the foliage of the mulberry tree is so dense
that it covers the growing bean plants, thereby intercepting
the dew, they will not grow. At the time when the Tsan tou
and Wan tou have very bushy stalks and dense foliage, the
pods of the other varieties have already formed and are filled
with ripe mature beans. The region around the upper part of
the Hsiang and Han rivers (in Hupeh) produce very many
of these beans. They are also cheap and are regarded as
satisfactory an article of food as Shu, or Glutinous millet, and
Chi, or Non-glutinous millet.
“’One variety which is called Hsiao tou, or Small
bean [azuki], or Chih hsiao tou, or scarlet bean, is utilized
medicinally and has remarkable merit. The Pai hsiao tou,
or Small white bean, also known as the Fan tou (2 Cc), is
suitable to eat and is a very good nourishing grain. This bean
should be planted after the Hsia chih, or summer solstice
(June 21 to July 6) and is harvested in the ninth month.
This variety is found growing abundantly in the region of
Yang and Huai (usually means region of Kiangsu and Anhui
province). One variety which is called Lu tou (2 Cc) was
found growing wild in all the fields in ancient times and
at present is extensively grown in the northern section of
China. For the manufacture of bean curd, the bean rivals the
Lu tou (2 Cc). This preparation was sold daily by peddlers
in Peking, and was commonly called Lu tou p’i (3 Cc).
Judging from this statement there must have been many
of these beans produced. One variety, which is called the
Pai pien tou, or White flat bean, is a creeping kind which
grows around fences. It is also called O mei tou, or Beautiful
eyebrow bean. Others of this class are the Chiang tou (2
Cc) (Dolichos sinensis), Hu pan tou (3 Cc), or Tiger’s stripe
bean, Tao tou (2 Cc), or String bean, and the Ta tou (2 Cc),
or Large bean [soybean]. All are classified into either greenskinned or gray-colored classes. There are many varieties
found growing profusely, only in certain localities, which
are too numerous to describe here. All beans may be used
as a vegetable or as a substitute for ku, or grain, and provide
all the people with food. The naturalist must not neglect the
study of these kinds of beans.
“’When the beans which are harvested are few, it is
customary to use a flail to separate the grains from the
chaff, and in this way save the strength of the farmer. The
usual method is to spread them on the surface of the field
(thrashing floor?), letting them dry in the sun, and having an
ox draw a heavy stone over the surface of the bean stalks, the
pressure causing the bean grains to fall out of the pods. It is
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also customary to beat the bean plants with a flail, the handle
of which, is made of stout bamboo, having at the end a crank
or swivel-like arrangement with a ring, to which is attached
a wand more than three feet in length. The beans to be flailed
are spread upon the ground and beaten with this implement.
After the beans are separated by beating, they are shaken in
the wind, which blows away the pods and leaves, after which
they are sifted in order to remove everything but the good
bean grains, and finally they are removed to the granary.
The Ch’ung mo (2 Cc), or pestle and mortar (?), is not used
in grinding Ma, or hemp seeds, and the Wei nien (2 Cc), or
millstone (?), is not used for grinding the Shu, or bean.’”
Bretschneider 1882 (Vol. 1, p. 198). “885. (4 Cc). T’ien
kung k’ai wu. A treatise on Technology by (3 Cc) Sung Ying
sing. Second edition in 1637.–Stanislas Julien has translated
many articles from this work.”
8. Ryôri monogatari yorozu kikigaku [Many tales of cooking
I have heard and recorded]. 1643. Japan. [Jap]*
• Summary: This famous printed book by an unknown
author is the earliest Japanese book that specialized in
cooking. Therefore it was widely quoted in many subsequent
cookbooks. Recipes include miso soup and taremiso.
Some Japanese authors cite the Japanese title as simply
Ryôri monogatari however the eminent scholar T. Yokotsuka
(1985, p. 206) cites it as Ryôri monogatari yorozu kikigaku.
The names of the volumes include Ryôri Taikan, Nihon
Ryôri Taikan, Zokugun Shoruiju Inshokubu, Shokumotsu
Koza.
Note: This is the earliest document seen (April 2013)
worldwide, and the earliest Japanese-language document
seen (April 2013) that mentions dried-frozen tofu or frozen
tofu, which it calls kôri-dôfu. Miyashita, who cited this early
reference, gave the book’s date as 1624.
Concerning shoyu: Iino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Ryori Monogatari (compiled in
1643) states that Masaki shoyu is made from the following
ingredients: Soybean 19.6%. Wheat / barley 22.5%. Salt
15.7%. Water 39.2%.
In the section on “Foods, Sake,” is a section on “Quick
preparation of amazake. Wash 1 sho (1.8 liters) of cooked
and dried glutinous rice (domyoji) in hot water and drain.
Mix in 1 sho of koji and 1.5 sho of water; grind in a suribachi
very well. Strain in a strainer (suino), then simmer in a pot,
while stirring. It will become good amazake. Adding white
sugar is good.”
In the section titled “Man Kiki Gaki” is a description
of “How to make Shirokawa Amazake. Crack by grinding
3 sho white rice, steam well and cool. Mix in 5 sho of koji,
5 sho of water, and knead well. Strain in a strainer (suino).
Discard the pulp and keep the liquid to make amazake. Mix
it occasionally. In summer it takes 3 days and in winter 5
days until it is ready.”

9. Yaoya-shû [Collection of various things]. 1693. Japan:
Publisher unknown. Volumes 1-3 have 54, 48, and 46 pages
respectively. Japanese summary by Kawakami 1978, p. 152.
[Jap]
• Summary: The three parts of the book discuss (1)
processing foods, (2) cooking, and (3) mochi and
confectionery (kashi). This is mostly a copy of Gorui
Nichiyo Ryôri Shinan-sho, but the sequence of the material
and the wording has been changed. Some new things have
been added. Includes discussions of Nara Horin Miso, quick
production of shoyu, and quick preparation of amazake, and
Ukeire Tofu. It is not known what the latter is.
10. Terajima Ryôan. 1711. Wakan sansai zue [Collection of
Japanese and Chinese diagrams and drawings of all things].
Japan. [Chi]
• Summary: See next 2 pages. Contains an interesting
½-page section on amazake after the 3½-page section on
sake. That term “amazake” is written in hiragana (Japanese
phonetic script) beside the main Chinese character Ko. An
illustration shows an iron teapot next to a wooden tray, upon
which is a small bowl. The text is difficult to decipher since
it is in kanbun, but it seems to contain a short description of
the method of making amazake and how to use it.
11. Kokon meibutsu gozen-gashi hidensho [The old and
now famous secret methods of confectioners]. 1718. Kyoto:
Umemura Ichirobei. 70 p. Japanese summary by Kawakami
1978, p. 43. [Jap]
• Summary: The book, whose author is unknown, contains
105 descriptions of how to make confections. In the section
on making manju (steamed buns) is a description of making
amazake for use in the buns.
12. Ryôrikata banpô [Many methods for cooks]. 1766?
Japan: Publisher unknown. 60 p. Undated. Japanese
summary by Kawakami 1978, p. 165. [Jap]*
• Summary: This manual, by an unknown author, describes
how to make various foods, rather than how to prepare
recipes. It discusses shoyu, barley hishio, Kinzanji miso,
kiku hishio (it is not known what “kiku” means), hishio,
natto, toko miso, uzu-miso, and amazake.
E-mail from Toshie Marra, Japanese reference librarian
at the East Asian Library, Univ. of California at Berkeley (16
July 2014): “I just would like to let you know that I could not
find any additional information about the date of Ryorikata
banpo, in the printed catalog of Kaga Bunko. Their copy is a
hand-written manuscript, consisting of 30 leaves.”
13. Chirizuka dan? [Dust mound conversation]. 1815? Japan.
[Jap]
• Summary: “I thought that amazake was to be served only
in winter. But lately it is sold during all four seasons. Before
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we were 30 years old, it was sold only on cold winter nights.
But now in summer it is sold by itinerant street vendors.
Therefore only a few people buy it at night. The amazake
shop in front of the Asakusa Honganji [temple in Tokyo] is
old and there they sell it year round. There are also 4-5 other
shops in Edo (today’s Tokyo) that sell amazake throughout
the four seasons.”
14. Sanyô zakki [Miscellaneous writings on the three ways
of nourishing]. 1815? Japan. [Jap]
• Summary: A Chinese book states that since amazake is
made in an overnight fermentation, it is also called “onenight sake.” Another work states that princess Konohana
Sakuya-hime spent the night with one of the gods and
became pregnant. She is the goddess of the Mt. Fuji shrine.
They used the meaning of “getting pregnant overnight” to
match “one night fermentation” to get the term amazake.
One type of amazake was named Sangoku Ichi of
Shirayuki, because it is related to Mt. Fuji. Also Kohana
refers to the Plum Flower. Therefore they made a crest
of these white plum flowers. On the shop where they sell
amazake is an illustration (line drawing) of Mt. Fuji and the
words “Sangoku Ichi Shirayuki Amazake.” They call out
“Umebachi” when they sell their amazake.
This information on Sangoku Ichi no Rai, where Rai is
the old character for amazake, is repeated by Adachi in his
book Nihon Shokumotsu Jiten.
15. Sakato, Shi. 1859. Ryôri chôhô-ki [Records on
convenience cooking]. Japan. 60 p. Unpublished manuscript.
Japanese summary by Kawakami 1978, p. 177. [Jap]
• Summary: Contains many recipes for tofu and miso, plus
amazake and shirozake (lit. “white sake”), hishio, natto, and
Kinzanji miso.
16. Hepburn, James C. 1867. A Japanese and English
dictionary; with an English and Japanese index. Shanghai,
China: American Presbyterian Mission Press. xii + 558 + 132
p. 2nd ed. 1872; Abridged ed. 1873, 1881; 3rd ed. 1886; 4th
ed. 1888; 5th 1894; 7th ed. 1903. First edition was reprinted
in 1966 and 1983. Index. 24 cm.
• Summary: A digital version of this book is available on
HathiTrust. This is Hepburn’s earliest Japanese-English
dictionary. The words are arranged alphabetically by their
romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again
in Chinese characters. Finally, one or more definitions are
given.
Soy-related words and terms in the 1867 edition:
Page 9. “Amazake: Sweet sake, a kind of fermented
rice.”
Page 46. “Daidz [Daizu]: A kind of large white bean.

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

“Kinako [‘yellow flour’]: A kind of food made of
beans.”
Page 207. “Kiradz [Kiradzu, Kirazu]: The refuse left in
making tôfu.”
Page 220. “Koji: Malt made by fermenting rice or
barley, in the process of making sake, and soy” [sauce].
Page 220. “Koji-buta: A shallow box for holding malt.”
Page 255. “Mame: Bean, pea. Mame no ko: bean flour”
[probably kinako, roasted whole soy flour].
Page 277. “Miso: A kind of sauce made of [soy] beans.”
Page 308. “Natto: A kind of food made of [soy] beans.”
Page 314. “Nigari: The brine formed by the
deliquescence of salt.”
Page 377. “Sashi (verb): Shoyu wo sashi–To season with
soy” [sauce].
“Sashimi: Raw fish cut in thin slices and eaten with soy.
“Sh’taji [Sorted after “Shis,” Shitaji]: Soy (used only by
women). Syn. Note 2. This is the earliest English-language
document seen (April 2012) that uses the word “sh’taji” or
shitaji” to refer to soy sauce.
“Shoyu: Soy, a kind of sauce made of fermented wheat
and beans.”
Note: This is the earliest English-language document
seen (April 2012) that uses the word “shoyu” (spelled
correctly like this) to refer to soy sauce.
“Tofu: A kind of food made of beans.”
“Umeboshi (hakubai). Dried plums. Ume-dzke [Umezuke]: Pickled plums. Ume ga mada umimasen: The plums
are not yet ripe.”
“Yuba [hot water + leaf]: A kind of food made of beans.”
Note 3. This is the earliest English-language document
seen (Oct. 2012) that contains the word “yuba.” The Chinese
characters (meaning “hot water” + “leaf”) are the same used
today.
“Yu-dofu: Boiled tofu.”
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The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to
p. 132, it includes: “Bean, Mame. Barm, Kôji, tane. Pea, saya
yendo [saya-endo]. Soy [sauce], Shôyu.”
Terms NOT mentioned include Aburaage, Aburage,
Atsu-age, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Ganmodoki, Hamanatto, Hiya-yakko, Koridofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.
Note 4. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans.
Note 5. This is the second earliest English-language
document seen (June 1999) in which Chinese characters are
used to write the name of the soybean or related products.
Note 6. This is the earliest English-language document
seen that contains the word “tofu” (April 2013) or the word
“natto” (Jan. 2012), or the word “koji” or the term “kojibuta” (Oct. 2020).
Note 7. This is the earliest English-language document
seen (Oct. 2021) that mentions amazake, which it calls
“Amazake.”
Note 8. This is the earliest English-language document
seen (Sept. 2021) that uses the word “Kinako” to refer to
roasted soy flour.
Note 9. This is the earliest English-language document
seen (June 2013) that uses the word “Kiradz” [Kiradzu,
Kirazu] to refer to what is now called “okara,” or “soy pulp.”
Note 10. This is the earliest English-language document
seen (Oct. 2012) that uses the word “Nigari” to refer to the
traditional tofu coagulant extracted from sea water, and
which consists mostly of magnesium chloride. Address:
A.M., M.D., Shanghai, China [American physician,
translator, educator and lay Christian missionary].
17. Hepburn, James C. 1872. Japanese-English and
English-Japanese dictionary. 2nd ed. Shanghai: American
Presbyterian Mission Press. xxxi + 632 + 201 p. 28 cm.
• Summary: This is Hepburn’s 2nd Japanese-English
dictionary. The words are arranged alphabetically by their
Romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again in
Chinese characters. Then comes an abbreviation of the part
of speech (n. = noun; v. = verb, etc.). Finally, one or more
definitions are given.
This 2nd edition is 162 pages longer than the original
1867 edition; the Introduction is 19 pages longer, the
Japanese-English section 74 pages longer, and the EnglishJapanese section 69 pages longer.
We will not repeat definitions that are identical to those
in the 1867 edition. For new spellings, the 1867 spelling will

be shown in parentheses. No new soy-related words were
found in this 1872 edition. Soy-related words and terms in
the 1872 edition: Adzuki (replaces Adzki) [azuki]. Amazake.
Daidzu (replaces Daidz) [Daizu]. Hiriodzu (replaces Hiriodz)
[Hiryozu]: A kind of food made of tofu fried in oil.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term Hiriodzu (the
modern spelling is Hiryozu) which refers to Kyoto-style
deep-fried tofu treasure balls.
Kinako.
Kiradzu [okara]. Koji: Barm or yeast made by the
fermentation of rice or barley, in the process of making sake
and soy [sauce]. Koji-buta: A shallow box for holding barm.
Miso. Miso wo suru: To rub miso in a mortar. Natto.
Nigari. Sashi (verb). Sashimi. Shitaji (replaces Sh’taji).
Note 2. This is the earliest English-language document seen
(April 2012) that uses the word “shitaji” [spelled like this] to
refer to shoyu or soy sauce.
Shoyu. Tofu: A kind of food made of beans, bean curd.
Umeboshi (hakubai).
Yuba [hot water + leaf]. Yu-dofu.
The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to p.
132, it includes: “Barm, Kôji; tane.” “Soy, Shôyu.”
Terms NOT mentioned include Abura-age, Aburaage,
Aburage, Atsu-age, Daitokuji natto, Edamame (or Eda
mame or Yedamame), Ganmodoki, Hamanatto, Hiya-yakko,
Kori-dofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.
Note 2. The author apparently still did not realize that
the various soyfoods he defined (with the possible exception
of hiriodzu and soy sauce) were made from soybeans.
\ Note 2. This is the earliest English-language document
seen (Oct. 2021) that uses the word adzuki to refer to
azuki beans. Address: M.D., LL.D. [American physician,
translator, educator and lay Christian missionary].
18. Hepburn, James C. 1873. Japanese-English and EnglishJapanese dictionary. Abridged by the author. New York:
A.D.F. Randolph & Co.; London: Trübner & Co. vi + 330 +
206 p.
• Summary: “Preface: In order to render the Dictionary more
portable and convenient in size, the Author has thought it
best to abridge the larger work and bring it out in its present
form. In so doing, he has omitted the Chinese and Japanese
characters, the synonyms, and the examples showing the
use of the words, excepting such as contained a peculiar
idiom, and which could not be included in a definition. All
the native Japanese words, with the exception of those which
were rarely used or obsolete [such as Yu-dofu], have been
retained; as, also, all the words derived from the Chinese
which are in current use.”
“The Second, or English and Japanese, Part, has not
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been abridged or altered from the original, except in the
correction of such typographical errors as were met with.”
Note 1. New words in this edition that are not in the
1867 edition are preceded by “**.”
Soy-related terms: Adzuki: A small red bean. Amazake:
Sweet sake, a kind of fermented rice. Daidzu: A large white
bean. Soja hispida. Hiriodzu: A kind of food made of tofu
fried in oil.
Kinako: A kind of food made of beans [roasted whole
soy flour]. Kiradzu: The refuse of beans left in making tofu.
Koji: Barm or yeast. Koji-buta: A shallow box for holding
barm. Miso: A kind of sauce made of beans.
** Moromi: The grounds left in making soy [sauce],
used as an article of food.
Note: This is the earliest English-language document
seen (April 2012) that contains the word “Moromi.”
However the definition is poor. The word moromi, which
is often translated as “mash,” is the stage in making soy
sauce (it has a consistency resembling apple sauce) before
the liquid shoyu (soy sauce) is pressed out, leaving behind
the shoyu presscake or residue (which could be called
“grounds”).
Natto: A kind of food made of beans. Nigari: The brine
formed by the deliquescence of salt. Sashimi: Raw fish cut
in thin slices and eaten with soy. Shoyu: Soy, a kind of sauce
made of fermented wheat and beans. Tofu: A kind of food
made of beans. Yuba: A kind of food made of beans.
Terms NOT mentioned include Aburage, Abura-age,
Aburaage, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Hamanatto, Hiya-yakko, Koya-dofu, Kori-dofu,
Okara, Tamari, Tonyu, Unohana, Yaki-dofu.
Note 2. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans. Address: M.D., LL.D.
[American physician, translator, educator and lay Christian
missionary].
19. Edo machi naka shokumotsu jujitsu-ki [An account of
food used in the city of Edo, Japan (Ad)]. 1880? Tokyo.
Undated. [Jap]
• Summary: This looks like an advertisement. “The
original one in Edo. The real Sangoku Ichi Amazake Place,
Yokoyama-cho, Daikoku-ya. Mix equal amounts of amazake
and water, then bring to a simmer.”
20. Unkin Zuihitsu (or Kumo Nishiki Zuihitsu) [Essays on
clouds and tapestry]. 1880? Japan. Undated. [Jap]
• Summary: “Plant rice seedlings early and in 64 days
they become yayoka-mai (8 x 8 day rice). From Koshu
Takashima-gun they sent this rice to a wholesaler in Otsu,
and he sent it to a place named Miso Choshinjo. There it was
made into koji and brought to the Kinri palace (koyo), where
it was made into amazake. They offered it to [term unknown]
and later served it to [term unknown].”

21. Gilyaranskiy, V.P. 1882. Monografiya Kitaiskago
maslichnago gorokha “Soja hispida” [Monograph on Chinese
oil-bearing pea plant Soja hispida]. Trudy Imperatorskago
Vol’nago Ekonomicheskago Obshchestva, St. Petersburg
(Transactions of the Imperial Free Economic Society)
3(3):269-71. Nov.; 3(4):435-50. Dec. [10 ref. Rus]
• Summary: Part I (Nov.): Soybeans were introduced to
Russia to increase the country’s food production. Discusses
the nutritional value of soybeans. Haberlandt introduced the
cultivation of soybeans to Europe, and his trials proved that
soybeans could be successfully grown in various European
countries. However Podoba was the first who practically /
experimentally proved the success of soybean in Europe.
Podoba also installed a laboratory partner named Fein in
southern Russia. The first popularizer was A.V. Sovetov, who
initiated further projects and data collection.
Gilyaranskiy began his work in 1881 when he received
5 soybean seeds from his director, Nikolai Pavlovich
Ill’inu, who also allowed Gilyaranskiy to use his equipment
and laboratory. In 1880 the Asian Department of Foreign
Ministry (of Russia) obtained soybean samples by demand.
In the same year, crop information about soybeans was
received from the Consulate.
In the text, Gilyaranskiy then cites five documents that
were helpful to him in compiling this article: (1) Organov, N.
1881. Soia ili maslichnyi gorokh (Soja hispida *) [Soybean
or oil-bearing plant (Soja hispida *)]. Trudy Imperatorskago
Vol’nago Ekonomicheskago Obshchestva, St. Petersburg
(Scholarly Works of the Imperial Free Economical
Society 1(2):184-198. Feb.; 1(3):304-325. March). (2) The
publications of Dr. Bretschneider, who was on a mission to
Peking. (3) La Planta Soja hispida, by Geerts, a report from
a mission to Japan. Chapters 3 and 4 from Part 1; Chapters 4
and 5 from Part 2 (translation from French), including much
information about soy sauce and miso. (4) The famous book:
Haberlandt, Friedrich. 1878. Die Sojabohne: Ergebnisse der
Studien und Versuche ueber die Anbauwuerdigkeit dieser
neu einzufuehrenden Culturpflanze [The soybean: Results
of studies and trials on the potential for growing this newly
introduced crop plant]. Vienna, Austria-Hungary: Carl
Gerold’s Sohn. ii + 119 p. (5) Oesterreichische Monatsschrift
für den Orient (Vienna). 1881. Die japanische Sojabohne als
Nahrungsmittel [The Japanese soybean as a source of food].
7(12):204-05. Dec. 15.
Part II (Dec.): Chapter 1. Oil of soybean seeds (Maslo
semian soi). Bretschneider discusses the taste and use
of soybeans in Russia. Karl Brendt is mentioned again.
Gilyaranskiy states: “My yield included 40 zolotnik (1
zolotnik = 4.26 gm) of oil, produced from the variety of
seeds received from Mr. Podoba. The oil was extracted using
sulfuric ether. I had about 4 lb of soybeans, which I ground
in a coffee mill. Then I immersed the flour in ether in a test
tube for 4-5 days. Almost all of the oil was extracted. I also
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extracted the oil using carbon bisulphide, but the yield was
1.5% less than with sulfuric ether.
“I also tried to extract the oil using petroleum ether, but
again the yield was unsatisfactory. In addition, the petroleum
ether dissociates from the soybean oil, thus changing the
latter’s smell and taste. The product known as rigolen, which
has a boiling point of 35ºC, would be the best solvent of all,
it is impossible to obtain in St. Petersburg.
“The oil I extracted using sulfuric ether had a clear,
heavy yellow color, similar to olive oil in color and
viscosity... however as time passes, under certain conditions,
it becomes black in color.” Through his experiments,
Gilyaranskiy proved that soybean oil contains nitrogen. Sato
and his experiments are mentioned (p. 436-37).
A table (p. 437-38) gives the percentage composition
of soybean cake (water, protein, fat, nitrogen-free extract,
cellulose, ash), with two columns based on the research
of Völcker (1872) and J. Küehn (see Pott 1889, p. 490).
Soybean oil cakes, known in English as “bean-cakes,” are an
important export from the port of Newchwang to southern
China, especially to Syamou (?). Discusses the price of
soybeans.
Chapter 2. Uses of soy sauce (in China, as well as
Europe). Methods of preparing soy sauce are described
in numerous Chinese and Japanese publications, but also
in European publications such as: (1) Etude pratique du
commerce d’exportation de la Chine, by N. Rondot (1848,
Renard, p. 188). (2) Chinese Commercial Guide, by W.
Williams (1863, Hong Kong, p. 139). (3) Newspaper article
by K.A. Skachkov in Golos [Voice] (No. 72, 1882). The
main ingredients used in making soy sauce are yellow
soybeans (Soja hispida, Shiro-daizu or Teppo-mamé or
Shoyu-mamé), wheat koji, salt, and water. A detailed
description of the process is given. Amazake is sometimes
added to soy sauce to give variation in the flavor. Kinch’s
analysis of Geerts’ data (p. 443) gives the relative density of
soy sauce as 1.199. The density of soy sauce solids is 359.88
gm/liter. A table (p. 443) gives the density (in gm/liter) of
soy sauce constituents as follows: Ash 195.16. Sugars 31.03.
Albumen 41.00. Acids 6.20.
Chapter 3. Sauce miso or dai-dzu-ko. Describes seven
different types of Japanese miso and how each is made:
1. Original miso or shiro miso–white with little salt. 2.
Chu-miso–very salty. 3. Aka-miso–red, prepared with koji.
4. Nagoya-miso. 5. Kinzanji-miso–made with soybeans,
eggplant and gingerroot. 6. Mugi-miso–made with barley and
soybeans. 7. Kogane-miso–a type of aka-miso. A table (p.
445) compares the nutritional composition of shiro-miso and
aka-miso.
Chapter 4. Tofu. Chinese name: doufu. English name:
bean-curd. Japanese name: tofu. Yellow soybean varieties
(Gogwatsu-mamé, Wase-mamé, and Natsu-mamé) are widely
used in Japan to make tofu. A table (p. 447-48) gives the
percentage composition of tofu, with two columns based on

the research of Kinch (1880) and Geerts (1876). Tofu is seen
as an excellent alternative for dairy cheeses.
Chapter 5. Preparation and composition of dried-frozen
tofu (kori-tofu) and other types of tofu (dried cheeses). A
table gives the nutritional composition of kori-tofu (based on
Kinch 1880). Also discusses agé-tofu, abura-tofu, and yuba.
Describes the method for preparing yuba, which is eaten in
soups in Japan. Several tables were summarized by Nikitin in
Russian (1900) and German (1901).
Note 1. This is the earliest Russian-language document
seen (Oct. 2012) that mentions yuba.
Note 2. This is the earliest Russian-language document
seen (Oct. 2021) that mentions amazake. Address: Russia.
22. Hepburn, James Curtis. 1886. A Japanese-English and
English-Japanese dictionary. 3rd ed. Tokyo: Z.P. Maruya &
Co., Limited. Yokohama, Shanghai, Hongkong & Singapore:
Kelly & Walsh, Limited. London: Trübner & Co. 962 p. 22
cm.
• Summary: “During the fourteen years which have elapsed
since the publication of the last edition of this Dictionary
[in 1867], the Author has kept it constantly before him,
correcting errors, improving and enlarging the definitions,
and adding new words and illustrations, according as his
time and other important engagements allowed him. But
owing to the amazing changes and rapid advancement of
the Japanese in every department, he has found it difficult to
keep pace with the corresponding advance of the language in
the increase of its vocabulary. He has endeavored, however,
to collect these words, examine, classify and define them.
Many, no doubt, have escaped his notice. Still there is an
addition of more than ten thousand words to the Japanese
and English part.”
New soy-related definitions in this edition, not found in
or changed from the 1867 edition: Aburage: Anything fried
in oil or grease, especially fried tofu. [fried tofu].
Amazake: Sweet sake, a kind of drink made of
fermented rice.
Azuki: A small red bean, Phaseolus radiatus. Daizu: A
kind of large white bean, Soja hispida.
Hiriôzu: A kind of food made of tôfu fried in oil.
Note 1. This is the earliest document seen (Nov. 2014)
that contains the word Hiriôzu (written exactly like this).
It refers to Kyoto-style deep-fried tofu treasure balls. It is
also the earliest document seen (Nov. 2014) that contains a
traditional Asian meat alternative made from deep-fried tofu.
Kinako: A flour made of beans.
Kirazu: The refuse of beans left in making tôfu [okara].
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “Kirazu” [not Kiradzu]
to refer to what is now called “okara” or “soy pulp.”
Koji: Barm or yeast made by the fermentation of rice or
barley in the process of making sake or soy [sauce].
Miso: A kind of sauce made of beans, wheat and salt.
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Miso wo suru: To rub miso in a mortar.
Sake: A fermented liquor brewed from rice. Sake wo
kamosu: To brew sake. Sake ni yô: To be drunk. Sake no uye
ga warui hito: One who behaves disorderly because of drink.
Sake ni oboreru: To be addicted to drink [alcohol].
Shoyu: Soy, a kind of sauce made of fermented wheat
and beans. Syn. [Synonym]: Shitaji.
Tamari: Soy, shôyu. Note 3. This is the earliest Englishlanguage document seen (April 2012) that uses the word
“Tamari” to refer to a type of Japanese soy sauce,
Tofu: A kind of food made of beans, bean curd.
Unohana: The Deutzia scabra; also refuse of beans
[okara] from making tofu. Yuba: A kind of food made of
beans, the skin of bean curd.
Terms listed unchanged from the 1867 edition include
Natto, and Yu-dofu.
No listing is given for: Daitokuji natto, Edamame
[Yedamame], Hamanatto, or Okara.
The “English and Japanese dictionary,” which starts on
page 771-73, contains the most important English words
with numerous examples. Included are: Bean: Mame. Spec.
Azuki, sora-mame, daizu, endo, ingen, sasage. Bean pod:
Mame no saya. Bean curd: Tôfu.
Soy: Shôyu.
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the word Azuki to refer to azuki
beans. Address: M.D., LL.D., Yokohama, Japan [American
physician, translator, educator and lay Christian missionary].
23. Hepburn, James C. 1887. A Japanese-English and
English-Japanese dictionary. Abridged by the author. Second
edition. Revised and enlarged. Tokyo: Z.P. Maruya & Co.,
Limited. Yokohama: Kelly & Walsh, Limited. London:
Truebner & Co. vi + 330 + 962 p. 16 cm.
• Summary: Soy-related definitions include: Dengaku: A
kind of food made of baked tôfu.
Go: [Soy] Beans mashed into paste for making tôfu; also
used by dyers to limit colors. Mame no go: [Soy] bean paste.
Go-koku [Gokoku]: The five cereals–wheat, rice, millet,
beans, and sorghum.
Hitashi-mono [Hitashimono]: Beans or vegetables
boiled or steeped in shôyu [shoyu].
Irimame: Parched peas [sic, parched soybeans =
soynuts].
Kirazu: The refuse of beans left in making tôfu.
Mamemaki: The ceremony of scattering parched beans
[parched soybeans] about to drive out evil spirits on the last
evening of the old [lunar] year.
Toshi-koshi [Toshikoshi]: The crossing from the old to
the new year; the ceremonies observed on the last day of the
year,... when parched beans [parched soybeans] are scattered
after sundown to drive off noxious influences and evil spirits.
The parched beans used this evening, if kept and eaten when
the first thunder of the new year is heard, are supposed to

protect against lightning.
Note 1. This is the 2nd earliest English-language
document seen (Dec. 2012) that uses the term “parched soy
beans” to refer to soynuts / irimame.
Tsui-na (oni yarai): The ceremony of driving evil spirits
out of the house by scattering parched [soy] beans about on
the last evening of the old year.
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term Tsui-na in connection
with Setsubun and the ceremony scattering of roasted
soybeans in Japan.
Yô-kan [yokan]: A kind of confectionery made of sugar
and [azuki] beans.
Yuba: A kind of food made of beans.
James Curtis Hepburn lived 1815-1911. Address:
M.D., LL.D., Tokyo, Japan [American physician, translator,
educator and lay Christian missionary].
24. Brinkley, Frank; Nanjô, F.; Iwasaki, Y.; Mitsukuri, K.;
Matsumura, J. comp. 1898. An unabridged Japanese-English
dictionary: With copious illustrations. Tokyo: Sanseido. xxvi
+ 1687 p. Illust. 19 cm. [Jap; Eng]
• Summary: “... with coöperation of Prof. K. Mitsukuri in
zoological terms, Prof. J. Matsumura in botanical terms.”
For each entry, the romanized word comes first,
followed by the word written in hiragana and then in kanji
(Chinese characters). Note: The authors often use the word
“bean” when they should use the word “soybean.” Soy
related:
“Aburage: Bean-curd fried in oil.
“Amazake: Sweet sake; a kind of drink made of
fermented rice. Syn. [Synonym]: Hitoyozake, Kozake.
“Ame: A honey-like jelly made of flour of various
grains; starch-sugar.
“Ammochi: Mochi stuffed or covered with boiled and
crushed pea-beans [sic, azuki beans] mixed with sugar.
“Azuki [bot.] Mungo.
“Azuki meshi: Rice and red pea beans mixed and boiled
for food.
Azuki mochi: Same as Am-mochi.
“Dengaku: (2) (Coll.) Tôfu baked and covered with
sweetened miso. Dengaku wo yaku: to bake or prepare
dengaku.
“Dengaku-dôfu: See above.
“Daizu (Bot.) Soja bean.
“Edamame: (1) (lit.) Branch bean. (2) (coll.) [Soy]
Beans boiled in pods on the stalks.
“Gobuzuke: Dried radish chopped into pieces of about
5 bu (of half an inch) in length and cooked with soy [sauce]
and sugar.
“Gusokuni: Lobster chopped into transverse pieces and
cooked with sugar and soy.
“Hachihaidôfu: Tôfu chopped into small pieces and
boiled in a soup composed of four cups full of water, two of
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soy, and two of sake.
“Hitasu–Shôyu ni hitasu: To steep in soy.
“Hiyayakko: tôfu served cold.
“Ikanago-shôyu: Soy prepared in Sanuki [on Shikoku
island], from a kind of fish called Ikanago.
Irimame: Parched peas or [soy] beans. Irimame ni
hana ga saku (coll. Prov.) (lit.) blossoms on parched peas;
something regarded as impossible.
“Iritori: Fowls boiled with a mixture of sugar, soy and
mirin until the sauce is fully absorbed.
“Iritsuke: Any fish roasted or boiled in a pan until the
sauce or soy is fully absorbed.
“Kabayaki: (1) A way of roasting fish. (2) Eels cut open
on the dorsal line, covered with soy mixed with sugar, and
roasted. (3) Unagi no kabayaki: Roasted eels.
“Kenchin: (Modern Chin.) (1) Black beans malted and
fried, and eaten with soy or table salt. (2) A soup containing
various vegetables and tôfu mixed together and fried.
“Kigaracha-meshi: Rice boiled with water and a small
quantity of sake or soy (so called from its yellowish color).
“Kijiyaki: The flesh of bonito or tunny-fish covered with
soy and sugar, and baked.
“Kinako: [Soy] Bean flour (of yellowish or greenish
color).
“Kinome-dengaku: Tôfu or the fruit of the egg plant
covered with a pasty mixture of miso, sugar, and the buds or
leaves of the sanshô, and baked.
“Kiuri-momi: Cucumber chopped fine and seasoned
with salt, vinegar and soy.
“Kôji: Yeast, barm [sic]. Kôji wo nekasu: To make yeast
[sic, kôji].
“Kokushô: A soup prepared with miso and the flesh of
koi [carp] (cyprinus haematoperus).
“Kombumaki: Roasted or cooked fish wrapped in a
piece of kombu, tied and boiled with sugar and soy.
“Kuromame: (Bot.) Black soy bean.
“Kyarabuki: The stems of the fuki boiled with soy.
“Mamemaki: A ceremony of scattering parched peas
[sic, soybeans] about in an occupied house to drive out evils
spirits, celebrated on the last night of December, or the early
part of January (o.s.) [old style] crying aloud the while fuku
wa uchi (fortune inside), oni wa soto (devils outside). Syn.
Oniyarai, Setsubun.
“Mame-no-ko: [Soy] Bean flour used for covering or
sprinkling over mochi, dango. Syn. Kinako.
Note: This is the earliest document seen (Sept. 2021)
which explains that kinako is used as a coating for mochi.
“Miso: A kind of sauce made of wheat, [soy] bean, and
salt. Miso wo tsukeru: (a) (lit.) to spoil (as one’s coat) with
miso. (b) (fig. coll.) to disgrace one’s self; Tonda miso wo
tsuketa: (coll.) have met with a shocking failure.
“Misokoshi: A miso strainer.
“Misomame: (Bot.) Soja bean, Glycine.
“Misoshiru: A kind of soup made with miso.

“Moromi: The grounds or lees left in making soy or sake
and used as food.
“Moromi-sake: A kind of sake with rice grounds not
separated from the liquid. Syn. Doburoku, Nigorizake.
“Murasaki: Another name for the sardine, or for soy.
Namaage or Nama-age: Not listed.
“Nattô: A kind of food made of boiled [soy] beans
(usually sold in small packages made of rice straw).
“Nigari: The brine left by the deliquescence of salt.
“Nigashio: Same as Nigari.
“Oborodôfu: (1) A tôfu boiled down until it is almost
dry and relished with soy and sugar. (2) A kind of tôfu [sic,
unpressed tofu curds].
“Omame: (Bot.) Soy bean.
“Satsuma-iri: Food prepared by cooking a mixture of
parched rice and finely chopped sweet potato, and relishing it
with soy and sugar.
“Shitaji: Soy. See Shôyu.
“Shôyu: A kind of sauce made by pressing a fermented
mixture of calcined barley meal, boiled [soy] beans, yeast,
water, and salt; soy. Syn. Shitaji, tamari.
“Shôyu no moromi: Soy before it is pressed.
“Suiri: Cooked with vinegar. Iwashi no suiri: A sardine
cooked with a mixture of vinegar and soy. Syn. Suni.
“Sukimi: Flesh of fish sliced thin, and eaten relished
with soy and wasabi or horse-radish.
“Sukiyaki: Roasting sliced meat or flesh with soy, in a
shallow pan. Note: This is the earliest document seen (April
2012) that contains the word “sukiyaki.”
“Sumiso: A kind of sauce made by rubbing together
miso and vinegar in a mortar [suribachi].
“Suribachi: An earthenware vessel used in rubbing miso;
a mortar.
“Sushi: (1) Fish seasoned with vinegar. (2) A general
name for food made of boiled rice and fish, eggs, vegetable,
etc. seasoned with vinegar and soy. As an affix the form is
changed to zushi. Inari-zushi: food made of fried tôfu stuffed
with a kind of chirashi-zushi.
“Tamari: Soy before it is pressed [sic].
“Tekkamiso: A kind of food made by roasting miso
mixed with parched beans, chopped burdock, and a little oil.
Temae: (1) One’s own side. O temae miso wa shio ga
karai: (coll.) Self approbation is disgusting.
“Teriyaki: Flesh of fish baked with a kind of sauce
composed of soy, mirin, and sugar.
“Tôfu: A kind of food made from bean curd hardened
by mixing with a small quantity of the brine left after the
deliquescence of salt [nigari]. In composition the form
changes into dôfu. Tôfu ni kasugae: (Prov.) (lit.) an iron
clamp to connect pieces of tofu; no effect. Yaki-dôfu: Baked
[grilled] tôfu.
“Tsukuru: To pickle in sake, brine vinegar, etc. Shôyu wo
tsukete yaku: To bake [grill] seasoned with soy. Syn. Hitasu,
uruosu.
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“Uchimame: The soy bean flattened with hammer and
boiled in soup.
“Udondôfu: Tôfu cut into udon like pieces, and eaten
boiled in a soup made of cups of soy, two of sake in four
cups of water.
“Yuba: The skin of bean curd used as food. Syn. Uba.
“Yudôfu: Boiled tôfu.” Address: 1. Captain, R.A., Editor
of the Japan Mail; 2. M.A., Bungakuhakushi; 3. Nôgakushi.
25. Scranton Wochenblatt (Scranton, Pennsylvania). 1901.
Die Hausindustrie in Japan [Household industries in Japan].
Oct. 10. p. 6. [Ger]

• Summary: The Japanese make ricebeer [Reisbier] or
Amazake.
An illustration shows the seller of amazake, standing,
with lightweight boxes hanging at each end of his shoulder
pole.
Note 1. This is the earliest German-language document
seen (Oct. 2021) that mentions amazake, which it calls
“Amazake.”
Note: German-language newspapers were fairly
widespread in the USA before World War I.
26. Kaempfer, Engelbert. 1906. The history of Japan,
together with a description of the Kingdom of Siam 16901692 (translated by J.G. Scheuchzer from the original
edition of April 1727. 3 vols.). Glasgow, Scotland: James
MacLehose and Sons. Vol. 1, xc + 334 p. Reprinted 1971
New York, NY: AMS Press Inc.
• Summary: Please see the original 1727 edition of this
work for a long quote on soybeans, miso, shoyu, and azuki
beans; it appears in this 1906 edition in Vol. 1, p. 187-88.
Many of Dr. Kaempfer’s botanical specimens may still be
seen in the Natural History Museum, South Kensington. The

front matter in this book is very interesting: The frontispiece
shows a full-page portrait (illustration, painting) of Sir Hans
Sloane. List of illustrations. Publisher’s note. Biographical
note of the Scheucher family, by Sir Archibald Geikie. To
the King, by J.G. Scheucher. The names of the subscribers
[alphabetical]. The author’s preface. The life of the author,
by the translator. An introduction, by the translator.
In the author’s preface Kaempfer explains (p. xxixxxxiii) that the Swedish Embassy, where he was secretary,
was dismissed by the Persian Court. Since his native country
Germany was at war, he decided to travel rather than to
return home. He joined the Dutch-East India Company and
went to Japan, where most visitors find it very difficult to
obtain any information about the country, since all Japanese
are obliged by solemn oath not to discourse with foreigners.
But Kaempfer developed a rare friendship with his
interpreters and the Japanese officers on his island (Deshima
in Nagasaki Bay). He assisted them in the fields of medicine,
astronomy, and mathematics, and in turn was able to learn
about their country. Kaempfer was especially fortunate in
gaining “the assistance of a discreet young man, by whose
means I was richly supplied with whatever notice I wanted
concerning, the affairs of Japan. He was about twentyfour years of age, well vers’d in the Chinese and Japanese
languages, and very desirous of improving himself. Upon
my arrival, he was appointed to wait on me, as my servant,
and at the same time to be by me instructed in Physick and
Surgery” (p. xxxii). The chief of the island allowed him “to
continue in my service during the whole time of my abode
in the Country, which was two years, and to attend me in
our two journeys to Court, consequently four times almost
from one end of the Empire to the other... As I could not
well have obtain’d my end without giving him a competent
knowledge of the Dutch language, I instructed him therein
with so much success, that in a year’s time he could write
and read it better than any of our interpreters: I also gave
him all the information I could in Anatomy and Physick, and
farther allow’d him a handsome yearly salary, to the best of
my abilities... There was not a Book I desired to see, on these
and other subjects, which he did not bring to me, and explain
to me, out of it, whatever I wanted to know.”
A very interesting map of Japan shows each of the
provinces and off-shore islands, with the name of each
written in both English and Japanese characters (kanji).
Note: The long index in volume 3, which makes
interesting reading, includes acupuncture, algae (marine,
used for food), Amasaki [listed in the Index of the book, Vol.
III, p. 363, but not in the book itself] sake (rice beer or saki
[Sacki I, 97; Sakki I, 294]), Amoenitates Exoticæ, atheists,
Buddhism & pagan worship, cami [kami], Canagawa
[Kanagawa], cannnib, hempstuffs, Corea [Korea], Cublai–
Tartar monarch, culis (see coolies), Deshima (island of
Kaempfer at Nagasaki), Dutch East India Company, Fide Jori
[Hideyori], Fide Joshi [Hideyoshi], Gendsii [Genji], gokokf
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[go-kokufu, chief kinds of peas], herbals, Hirando, Isje [Ise],
Jejas [Ieyasu], Kami, Kioto (see Miaco), Koja [Koya], Marco
Polo, Mikado, moxa, Nagasaki, oil seeds, opium, paganism,
paper made by Japanese, pulse, Pythagoras, Quannon
[Kwannon], religion, sago, saki [sake], salt, sasen [zazen],
secular monarchs [Shogun], sesamum (plant and oil), Siaka
(Buddha), Shimonoseki, submarine plants, Tokaido, Tokio,
transmigration of souls, umbrellas, Wilstach (Maria Sophia,
wife of Dr. Kaempfer). Address: Physician to the Dutch
Embassy to the Emperor’s Court, Edo (Tokyo), Japan.
27. Ando, Fukusaburo. 1908. Rai (amazake) no bunseki
[Nutritional analysis of amazake]. Yakagaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 318. p. 802-05. Aug.
[Jap]
28. Nihon hyakka daijiten: Amazake [Encyclopedia
Japonica: Amazake]. 1908. Tokyo: Sanseido. See vol. 1.
[Jap]
• Summary: Contains an entry for amazake. Address: Tokyo,
Japan.
29. Nichibei Shinbun-sha (Nichi-Bei Shinbunsha). 1909.
Nichi-Bei nenkan [Japanese-American yearbook. No. 5].
650 Ellis St., San Francisco, California. 605 p. Reprinted in
2001-02 in Tokyo by Nihon Tosho Senta. Series: Nikkei Imin
Shiryôshû. Dai 5-kai [Collected Documents on Japanese
Emigration. No. 5]. [Jap; eng]
• Summary: See next page. This book is read and numbered
from “back to front” compared with typical English books; it
is mostly (99%) in Japanese. The English-language title page
reads: The Japanese American Year Book.
The book is divided into 17 parts, each numbered
separately. Contents: (1) Front matter (5 p.) (2) Table of
contents (3 p.). (3) Maps (2 p.): Map of the United States.
Map of California (1 p. each, in Japanese). (4) Black and
white photos on 6 unnumbered pages (single sided). (5)
Advertisements (A-1 to A-32). (6) Front part (p. 1-168),
including general information about America, Japanese in
America, U.S. and agricultural census data, etc. (7) Ads from
San Francisco printers (2 p.). Appendixes: (8) Appendix 1:
Table of contents (2 p.) (9) Appendix 1. Japanese agricultural
workers in the various states (p. 1-60). (10) Ads (p. B-1
to B-96). (11) Appendix 2 table of contents (2 p.). (12)
Ads (3 p.). (13) Appendix 2. Japanese living in America,
alphabetically by state, and within each state by city (p.
1-148). (14) Ads (2 p.). (15) Ads on numbered pages (C-1 to
C-66). (16) California ads (p. C-1 to C-42). (17) Publication
data / Copyright page (1 p.).
Basic information about how this book was compiled
and the survey conducted is given on pages 60-66, 14041, and on the title page of Appendix 1 of this year book.
Pages 60-66 show various existing government registration
forms that Japanese are required to fill out, such as birth,

marriage, death, and divorce certificates, employment /
occupation, agricultural details (employer, land use, nature of
relationship with employer, etc.), and visa.
The tariff (import duty) on shoyu and miso from Japan
is 40% for each (p. 32).
The value of the 1900 soybean crop in the United States
is $7,634,262 and the value in California is $1,022,586 (p.
69). Note: This is the earliest document seen (March 2009)
that gives soybean production or area statistics for either the
USA or California–much earlier than any U.S. Department
of Agriculture statistics. Unfortunately, the source of these
statistics is not given. During the period 1900 and 1909 many
Japanese were farming land in California, and there was a
significant number of soyfoods manufacturers in California
and, more broadly, west of the Rocky Mountains. Therefore
we should not be surprised to learn that these farmers were
growing soybeans in California, either for use as edamamé
(green vegetable soybeans in the pods) or for sale as whole
dry soybeans to soyfoods makers.
Value of selected imports from Japan to the USA in
1906: Miso–Imported to the mainland $55,648. To Hawaii
$43,108. Total $98,756. Shoyu [soy sauce]–Imported to the
mainland $241,345. To Hawaii $211,265. Total $452,610 (p.
119).
Retail prices of Japanese foods in San Francisco (on
1 Nov. 1908): Amazake [cup] for 15 cents (100 cents
apparently = $1.00). Kikkoman shoyu: 1 cho for 300 cents.
Yamasa shoyu: 1 cho for 280 cents. Miso: 1 cho for 180
cents. Tai [sea bream] miso: 1 piece (ko) for 10 cents. Note:
A cho is an undefined, vague unit of Japanese measurement.
A photo shows the inside of a Japanese retail store (p. 120).
Note: The meaning of “1 cho” is unclear.
In 1908 the Japanese population in the United States
totaled 103,630, including 93,149 men (89.9%), 6,379
women, and 2,100 male children, and 2,010 female children.
Six pages of tables give the Japanese populations of different
U.S. states and cities.
The directory (p. 5) gives a listing of sake and shoyu
sellers in San Francisco: Hokubei Boeki Kaisha, 318
Front St. Tel. [Phone] Kearny 451. McKendry Shosha,
149 California St. Tel. Kearny 2970. Iwagami Shokai,
441 Commercial St. Tel. 2447. Kagawa Soko Shiten, 41
Commercial St. Tel. 1263. Ichida Shoten, 1968 Bush St. Tel.
West 1688. Murai Ishikawa Shokai, 2001 Pine St. Tel. West
5407. Tanaka Kyodai Shokai, 1609 Gough St. Tel. West
6615.
The Directory shows Japanese companies making
soyfoods in California, Colorado, Nevada, New York,
Oregon, Utah, and Washington.
Note: A big jump in the number (and geographical
extent) of Japanese tofu shops occurred in 1909. A
translation (from older Japanese) of the pages describing
how this book was compiled and the survey conducted (on
pages 60-66, 140-41, and on the title page of Appendix

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 38

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 39
1 of this year) would probably help to explain this jump.
William Shurtleff has a theory that it had something to
do with contact between the people who conducted the
Mackenzie survey of Japanese in America (1910). He spent
a large amount of time trying, unsuccessfully, to find out
how those surveyors knew where to look. He thinks that they
worked with the owners of Nichibei Shinbun using its list
of subscribers to locate communities of Japanese living in
California.
At some point a light when on in the minds of the
publishers of the annual directory. (1) If the businesses
in those communities started advertising in our annual
directory, it could become a major source of income. (2)
Each new address of a Japanese person or business we find
represents a potential new subscriber to our newspaper.
Hence their interest and follow-through. So each helped
the other to their mutual satisfaction. A win-win situation.
Address: San Francisco, California.
30. Sun (The) (New York, New York). 1911. Japanese street
pedlers: strolling medicine men, repairer of bamboo pipes
and vender of sweets. Oct. 8. p. 33.
• Summary: “Another personage among the street merchants
is the Amazake-ya. His cry Amai!, Amai! Sweet, Sweet! is
so suggestive of sweet things that the cry brings the children
from every quarter. The men who ply this trade are generally
old. They form one of Tokio’s picturesque street elements
with their two large red lacquered boxes on either end of a
shoulder pole. Amazake is sold to the street retailers from
thirteen wholesale merchants who supply the trade.
“An applicant who wishes to enter this business goes
to the merchant with a person who acts as a guarantor, and
borrowing the outfit, which consists of the aforesaid red
boxes, is almost ready to set forth on his travels. But he must
buy his own clothes, which consist of coolie nether garments
and a blue cotton coat with the advertisement of his trade
in white characters on its lapels and a Chinese character for
Amazake on his back.
“He must also be fitted out with an iron pot for boiling
the sweet liquid. His red boxes contain the hibaschi [hibachi]
and the heavy pot, also charcoal, drawers, trays and cups.
“It is very hard for an old man to carry two such heavy
boxes, and the Amazake-ya is often taken with a desire to
rest by the wayside. But this is against the law, and if the
policeman catches sight of him he is told to move on in the
polite language of Kora! Kora! Sometimes he is fined from
20 sen to one yen for this loitering on his way.
“Like the proverbial milkman of Western countries who
waters his milk, it must be confessed that the Amazake-ya
has the reputation for diluting his liquid so that it is doubled
and sometimes trebled in quantity. But then he only charges
one sen for a cup. And the musical sound of Amai! Amai! is
such a pleasant one to the ears that the Amazake-ya may be
forgiven for all remissness is his business.”

Note: This excellent article was reprinted in almost 100
U.S. newspapers during the next year.
31. Jingu Shicho. 1911. Koji ruien [Encyclopedia of early
references to things Japanese]. Tokyo: Koten Kokyusho.
Revised editions publ. in 1931 and 1971 by Yoshiko Bunkan;
51 volumes. Key volumes are Inshoku (#39) and Shokubutsu
(#50). [50+ ref. Jap]
• Summary: Koji means “ancient things” or “origins.” Rui
means “varieties” or “description.” En means “dictionary.”
This is one of the best books for doing historical research on
Japanese culture, including foods. The book is divided into
30 major subject areas, such as Food and Drink. Within that
section all basic Japanese foods and beverages are listed.
After each one is listed many of the important early works in
which that food is mentioned, with a quote of what is said.
Furigana are used liberally to assist with pronunciations
of hard-to-pronounce early document names and terms.
Compiled from 1896 to 1914, volume 1 of the original
edition is dated 1908. The works cited are from ancient times
to 1867. The final volume is an index to the whole.
The volume on Food and Drink is titled Inshoku-bu (Vol.
51). Whole soybeans, p. 229-35. Black soybeans, p. 23536. Green soybeans (ao-daizu), p. 236-37. Green vegetable
soybeans (edamame), p. 239-40. Soybean cultivation, p.
240-42. Soybean utilization, p. 243-47. Daizu-ko Mochi,
p. 555. Amazake, p. 695-97. Shirozake, p. 697-98. Hishio
(Chiang), p. 836-40. Shoyu, p. 840-49. Miso, p. 851-68.
Kuki (fermented black soybeans), p. 868-71. Natto, p. 87174. Tofu (incl. Dengaku), p. 984-1005. Yuba, p. 995-96.
32. New York Times. 1913. Latest customs rulings. Seaweed
is not shellfish–Amasake assessed as miso. Jan. 28. p. 13.
• Summary: “The Board of United States General Appraisers
yesterday overruled the Asia Company, who contended
that bottled seaweed could be duty free under the Tariff act
of 1909 as shellfish. The commodity was assessed by the
Collector at 40 per cent ad. valorem under Paragraph 252 as
prepared vegetables.”
“Amasake, a Japanese beverage imported by Okada and
Ischida [Ichida], was properly assessed at 40 per cent. ad
valorem under Paragraph 252 of the present law as being a
product similar to miso. Amasake is composed of rice yeast
[koji], combined with boiled rice.”
Note 1. This is the earliest English-language document
seen (Oct. 2021) that uses the term “amasake” to refer to
amazake.
Note 2. This is the earliest document seen (Oct. 2001)
showing amazake in the United States.
33. Fujimoto, Taizo. 1914. The nightside of Japan. London:
T. Werner Laurie, Ltd.; Philadelphia: Lippincott. xii + 233 p.
Plus 40 p. plates on unnumbered pages. Illust. No index. 21
cm.
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• Summary: “Howling of a ‘oinarisan’ pedlar [peddler]
(oinarisan is a kind of sushi, and its pickled rice is wrapped
with a piece of fried bean-curd flavoured with sugar and soy
[sauce]) and flute of a Chinese buckwheat seller are faintly
heard in a distant street” (p. 39).
“To classify the labourers who are staying in these
lowest lodging-houses, according to the kinds of their work
or business, one half of them are stall-keepers who sell... amé
(wheat gluten [sic, candy based on malt syrup]),... shiruko
(a dish made of rice cake [mochi] and sugared beans),
inarisushi (another name of oinarisan, which is a mass of
pickled rice wrapped up with a piece of fried bean curd),...”
(p. 44-45).
Note: This is the earliest English-language document
seen (April 2013) that contains the word inarisushi (one
word without hyphenation).
“Consequently, every night till midnight the streets in
the vicinity of these lowest inns are full of small shops and
stalls of cheap food and drinks, awaiting the customers from
those kichinyado. Stalls of hot wine and oden, inarisushi,
shiruko, mochi (rice-cake), tsukeyaki pan (pieces of bread
toasted and flavoured with soy [sauce]),...” (p. 47). Note:
Mochi is also mentioned on pages 172, 173, and 202.
“In this book you read often of stalls of odenya, but
the Marugin is a large house situated at the cross-roads
of Sudachô, and though it belongs to the eating-houses of
the lowest class, it may probably be the first and largest
odenya in Tokyo. The room, lighted with electric lights, is
furnished with tables and chairs, in place of mats and futon,
very common in the shops of the lower rank. Oden is, as
previously explained, a special kind of food boiled down
with soy, its chief materials consisting of fish, bean-curd,
konnyaku, and taro” (p. 63-64).
“You often find little boys of nine or ten years at the
temple, and their true object of the visit seems not to be
prayer to the temple, but they are ambitious to taste the
sweet amazake (hot beverage made of fermented yeast [sic]),
which the temple entertains to the visitors” (p. 153).
34. Gillmore, Maria McIlvaine. comp. 1914. Meatless
cookery: With special reference to diet for heart disease,
blood pressure and autointoxication. New York, NY: E.P.
Dutton & Company. viii + 352 p. Introduction by Louis
Faugeres Bishop. Illust. Index. 21 cm.
• Summary: The author’s Preface begins: “Since autointoxication is now held to be the cause of many of the most
serious diseases of humanity, too much stress cannot be laid
upon the immediate necessity of looking into the question of
diet and removing those foods which are responsible for the
cause of ill health.
“In the case of heart trouble and high blood pressure,
with the accompanying deterioration of other organs, Dr.
Bishop has found from prolonged observation that the
offending substance most often appears in meat, eggs, fish

and meat stock soups, but is not the same in all cases.”
“In a double sense, the way to a man’s heart is by the
food he is given, and the more elaborate the food, the more
quickly does his heart succumb to the strain put upon it. So
it falls upon the women to meet this condition, and without
delay.”
The author thanks: (1) The patients of Dr. Bishop (see
below), who have been kind enough to share the result of
their successful experience. (2) Dr. C.W. Langworthy, expert
in charge of Nutrition Investigation at the United States
Department of Agriculture. (3) Miss Lenna Frances Cooper,
Head Dietitian of the Battle Creek Sanitarium [Michigan],
for recipes published in The New Cookery.
In the Introduction, Dr. Louis F. Bishop, M.D. (Prof.
of Heart and Circulatory Diseases, Fordham Univ. School
of Medicine, New York) begins by describing how difficult
it is to bridge the gap between those of technical education
and those who have not been so trained. After years of
research he has found that, “under certain circumstances,
the cells of the body become sensitive to the protein element
of certain kinds of foods, and from that time on, as long as
this sensitiveness lasts, that kind of food acts as a poison
to the cells of the body. The only way to limit the damage
is to exclude the offending article of food from the diet.”
Even small amounts of this kind of food can be as harmful
as large amounts. Moreover, food damage can be entirely
independent of any discomfort. “Food poisoning has
generally existed for five or ten years before the heart is
sufficiently damaged to cause distress on exertion... My own
experience is that heart disease and hardening of the arteries
have usually existed about five years at the time the sufferer
comes under observation.”
“The things that do damage are usually found in the
group including eggs, fish, meat and stock soups, but there
is no definite way of determining which of these things is
at fault. This has to be accomplished by the study of each
individual person, by means of the absolute withdrawal of
all those things until there is an improvement in the action
of the heart and blood vessels. Now one article of food, and
then another is added to the diet, and it is discovered by
experiment which one the person can use without a return of
the disorder.
“In the beginning, it may be only eggs, or fish, or
meat, that is a source of irritation to the cells of the body. In
persons very seriously ill with hardening of the arteries, all
of these things are a source of irritation.”
There is a long chapter titled “Meat substitutes” (p.
81-127). The following recipes are of interest: Cereal
coffee (p. 1). Almond milk (p. 2). Rice milk (p. 3). Peanut
butter sandwiches (p. 209). Two charts near the back of the
book give the nutritional composition of peanut butter, and
peanuts.
Note 1. is the earliest document seen (June 2002) which
states that diet (and specifically a meatless or vegetarian diet)

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 41
can reduce the risk of coronary heart disease in humans.
Note 2. This is the earliest English-language document
seen (Oct. 2021) that mentions rice milk, or that contains the
term “rice milk,” which it uses to refer to a recipe.
Note 2. This is the earliest English-language document
seen (Nov. 2020) that contains the word “autointoxication”
(or “auto-intoxication”).
Note 3. This is not a Seventh-day Adventist cookbook
and no commercial products made by SDA companies
are called for in the recipes. Soy is not mentioned. Maria
Gillmore was born in 1871. Address: Clinical Prof. of Heart
and Circulatory Diseases, Fordham Univ., Bronx, New York.
35. Spokesman-Review (The) (Spokane, Washington). 1920.
Street pedlers of Japan sell much: food, clothing and dainties
brought to one’s door. Oct. 10. p. 61.
• Summary: “A popular summer drink is amazake or sweet
sake. It is carried about the street on the end of a tenbin-bo in
a red box. A drink of amazake costs only two sen–and a dash
of ginger is added for nothing.”
36. U.S. Tariff Commission. 1920. Summary of tariff
information, 1920; prepared for the use of the Committee on
Ways and Means, House of Representatives. Washington,
DC: Government Printing Office. 1004 p. See p. 320-22,
779-80, 990. [7 ref]
• Summary: Contains a description of the soybean, its uses,
production, and quantities imported, and the tariff regulations
applicable to the various soy products.
Paragraph 200, page 321: “The provision in this
paragraph for ‘bean stick [dried yuba sticks] or bean cake,
miso, and similar products,’ covers a Japanese food product
made from ground soja (soya) beans and water, known as
frozen tofu or koya-dofu, and fried tofu or hoshi aburage, the
frozen tofu or koya-dofu being in the shape of small, porous,
yellow cakes about one-half inch thick, from 1½ to 2 inches
square, and the fried tofu or hoshi aburage being in thin
cakes one-quarter inch thick and 2½ to 5 inches in diameter,
which have been fried in some kind of oil or grease. Even
if not bean cake it is dutiable as a product similar to bean
cake, bean stick, and miso. (G.A. 8045, T.D. 37079, of 1917,
following Abstract 29577, T.D. 32780, of 1912.) ‘Amasake,’
made from rice yeast (30 per cent) and boiled rice (70 per
cent), used as a drink among the Japanese, was likewise
classified as a ‘similar product,’ apparently as similar to
miso. (Abstract 31147, of 1913).
Oil cake produced from the soya bean is free of duty as
oil cake provided for in paragraph 560. (Abstract 23794, T.D.
30828, of 1910).”
Paragraph 201, p. 321-22: In the Act of 1909, sauces
of all kinds were subject to a 40% ad valorem duty; this
decreased to 25% in the Act of 1913. Thick sauces include
dressings and condiments such as chutney. “Thin Chinese
soy made by mixing cooked soy beans with wheat flour, salt,

and water and exposing to the sun for about three months,
used to flavor and color soups, fish, and meats, about 80
per cent being used in the kitchen and about 20 per cent
on the table, is dutiable as a sauce hereunder and not as a
nonenumerated manufactured article under paragraph 385. (9
Ct. Cust. Appls., -; T.D. 37976, of 1919.) Japanese shoyu is
also classified as a sauce under this paragraph. (T.D. 37574,
of 1916; Abstract 43496, of 1919.)”
Paragraph 606, p. 779-80. A duty is first levied on soya
beans in the Act of 1913.
“Description and uses.–Soya beans used in oil mills, the
important consumers, are chiefly imported. Soya-bean cake,
or meal, a by-product of oil manufacture, is a valuable cattle
feed and enters extensively into international trade. (See
pars. 560 and 561.) In China and Japan the beans, cake, and
oil are elaborated into a large number of food products, such
as milk, cheese, flour, bean cake, and soya sauce... Except by
resident Asiatics there is only a limited use of soya beans for
food purposes.
“Production.–Soya-bean culture has recently developed
rapidly... Imports of soya beans, too small to be listed
separately prior to 1914, rose from about 2,000,000 pounds
in 1914 to about 32,000,000 pounds in 1918; during the same
period imports of soya bean oil rose from 16,000,000 to
nearly 337,000,000 pounds.
“Soya beans cooked and salted, but not enough to so
change them as to prevent their identification as soya beans,
and packed in tins, jars, bottles, or similar packages, do not
thereby lose their status as soya beans and are free of duty
under this paragraph rather than dutiable under paragraph
199. (6 Ct. Cust. Appls., 415, of 1915.) Soya beans in stone
jars and hermetically sealed tins, invoiced as bean sauce,
were likewise classified, and not dutiable as prepared
beans under paragraph 199, nor as sauce under paragraph
201. (G.A. 8217, T.D. 37860, of 1918.) Beans and bean
sauce prepared or preserved in tins, jars, bottles, or similar
packages, were also held free of duty under this paragraph,
analysis of the samples showing them to be soya beans,
either natural or prepared. (Abstract 41021, of 1917.)... A
black bean known to the Japanese as Kuromame, was held
not to be free of duty under this paragraph, the evidence
being insufficient to prove that the merchandise was soya
beans. (Abstract 42852 of 1919).” Address: Washington, DC.
37. Province (The) (British Columbia, Canada). 1921.
Yoshimitsu. Feb. 22. p. 6.
• Summary: “Yoshimitsu is a young Japanese, a Nippon
wakai hito...”
“Yoshimitsu felt that the spirit of his taiso, his first
progenitor, was watching over him. That evening he had
a dish of sushi, rice and eggs seasoned with vinegar, jelly
made from cherries and flavored with sake, and kwaisha,
meat hashed up and baked. After the evening meal, he drank
amazake (sweet sake) with the family, and repeated over and
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over until he had memorized them his first English words.”
38. San Francisco Business (San Francisco Chamber of
Commerce). 1921. Factory to be built here for rice milk
products. Sept. 23. p. 20.
• Summary: The factory will be built by the Vita Rice
Products Co. “Too many everyday foods have been robbed
of their vitamines in the process of manufacture. Care has
been taken to avoid this fault in the preparation of Vita Rice
Milk.”
Note: This is the earliest English-language document
seen (Oct. 2021) with the term “rice milk” in the title.
39. Queen, W.M. 1921. Friend cow has new rival in rice:
Marvelous rich milk can be made from kernel on commercial
basis. Discovery promises to mark new chapter in history
of dietetics: Opens up enlarged field of consumption. Rice
Journal (The) (Beaumont, Texas) 10(24):19, 25. Oct.
• Summary: “In the rice plant the sun’s heat performs the
work directly and in a most perfect manner, requiring more
time than the cow to complete the process of making its
milk.”
“It is known that rice at first grows like any ordinary
grain, but later puts forth its milk veins, which have been
called water roots, above the surface of the ground. These
draw a milk from the elements in the water... A milk
containing 7 per cent. fat has been produced. It is 100 per
cent. rice. The writer has tasted this milk, 55 hours after
its production, when it had become a buttermilk, and can
vouch for the fact that it is refreshing, invigorating and
stimulating.’” J.H. Stassen and Mr. S.
“In the near future a factory will be started in San
Francisco or Oakland, which serving as a base for operations
on the Pacific Coast, will be the nucleus of a world-wide
industry of colossal magnitude.”
“Too many everyday foods have been robbed of their
vitamines in the process of manufacture. Care has been taken
to avoid this fault in the preparation of Vita Rice Milk.”
Note: For a long summary of this article, see Literary
Digest (17 Dec. 1921, p. 23).
40. Literary Digest. 1921. “Milk” from rice. Dec. 17. p. 23.
[1 ref]
• Summary: “Rice can be liquefied into the form of milk,
we are told by W.M. Queen, writing in the Rice Journal
(Beaumont, Texas [Oct. 1921, p. 19, 25])... ‘It is known
that rice at first grows like any ordinary grain, but later puts
forth its milk veins, which have been called water roots,
above the surface of the ground. These draw a milk from
the elements in the water... A milk containing 7 per cent.
fat has been produced. It is 100 per cent. rice. The writer
has tasted this milk, 55 hours after its production, when it
had become a buttermilk, and can vouch for the fact that it
is refreshing, invigorating and stimulating.’” J.H. Stassen

and Mr. S. Christensen are producing the new product from
rice. After World War I, Stassen “went to Texas, where he
brought the experiments with rice as a base for ice-cream he
had started in Iowa, to a more perfect stage of development.
His products were already being made experimentally in the
form of an emulsion and also in a frozen state as a substitute
for ice-cream and sherbet.
“’At this point Mr. Stassen brought his discovery
to California,’” where he met Mr. Christensen (one of
California’s leading rice growers), “’whose researches
covering a long period of years were so supplemented by
Mr. Stassen’s invention that between them they have opened
a new field for the development of rice with possibilities
hitherto undreamed. In the near future a factory will be
started in San Francisco or Oakland, which serving as a base
for operations on the Pacific Coast, will be the nucleus of a
world-wide industry of colossal magnitude.’”
Note: This is the earliest document seen (Oct. 2021) that
mentions an ice cream or frozen dessert made from rice milk.
41. Product Name: Vita Rice Milk.
Manufacturer’s Name: Vita Rice Products Co.
Manufacturer’s Address: 407 Flatiron Building, San
Francisco, California.
Date of Introduction: 1921 December.
Ingredients: Incl. rice.
New Product–Documentation: Ad (half page, black-andwhite) in The Rice Journal (Beaumont, Texas). 1921. Dec.
p. 12. “Vita Rice Milk: The new discovery which brings rice
into its own.” “The main reason for the superiority of Rice
over all other forms of food is its ready digestibility; it being
assimilated in one hour, while the other cereals, legumes,
and most vegetables, require from three to five hours.
Unfortunately for the Human Race, Rice, as sold in stores (in
the World Market today) has been robbed of its vitals (Lifegiving Food Value). Vita Rice Milk brings rice into its own,
rich in all Vitals, retaining all life giving and life sustaining
fats.”
Note 1. This is the earliest rice milk seen worldwide.
It is not clear whether or not the rice was fermented, like
amazake.
Note 2. This is the earliest English-language document
seen (Oct. 2021) that uses the term “rice milk” to refer to a
commercial rice product.
42. Ninsha, Enpei. 1922. A new or improved method of
drying and solidifying articles of food. British Patent
185,725. Application date: 4 Aug. 1922. 3 p. Complete
accepted: 4 Jan. 1924. 1 drawing.
• Summary: “The present invention relates to a method
of drying and solidifying foodstuff [sic] such as soy sauce,
‘miso,’ sugar juice, bean flour, and the like into sheets or
lumps by projecting the substance from nozzles by air under
a high pressure, upon the surface of a travelling belt of felt
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or the like fabric and dehydrating it” rapidly. The numbered
drawing shows how this works.
“Besides the above described applications, the present
invention may also be applied to the treatment of aqueous
solutions of... ama-sake (a non-alcoholic sweet liquor
saccharified by aspergillus oryzae), fruit juice, egg, milk,
and the like.” Address: Engineer, 833, Oaza-nakameguro,
Meguromura, Ebara-gun, Tokyo-fu, Japan.
43. Shimada, Keiichi. 1923. Amazake no eiyô kachi [The
nutritional value of amazake]. Nippon Jozo Kyokai Zasshi (J.
of the Society of Brewing, Japan) 18(5):38-39. [Jap]
44. Millennial Food Co. 1925. “1000” brand whole treated
rice (Ad). Vegetarian Magazine and Fruitarian 24(4):28.
April.
• Summary: “The only Whole Rice upon the world’s market
in which the Malt Flavor is brought out, hence partly
predigested... Shipped in 12-pound cartons.”
Note: From the ad in this issue of the magazine on p. 29
we can see that this is a dry rice base for making rice milk.
Address: 223 Minna St., San Francisco, California.
45. Millennial Food Co. 1925. Agents wanted (Ad).
Vegetarian Magazine and Fruitarian 24(4):29. April.
• Summary: “All over America agents are wanted to
establish Rice Milk Dairies. Rice milk has been taken up
with keen interest and the demand is sharp, but we need live
men to promote its further introduction. Chicago [Illinois]
has a successful dairy, Palestine [in the Middle East], and
the calls coming in to California from stations proves its
popularity. For information address Millennial Food Co.,...”
Address: 223 Minna St., San Francisco, California.
46. Millennial Food Co. 1925. Vegetable powder (Ad).
Vegetarian Magazine and Fruitarian 24(4):30. April.
• Summary: “Rich in vegetable fats and containing all
vitamines, natural and Balanced for Man. Used instead of
milk and eggs in bread making, hot cakes and waffles, in
soups and other cooking. Mix with eight times its weight of
water.
“Shipped anywhere in the U.S., 4 pounds for $1.00
postpaid.” Note: This is probably rice flour, which can
be used to make rice milk. Address: 223 Minna St., San
Francisco, California.
47. Vegetarian Magazine and Fruitarian. 1925. Rice milk all
over the world. 24(7):23-24. July.
• Summary: “Palestine has already interested itself in our
American rice milk, and now the French government has had
representatives visiting the California rice milk plant with a
view to making contracts for it. Also British representatives
are interested and present outlook is that foreign countries
will adopt rice milk...”

“Well, bakers are coming to see the value of both rice
milk and Vegetable Powder now placed on the market by that
wonder worker, Sander Christensen, who invented the rice
milk, and has furnished the country with a superior brand of
rice, called ‘1000.’”
“When we first learned of rice milk we knew it
would revolutionize our present food conditions. Sander
Christensen’s name will stand out as a brilliant star among
world progressives as having brought to it a value not before
known in our history.” Christiansen traces his origins to
Denmark.
“Now the warm weather will begin and heat increase
in July and August. Begin now to select a cooling diet and
when the heated term arrives you can meet it with a cool
smile.”
Note 1. This is the second earliest English-language
document seen (Aug. 2013) that uses the term “rice milk” to
refer to a commercial product.
Note 2. This is the earliest English-language document
seen (Dec. 2020) that contains the term “cooling diet” (or
“cooling food”). Address: 223 Minna St., San Francisco,
California.
48. Associated Press (The). 1926. Flimsy garbed youths
haunt Tokyo streets: taking part in water purification rites.
Evening Herald (The) (Bradenton, Florida). March 20. p. 5.
• Summary: “When the runners reach the temple they
assemble at the well in the temple compound. Here they vast
aside their single cloths and pour cold water over themselves
from the tops of their heads. Then they offer prayer to Fudo.
Hot amasake, a sweet non-alcoholic drink made from rice,
is served to the pilgrims by the temple authorities and the
homeward trip is begun, with the same chanting and tingling
of bells.”
49. Mayerhofer, Ernst; Pirquet von Cesanatico, C. eds. 1926.
Lexikon der Ernaehrungskunde [Dictionary of dietetics].
Vienna, Austria: J. Springer. viii + 1205 p. Illust. 25 cm.
[Ger]*
• Summary: Included in the long list are: Akamiso, miso,
shiromiso, tofukasu [okara], daizu [soybeans], fu [dried
wheat gluten cakes], kingyo-fu, kiri-fu, kiri-mochi [frozen
and dried rice cake], ame [malt extract], mirin, aburage [tofu
fried in vegetable oil], natto–Bohnenkäse, Tofu–Sojatopfen,
Tonyu–Sojamilch [soymilk], azuki [small red beans],
kwansen-fu, kinako–Sojabohnenmehl, geröstet, amasake
[amazake]–unvergorener Sake, umeboshi, koritofu [frozen
and dried tofu], midzuame [soft ame = rice syrup], shoyu–
Sojasauce, yuba–eine Bohnenspeise. Note that a number of
these terms are Japanese.
Note 1. This is the 2nd earliest German-language
document seen (Oct. 2021) that mentions amazake, which it
calls “amasake.”
Note 2. This is the earliest German-language document
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seen (April 2013) that uses the term Sojatopfen to refer to
tofu.
Note 3. This is the earliest document seen (Aug. 2002)
in any language that uses the term tonyu (or tônyû) to refer to
soymilk.
Note 4. This is the earliest German-language document
seen (Sept. 2021) that mentions kinako, which it defines as
Sojabohnenmehl, geröstet.
50. Los Angeles Times. 1927. Tokio sees odd pilgrimage:
Young tradesmen parade to shrine in cold, clad only in thin
garments and bathe in ice water. Feb. 9. p. 5.
• Summary: In Fukugawa, the ancient annual kan-mairi or
pilgrimage to the Buddhist Fudo Temple is being celebrated
in Tokio, Japan. The young pilgrims pour pails of ice water
over their bodies as they patiently chant their prayers.
“Later, the devotions over, they leave the temple
compound and partake of piping hot amazake, or unrefined
sweet sake, which is served free of charge at a dingy little inn
just outside the [temple] gates.”
51. Honolulu Advertiser (Hawaii). 1928. Kogi [sic, Koji]
rice, used in manufacture of sweet saki, draws attention of
food inspector during month. Jan. 12. p. 17.
• Summary: “Kogi [sic, Koji] rice, used principally in the
making of miso soup, a dish served in most Japanese homes,
received special attention in the December report of M.B.
Bairos, territorial food commissioner and analyst, which was
submitted to Dr. F.E. Trotter, president of the board of health,
yesterday.
“Investigation of the principal uses of Kogi rice
followed the request from the prohibition department for
the analysis of a sample of amasake (sweet sake). The
sample tested when it was 24 hours old showed 23 percent
acidity and no alcohol. The same sample analyzed one week
later gave an alcoholic content of 9 and six-tenths percent.
Amasake is prepared by adding water to kogi.”
“Four Japanese firms in the city are manufacturing kogi,
using an average of 30 bags of rice daily.”
Note: This is the earliest document seen (Oct. 2021)
stating that amasake is being made in Hawaii, or concerning
amasake in Hawaii.
52. Dayton Daily News (Dayton, Ohio). 1928. “Sake”
drinking is on increase: Tokio Prohibition Society is alarmed
at way youth of land is imbibing. March 25. p. 3
• Summary: At the “Doll festival, a semi-religious
celebration which has occurred for centuries in Japan on
March 3. The society sent out notices shortly before the
festival this year that serving children shiro-zake, or white
saké, was an open violation of the Juvenile prohibition law. It
was apparently the first time such a violation had come to the
attention of the society, although it had been in existence for
ten years and the prohibition law since 1922.

“The notices, however, did little more than create
considerable discussion. The use of ama-zake, ‘sweet
sake containing no alcohol,’ is urged. White sake, given to
children, contains more than 5 per cent alcohol...”
53. Grey, Egerton Charles. 1928. The food of Japan. Geneva:
League of Nations, Health Organisation. 161 p. May. Index.
24 cm. [82 ref. Eng; fre]
• Summary: Detailed information and analysis. Contents:
Preface. 1. Quantity of food in Japan: Exports, imports,
production and consumption of food in Japan in the year
1925. 2. Quality of food in Japan: Definition of quality.
3. Distribution of food in Japan: Natural and artificial
distribution. 4. Chemical composition of Japanese foods as
consumed: Methods of analysis. 5. Chemical composition
of Japanese food as purchased. Appendices: I. Literature
relating to the chemical and physical properties of the food
of Japan, with list of authors. II. Food materials and the
plants and animals serving as sources of food in Japan.
The Preface begins: “This work... was carried out in the
Imperial Institute of Nutrition, Tokyo (director, Dr. Tadasu
Saiki). It comprises statistical data relating to the food
supply of Japan and analytical data derived from the writer’s
personal examination of the food materials.”
Table 7 (p. 25) shows the amounts of major foods
consumed in Japan. The percentage of the total food
consumed is: Rice 50.83%, barley 10.15%, potatoes 8.63%,
wheat 6.63%, soy bean 4.76%, other beans 3.71%, other
cereals 3.24%, fish 1.72%, seaweed 1.23%.
On page 54, the author discusses the “Alkalinity of the
ash [of foods]. This figure is of considerable importance as
indicating the capacity of the food material to produce alkali
in the body.” On pages 61-111 the author lists the nutritional
composition of all major Japanese foods, grouped by food
type: 1. Cereals and cereal products. 2. Legumes, pulses,
and legume products. 3. Roots, greens, and other vegetables.
4. Mushrooms and seaweeds. 5. Fruits, nuts, and seeds.
6. Vegetable oils. 7. Other vegetable products. 8. Dairy
products. 9. Eggs. 10. Meat and animal fat. 11. Fish. 12.
Condiments, beverages, etc. The name of each food is given
in both English and French, usually with a brief explanation.
In a table (p. 65-69), in category “II. Legumes, pulses,
and legume products,” the section titled “Fresh legumes”
includes (p. 64-65): Edamame (Soy bean in pod) = Fève de
soya en cosse. The section titled “Dry legumes (pulses)”
includes (p. 64-67): Azuki (Small red bean) = Petit haricot
rouge. Dainagon (Small red bean) = Petit haricot rouge Ao
daizu (Soy bean [with green seed coat]) = Fève de soya.
Kuro daizu (Black soy bean) = Fève de soya noire. Shiro
Daizu (White soy bean) = Fève de soya blanche. Rakkasei
(Pea nut) = Pistache de terre.
The section titled “Bean products” includes (p. 66-69):
Aburage (Fried-bean curd) = Pâte de haricots frite. Aka
miso (Soy-bean paste) = Pâte de fèves de soya. Gammodoki
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(Fried-bean curd) = Pâte de haricots frite avec mixture
d’algues marines. Kinako (Soy-bean powder) = Poudre de
fèves de soya. Kori dofu = Pâte de haricots séchée. Namaage
(Fried-bean curd) = Pâte de haricots frite. Natto (Fermented
soy bean) = Fève de soya fermentée. Sarashian (Red-bean
powder) = Poudre de haricot rouge [Sarashi-an from azuki
beans]. Shiro miso (White soy-bean paste) = Pâte blanche de
fève de soya. Tofu (Soy-bean curd) = Pâte de fèves de soya.
Tofu kasu (Soy-bean residue) [okara] = Déchets de fèves de
soya. To nyu (Soy-bean milk) = Lait de fève de soya. Yuba.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the word gammodoki (spelled
that way) which refers to deep-fried tofu burgers, or that
contains the word namaage, which refers to deep-fried tofu
cutlets.
Also: Mushrooms and seaweeds includes (p. 73-75):
Arame, Asakusanori [Asakusa nori], aonori, hijiki, kanten,
kombu, mozuku, ogonori, tororo kombu, wakame. Fruits,
nuts and seeds includes (p. 77): Asanomi (Hemp seed),
Goma (sesame, white and black). Vegetable oils includes (p.
79): Daizu yu (Soy bean oil) = Huile de fève de soya.
Condiments includes (p. 92-93): Hamana natto
[fermented black soybeans]. Kiriboshi (Dried daikon).
Misozuke [miso pickles]. Narazuke. Shoyu [soy sauce].
Takuan (Pickled radish). Umeboshi (pickled plum) = Prune
confite. Beverages includes (p. 92-93): Amazake. Mirin
(fermented rice). Sake (Rice wine).
For each food, the following values are given in
both English and French: Water, protein (N x 6.25), fat,
carbohydrate, ash, calories, alkali value, total nitrogen,
water-soluble nitrogen, phosphoric acid (anhydrous), sodium
chloride (salt), water-soluble ash, water-insoluble ash,
alkalinity due to soda and potash, alkalinity due to lime and
magnesia, calcium oxide, ferric oxide, factor for converting
to dry food.
Note 2. In Japan, the typical person is well aware of
which foods are alkaline (arukari-sei) and which are acidic
(san-sei). The alkaline foods are generally considered more
healthful and health-protecting. For the alkaline values given
by Grey for many basic Japanese foods, see SoyaScan Notes.
1991. Sept. 20.
Note 3. This is the earliest English-language document
seen (April 2021) that uses the term “soy-bean paste” to refer
to miso.
Note 4. This is the earliest English-language document
seen (June 2009) that uses the term “Edamame” to refer to
[green] soy beans in their pods.
Note 5. This is the earliest English-language document
seen (April 2013) that uses the term “kori dofu” to refer to
dried-frozen tofu.
Note 6. This is the earliest English-language document
seen (Dec. 2006) that uses the term “pickled plum” to refer
to umeboshi salt plums.
Note 7. This is the earliest English-language document

seen (Nov. 2011) that uses the term “Hamana natto” to refer
to fermented black soybeans. Address: M.A., D.Sc., F.I.C.,
M.R.C.S., etc.
54. Takenobu, Yoshitaro. ed. 1931. Kenkyusha’s new
Japanese-English dictionary. 2nd ed. Tokyo: Kenkyusha. iv +
2280 p. 19 cm. Title also in Japanese: Shin Wa-Ei Daijiten.
• Summary: Food words that are not related to soy:
akameshi: see sekihan.
amanatto: sugared red beans [a very popular snack of
cooked azuki beans coated with sugar].
ama-zake: sweet liquor (made from fermented rice).
an: bean jam. [an no haitte iru]: stuffed with bean jam.
[an o ireru]: to stuff (a cake) with bean-jam. [an ni kurumu]:
to cover (a cake) with bean-jam.
anko: bean-jam = an.
azuki: a red bean; an India bean. [azuki-iro no]: reddish
brown, russet. [azuki meshi] = sekihan.
beni-shôga: not listed.
goma: a sesame; a gingelly (plant); Sesamum orientale;
a sesame seed. [goma abura]: gingelly oil. [goma-suri]:
a flatterer, a toady, a sycophant. [goma o suru]: to pound
sesame seeds; to flatter.
gomashio: not listed.
kaiseki: not listed (at least not using modern characters).
kaisô: seaweeds, marine plants; algae.
kombu: a tangle; a tang; a devil’s apron. Laminaria.
konbu: not listed.
mochi: rice-cake. [mochi-tsuki]: rice-cake making.
[mochi o tsuku]: pound boiled [glutinous] for rice-cake.
[mochi ni tsuku]: cannot manage (handle); do not know what
to do with. [mochitsuki saichû-datta]: we were in the middle
of pounding [rice to make] mochi. [mochi wa mochi-ya]:
Every man has his forte = Every man to his trade.
nankin-mame: a groundnut; a peanut; a monkey nut.
nori: laver, sloke. [hoshi (ajitsuke) nori]: dried
(seasoned) laver.
okowa: not listed.
sekihan: rice boiled together with red beans [azuki
beans].
sembei: a cracknel [of wheaten flour]; a rice-cracker; a
wafer.
senbei: not listed.
shiruko: red-bean soup with rice cake. [shiruko-ya]: a
shiruko shop.
shôjin (3): abstinence from animal food; religious
abstinence; lenten fare; vegetable diet; maigre food. [shôjin
ryôri]: a vegetable diet. [Nihon no sôryo wa taitei shôjin o
suru]: Japanese priests usually eat vegetarian food. [Uchi de
wa kinyôbi wa shôjin de gozaimasu]: At my home we eat
vegetarian meals on Friday.
soramame: A broad bean; a horse bean; a straight bean.
wakame: Undaria pinnatifida.
zôni: rice-cake boiled with vegetables. [zôni on iwau]:
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take the New Year’s breakfast of rice cakes boiled with
vegetables [to celebrate New Year’s Day with zoni (mochi
soup)]. Address: General editor, Japan.
55. Adachi, Isamu; Sakurai, Shigeru. 1934. Nihon
shokumotsu-shi [History of Japanese foods]. Tokyo:
Yuzankaku. 480 p. [Jap]
• Summary: This is the best book seen on the history of
Japanese foods. The following soyfoods are discussed: Firm
tofu, soymilk and okara (p. 290-91; discusses the Teikun
Orai by Iseno Teijo, tofu-kan, tofu-jiru = soymilk, setsurunsai = okara), yuba (p. 336), shoyu and tofu (p. 370-71),
unohana (okara, p. 377), tofu and natto (p. 382-83).
56. Hawaii Tribune-Herald (Hilo, Hawaii). 1937. Graduates
are honor guests. Feb. 21. p. 16.
• Summary: “Holualoa, Feb. 16 (Special)–A Valentine social
in honor of the 1936 graduates of the Holualoa Japanese
school was held at the school sponsored by the Holualoa
Japanese school alumni association... Light refreshments
consisting of sandwiches, cocoa and ‘amazake’ were served.”
57. The book of songs, translated from the Chinese by Arthur
Waley. 1937. Boston and New York: Houghton Mifflin Co.
London: George Allen & Unwin, Ltd. 358 p. 23 cm. See also
1978 edition published by Grove Press, New York.
• Summary: This is Waley’s translation of 290 songs, poems,
or odes from the Shijing. Waley has rearranged the odes and
their sequence by subject, given them numbers (different
from Karlgren’s later numbers), and grouped them into
chapters by subject, such as “Agriculture” (p. 158-72; poems
#153-162), etc. Waley states (p. 11): “Such of the songs as
are dateable range between 600 and 800 B.C.”
In original Chinese Book of Odes, soybeans (shu),
soybean leaves, or soybean shoots are mentioned in seven
odes. Six of these have been translated by Waley, who
consistently translates the character shu as “beans” rather
than as “soybeans.” Waley’s translations are more poetical
and available than Karlgren’s, but Karlgren’s are generally
more accurate. The six odes are as follows–with the number
in Waley followed by the number in Karlgren in parentheses:
No. 143 (207), p. 144, “Warriors” chapter: “They are
plucking southernwood, cutting the beans.”
No. 159 (154), p. 166, “Agriculture” chapter: “In the
seventh month we boil mallows and beans... In the tenth
month we bring in the harvest, / Millet for wine, millet for
cooking, the early and the late, / Paddy and hemp, beans
and wheat.” Note: In the “Agriculture” chapter, the grains
most frequently mentioned are two types of millet (one for
cooking and one for making wine), barley, rice, wheat, and
corn. Beans [soybeans] are mentioned only once.
No. 176 (222), “Blessings” chapter: “When one gathers
beans, gathers beans, / One puts them in baskets square or
round.”

No. 185 (186), p. 194, “Welcome” chapter: “Unsullied
the white colt / eating the bean leaves of my stack-yard.”
No. 238 (245), p. 242, “Dynastic Legends” chapter:
In the beginning, the one who gave birth to the people was
Chiang Yüan. Her first child was Hou Chi–”Lord Millet”–the
ancestor of the Chou people and the inventor of agriculture
(p. 160). He began to wail and then to crawl. “Well he
straddled, well he reared / To reach food for his mouth. / He
planted large beans; / His beans grew fat and tall. His paddylines were close set, / His hemp and wheat grew thick, / His
young gourds teemed.”
No. 251 (300), p. 269, “Dynastic Legends” chapter:
Chiang Yüan “bore Hou Chi, / Who brought down many
blessings, / Millet for wine, millet for cooking, the early
planted and the late planted, / The early ripening and the late
ripening, beans and corn. / He took possession of all lands
below, / Setting the people to husbandry.”
Li, the early Chinese forerunner of Japanese amazake
is mentioned twice in this book. In poem No. 156 (p.
161) Waley translates it as “sweet liquor” as follows: “We
make wine, make sweet liquor, / We offer it to ancestor to
ancestress.”
It is also mentioned in Waley’s poem No. 262 (p. 289).
This time, for some strange reason, he translates it as “heavy
wine” as follows: “So that we have something to offer, for
guest, for stranger, / To go with the heavy wine.”
In 1934 the editors of the Harvard-Yenching Index
Series published a Concordance to the Shih Ching.
58. Sumi, M.; Tsuzuki, J. 1938. Ni, san shokuhin-chû no
furabin (vitamin B-2) ryô (1) [The flavin (vitamin B-2)
content of several foodstuffs (1)]. Rikagaku Kenkyujo
Hokoku (Report of the Institute of Physical and Chemical
Research) 17(12):1296-99. (Chem. Abst. 34:2939). [12 ref.
Jap]
• Summary: The following foods contain the following
percentage of moisture and number of units per 100 gm. The
unit of measure is not known: Miso: Shinshu miso 50.5%
moisture/28-35 units, sweet red miso 52.5%/12-63, Sendai
red miso 54.0%/15-78, Farmhouse (Inaka) miso 53.0%/1883, Sanshu Hatcho miso 48.5%/20-51, sweet white miso
53.0%/16-50. Shoyu 21-27 units. Shoyu presscake (kasu)
16%/710-753. Amazake 23-68 units.
59. Oka, Toru. 1939. Shokuji ryôhô to sono jissai [The use
of food for healing, and its actual practice]. Published by
Nanzando. See p. 143. [Jap]
• Summary: Chapter 32. Amazake and Ameyu (rice syrup).
Gives brief (½ page) instructions for making and serving
amazake, and gives serving variations.
60. Casal, U.A. 1940. Some notes on sakazuki and on the
role of saké drinking in Japan. Transactions of the Asiatic
Society of Japan 19:1-186. Dec. Series 2. A lecture delivered

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 47
before the Asiatic Society of Japan, 20 Dec. 1939. [34 ref]
• Summary: This is an in-depth and well documented study
by an expert of the history and cultural influence of sake and
the sakazuki in Japan. A sakazuki is a small, shallow cup
from which the Japanese drink saké, usually warm, with an
alcohol content of about 11-14%, with some brands being
much stronger (p. 70).
Contents: The article (p. 1-43). Notes (p. 44-73).
Types of sakazuki, with illustrations of 16 types (p. 74-78).
Bibliography (p. 79-80). Photographs of sakazuki and other
paraphernalia (16 plates on unnumbered pages). List of sake
and other paraphernalia in collection of U.A. Casal, Kobe
(p. 83-112; 231 items). Index and glossary with some allied
references (p. 113-186; excellent).
The sakazuki sake cup has long been made with
lacquerware over a hard, close-grained wood core; the
shallow face is ornamented. Both the cup and saké are said
to be as old as the Japanese; they are mentioned in both the
Kojiki and the Nihongi.
This study also contains brief discussions of–(1)
Amazake (“sweet sake”): p. 48 (#19. Nigori may be the same
as today’s amazake), p. 71 (#165. “Amazake is real ‘home
brew.’ Boiled rice is left to mould, then mixed with fresh
boiled rice and cold water. After some time fermentation sets
in. Shirozake is a mixture of sake and glutinous rice, left to
stand for a day, then will stirred in a rough bowl, so as to
dissolve the grains. It is then ready to drink. These various
turbid [cloudy, not clear] kinds of sake are stirred before
being warmed and imbibed, but they are pure enough to
‘turn’ after a few days).
“Drinking amazake is supposed to impart a particularly
jolly feeling. The expression Okame ga amazake ni yotta
yô–’as if Okame had gotten drunk on sweet sake’–gives the
idea of somebody exuberantly’ happy and full of frolicking
fun.”
(2) Nigori-sake (“cloudy sake”): p. 48 (#19). (3) Shirozake (“white sake”): p. 48 (#20), p. 60 (#107), p. 71 (#165,
see amazake), p. 73 (#171). This last entry states that in
about 1898 the federal government’s tax on sake in Japan
brought in about 55 million yen out of a total of 120 million
yen, so about 46% of the Japanese government’s tax income.
The next largest item was the land tax, almost 39% of the
total. Business, income, and all other direct taxes combined
accounted for less than 16%. In 1935 (according to the Japan
Year Book of 1937), the sake impost [tax] was 151.3 million
yen out of a total direct tax revenue of 926.1 million yes, or
16.3%.
For taxation purposes, Japanese law divides sake into
five classes: “Seishu (refined, a: up to 23º alcohol, b: larger
percentage); Dakushu (crude, up to 23º); Shirozake (white,
a. up to 23º, b. above); Mirin (sweet, a: up to 30º, b. above);
Shôchû (distilled, of 45º or more). The tax is levied at the
factory, at so much per koku” (1 koku = 180 liters or about
40 gallons).

Page 27: The man searched about the house until he
“found a little bean sauce in a small basin on a shelf in the
kitchen.” Note: What is meant by “bean sauce”? Does it
mean miso? Shoyu?
A sampler from the index and glossary: “Dango are
small dumplings of rice-flour, sometimes filled with sweet
bean-paste” [an, made from azuki beans]. “Earthenware. See
Clay, Porcelain, Pottery.” “Engishiki, a large collection of the
regulations governing court functions, of the 10th century.”
“Farmers were the backbone of the country and were classed
immediately after the samurai; in fact, however, they were
always taxed to such an extent that the great majority were
no better than slaves. Hence there were a good many revolts
and riots... Poetry considered the simple life of the farmer
and the joy of seeing the crops grow and ripen from his
efforts as a very desirable state; actually he often starved, and
there was a saying that the farmer grew rice but did not know
its taste (having to be satisfied with cheaper millet).” “Nihonbashi (“Japan bridge”), one of the principal thoroughfares
of the old Edo [Tokyo], from which all distances in eastern
Japan were calculated.” Kyôtô, the antique Heian-kyô,
capital of Japan from A.D. 794 to 1868. Nara, capital of
Japan from A.D. 710 to 784. Osaka, the ancient Naniwa
(“swift waves”) settlement of Jimmu Tennô. Sake varieties
(p. 165). Address: Shioya, Kobe, Japan.
61. Rikugun (Japanese Army). 1940. Yasen kyuyo hikkei
[Food supplies for wartime field operations]. Tokyo. See p.
398-400. [Jap]
• Summary: Chapter 8, titled “Method of Making Amazake,”
gives a 2 page description of the large-scale process using
0.9 liters (5 go) of white rice and 2.34 liters (1 sho 3 go) of
rice koji. Note: It is unusual that the ratio of rice to koji is so
low. Perhaps there is a typographical error in these figures.
62. Yamazaki, Momiji. 1945. Tôa hakkô kagaku ronkô [East
Asian studies/theses on fermentation chemistry]. Tokyo:
Daiichi Shuppan K.K. han. 436 p. Published 20 March 1945.
[160* ref. Jap]
• Summary: This remarkable work, published in a limited
edition of 1,000 copies, was written by Dr. Yamazaki, a
microbiologist, who graduated from the Department of
Agricultural Chemistry, Tokyo University, in 1914. The book
is a review of existing Asian literature on fermented foods,
with a good bibliography. Dr. Yamazaki may have been
employed by the laboratories of the Manchurian Railway.
Contents: Introduction: Preface, origin of alcoholic
beverages, various alcoholic beverages of the world,
summary. Chinese fermentation chemistry documents:
Preface, Chinese ancient grains, Chinese ancient grain
foods, Various types of Chinese-made koji, Various Chinesemade alcoholic beverages, summary. Japanese fermentation
chemistry documents: Preface, Japanese land, inhabitants on
Japanese land, Japanese New Stone Age culture, conclusions.
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Real papers: Japanese ancient foods, Various types of
Japanese-made koji, Japanese-made various alcoholic
beverages, summary. Korean fermentation chemistry
documents: Preface, Korean produced grains, Various
types of Korean-made koji, Various Korean-made alcoholic
beverages, summary. Tables.
63. Nakazawa, Ryoji. ed. 1950-1964. Hakkô oyobi seibutsu
kagaku bunken-shû [Bibliography of fermentation and
biological chemistry]. Tokyo: Nihon Gakujitsu Shinkokai/
Hirokawa Publishing Co. 11 volumes. In European
languages and Romanized Japanese. [500 soy ref. Eng; Jap]
• Summary: Contains extensive, excellent bibliographies
on the following soy-related subjects (listed here
alphabetically): Amazake (p. 139, only 2 references). Kôzi
(Koji) (p. 398-410). Mirin (p. 464-65). Miso (p. 465-68).
Natto (p. 8-9). Natto bacteria (p. 9-10). Penicillium (p.
210-63; see p. 240 for tempeh and ontjom). Rhizopus (p.
81-97). Soybean and soybean cake (p. 271-77). Syôyu
[Shoyu] (p. 436-49). Tôhu (p. 498, only 3 references, all for
nonfermented tofu).
Each bibliography lists the documents in approximately
chronological sequence. An unnumbered page near the
beginning titled (in Japanese characters only) Shuyô Inyo
Bunken [Main Periodicals Cited] lists 51 such periodicals, of
which 12 are in Japanese. Of these twelve, all have the title
written in Chinese characters, with an English translation,
and a Chinese plus a romanized abbreviation of the Japanese
title.
Two examples: No. 2. Nippon Nogei Kagaku Kaishi.
J. Agr. Chem. Soc. Japan [J. of the Agricultural Chemical
Society of Japan]. Nô-ka. No. 4. Nihon Jozo Kyokai Zasshi.
J. Fermentation Association Soc. Japan. Zyô-Kyô. Note that
much of the romanization throughout these 11 volumes is
based on a system that is no longer used. Nakazawa was born
in 1878. Address: Japan.
64. Adachi, Isamu; Sakurai, Shigeru. 1950. Nihon
shokumotsu-shi [History of Japanese foods]. Tokyo:
Yuzankaku. 480 p. [Jap]
• Summary: Best book seen on the history of Japanese foods.
The following appears in chapter 8. Edo Period:
“Amazake and Shirozake (p. 375-76). In ancient times
there was Kozake and hitoyo-zake (one-night sake). They
became known as amazake at a later date. But kozake was
different from subsequent amazake; sometimes it was made
using sake instead of water in the fermentation. The term
‘amazake’ first appeared in the literature of the Keicho
period, which started in A.D. 1596. Later, during the Kan-ei
period (1624-1630) there was Shirakawa Amazake.
“In Rokujo, in Kyoto, the Yamashiro-zake was very old
and famous. Within the city of Edo (today’s Tokyo), in the
Yokayama-cho section, during the Temmei period (1781-89),
Sangoku Ichi Amazake was sold. After taking it home, the

consumer would add an equal amount of boiling water to
the amazake and stir while simmering. The names Sangoku
Ichi (three countries are one) and Shirayuki (white snow)
came from the fact that it was sold in a container with a plum
flower crest drawn on it (umebachi) and also Mt. Fuji was
drawn in the shop. This was because the goddess of the Mt.
Fuji shrine is named Konohana Sakuya Hime (“Tree Flower
Blooming Princess”); she got pregnant overnight. Since
amazake was known as “one-night sake” in ancient times it
was connected with this goddess.
“Amazake used to be sold only in winter. Around the
Bunka period (1804-1817) it was sold year-round. There
were 5-6 amazake shops in Edo (Tokyo). Among them, the
one in front of the Asakusa Honganji temple was famous.
Although at that time amazake was sold during the summer,
it later returned to being a winter drink.”
65. Murakami, H.; Okuyama, K.; Sugita, S. 1951. Kôji no
kenkyû. II. Jôzô kôjikin no sentaku (1) Shôyu jôzô kôjikin
[Studies on koji. II. Selection of Aspergilli for the Japanese
brewing industry (1) Aspergilli for shoyu brewing]. Nippon
Jozo Kyokai Zasshi (J. of the Society of Brewing, Japan)
46(12):483-77. [13 ref. Jap; eng]
• Summary: Aspergilli were selected from shoyu brewing
(14 strains), miso (14), amasake (9), sake (6), submerged
culture for amylase production (5), and submerged culture
for protease production (5). This report describes how to
select Aspergilli for shoyu brewing and their classification by
availability for shoyu brewing.
66. Frye, William F. 1953. Professor studies rural Japan:
Nipponese are example of democracy for Asiatics. Eugene
Guard (The) (Eugene, Oregon). Jan. 17. p. 10.
• Summary: Paul S. Dull, an associate professor of political
science and history, thinks it is unlikely that rural Japanese
will be won over by the Communist ideology. He has always
drawn big classes in his “Far East in Modern Times” course
at the University of Oregon.
He is “now on a year’s leave of absence from the
university to study rural Japan at first hand.”
When meeting with rural Japanese in their homes, the
interviewer “’doesn’t launch into his subject. If he did the
answers would be worthless. Small talk is exchanged and
very soon the wife comes into the room, often on her knees.
and serves tea and ‘confectionaries.’ The menu varies with
the season and the place. Sometimes it is amasake (freshly
brewed hot sake) or boiled milk with sugar that is served
instead of tea.
“’Finally, the questions and answers are started...’”
Address: University of Oregon student.
67. Moiliili Market. 1953. Japanese foods (Ad). Honolulu
Star-Bulletin (Honolulu, Hawaii). Nov. 5. p. 14.
• Summary: “Amasake–can 45¢.” Address: 2671 So. King,
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Honolulu. Phone: 99-8566 or 90-7505.
68. Moiliili Market. 1954. Aloha on Aloha Week (Ad).
Honolulu Star-Bulletin (Honolulu, Hawaii). Oct. 21. p. 16.
• Summary: “Oriental Foods... Diamond Shoyu–gal. $2.19...
Amazake-no-moto–40¢.” Address: 2671 So. King, Honolulu.
Phone: 99-8566 or 90-7505.
69. Katsumata, Senkichiro. ed. 1954. Kenkyusha’s new
Japanese-English dictionary. Entirely new ed. [3rd ed.].
Tokyo and Kyoto: Kenkyusha. xvi + 2136 p. 24 cm.
• Summary: Soy related words:
aburaage: see aburage.
aburage: fried beancurd.
age: a piece of fried bean-curd.
akameshi: see sekihan.
ama-miso: slightly salted bean paste.
amazake: a sweet drink made from fermented rice [koji].
an: bean jam. an no haitte iru: stuffed with bean jam. an
o ireru: to stuff with bean jam. an ni kurumu: to cover with
bean-jam.
anko: bean-jam = an.
atsuage: not listed.
azuki: a red bean; an India bean. azuki meshi [azuki
gohan]: rice boiled with red beans. azuki-iro: reddish brown,
russet.
azuki-aisu: iced bean-jam.
azuki-gayu: red-bean gruel.
beni-shôga: red pickled ginger.
Daitokuji natto: not listed.
daizu: a soya (= soy) bean. daizu kasu: a [soy] bean cake
[a co-product of soy bean oil]. daizu abura: [soy] bean oil.
dengaku: bean curd baked and daubed with miso.
dengaku-zashi ni sareru: to be transfixed; to be pierced
through (as with a spear).
edamame: green soybeans.
ganmo: not listed.
ganmodoki: not listed. Hamananatto: not mentioned.
Hamanatto: not mentioned.
inarizushi: fried bean-curd stuffed with boiled rice.
kaiseki: a light [vegetarian] meal served before (a)
ceremonial tea.
kogoridôfu = kôyadôfu.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term kogoridôfu (written
as one word, with diacritics) which it says is the same as
kôyadôfu [dried-frozen tofu].
Note 3. This is also the earliest English-language
document seen (April 2013) that uses the term kôyadôfu to
refer to dried-frozen tofu.
koikuchi: not listed.
koikoku: a carp cooked in bean (= miso) soup.
kôji: malt (mugi); yeast; leaven (kôbo); kôji-ya: a
maltster [a maker of kôji]. kôji ni suru: to malt something.

kôridôfu: a frozen bean curd.
kuromame: a black soy bean.
miso (chomiryô = seasoning): bean paste; miso. miso o
suru: to mash the miso [as in a suribachi]. miso kakeru: to
put miso on something (as food). (2) (tokui to ten) sore ga
kare no miso da: that is what he takes pride in [that is what
he is good at]. (3) (hikakuteki-ni) miso o kakeru (shuppai
suru): to make a mess (=sad work) of something; to make
a miserable (=poor) showing. miso o suru (hetsurau): to
flatter [someone, as one’s superiors]. [Modern is goma suru;
kare, shatcho ni goma shitte-iru: he is flattering his boss.
A grinding gesture goes with it. goma-suri: a person who
flatters]. kuso miso ni iu: to speak meanly of a person; to
speak of a person in the most disparaging terms. miso mo
kuso mo isshoni suru: to mix up good and bad things. miso
no miso kusaki wa, jô miso ni arazu: The secret of art lies in
concealing art [Akiko never heard this saying]. soko ga miso
darô: perhaps that’s the point he takes pride in [=the key
point].
misokoshi: a miso strainer. [misokoshi de mizu o sukuu]:
weave a rope of sand; attempt impossibilities [literally, to try
to scoop up water with a miso strainer].
miso-mame: soy (= soya) beans.
misuzu-dofu: not listed.
momen: no meaning related to tofu is listed.
nama-age: fried bean curd.
Note 4. This is the earliest English-language document
seen (April 2013) that contains the term nama-age which
refers “fried bean curd.”
nattô: fermented soybeans. nattô uri: a vendor of
fermented soybeans. nattô-jiru: miso soup with ground
fermented soybeans.
nigari, nigashio: bittern; brine.
nimame: boiled beans [typically boiled soybeans served
as part of osechi at New Year’s].
nori [no tsukudani]: laver boiled down in soy [sauce].
oboro: not listed.
okabe: = tofu.
okara: bean curd refuse.
okowa: = kawa-meshi, sekihan. Note 2. Okowa is
usually made by cooking azuki beans with glutinous rice,
whereas sekihan is made by cooking azuki beans with
regular (nonglutinous) rice.
sekihan: rice boiled together with red beans [azuki];
cooked rice and red beans.
shimidôfu = kôridôfu [frozen tofu].
Note 5. This is the earliest English-language document
seen (April 2013) that contains the term shimidôfu (written
as one word, with diacritics) which it says is the same as
kôridôfu.
shiruko: red bean [azuki] soup with rice cake. shirukoya: a shiruko store; a bean-soup house.
shitaji (7): soy [sauce].
shôyu: soy [sauce].
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tamari: [a kind of] soy; soy sauce; sauce from refined
soy.
tôfu: beans curds (=cheese); tôfu. [tôfu itcho; in
characters]: a piece (=cake) of bean-curds. [tôfu-ya]: a beancurds dealer (=seller). [yaki-dôfu]: roasted bean-curd. kare
ni iken shita totte, tôfu ni kasugai da: advice to him is like
water sliding off a duck’s back = It’s a mere waste of words
(=It is like pouring water into a sieve) to advise him. [tofu-ya
e ni ri, saka-ya e san ri to iu tokoro da]: there is no human
habitation within five miles of the place. [It’s out in the
boondocks].
tônyû: bean soup; soya-bean juice [sic, soymilk].
u-no-hana: (1) flowers of the Deutzia scabra. (2) [tôfu
no kara] bean-curd refuse.
tsukudani: preserved food boiled down in soy.
yuba: dried bean curds [sic, the film that forms atop
soymilk when it is dried]. Address: General editor, Japan.
70. Katsumata, Senkichiro. ed. 1954. Kenkyusha’s new
Japanese-English dictionary. Entirely new ed. Tokyo and
Kyoto: Kenkyusha. xvi + 2136 p. 24 cm.
• Summary: Food words that are not related to soy:
akameshi: see sekihan.
amazake: a sweet drink made from fermented rice.
an: bean jam. an no haitte iru: stuffed with bean jam. an
o ireru: to stuff with bean jam. an ni kurumu: to cover with
bean-jam.
anko: bean-jam = an.
azuki: a red bean; an India bean. azuki meshi [azuki
gohan]: rice boiled with red beans. azuki-iro: reddish brown,
russet.
azuki-aisu: iced bean-jam.
azuki-gayu: red-bean gruel.
beni-shôga: red pickled ginger.
kaiseki: a light [vegetarian] meal served before (a)
ceremonial tea.
kaisô: seaweeds, marine plants; algae; seaware (hiryôyo). kaiso-hai: ash from kelp. kaiso-fun: kelp meal [for
food].
konbu: (sea) tangle; kelp; a devil’s apron. Laminaria.
kizami konbu: sliced tangle. konbu-maki: a tangle roll. tororo
konbu: scraped tangle. konbu-cha: a sea-weed drink [tea].
mochi: rice-cake. mochi o tsuku: to pound steamed
[glutinous] rice into cake. mochi wa mochi-ya: Every man
has his forte = A specialist has his own strength (= strong
point). = Every man to his trade.
nankin-mame: a groundnut. (American) a peanut; a
monkey nut.
nori: laver, sloke. hoshi (ajitsuke) nori: dried (seasoned)
nori. ao (Asakusa) nori: green (Asakusa) nori. nori no
tsukudani: laver boiled down in soy [sauce].
okowa: = kawa-meshi, sekihan. Note 4. Okowa is
usually made by cooking azuki beans with glutinous rice,
whereas sekihan is made by cooking azuki beans with

regular (nonglutinous) rice.
sekihan: rice boiled together with red beans; cooked rice
and red beans.
shiruko: red bean soup with rice cake. shiruko-ya: a
shiruko store; a bean-soup house.
wakame: wakame seaweed. Undaria pinnatifida.
zôni: rice cakes boiled with vegetables. zôni o iwau [to
celebrate]: take the New Year’s breakfast of rice cakes boiled
with vegetables. Address: General editor, Japan.
71. Ottawa Citizen (The) (Ottawa, Ontario, Canada). 1958.
Diversified February events in Japan. Jan. 25. p. 14.
• Summary: “30th–March 3: ‘Kamakura’ in Yokote City,
Akita Prefecture. The kiddies of the snow-bound north
make a cozy den in the snow, 6 ft. high and 6 ft. wide, and
entertain themselves in it with ricecakes and ‘amazake,’
sweetened Japanese beverage, after making an offering to the
altar set up inside.”
72. Motoyama, Tekishu. 1958. Inshoku jiten [Encyclopedia
of food and drink]. Tokyo: Heibonsha. 604 p. Illust. 27 cm.
[Jap]
• Summary: Includes listings for the following soyrelated terms: Aburage (deep-fried tofu pouches), aemono
(Japanese-style salads), agedashi-dofu, daizu (soybeans),
dengaku, fu (wheat gluten; but the term “seitan” is not listed
in this book), ganmodoki (tofu burgers), gisei-dofu, gomadofu (sesame tofu), goma-miso (sesame miso), inari-zushi,
iri-dofu (scrambled tofu), kenchin-jiru, miso, namemiso,
natto, oboro-dofu (soymilk curds), oden (stew), okara, shiraae (tofu salad), shoyu, sukiyaki, tekka, teriyaki, tofu, tonyu
(soymilk), tsuto-dofu, unohana (okara), yakimiso (broiled
miso), yuba.
Separate entries, with detailed information, are given for
some of the above words or terms.
73. Motoyama, Tekishu. 1958. Inshoku jiten: Amazake
[Encyclopedia of food and drink: Amazake (Document
part)]. Tokyo: Heibonsha. 604 p. See p. 12-13. [Jap]
• Summary: Amazake: Also called kozake (Rai) or hitoyozake (one night sake). The famous Chinese dictionary Koki
Jiten (42 volumes, published in 1716) notes: “Ferment
overnight to make Rai (amazake), but that only has alcohol.”
Its origin in Japan is said to date from the “era of the gods”
(prehistoric); it was used as an offering to the temple gods.
It is written that during the 19th year of the reign of emperor
Ojin (i.e. 278 A.D.), in the tenth month (winter), at a place
called Kuku in Yoshino, Reishu was offered [no reference is
given]. It is also written in Japan’s oldest encyclopedia, the
Wakan Sansai Zue (1711-1713), that on the first day of the
sixth month, the emperor offered Reishu to the gods. It was
first made by families for home consumption. During the
Muromachi Period (1392-1573) merchants began to sell it.
At first it was sold during the evening in the summer months
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around the Kyoto area. But in Tokyo it was sold in the
winter. Later it became a year-round drink. [According to the
book Sanyo Zakki], one popular brand was Sangoku Ichi, a
name derived from a story in the ancient book Shoki.
Amazake reached its historical peak of popularity
during the Tempo period (1830-1844) in both the Kyoto and
Tokyo areas. During festivals, booths were set up for its sale,
wherever there were crowds. Also street vendors carrying
large containers would move through the crowded streets
selling amazake with the call “amai, amai” (sweet, sweet).
This festival selling continued until the Meiji (1868-1912)
and Taisho (1912-1926) periods. Currently it is sold in cans
and has replaced shirozake (white alcoholic sake made from
sake and rice koji) on Hinamatsuri (Girl’s Day, March 3)
because it is more nutritious. However its use as a festival
drink has declined in large cities, although the custom
continues in rural areas.
For example, in Mino, Gujo Gun, at Aiyo village’s

Shiroyama Shrine, they still celebrate Amazake Matsuri
(festival) on the eleventh day of the new year, according
to the ancient lunar calendar. They use locally grown rice
to make the amazake, which they serve to all parishioners
belonging to the shrine. Also at Bizen, in the Okayama area,
since the ancient Han era, as a way of controlling home
brewing in the fall, when the new rice comes in, they have
encouraged people to make amazake. Brief instructions for
making amazake are given.
74. Motoyama, Tekishu. 1958. Inshoku jiten: Shôyu
[Encyclopedia of food and drink: Shoyu (Document part II)].
Tokyo: Heibonsha. 604 p. See p. 278-80. [Jap]
• Summary: (Continued): “In recent times, in order to
maximize profits and employ capital most efficiently, various
methods of high-speed brewing and processing have begun
to be used. And due to the relationship between supply and
demand, substitute varieties of each of the main types of soy
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sauce have been developed and are now being produced.
“Usukuchi soy sauce is made to have a light color
due to the way it is used in cooking. The basic method of
manufacture is the same as for regular soy sauce, however
to give it a lighter color, the water in which the soybeans are
cooked is changed during cooking and then drained off as
soon as the beans come to a boil. The wheat is also roasted
for a shorter time than for regular soy sauce to give it a
lighter color and prevent scorching. The koji is prepared in
more or less the same way as for regular soy sauce however
the koji is removed from incubation when the mold is in the
state called shimofuri or ‘salt and pepper’ so that there is less
(?) mold than for regular soy sauce koji. A larger amount of
brine is mixed with the koji and the mixture is allowed to age
for 6-12 months. Before pressing, sweet sake (amazake) is
added as a natural sweetener. The liquid is heated to a lower
temperature (60ºC) for a shorter time (20-30 minutes) during
sterilization. Therefore usukuchi cannot be kept as long as
regular soy sauce without spoiling.
“In regular soy sauce–which is generally seen as a
slightly lower quality product than tamari–salt water is also
added to the pressed moromi and the mixture re-pressed to
yield a liquid called bansui. This is used as one of the raw
materials in the even lower quality chemical soy sauce.
The main areas which have produced koikuchi shoyu since
ancient times are Choshi and Noda in Chiba prefecture
and Shozushima in Kanagawa prefecture. The main area
producing usukuchi shoyu is Tatsuno in Hyogo prefecture,
however it is also brewed in large quantities in farmhouses
for home use. Kanro shoyu is a product originally developed
in Yanaitsu in Yamaguchi prefecture. Made by reprocessing
koikuchi shoyu into a thick, sweet liquid, it is prized in the
Kyoto area where it is served with sashimi from white fish
meat.
“Chemical shoyu (daiyô {substitute} shoyu): Ordinarily,
at least one year is required to brew regular soy sauce so that
at the large breweries, huge aging cellars or warehouses are
necessary. Since this ties up a large amount of capital and
reduces profits, studies were first made of ways to speed up
the traditional process and then of ways to make soy sauce
using chemicals and new raw materials. Soon a large number
of varieties of ‘amino acid shoyu’ appeared on the market.
Inexpensive defatted soybean meal began to be used in
place of whole, natural soybeans. The meal is first broken
down by hydrochloric acid and then neutralized by soda ash
to produce crude amino acid. If this product is mixed with
brine, the resulting liquid has much the same color and flavor
as natural soy sauce. However since the fragrance is poor,
ready-made moromi is then added and the mixture reheated.
The amino acids in the protein break down in to starches
which are also added to produce sugars.
“By the discovery of sugar-containing amino acids,
it became possible to devise soy sauce which had both
sweetness and viscosity. After experiencing some difficulty

with using low-priced defatted soybean meal, research began
in the use of fish whose level of freshness had fallen, fish
meal, viscera, chrysalis dregs, sesame seed dregs [defatted
sesame meal left the oil was removed], and cotton seed
dregs. Products were also developed by placing the pressed
dregs of regular soy sauce in a liquid made by simmering
fish, shell fish and seaweeds in order to impart their flavor
to the soy sauce. Another variety of chemical soy sauce was
developed for kidney disease patients who are unable to use
salt in their food. Malic acid soda made from apples was
used to simulate a salty flavor.”
75. Davies, Lawrence E. 1959. Women’s world: Hawaii.
Mainlander shopping in Honolulu market likely to think she
is on the mainland. New York Times. Aug. 13. p. 31.
• Summary: Hawaii’s population of 645,000 is composed
racially of 32% Japanese (persons of Japanese ancestry),
30% Caucasian, 17% Hawaiian or part Hawaiian, 11%
Filipino, 6% Chinese, and 4% other races.
The shelves of Honolulu food markets are stocked with
a mixture of mainland, East Asian, and local Hawaiian foods,
including (from Japan) seaweed, jars of pickled gingerroot,
“prepared seaweed seasoned with soy sauce and sugar,” and
“broiled eels canned with sugar, soy sauce, and sweet sake.”
Note: The term “sweet sake” probably refers to mirin,
but it might possibly refer to amazake.
76. Egami, Tomi. 1959. Typical Japanese cooking. 1st
ed. Translated by V.A. McKenzie Skillman. Tokyo:
Shibata Publishing Co. Ltd. Exclusive distributors: Japan
Publications Trading Co., Ltd (Tokyo). [viii] + 146 p. Illust.
(incl. color photos by Yoshikatsu Saeki). Index. 27 cm.
• Summary: Foods marked with an asterisk (*) are exported
from Japan to the USA. Many recipes include “soy sauce”
and monosodium glutamate (Ajinomoto). Soy related
recipes include: Aburage * (“fried soy bean curd”–4
recipes). Broiled soy bean curd [yakidofu] (3 recipes.
Sukiyaki, Yasainabe, Osechi). Chu-miso paste * (“made
from soy beans, salt and rice malt [koji], seasoning for miso
soup”–2 recipes). Ganmodoki * (“fried soy bean curd and
vegetables”–Nikomi oden). Nama-age (“half fried soy bean
curd”–Boiled vegetables).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried soy bean
curd” or the term “half fried soy bean curd.”
Okara (“soy bean curd leftovers”–Yoshino sushi). Red
miso paste * (“made from soy beans, salt and rice malt [koji],
seasoning for miso soup”–2 recipes). Soy bean (3 recipes).
Soy bean curd * (14 recipes, incl. Gizeidofu / Gisei-dofu, p.
39). Soy bean powder * [kinako] (2 recipes; Kinakomochi,
Kushi dango). Soy sauce (“Kikkoman”). White miso paste
(“made from soy bean, salt and rice malt [koji], seasoning
for miso soup”–2 recipes). Worcestershire sauce (Skewer
nibblers).
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Other interesting recipes include: Amazake. Azukisarashian (“red bean powder”–7 recipes). Black sesame seed
(in Sekihan). Mochi rice. Red bean [azuki] (Sekihan). Rice
cake (“made of mochi rice”). Seaweeds (kanten / agar-agar,
kombu / konbu, nori / green laver & purple laver, wakame).
White sesame seed. Yamaimo (“Japanese yam”). Tomi
Egami was born in 1899. Address: [Japan].
77. Taniguchi’s (K.). 1960. Oriental goods (Ad). Hawaii
Tribune-Herald (Hilo, Hawaii). June 23. p. 10.
• Summary: “Amazake no Moto–43¢.” Address: Hilo,
Hawaii.
78. Doi, Tadao. ed. 1960. Nippo Jisho: Vocabulario da lingoa
de Iapam [Vocabulary of the language of Japan]. Tokyo:
Iwanami Shoten. 822 p. 22 cm. [Por; Jap]
• Summary: This is facsimile edition of the original 1603
edition, the second earliest dictionary of the Japanese
language compiled by Europeans.
Soy-related terms in this dictionary include: Abura
ague [Abura-agé]. Aburidôfu. Amazaqe [Amazake]. Cabe
[Tofu]. Côji [Koji]. Daizzu [Daizu]. Dengacu [Dengaku].
Fanben [Hanben]. Icchô. Mame. Graos, ou feijoes de Iapao
[Soybeans]. Miso [made with rice]. Misocoxi [Misokoshi,
a miso strainer]. Misoya [A shop which sells miso].
Misoyaqijiru [Miso-yaki-jiru, a soup made with grilled
miso and diced tofu]. Misôzzu [probably a soup seasoned
with miso resembling Zosui]. Nattô. Nattôjiru. Tofu. Tofuya
[A shop which makes and sells tofu]. Tamari. Vdondôfu
[Udon-dôfu]. Xôyu [Shoyu, or soy sauce]. Yudôfu. Address:
Nagasaki College of Japan.
79. Joya, Mock. 1960. Things Japanese. Tokyo: Tokyo News
Service, Ltd. [vi] + 782 + xliv p. Index. 21 cm.
• Summary: In Chapter 7, titled “Food, ‘Sake’ and Tobacco”
(p. 275-331) the following may be of interest: Asakusa-nori
(includes shoyu), azuki (incl. soybeans, tofu, miso, shoyu,
natto), bento and kashi, cattle, chameshi, chawan-mushi
(“somewhat similar to Western custards.” Make katsuobushi
{shaved dried bonito} soup stock, cool, pour into individual
chawan-mushi bowls {each has a cover}. Mix in an equal
quantity of beaten eggs. Add additional flavoring ingredients,
cover, and steam until set. “One of the few Japanese dishes
that resemble Western dishes in taste”).
Chazuke, cooking (incl. sukiyaki and tempura), daikon
(incl. miso), drinking cups and customs, eel-eating day (eels
are broiled, steamed, then put in a specially prepared shoyu
and broiled again), ginnan (ginkgo nuts), gobo (burdock,
incl. miso soup and shoyu), gohan (boiled rice), kabayaki
(eel), kamaboko, kashi (confections and sugar), katsuobushi (incl. shoyu), kawara-senbei (incl. miso), konnyaku
(its shredded form, called shirataki, is used in sukiyaki),
manju, matsutake mushrooms (widely used in sukiyaki in
the fall), menrui (noodles, incl. soba, udon, shoyu), mikan

(mandarin oranges), misoshiru (miso soup, incl. tofu, shoyu,
tekka-miso, tai-miso, yuzu-miso, wakame), mochi, mochitsuki (pounding), myoga (Zingiber mioga), oden (with tofu,
miso, and shoyu), one-sided fish, red rice (sekihan, made
with azuki = red beans), ringo (apples), sakana (fish, incl.
shoyu and tofu), sake drinking, sake eating, sashimi (incl.
shoyu and mirin), satsuma-imo, seaweeds (sea vegetables),
shincha (new tea), shoyu (Japanese-style soy sauce; per
capita consumption is nearly 4 gallons a year), snake eaters,
soba (incl. shoyu), souvenir cakes, sugar, suimono (clear
soup, incl. miso and shoyu), sukiyaki (incl. tofu and shoyu),
sushi (incl. Inari-zushi made with fried tofu), sweets in
season, tea varieties, tea water, tempura (incl. sesame oil
and shoyu), tobacco tradition, tofu (incl. bittern/nigari, yakidofu, aburage, ganmodoki, Koya-dofu, fried tofu, hiyayakko,
sukiyaki, dengaku, miso, miso-shiru, shoyu), tokoroten
(kanten, tengusa), tsukemono (pickles, incl. miso), umeboshi,
wasabi (incl. shoyu), yasai (vegetables), yokan, and yonakisoba. Note: Different types of yokan (yôkan, a paste made of
azuki beans and sugar) include: mizu-yokan (soft azuki-bean
jelly) and mushi-yokan (steamed yokan). Yokan-iro is a liver
or rusty color.
Other subjects related to soy: Home cures (p. 66-67, for
burns, apply the white of an egg or shoyu). Setsubun (p. 119,
incl. mame-maki or throwing roasted soybeans). Brother
mountains (p. 192, the most loved one, Fudo-iwa, was fed
azuki or red beans but the unloved Gongen-yama was fed
soya beans). Fox messengers (p. 207-08, aburage or fried
tofu). Kuyo (p. 373-74, incl. hari-kuyo or mass for broken
needles–but tofu is not mentioned). Azuki (p. 276-77). Red
rice (sekihan, p. 303). Lunar calendar (p. 400, setsubun and
bean throwing). Bamboo (p. 410, incl. bamboo shoots served
with shoyu). Hi-no-kami (p. 474, incl. amazake). Sacred
rice (p. 504, incl. setsubun and throwing roasted soybeans).
Shoulder-chipped Jizo (p. 517, concerns the stone statue of
Jozo at the Kiunji Temple, Tozaki-machi, Bunkyo-ku, Tokyo,
and foxes and a tofu shop). Inari-san (p. 616-17, Inari-sushi
and aburage). Address: Japan.
80. Tatsuno Shoyu Kyodo Kumiai. 1960. Tatsuno shôyu no
ayumi [Progress / history of Tatsuno Shoyu]. Tatsuno city. 8
p. 11 x 18 cm. [Jap; eng+]
• Summary: Name of company with diacritics is: Tatsuno
Shôyu Kyôdo Kumiai. It is written that in 1587 shoyu
making started in Tatsuno. They made a little bit of sake
and shoyu there and in 1590 the number of manufacturers
increased. In 1595 among sake and shoyu makers, sake
production became very strong and popular. Around 1666
one shoyu maker invented a unique light-color shoyu and
began selling it. They received an unexpected positive
response from the people who used it, so they were
encouraged, improved the product, and established the base
of today’s Tatsuno Usukuchi Shoyu.
During the period 1714-1740, with the rising popularity
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of sake production, many new sake makers opened new
shops. Some 100 shops made sake on a scale of 20 to 300
koku (1 koku = 180 liters or 47.6 gallons) per year. But for
some reason, later, sake gradually lost its popularity and the
shoyu industry became more popular. The climate of this
place was suited for making shoyu. They had the advantages
of easy access to good quality wheat, soybeans, and salt.
Also there was a river for transportation of their products to
Kyoto and Osaka. These were the reasons that Tatsuno was
started.
In 1672 Wakizaka Yasumasa-ko of Shinshu Iida became
Lord of that place and grew interested in making shoyu. He
thought it was a promising industry and encouraged it. It
is told in 1741, that as a result of that, exports of shoyu to
Kyoto and Osaka grew to over several thousand kegs (taru)
per year.
In 1809 the idea of adding amazake to shoyu (Tatsuno
usukuchi shoyu) was invented. The new product became
popular among a wide range of people. At about this same
time they invented the idea of using the liquid from cooking
soybeans when they age (shikomu) shoyu.
In 1830 records show that there were 35 shoyu
producers in Tatsuno; they made about 20,000 koku (1 koku
= 47.6 gallons or 180 liters; so 952,000 gallons or 3,600,000
liters) a year. Of this they exported 49,400 taru (kegs) to the
Kyoto and Osaka areas. Note: 1 taru = 3 to and 6 sho = 3.6
to = 17.1 gallons or 64.8 liters. So 49,400 kegs would be
844,740 gallons or 3,201,120 liters, i.e. they exported about
88.7% of their shoyu to Osaka and Kyoto.
In 1848 Lord Wakizaka became a very important
position of the Kyoto Shoshi Dai and further encouraged
shoyu production. He gave low-interest loans, helped expand
the market, and gave the name oshiire-dokoro to shoyu
manufacturers. Therefore the name of Tatsuno usukuchi
shoyu became more widely known.
During 1869-70 the number of companies making
Tatsuno shoyu grew very rapidly, and with the intensive
competition, the quality of the product fell drastically as
output increased. Many companies went bankrupt. In June
1871 (Meiji 4) the Tatsuno Han Seisankyoku (Tatsuno
feudal domain production office) was established to try to
sell Tatsuno shoyu nationwide and treat sale of this shoyu as
the work of the Han. But the next year the Han system was
changed, largely ended–unfortunately for Tatsuno. At this
difficult time, one shoyu maker named Shôzo Yokoyama
(he was the first head of the Tatsuno shoyu union) became
worried about the future of their industry, and met with other
local shoyu makers to discuss this problem. In May 1897
(Meiji 9) they established regulations and worked hard to
improve their business. As a result they laid the groundwork
for today’s Tatsuno usukuchi shoyu, which has become
the most famous type of usukuchi shoyu. By 1882-83 the
Tatsuno Shoyu Association had 65 members who produced
over 200,000 koku/year (9,520,000 gallons or 36 million

liters/year). Tatsuno proudly became one of Japan’s top 3
shoyu manufacturing places.
All went well until 1937, when a war unexpectedly
broke out between Japan and China. Things got worse during
World War II, and from 1945 the lack of raw materials and
workers caused major declines in both quality and quantity.
Production dropped to 50,000 koku/year of regular shoyu;
a decade of government economic controls (from late 1941
until March 1950) prohibited the production of usukuchi
shoyu.
In Dec. 1949 the Tatsuno Shoyu Association was reestablished with about 40 members, and in July 1950 the
regulations concerning production and distribution of miso
and shoyu were cancelled. The members had a lot of ideas
and energy to rebuild their industry making Tatsuno usukuchi
(light-colored) shoyu. Production and quality increased
steadily, soon reaching 250,000 koku/year. In April 1952 the
trade Association established the Tatsuno Shoyu Technical
Training Center, where people can learn how to make better
shoyu. In 1953 they cooperatively built a place to burn
amino acid presscake. They found a way to reuse the salt
with good results, so the government supported the project
with one million yen.
Since there are few documents available to study the
history of Tatsuno shoyu, in 1959 the members worked to
collect this information and published it in October 1959.
Since then, more interesting materials have been found, and
the union is planning to publish a second volume. Address:
Tatsuno city, Japan.
81. Mitani, Kazuma. 1963. Edo shôbai zu-e [Illustrations of
merchants, artisans and peddlers during the Edo period in
Japan]. Tokyo: Seiabo. 271 p. Illust. No index. 20 x 27 cm.
[Jap]
• Summary: A stunning book, filled with large, lovely
illustrations (mostly wood-block prints or line drawings)
from the Edo period (1600-1867) in Japan. Soy-related
illustrations:
(1) A tofu shop (p. 18), showing a man sitting on
a wooden lever-press pressing the soymilk out of cloth
straining bag while his wife, with a baby on her back, turns
a hand-turned stone mill that grinds soaked soybeans into a
smooth puree, which falls into a wooden tub. Large blocks of
tofu are shown immersed in cold water in a sort of wooden
sink, with a tofu knife on top. In the background, up a step
inside the house, an elderly person is deep-frying tofu.
(2) A tofu seller (p. 19), walking in the street with two
wooden tubs of tofu at both ends of a shoulder pole. He is
wearing getas on his feet and a large round straw hat.
(3) A shoyu seller (p. 23), walking in the street from
door to door with several layers of wooden tubs at both ends
of a shoulder pole and a kerchief over the head.
(4) A man in a shop with Kinzanji hishio in wooden vats
of various sizes, each bound by braided bamboo hoops (p.
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source book”–which we have been
unable to locate. He re-drew each of the
old originals, but tried to be true to the
original. He eliminated a few things that he
felt were not needed in some illustrations
and added a few more things to others to
make them clearer for today’s readers.
There are no illustrations that he created.
Most of the originals are from the mid-Edo
period, especially the Kansei, Bunka, and
Bunsei eras (1789-1830), with 2-3 things
from the Kyoho period (1716-1735).
To make this book he went to
many libraries, archives, and other places
where historical documents are kept; he
was helped by many other people. He was
born on 15 March 1912 (Meiji 45). He
graduated from Tokyo Bijutsu Daigaku.
Nihon ga-ka (Tokyo Fine-Arts Univ.,
Japanese Art Dept.). He is a member of
the Bijutsu Shuppan Renmei (Art Related
Publishing Bureau). He presently lives
at Setagaya-ku, Tokyo. The book has a
detailed table of contents, but no index.
Address: Japan.

26).
(5) A woman in a kimono (p. 26), serving two cups of
amazake (see above).
(6) A man selling dengaku (p. 28), skewered tofu above
hot coals in a brazier. He is fanning the coals and hunkering
behind the brazier.
(7) A seller of oden (p. 29). He is standing, resting on the
shoulder pole, which rests atop two tall boxes.
(8) A man making Inari-zushi (p. 49) at a street stall. An
illustration below the roof shows a fox running.
(9) A man selling woven bamboo baskets and miso
strainers (zaru ya miso-koshi) (p. 210).
(10) A woman (edamamé uri) with a child on her back
as she walks (p. 239), selling edamamé (green vegetable
soybeans) in a basket under her right arm.
The author collected these illustrations from many
sources; the source of each is given in an “accompanying

82. Watanabe, Minoru. 1964. Nihon
shokuseikatsu-shi [History of Japanese
food culture]. Tokyo: Kichikawa
Kobunkan. 330 p. Illust. Index. 21 cm.
[Jap]
• Summary: Amazake (p. 43), tofu (p. 3,
129), natto (p. 147), miso (p. 3, 88, 102,
130, 149, 203-05, 241, 288, 301, 314),
shoyu (3, 149, 202, 241, 301).
Amazake: There were two types
of fermented foods in Japan prior to the 8th
century A.D.: The sake line and the hishio
(chiang) line. The sake line used mainly rice as an ingredient
but barley (mugi), broomcorn millet (kibi), glutinous
mountain yam (yama imo), and fruits were also used.
The hishio line led to miso and soy sauce. Both the early
Japanese classics Kojiki (A.D. 712) and the Nihon Shoki
(A.D. 720) mention sake. From burial mound tombs created
during the period A.D. 300 to 600 have been excavated
groups of stone burial objects which are thought to be sake
making implements. The earliest sake was made from
glutinous rice (mochi-gome); it was quite sweet, thick, and
glutinous/sticky, and was called “one night sake” (hitoyozake). It was thick like today’s amazake base before it has
been diluted, and was probably served on tree leaves and
eaten, rather than being drunk as a beverage. After the arrival
of foreigners in Japan bringing brewing methods, regular rice
started to be used to make drinks with a high alcohol content.
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Salty and/or pungent condiments (karami) were also added.
Japanese cedar or cryptomeria (sugi) or bamboo leaves may
have been used as preservatives. All of these beverages were
thick grogs, not clarified sake. Moreover, unlike in later eras,
they were not used to add color/pleasure to people’s daily
life. Rather they were used mainly at religious festivals and
ceremonies.
83. Taniguchi’s (K.). 1965. Oriental goods (Ad). Hawaii
Tribune-Herald (Hilo, Hawaii). June 23. p. 10.
• Summary: “Amazake no Moto–2 for 89¢.” Address: Hilo,
Hawaii.
84. Philadelphia Inquirer (The) (Philadelphia,
Pennsylvania). 1966. Eating is better overseas if you
understand the menu. May 22. p. 117, 124.
• Summary: “Continued from First Page” [Japanese]
“Beverages: Amazake–sweet rice wine, unfermented
and unstrained.” Address: Hilo, Hawaii.
85. Schenk, E.G.; Naundorf, G. 1966. Lexikon der
tropischen, subtropischen und mediterranen Nahrungsund Genussmittel [Dictionary of tropical, subtropical, and
Mediterranean foods and delicacies]. Herford, Germany:
Nicolaische Verlagsbuchhandlung Herford. xiv + 199 p.
Foreword by H. Kraut. MD honoris causa. Index. 21 cm.
Series: Manualia Nicolai 1. [200* ref. Ger]
• Summary: Pages 70-71, under Japanische Nagrungsmittel
(after Mayerhofer and Pirquet 1926) give a list of Japanese
foods in no apparent order, with the Japanese name followed
by a translation of that name into German. Included in the
long list are the Japanese words:
Akamiso, braunes Miso, Sojapräparat
Miso, Sojapräparat
Shiromiso, weises miso, Sojapräparat
Tofukasu [okara], Pressrückstand von der
Tofudarstellung
Daizu, Sojabohne
Fu (Kingyo-fu), trockene, wabige Mehlspeise
Fu (Kirifu) [dried wheat gluten], Mehlspeise aus
Weizenkleber
Korimochi [frozen and dried rice cake], Reiskuchen,
gefroren und dann getrochnet.
Ame [malt extract], eine Art Malzextract
Mirin, Likör
“Aburage [tofu fried in vegetable oil], in Pflanzelöl
gekochter Tofu
“Natto, Bohnenkäse
Tofu, Sojatopfen
Tonyu, Sojamilch
azuki [small red beans], kleine roten Bohnen
Fu (Kwansen-fu), leichte Mehlspeise
Kinako, Sojabohnenmehl, geröstet
Amasake, unvergorener Sake

Umeboshi, in Salzwasser eingelegte
Koritofu [dried frozen tofu], gefrorener und getrockneter
Tofu
Midzuame [soft ame = rice syrup], weiche Ame,
(Malzextrakt)
Shoyu, Sojasauce
Yuba–eine Bohnenspeise.
Plus many types of sea vegetables such as Konbu, Nori,
Hijiki, Kanten, Wakame, etc.
On pages 140-42 the following terms are each defined in
2 to 20 lines in German: Soja [soya], Sojabohne [soybeans],
Sojabohnenkäse [soy cheese or tofu], Sojabohnenmehl
[soybean meal], Sojabohnenöl [soybean oil], Sojakäse
[fermented soy cheese], Sojamilch [soymilk], SojaNahrungsmittel [soyfoods]: Koji, Miso, Tofu, Nato [sic,
natto], kondensierte Soja-Milch [condensed soymilk],
Japanische Verarbeitungen [Japanese processed foods:
Japanische Soja-Sauce Shoju (Shoyu), Miso, Tofu], SojaNahrungsmittel, javanische [Javanese] soyfoods: Tao-Hoe,
Tempeh, Ketjap, Tao-Tjiong [a term, and perhaps a product,
between doujiang and tao-tjo, Indonesian-style miso],
Sojatunken, Soja-Verarbeitungen: Sojamilch, Bohnenkäse,
Teoufou (China), Tofu (Japan), Dan Phu (Vietnam), Natto
(Japan), Tao-tehe (China).–Bohnenbrei Miso (Japan), Taotjiung (doujiang, China).–Sojasauce: Shogu [sic, Shoyu]
(Japan), Tsiang-Yeou, Tao-yu (China), Ketjap (Java), Tuong
(Vietnam).–Gärmittel: Kiut see (Japan). Then a table shows
the nutritional composition of 8 of these foods.
Note 1. This is the earliest German-language document
seen (Dec. 2020) that uses the word Sojabohnenkäse
(“soybean cheese”) to refer to tofu.
Note 2. This book contains more than its fair share
of errors and could be better organized. Address: 1. Prof.,
Doctor of Medicine with Postdoctoral Qualification, Doctor
of Philosophy in Natural Sciences (Prof. Dr. medicinae
habilitatus, Dr. philosophiae naturalis (Laurensberg ueber
Aachen, Germany); Professor, Doctor of Natural Sciences
with Postdoctoral Qualification (Professor Doctor rerum
naturalium habilitatus).
86. Dai Nihon hyakka jiten [Encyclopedia Japonica]. 23
vols. 1967. Tokyo: Shogakukan. [Jap]
• Summary: Amazake (Vol. 1, p. 380-81). When rice koji is
mixed into cooked rice or rice porridge, the starch of the rice
is converted to sweet substances such as glucose and maltose
by the enzyme action to make a fragrant, sweet drink. During
the Nara period (A.D. 710-784) and Heian period (795-1185)
it was called Kosake or Hitoyo-zake. In the Nihon Shoki
(A.D. 720) it was written that amazake was offered to the
emperor Ojin Tenno (who reigned A.D. 270-310). Originally
amazake was made for use in religious ceremonies, but by
the Edo period (1600-1868) amazake sellers (amazake-uri)
appeared and sold amazake in a earthenware pots (donabe)
or brass pots placed in tall, red lacquerware boxes suspended
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from each end of a shoulder pole (see illustration). The
amazake seller would carry these through the streets of the
neighborhood calling out “sweet, sweet” (amai, amai). On a
shrine or temple’s festival day amazake was widely sold at
wayside stalls, as it still is today. One old amazake shop that
still exists is Amanoya at Kanda Myojin-mae [Soto Kanda
2-18-5, Chiyoda-ku, Tokyo. The koji is made in the ancient
mounded way in long, earth-walled tunnels 20 feet below
the streets of Tokyo]. Amazake became very popular during
an era when there were very few sweet foods available to
the common people. Initially it was served only in the winter
as a hot drink, but later it came to be consumed throughout
the four seasons. It was enjoyed at tea houses and oceanside
swimming places to banish tiredness or to warm one’s body.
Also an instant amazake, which could be made at home
easily, became popular.
Famous amazake products in Japan: There are many
festivals throughout Japan that center around amazake, and
transmit tradition to the next generation. 1. Yamakawazake of the Rokujo district of Kyoto has a long history.
At the Ohara Shrine in Kyoto (at Sanwa-cho, Amada-gun,
Kyoto-fu) each March 23 and September 23 they celebrate
the spring and fall offerings respectively (haruzashi and
akizashi). In this famous festival, they offer amazake to
their god and to visitors. 2. At Horikana village in Nagano
prefecture (Karasu-mura, Minami Azumi-gun) there is an
amazake festival each January or February. In Saitama
prefecture (Kita Katsushika-gun) there is an amazake festival
each September 9. 4. At the Shimomaino Shrine in Miyazaki
prefecture (Nanpo, Nobeoka-shi) there is the Ichiya-zukuri
amazake festival.
To make amazake, either glutinous rice or regular shortgrain rice can be used. One can make it soft (yawarakazukuri) or firm (kata-zukuri) by adding more or less water.
Cook white rice or make rice porridge. Add rice koji and hot
water (about 70ºC); use about the same amount of water as
rice for the firm consistency or 3-4 times as much for the soft
consistency. Keep the temperature at 55-60ºC for 8-10 hours.
Good amazake, in which almost all the rice starch has been
converted to glucose, will be very sweet. Thin it with water,
bring to a boil, and drink. Adding a little freshly grated
gingerroot lends a nice fragrance. Another type of amazake is
made with sake lees (sake kasu) sweetened by adding sugar.
The word amazake is used in Japanese waka (31-syllable
poems) as an indicator of summer, as are the words
Hitoyozake, Kozake, and Amazake-uri.
Soybeans. (Vol. 11, p. 365-67). Address: Japan.
87. Cooking good food. 1969. Order of the Universe
Publications, Box 203, Prudential Center Station, Boston,
MA 02199. 34 p. No index. 28 cm.
• Summary: A simple, concise source of the basic
macrobiotic ideas adapted to the American way. Note 1.
This booklet was written by Jim Ledbetter, a student of

macrobiotic teacher Michio Kushi, although his name does
not appear in it.
Contents: The traditional food of man. The way of
eating. Salt and oil. Special foods. Useful kitchen items.
Cooking brown rice. Cooking other grains. Cooking
vegetables. Cooking sea vegetables. Cooking beans. Cooking
soups. Cooking with flours (Cooking noodles, cooking
creams, baking bread, variations with flour). Cooking animal
food. Preparing salads. Preparing condiments. Preparing
drinks. Cooking desserts. Plasters. Traveling and eating out.
he manner of eating. The seven levels of cooking.
In Chapter 4, titled “Special Foods” is a section on
“Soybean foods” (p. 6), which states: “The soybean has been
called the ‘Vegetable Cow’ of the Orient. It is full of good
vegetable quality protein (43%). It was not traditionally eaten
without special preparation, because it is fairly yin, except by
monks who wished to limit their sexual desires. When cured
with salt, however, it was used as a daily food. You will find
these traditional preparations very helpful in your kitchen.
“Tamari is the ancient form of soysauce, fermented for
at least eighteen months from soybeans, salt, wheat or barley,
and water, without chemicals or preservatives. It has a very
distinctive, delicious taste. It is used mainly in cooking
vegetables when it is added after salting and just before the
end of cooking time, and in broths. It is rarely used directly
on grains, but is often found on the table to use with deepfried foods. Some women mix tamari with an equal amount
of water to make it less strong.
“Miso is a paste made from the same ingredients as
tamari. There are two varieties; one (Hacho) is a little
harder and darker in texture than the other. It has many uses,
especially in soups, in which case it is added towards the
end of cooking time so that the wonderful digestion-aiding
bacteria it contains will not be destroyed. (All of these
soybean condiments produce their best flavor when cooked
slightly.) Miso soup has a deep, satisfying bouillon flavor,
and is often taken every day as a delicious source of energy.
It is helpful to thin miso in a little water before adding it to
soups and sauces.
“Morromi [sic, moromi] is the pulp from which tamari
has been made. It has a very special tangy flavor, and is used
like miso.
“Seitan or ‘Protein X’ is made from the same ingredients
as the above condiments. A slightly different process
produces a strong jerky which, when boiled or sauteed,
resembles beef in appearance and taste. It is very good in
soups” (p. 6). Note 2. This is the earliest document seen (July
2021) that mentions “seitan.” It is also the earliest Englishlanguage document seen (July 2021) that contains the word
“seitan.” By placing seitan in the category of “Soybean
Foods,” the author is apparently emphasizing the importance
of soy sauce as one of its two main ingredients. He seems to
have tasted seitan, but it is not clear that he knows what its
other main ingredients are (wheat gluten, ginger, sesame oil)
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or how it is prepared.
“Tofu is made from fresh soybeans. This curd or
‘cheese’ is a good quality, strong yin food which is very
refreshing for occasional use in summer when it is cooked
with tamari. It is helpful to store tofu in water. The more
yang pulp, which is usually thrown away, can sometimes
to obtained from the Oriental stores which make tofu, and
used to make delicious casseroles or well-sauteed vegetable
dishes.”
The section on “Condiments” (p. 6-7) discusses
Gomasio (Sesame salt), umeboshi (salted plums), and Tekka.
The section on “Oriental vegetables” (p. 7) discusses lotus
root, daikon, ginger root, Chinese cabbage, jinenjo (Japanese
potato), and kuzu arrowroot.
In the chapter titled “Cooking Beans” the author
considers “Aduki Beans” to be the “King of Beans.”
“Black Beans: The imported Japanese black beans are
higher nutritional quality and superior taste. They are very
sweet, delicious beans. They should be soaked and boiled,
because their skin can become loose and clog a pressure
cooker spout.”
“Miso Soup: This hearty bouillon is the staple everyday
soup. Prepare vegetables and boil for at least one-half hour
(if you want a really good soup); thin miso with a little of
the stock in a bowl and add it to the soup towards the end.
Do not boil the soup after adding miso or the beneficial
digestion-aiding bacteria will be harmed. If it is simmered
very slowly, it can be cooked from 5 minutes to one hour.
“Tamari Soup: Prepare as above using tamari instead
of miso for flavoring. A simple tamari broth with onions
or carrots and onions is often served over dishes such as
noodles.”
In the chapter titled “Preparing Condiments” (p. 27) we
read: “Vegetable Miso. Slice vegetables finely and saute. Add
diluted miso and water and cook. Scallions, chives, carrot
tops and many other vegetables are good prepared in this
manner. ‘Tekka’ is made from lotus root, burdock root and
carrots. ‘Sigure’ [Shigure] (‘November Rain’) is prepared
with lotus roots, carrots, and onions. A little freshly grated
ginger is often added towards the end of the cooking. A small
amount of these condiments is usually sufficient.”
The chapter titled “Preparing drinks” (p. 28-29)
discusses Mu tea, umeboshi tea, chicory, Yannoh [Ohsawa
coffee], dandelion coffee, Bardan, Kokkoh, kuzu, ume-syokuzu, and daikon drink.
The chapter titled “Cooking Desserts” (p. 30) states:
“Amasake (Homemade Rice Wine). For special occasions
this drink is very smooth and sweet.”
Tofu is also mentioned in the chapter titled “Plasters” (p.
31). “Tofu Plaster. Squeeze tofu (soy bean curd, see Special
Foods) and mix with 10% flour to make it more manageable.
Apply this to any painful, feverish, or inflamed area.
Alternating tofu plasters with ginger compresses often helps
stubborn cases.”

Note 3 This is the earliest document seen (July
2000) that mentions “Hacho” miso (spelled that way).
Subsequently, many macrobiotic publications used this word
and spelled it that way.
The chapter titled “Cooking sea vegetables” briefly
defines kombu, wakame, hiziki (the incorrect idea
concerning “black rice” comes from a casual remark by Evan
Root), arame, dulse, and nori (laver).
Note 4. One original edition of this booklet, sent to
Soyfoods Center by Tim Redmond (a founder of Eden
Foods), has one dark blue stalk of wheat against a light
blue background. In the lower right corner of the cover the
following has been stamped with a blue ink stamp: “Eden
Organic Food Store, 514 E. William. Ann Arbor, Mich.
[Michigan] 48104.”
Note 5. This is the earliest of many documents with
macrobiotic influence that mentions amazake which it spells
“amasake.” Address: [Massachusetts].
88. Shokuhin daijiten [Great Japanese encyclopedia of
foods]. 1970. Tokyo. [Jap]
• Summary: Contains entries for amazake, miso, natto,
shoyu, and tofu.
89. Shirokiya. 1971. Canned Food Festival: over 100
varieties of canned Japanese food (Ad). Honolulu StarBulletin (Hawaii). March 5. p. 10.
• Summary: “Amazake no Moto–99¢
“Yude Azuki–45¢
“Shiruko Red Beans–79¢
“Yaki Tofu Bean Custard–59¢” Address: Ala Moana
Center, Honolulu. Phone: 941-9111.
90. B.W. [Becky Wood]. 1971. Drinks & sweets. East West
Journal 1(12):4-5.
• Summary: Contains recipes for making amesake (from
koji), amesake pudding (1 cup amesake, 1 cup oat flakes),
and amesake syrup (puree, then simmer amesake to make a
sweetener). Also a recipe for homemade Rice Honey (from
sprouted rice).
Note: This is the earliest document seen (Oct. 2021) that
mentions a pudding made from amazake. Address: EWJ, P.O.
Box 203, Prudential Center Station, Boston, Massachusetts
02199. $6.00 for 20 issues.
91. Murakami, Hideya. 1971. Classification of the koji mold.
J. of General and Applied Microbiology (Tokyo) 17(4):281309. Aug. [40 ref. Eng]
• Summary: A taxonomical study of the genus Aspergillus
was made centering on 403 strains of koji mold, with some
other molds as reference. “Morphological, physiological, and
cultural characteristics were compared, and 20 mycological
characters of each strain were submitted to component
analysis by a computer.” The following characters were
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selected as the most significant keys for taxonomic
differentiation: seriation of sterigmata, roughness of conidial
walls, color of old cultures, diameter of conidia, and pink
coloration of conidia in the anisaldehyde medium.
As a result, all the strains were shown to belong to two
different clusters: (1) The Aspergillus oryzae group. (2) The
Aspergillus flavus group.
The koji molds were placed in the Aspergillus oryzae
group including Aspergillus sojae Sakaguchi et Yamada,
A. tamarii Kita, A. oryzae (Ahlburg) Cohn, A. oryzae var.
viride, var. nov., and A. oryzae var. brunneus, var. nov., and
the strains other than koji mold were placed in the A. flavus
group including A. flavus Link, A. parasiticus Speare, and A.
toxicarius, sp. nov.
Historical review: Among the innumerable kinds of
fungi found in nature, some Aspergilli used widely for the
manufacture of Japanese foods, such as Saké, Miso, Shoyu,
Mirin, Amazake, and so on, have long been called koji
molds.
A brief definition / description of each of these foods is
given.
“Ahlburg, in 1876, isolated for the first time a yellowwhite mold from koji for Saké making.” It was originally
named Eurotium oryzae Ahlburg although it was renamed
Aspergillus oryzae (Ahlburg) Cohn by Cohn in 1884, owing
to its non-production of perithecia. Although Aspergillus
oryzae was described in detail by Wehmer in 1895, it was not
until the beginning of the 20th century that the koji mold was
found to contain multiple kinds of microbes, when Takahashi
in 1909 isolated many different molds from koji used in the
manufacture of Saké, Miso, and Shoyu and found that all
were varieties of Aspergillus oryzae. Address: Research Inst.
of Brewing, Tax Administration Agency of Finance Ministry,
Takinogawa 2-6, Kita-ku, Tokyo 114, Japan.
92. Aihara, Cornellia. 1971. Macrobiotic child care.
Macroguide No. 8. 41 p. (George Ohsawa Macrobiotic
Foundation, 1544 Oak St., Oroville, CA 95965).
• Summary: Contents: What is macrobiotic? About the
author (autobiographical). Two pages of photos of the
Ohsawa and Aihara families. Macrobiotic child care. First
solid foods for baby. Prenatal and postnatal care. How to be a
beautiful and loved wife. Recipes for baby’s solid food. What
is the Foundation? [GOMF].
Pages 35-41 contain “Recipes for baby’s solid foods.”
These include: Mochi made with rice flour. Miso zoni (mochi
in miso soup). Amasake (describes how to make amasake at
home using either (A) 2 cups sweet brown rice, ¼ cup koji,
and 4 cups water, or (B) 7 cups sweet brown rice flour, 1 cup
koji, and 8 cups boiling water).
But where did Cornellia expect people to get koji?
Letter (e-mail) from Peter Milbury who worked for
Chico-San for many years. 2012. July 18. “I arrived in Chico
around that time, and there were two sources of koji. Junsei

Yamazaki was making koji as part of the Yinnies Syrup
process. Also, we imported it directly from our supplier
in Japan. It was not a popular item at that time, so it was
probably a special order from Japan.”
Note: “Yinnies” was an organic grain-based chewy
candy or sweet syrup, made for Chico-San Inc. Address:
California.
93. Ohsawa, Lima. 1971. Makurobiotiku ryôri: Shokuyô
katei ryôri 700 shu [Macrobiotic cookery: Food-cure home
cookery–700 recipes]. Tokyo: Nippon CI Kyokai. xix + 7 +
200 + 6 p. Illust. (many color plates). Index. 26 cm. [Jap]
• Summary: This macrobiotic classic contains many
chapters and recipes related to soyfoods and other interesting
Japanese foods: Azuki and bean cookery (p. 96-98). Tofu
cookery (p. 99-104). Miso cookery (p. 104-08; tofu, miso,
and shoyu recipes are also scattered throughout the book).
The chapter titled “Other Vegetable Cookery” (p. 110-24)
contains many recipes for kôfû, a term used to refer to fresh
wheat gluten. There are recipes for Kofu cutlets and Kofu
croquettes (#419, p. 112). Skewered kofu cutlets. Kofu
fukume-ni. Kofu rolls (p. 113). Deep-fried kofu chunks
(#423, p. 114; it states that kofu can be purchased at Chinese
grocery stores). Interestingly, there is no mention of seitan.
The same chapter contains 9 yuba recipes (p. 121-22).
Recipes for sea vegetables are scattered throughout the book,
especially in the chapter on wild vegetables (p. 135-37). Two
recipes using amazake as a sweetener appear on p. 152, and
homemade amazake beverage is found on p. 169
Note 1. An extensively revised English-language
translation of this book was published in 1974 under the title
The Art of Just Cooking by Autumn Press.
Note 2. The author’s name can also be written
“Sakurazawa Rima,” where Sakurazawa is her surname.
Address: Tokyo.
94. Hansen, Barbara. 1972. Cookbook from melting pot. Los
Angeles Times (California). June 15. p. 127.
• Summary: A new international cookbook has been created
by local international students. “The Oriental section
includes a sukiyaki made with ingredients not seen in
Americanized versions and amazake, a Japanese drink made
with sake lees.” Address: Times staff writer.
95. Shirokiya. 1972. Food fair with demonstration cooking
(Ad). Honolulu Star-Bulletin (Hawaii). Sept. 27. p. 12.
• Summary: “Amachiko Amazake Base; sweet fermented
amazake rice flavored drink. 16 oz. can $1.09.” Address: Ala
Moana Center, Honolulu. Phone: 941-9111.
96. Aihara, Cornellia. 1972. The Chico-San cookbook.
Chico, California: Chico-san, Inc. 126 p. Illust. 22cm. by
Nan Schleiger. Reissued in revised form as Macrobiotic
Kitchen by Japan Publications in 1982.
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• Summary: All recipes are numbered and pages are
unnumbered. Soy-related recipes include: 6. Brown rice
in soy sauce. 16. Black [soy] beans and brown rice. 23.
Inari-sushi (with agé). 24. Ohagi of 3 colors (with roasted
soybean flour and miso). 32. Ojiya (with miso or soysauce).
37. Roasted rice (with black soybeans). 38. Musubi (with
miso). 55. Kinako mochi. 76. Soy bean stock. 87. Oden
(with agé and soy sauce). 90. Kenchin soup (with agé).

95. Cream of onion soup (with
miso). 96. Hacho miso soup. 97.
Mugi miso soup. 98. Kome miso.
99. Oil miso. 100. Sesame miso.
101. Walnut miso. 102. Miso salad
dressing. 103. Shiguri [sic, shigure]
miso (with scallops). 104. Tokiwa
miso (with shiitake mushrooms,
citron, and walnuts). 105. Oyster
miso. 106. Tai miso. 108. Nuka
miso zuke (vegetables pickled in
rice bran and miso). 121. Miso
pickles. 137. Daikon with agé. 138.
Daikon with miso. 143. Turnip with
sesame-miso. 159. Burdock-miso
soup. 162. Burdock with miso. 180.
Onion-miso sauce. 182. Scallionmiso. 191. Carrots with miso.
192. Carrots with soy sauce. 200.
Dengaku (with miso). 220. Roasted
soybeans. 221. Soybean soup. 222.
Soybeans with vegetables. 223.
Soybeans with miso. 224. Soybean
tempura. 225. Mashed soybeans
with tarako (cod fish roe). 226.
Soybean croquettes. 227. Soybean
potage. 228. Soybean muffins.
229. Kidney beans with miso. 237.
Shigiyaki (small eggplants with
miso). 241. Eggplant miso pickle.
267. Rolled shiso leaves with
miso. 291. Tofu kuzu sauce. 292.
Tofu chili-nabe. 293. Tofu with
vegetables. 294. Tofu salad. 295.
Okara rice. 296. Torimotsu okara
(with chicken giblets). 297. Okara
soup. 298. Okara croquettes. 299.
Egg tofu. 308. Koi-koku (carp
soup with miso). 311. Loach soup
(with miso). 312. River fish with
miso sauce. 320. Mackerel with
miso. 335. Coltsfoot with miso.
341. Dandelion miso-ai [miso-ae].
345. Horsetail with miso-ai. 359.
Watercress miso-ai. 361. Nobiru
goma miso (with wild onions). 369.
Shiromiso shiru [sweet white miso
soup]. 371. Nimame (black soybeans). 400. Shoyu bancha
(twig tea). 408. Black bean tea. 409. Amasake (homemade
from koji rice and sweet brown rice). Note: This is the
earliest document seen (Oct. 2021) that contains a recipe
for homemade amazake / amasake; see next page.
456. Amasake manju. 461. Soba with miso-ame.
515. Tekka (with Hacho and/or mugi miso). 516. Seitan
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Okinawa, Amami-Oshima, Osumi, Sakishima, Tokara) which
extend from Kyushu to Taiwan.
Amazake uri. A walking amazake seller, or the act of
selling amazake while walking. There were some amazake
sellers during the Muromachi period (1338-1573), but they
became popular from the late 1500s on. The amazake sellers
put cups (chawan) and trays (obon) in their front box along
with a hanging lamp. In the back box they put an amazake
kettle (kama), then carried it all on a shoulder pole. The
term “amazake seller” was used in waka poems as a season
indicator. Morisada Manko wrote an essay mentioning
amazake sellers. In Kyoto and Osaka amazake is sold only
on summer nights, in a special kettle with a bamboo basket
(kyo); In Edo (Tokyo) it is sold at all times. In Edo they use a
brass kettle or a special kettle and a bamboo basket as is used
in Kyoto and Osaka.

(homemade). 517. Soy sauce (homemade). 518. Miso
(homemade). 519. Tofu (homemade using nigari). 520.
Nigari (homemade). 521. Amasake (homemade from koji
rice and sweet brown rice flour).
Cornellia Aihara was born with a heart valve defect. She
was told by doctors that she could never bear children and
would probably not live past her nineteenth year. She proved
them wrong on both counts. In 1955 she came to America
from Japan at the invitation of Herman Aihara, a man she
knew only through correspondence, and they were married.
Within several years their two children were born.
Cornellia has applied herself to the teaching of
macrobiotic cooking, childcare, home remedies, and
philosophy since 1960. Address: Chico, California.
97. Nihon kokugo daijiten [Great Japanese dictionary]. 1972.
Tokyo. 20 volumes. [Jap]
• Summary: The most comprehensive Japanese-language
dictionary available.
Amazake. (Vol. 1, p. 405): Also called hitoyo-zake or
kozake. Cook rice to a soft porridge consistency. Cool a
little and add koji. Stop the fermentation and drink. It is also
made from sake lees (sake kasu) with added water and sugar.
The word amazake is used in waka (31-syllable poems) as
a season indicator. Amazake is mentioned in the following
old documents: Shinsenji kyo, Ryogekai, Wakan Sansai Zue,
and Haikai Shoson Kushu (quotes from each are given). The
quote from the latter means “an idle and ignorant person
makes amazake in Matsugaoka.”
Amazake has various regional names. It is called
Shirozake in Tokushima prefecture; Amadake in Nagasaki
prefecture (Horie, Korai-gun); Doburoku in Yamanashi
prefecture (Narada, Minami Kyoma-gun), Nara prefecture
(Totsugawa, Yoshino-gun), and Wakayama prefecture (Kami
Yamaji, Hidaka-gun); Amazaki in the Ryukyu Islands (incl.

98. Shirokiya. 1973. Father’s day food specials (Ad).
Honolulu Star-Bulletin (Hawaii). June 15. p. 24.
• Summary: “Amazake no Moto (10.5 oz.). Sale 89¢.”
Address: Ala Moana Center, Honolulu. Phone: 941-9111.
99. Aihara, Cornellia. 1973. The dô of cooking (Ryorido).
Vol. 4. Winter cooking. Macroguide No. 16. San Francisco,
California: George Ohsawa Macrobiotic Foundation. 120 p.
Illust. by Carl Campbell. 21 cm.
• Summary: All recipes in this macrobiotic cookbook are
numbered.
Soy-related recipes include: 29. Nikomi Oden (with
stuffed agé). 32. Boiled tofu (yutofu). 35. Furofuki daikon
[with orange miso]. 36. Miso soup. 40. Kenchin soup [with
tofu]. 47 Miso zoni, and white miso zoni. 87. Soy bean
nishime. 89 & 90. Koji pickles. The section titled “Amasake”
(p. 97-104) describes how to make it at home using sweet
[glutinous] brown rice, then how to use it as a sweetener
in various recipes: Amasake manju (steam cake). Amasake
roll. Amasake karinto. Amasake cookies. Amasake cake.
Amasake donuts (unyeasted or yeasted). Amasake crescents.
Amasake wedding cake with frosting.
Also contains detailed, illustrated instructions for
making and cooking with mochi (p. 23-30). A number of
recipes contain fish and there is a picture of a cooked fish on
the cover.
Note: This is the earliest document seen (Oct. 2021) that
mentions cookies made from amazake. Address: 1471–10th
Ave., San Francisco, California 94122.
100. Farmilant, Eunice. 1973. The natural foods sweettooth cookbook. Garden City, New York: Doubleday &
Company, Inc. 182 p. Illust. (by Ed Nuckolls). Index. 22
cm. Pocketbook edition published in March 1978 by Jove
Publications, New York. [10 ref]
• Summary: A tempting collection of more than 100 natural,
healthful desserts made without sugar, honey, or artificial
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sweeteners. Recipes adapted from Far Eastern, Traditional
European, and Classical American desserts.
Contents of Part III: An appendix of food value charts.
Guide to natural and health food stores (p. 151-167).
Bibliography. The guide is arranged alphabetically by state;
within each state the stores are listed alphabetically by
store name, with the store name, address, city and Zip code
given. For example (in California): The General Store, 5th
St. between Mission and Junipero, Carmel 93924. At the
end of this section, half a page is devoted to: “Wholesale
Distributors in the United States” [directory].
Arkansas: Shiloh Farms, Rte. 59. Sulfur Springs 72768.
California:
Erewhon Trading Co. of L.A., 8003 W. Beverly Blvd.,
Los Angeles 90048.
Chico San Foods, 1144 West First St., Chico 95926.
Illinois: Food for Life, 420 Wrightwood, Elmhurst
60126.
Massachusetts: Erewhon Trading Co., 33 Farnsworth
St., Boston 02210.
New York:
Deer Valley Farms, Guilford 13780.
Infinity Food Co., 171 Duane, New York 10013.
Juniper Farms, Box 100, Sugar Loaf 10981.
North Dakota:
Pioneer Specialty Foods, Fargo 58100.
Pennsylvania: Merit Food Company, Pill Hill Lane, Box
177, Bally 19503.
Natural Herbs only:
Celestial Seasonings, Box 1405, 1027 Pine St., Boulder,
Colorado 80302.
Meadowbrook Herb Garden: Rte. 138, Wyoming, Rhode
Island 02898.
Soy-related information and recipes are (page numbers
refer to the pocketbook edition): soy milk as an alternative
for cow’s milk (p. 12). Unrefined soy oil (p. 27). Koji and
amasake [amazake] (p. 29). Soy milk (p. 30). Soybean crêpes
(with soybean flour, p. 65). Mock cream cheese cake (with
tofu, p. 75-76). Tofu or soy cheese (homemade, 76-77).
Amasake cookies (p. 83). Amasake (homemade from koji,
p. 154-55). Soy cream sauce (with soybean flour, p. 16162). Eggnog (with 3 eggs separated, 2 tablespoons barley
malt extract or Amasake Syrup, 4 cups chilled Soy Milk, 1
teaspoon vanilla extract, and nutmeg, p. 172-73). Soy milk
(homemade, p. 180). Food value charts (p. 185-87). Address:
Food for Life store, Chicago, Illinois.
101. Erhard, Darla. 1974. The new vegetarians. II. The
Zen macrobiotic movement and other cults based on
vegetarianism. Nutrition Today 9(1):20-27. Jan/Feb.
• Summary: This article is mainly a very critical assessment
of the macrobiotic diet and movement introduced as a cure
by George Ohsawa. It also discusses Sufi groups, the new
Vrindaban International Society for Krishna Consciousness

(founded in 1966 by his Divine Grace A.C. Bhaktivedanta
Swami Prabhupada), and various vegan groups.
A pie chart on page 21 shows the various major food
movements in the U.S. counterculture “and how they all lead
to unscientific vegetarian forms of food faddism.” Within
the natural food movement are organic communes, Krishnas,
vegans, Sufis, followers of the Ehret’s mucusless diet healing
system, and practitioners of Yoga. Within the health food
movement are four major teachers: Paul C. Bragg, Herbert
Shelton, Carleton Fredericks, and Adelle Davis. Within the
“Cosmic Nutrition Movement” are Zen macrobiotics (yin/
yang polarity), and the Messiah’s Crusade (positive/negative
polarity).
“Veganism is the philosophy and practice of
compassionate living. Founded in England in 1944, the
Vegan Society originally stressed the ethics of eating. The
American Vegan Society, based in New Jersey, was founded
in 1960 and is composed of individuals who are more
health oriented. This Vegan philosophy was essentially
based on Dr. Albert Schweitzer’s concept of reverence for
life, and Mahatma Gandhi’s concept of Ahimsa, a Sanskrit
term meaning non-killing and non-injury” [dynamic
harmlessness] (p. 27). “Vegans who practice more restrictive
diet interpretations may use Dr. Shelton’s Food Combining
System.” Vegans and their children often use soya milk.
The reason is that the general natural foods movement
is an example of unscientific food faddism is that the
“Diet emphasizes natural and/or organic vegetables, fruits,
legumes, grains, and usually dairy products, and restricts
meat.”
A sidebar briefly defines “Vegetarian terms” including
amasake, miso, mochi, nirvana, tamari, tofu, and umeboshi.
Note: This is the earliest document seen (May 2002)
concerning Sufism (or Islam) and Vegetarianism. Address:
RD, MPH, Research Nutritionist, Clinical Study Center, San
Francisco General Hospital, California.
102. Gerner, Bob. 1974. Log of trip to Japan to study
traditional natural foods, 28 Feb.–2 March 1974. Part I (Log–
unpublished). Westbrae Natural Foods Inc., Berkeley, CA
94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: 1974 Feb. 28. Meet Bill Shurtleff and Mr. Masa
Miyashita of Kikkoman export dept. (good man, speaks
fluent English) at the Imperial Hotel (Teikoku Hoteru, built in
the 1920s by Frank Lloyd Wright) in Tokyo. Talk for 4 hours.
Westbrae hires Shurtleff as an interpreter and guide.
March 1. Dinner at Sasa-no-Yuki, beautiful old
restaurant that specializes in tofu cuisine.
March 4, Monday. Visit Kikkoman in Noda with
Shurtleff and Miyashita. Tour Plant #7, then Plant #4 (the
Goyo-Gura), which produces the emperor’s shoyu in the
traditional, natural way. “Saw 5 batches of moromi mash
from 1 month old to 12 months old, and tasted each one.
Delicious. Great color change between the 1 month and
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the 12 month moromi. We saw all the traditional tools. The
moromi vats were made of cedar and last approximately
200 years.” See a movie on how shoyu is made. Lunch at a
sushi shop. Visit two miso retail shops with Shurtleff near his
home. One had 42-45 types of miso (mostly rice miso, with
1 each Hatcho, barley, and cooked miso), the other 32-35
types. Tasted many and learned the differences. I buy Saikyo
sweet white miso and Hatcho miso.
March 5, Tues. Attend a cooking class at Lima Ohsawa’s
house, then have dinner with Lima and the class members.
Sick for the next 2 days.
March 9, Sat. Call then meet Mr. Kazama of Mitoku. He
represents Erewhon. We may import through Kikkoman’s
Pacific Trading. Plan trip to Sendai Miso-Shoyu. Sendai
is interested in using organic soybeans to make shoyu but
would like a contract stating that all of it will be purchased
when done. Dinner at the natural foods restaurant, Hakumon
run by a Frenchman named Pierre.
March 11, Mon. Meet Shurtleff early at Tokyo station.
Take bullet train (Shinkansen) to visit two Hatcho miso
plants (Hayakawa Kyuemon Shoten, and Ota Shoten in
Okazaki city, Aichi prefecture). Both plants claim to be over
600 years old. They use modern steamers and koji rooms.
They pile 4-6 tons of rocks atop each large vat of miso,
age it for 2 summers. It becomes very mellow when fully
aged. They also use about half of their Hatcho miso to make
Akadashi miso. It also contains caramel coloring, barley
syrup, MSG, shoyu, a white miso, and preservatives. They
sell a lot of Akadashi but only a little Hatcho miso. Lunch at
an udon noodle shop that hand makes and cuts the noodles.
Lots of slurping. Then visit a plant that makes real tamari
and shoyu. All the tamari is mixed with junk. Train to Kyoto;
stay at Friends World College. Note: This is the earliest
English-language document seen (March 2012) that contains
the term “real tamari.”
March 12, Tues. Visit a tofu maker, a yuba maker (Yuba
Han), then the company that makes Saikyo sweet white
miso. The owner lies to us initially about his miso aging
and caramel coloring (which tastes and looks like tar). Then
he reverses himself without batting an eye. Lunch at a 300
year old Zen vegetarian restaurant (Okutan near Nanzenji
temple); so beautiful that I start crying. Fantastic place. Light
snow falling by the pond. Enjoy Simmering Tofu (Yu-dofu)
in a broth. Then we go to a 400-year old tofu restaurant
(Nakamura-ro) at a shrine (Gion) for dessert of amazake and
Dengaku (skewered and braised with sweet miso). On to a
second miso factory. It is a bore and the owner does not seem
sincere but he has a great reputation among macrobiotics.
He makes both natural and sweet white miso. Shurtleff
visited him last year. For white miso the soybeans are boiled;
for red miso they are steamed. Some white miso contains
sodium thiosulphate bleach. Visit another yuba shop. They
use granite grinding stones to make soymilk, cast iron pot
to cook it in and copper skimming tables. A very beautiful

place. Meet Ty Smith at a soba shop. He is a chain smoker,
just quit working for Muso, and promoting a cooperative
effort between Janus, Chico-San, Erewhon, and The Well to
import foods from Japan. Evening at Jittoku coffee house,
owned by an American, in a large old Japanese treasury
(kura). Back to Tokyo by train. Talk until 1:00 A.M.
March 14, Thurs. Meet Kazama and Shurtleff, and take
express train to Sendai Miso-Shoyu. We are treated royally
by Mr. Muro. Long introduction and discussion. Visit their
2 plants, one modern, one traditional, natural. They make
only rice miso. Their production of natural miso is more
than all that imported to America by Erewhon and Janus.
They age their natural shoyu 18-24 months at the request
of Michio Kushi and Erewhon. They have 9 aging vats for
the first year, then it is switched to other tanks. They invite
us to have a shoyu taste test among 3 products: Kikkoman
regular shoyu, Sendai regular, Sendai natural. Both Bill and I
choose Kikkoman as best; good aroma, color, and taste. They
congratulate us on our good taste. Sendai regular had very
strong salty taste. We both liked the Sendai natural least;
good color, no aroma, very mild taste. Sendai people say
only one year is needed to ferment shoyu naturally. We might
sell them organic soybeans (we had purchased 12 truckloads
from a farmer) and get shoyu back in 1 year. We meet the
president (Sasaki?), born 1928. Elegant geisha-hosted
tempura and sushi dinner with president, 2 vice presidents,
production manager, and a consulting professor (Shibasaki
sensei). After dinner to a traditional bar for doburoku (thick,
unrefined sake with a low alcohol content [or was it nigorizake?]), then a sushi house. Shurtleff leaves for Tokyo on
night train.
March 16, Sat. Visit Shurtleff and Aoyagi’s home for
lunch. We have dried-frozen tofu main dish, salad with
creamy tofu dressing, strawberries with tofu whipped cream.
Delicious. Then we learn how to make tofu at home. It’s
easy. I’ll make it at home in California, then at our Westbrae
Natural Foods retail store on Gilman Street (Note: This led
to a long series of tofu classes by Gerner, Liz Horowitz, and
later Shurtleff & Aoyagi; The retail store changed its name in
late 1976 to Gilman Street Gourmet).
Note 1. This is the earliest document seen (March 2020)
concerning Westbrae Natural Foods.
Note 2. This is the earliest English-language document
seen (Jan. 2012) that contains the term “creamy tofu
dressing” (or “dressings”) a term coined by Shurtleff and
Aoyagi in The Book of Tofu (p. 108).
Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “dried-frozen tofu.”
Note 4. This is the earliest English-language document
seen (Oct. 2013) that contains the term “Tofu whipped
cream” (regardless of capitalization). Continued. Address:
President & Chairman of the Board, Westbrae Natural Foods
Inc., 1224 10th St., Berkeley, California 94710.
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103. Gerner, Bob. 1974. Log of trip to Japan to study
traditional natural foods, 28 Feb.–2 March 1974. Part II
(Log–unpublished). Westbrae Natural Foods Inc., Berkeley,
CA 94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: Continued: March 19, Tues. Take bullet train
to Kyoto to meet Steve Earle of Muso Shokuhin. We 3
go to Okayama to see Fuchu Miso, that makes mugi miso
(the barley miso sold in our store) and sweet white miso.
The president’s wife is the epitome of Japanese woman.
For lunch we have tofu burgers with Italian sauce and
mushrooms in a bento made by Akiko. Delicious. Take a
boat to Shodo-shima where Marushima Shoyu Co. is located.
Island is also famous for toasted sesame oil. Arrive at a
ryokan at 6:30 P.M. VIP treatment. Bath before dinner and
served in private room by geisha. Too much fish! Note: This
is the earliest English-language document seen (Nov. 2014)
that contains the term “tofu burgers.”
March 20, Wed. Miso soup for breakfast. Visit
Marushima Shoyu where Muso gets its “natural” shoyu for
export to America. They have the newest wheat roasters
(they roast it with sand), biggest presses. We see cement
aging tanks in a temperature-controlled room, then onto a
large red building with 150 aging tanks. But we see no whole
soybeans, only soybean meal (dasshi daizu). “I feel the
owner is a liar and this is a bogus operation. The scene gets
heavy and ugly. Bill is great and presses on with questions.”
The owner claims that 40% of their shoyu is natural, aged
for 3 years and made with whole soybeans; 60% made with
soybean meal, temperature controlled for 7 months. Thus
there should be about 120 vats of natural versus 60 regular.
But where is the natural? Their faces turn red. We have
caught them red handed. The owner take us to one musty,
dirty old building with 25 vats, only 8 of which contain
shoyu, some only half full. Lots of cockroaches. Looks
like no one ever goes here. Still no sign of a single whole
soybean. Uneasy departure. Steve Earle is embarrassed. We
take a train to Tokyo. We present Earle/Muso with a list of
inconsistencies and ask for a written reply.
March 21, Thurs. Visit Mr. Kazama’s miso factory
(Ikeda Kojiro Miso Shoten in Kawaguchi-shi near Tokyo),
that makes barley miso, the only brown rice miso in Japan,
and shoyu. Call Ty Smith of Muso. He says Muso was
very happy with our findings concerning the problems at
Marushima, and that they have contacted a new source in
Kyushu. Marushima said their president died a year or so
ago and his son took over. They have lost the old feeling and
tradition.
March 22, Fri. 6:00 A.M. Meet with Bill Shurtleff at
his tofu master’s tofu shop (San-Gen-Ya, run by Mr. Toshio
Arai). We watch how he makes tofu. Beautiful place (12 feet
square) attached to their home. Beautiful people; they don’t
speak English. Both make tofu starting early in the morning.
He delivers in the afternoon and she sells out of the shop.
He gave me hot rich soymilk (from kinugoshi) with wild

mountain honey. Both incredible. So sweet and delicious.
They also serve us freshly made agé, kinugoshi, and natto.
Lunch at Shurtleff and Aoyagi’s home: Noodles and tofu,
Chinese fried tofu, tofu pudding, agé, kinugoshi, and mikan
orange. We go over my notes from the miso factory. We copy
all of his notes. Then I leave, very sad, but the friendship will
remain. Akiko is a remarkable lady. Meet Mr. Kazama and
go to Pacific Trading. Lousy meeting with Mr. Masaaki Miki
(sales manager), and Masa Miyashita (export dept). Go to
airport.
Results of the trip: (1) Westbrae started (about 9 months
later) to import many varieties of miso, plus shoyu, and other
products from Mr. Kazama in Japan. Bob Gerner was the
founder, president, and chairman of the board of Westbrae;
(2) Bob Gerner and Liz Horowitz taught “Tofu and Miso
Cookery Classes” in Berkeley during 1976; (3) Westbrae
published and distributed widely two brochures, What is
Miso? (May 1976) and What is Tofu? (July 1976) written by
Shurtleff and Aoyagi; (4) In 1976 Westbrae Natural Foods
Inc. decided to sell its retail store at 1336 Gilman St. in order
to focus on being a distributor and importer. The store had
been losing money. Bob Gerner bought it in June 1976 for
the low price offered by the highest bidder. He remodeled the
store, renamed it Gilman Street Gourmet, and re-opened it in
Sept. 1976. In the spring of 1977 Gerner added a deli to the
store; there he made and sold Tofu Burgers, Tofu Treasure
Balls, and Tofu Steaks Sauteed in Ginger Sauce. The same
week that the deli opened, Gerner sold 3,000 to 4,000 of
his new Tofu Burgers out of the Westbrae booth at the New
Earth Exposition in San Francisco. Bob’s nephew and sister
(Margaret) made the tofu burgers. The burgers sold equally
well at the same Expo in 1978 and 1979; (5) Shurtleff and
Aoyagi wrote The Book of Miso and their New-age Foods
Study Center moved toward becoming Soyfoods Center.
Note: In late November 1974 Mr. Kazama came to
a meeting at Pajaro Dunes by Santa Cruz, sponsored by
The Well. The idea was to set up a natural foods trade
association. Erewhon wanted to control all imports of
Japanese natural foods from Japan. Janus and The Well both
had to import through Erewhon. They said Westbrae must
buy through them via The Well (Roger Hillyard/Pure &
Simple), and pay a 5% commission. Kazama had to defer to
them. Gerner refused and they backed off. Ty Smith, now
head of Erewhon, was upset that Westbrae was not paying a
commission. Gerner told him “Tough.” So Westbrae ended
up importing from Kazama. Address: President & Chairman
of the Board, Westbrae Natural Foods Inc., 1224 10th St.,
Berkeley, California 94710.
104. Honolulu Star-Bulletin (Hawaii). 1974. Full moon
festival at Tendai Mission. Aug. 26. p. 25.
• Summary: “A free program of Japanese music, dance,
martial arts, poetry and a tea ceremony will be offered at the
Tendai Buddhist Mission, 23 Jack Lane, in Nuuanu Valley,
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from 9 p.m. to midnight on Sunday, Sept. 1.
“The event is called ‘Otsuki-Mi-Kai,’ celebrating the full
moon...”
“Special foods for the moon-viewing season–soba,
dango, sake and amazake–are also planned for the program.”
105. Miyoshi, H. 1974. [Re-evaluation of the technique for
utilization of chemical preservatives]. Shokuhin Kaihatsu
(Up-to-Date Food Processing) 9(10):29-35. Oct. [Jap]*
• Summary: Includes discussion of the use of sorbic acid as
a preservative in amazake, defined as fermented rice juice
containing mainly maltose.
106. Newman, Marcea. 1974. The sweet life: Marcea
Newman’s natural-food dessert book. Boston, Massachusetts:
Houghton Mifflin Co. 161 p. Illust. by Linda Stine. Index. 29
cm. A 1981 revised edition contained 176 p. [63* ref]
• Summary: This early and beautifully presented natural
foods cookbook contains very innovative and tasty tofu
dessert recipes made with limited natural sweeteners and
no dairy products. It discusses the harmful effects of refined
and denatured foods, with details on white flour, sugar, oil,
salt, eggs, milk, and baking powder [which contains alum, a
product of aluminum; “it may even be harmful”].
Chapter 1, titled “Natural necessities: Equipment,
techniques, and ingredients,” gives good definitions of and
introductions to amasake (p. 6), miso (p. 10), tamari (p. 12),
and tofu (soybean cheese, p. 13). Soy-related recipes include:
Basic cake II with tofu sour creame (p. 25). Cheesecake
tofu pie (p. 37). Cantaloupe cheesecake (p. 37, with tofu).
Upside-down tofu cake (p. 38). Mincemeat filling with miso
(p. 50-51). Tofu poppy seed filling (for pastries or phylo, p.
53). Instant tofu creame (p. 59). Tofu creame (p. 59). Tofu
creame whip (p. 60). Tofu sour creame I and II (p. 60). Tofu
custard (p. 62). Apple tofu delight (p. 82). Creame puffs with
amasake filling (p. 82). Cherry tofu strudel (p. 88). Tofu sour
creame cherry tart (p. 92). Thanksgiving squash-mincemeat
pie (with miso in the filling, p. 98-99).
The inside dust jacket gives a brief biography of the
author, who was born and raised in New York. In Berkeley,
California, she studied Japanese and natural-food cooking,
and helped to start a “noodle bar” where she baked her first
dessert. Now she lives in Boston and caters weddings, parties
and school fairs with natural and organic foods and desserts.
An Appendix (p. 151-52) lists the name and address of
39 suppliers of natural foods in the USA (divided into five
regions), with 2 in Canada. This list includes the following
companies. Northeast: Erewhon Trading Co. (33 Farnsworth
St., Boston, Massachusetts 02210), Good Nature Distributing
Co. (Box 447, Export, Pennsylvania 15632), Infinity Co.
(173 Duane Ave., New York, NY 10005), Shadowfax (25 N.
Depot St., Binghamton, NY 13901), Sundance Organic Food
(R.D. #1, Box 146A, Coventry, Connecticut 06238), Walnut
Acres (Penns Creek, Pennsylvania 17862; founded by Paul

Keene).
Southeast: Collegedale Distributors (Box 492,
Collegedale, Tennessee 37315), Laurelbrook Foods (Box
47, Bel Air, Maryland 21014), Tree of Life (Box 1391, St.
Augustine, Florida 32084).
Midwest and Mountain States: Ceres, Inc. (2582
Durango Dr., Colorado Springs. Colorado 80910), Cliffrose
(129 Coffman St., Longmont, Colorado 80501), Eden Foods
(Box 100, Ann Arbor, Michigan 48107), Food for Life (420
Wrightwood St., Elmhurst, Illinois 60126).
Southwest: Akin Distributors (Box 2747, Tulsa,
Oklahoma 74101), Arrowhead Mills (Box 866, Hereford,
Texas 79045), Shiloh Farms (Box 97, Sulphur Springs,
Arizona 72768), Sunrise Distributors (Box 5216, Phoenix,
Arizona 83010).
West Coast: Erewhon Trading Co. (8454 Steller Dr.,
Culver City, California 90230), Janus Natural Foods (1523
Airport Way, South, Seattle, Washington 98134), New Day
Distributors (1242 S. Berendo St., Los Angeles, CA 90006),
The Well / Pure & Simple (795 West Hedding St., San Jose,
CA 95126).
Canada: Lifestream Natural Foods, Ltd. (724-26 W. 6th
Ave., Vancouver 9, BC), and Natural Foodstuffs (1 Main St.,
Box 27, Sutton, Quebec).
Note: This book contains the earliest recipe seen (Dec.
2005) for a tofu cheesecake. It is also the earliest Englishlanguage document seen (Dec. 2005) that uses the term
“cheesecake tofu pie” to refer to a tofu cheesecake. For
the story of how Marcea got interested in tofu and wrote
this book see the interview: Marcea Newman. 1994. Oct.
Re: Early work with tofu and tofu cheesecakes in America.
Address: Boston, Massachusetts.
107. Ohsawa, Lima. 1974. The art of just cooking.
With Nahum Stiskin. Hayama, Japan and Brookline,
Massachusetts: Autumn Press. 216 p. Illust. by Maurice
Owen. Index. 19 x 23 cm. Reissued in 1984 as Macrobiotic
Cuisine by Japan Publications, NY. 175 p. [26 ref]
• Summary: This work is based on Lima’s Japaneselanguage book titled Macrobiotic Cookery (1971; in
Japanese Makurobiotiku ryôri: Shokuyô katei ryôri 700 shu).
The Preface to this book is a 3-page autobiography by Lima
starting in 1953, when she was about age 54. In 1953, at age
54, Lima Ohsawa first ventured beyond the shores of her
native Japan. She and her 2nd husband, Georges Ohsawa,
left on their first world tour. In 1955-56 they spent time
with Dr. Albert Schweitzer in Lambarene, Gabon. “Being
vegetarian Dr. Schweitzer was always very interested in the
nutritional assets of the soybean and asked me to show him
different ways to prepare it” (p. 10). During this and many
subsequent travels, Lima learned many traditional, natural
recipes from around the world.
Contains numerous Japanese macrobiotic style recipes.
Page 32 gives good definitions of miso and shoyu. Soy-
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related recipes include: Brown rice with soybeans (p. 53).
Inarizushi (p. 55). Brown rice porridge with vegetables and
miso (p. 58). Soya omochi (mochi with soya flour). Burdock

with miso and lemon peel (p. 90). Broccoli and radish with
miso dip (p. 92). Carrot with green beans and tofu (p. 95).
Ninjin shiro-ae (with “½ cake of tofu, drained and mashed
{p. 173},” p. 95). Cucumber with wakame and walnut miso
(p. 96). Cucumbers with miso and sesame (p. 97). Onion
nitsuke with miso (p. 100). Onion goma-miso-ae (onion
with sesame miso, p. 100). Eggplant nabeshigi-yaki (with
miso, p. 101). Scallion and aburage nitsuke (p. 101). Scallion
dengaku (with miso, p. 102). Renkon ikada age with kuzulemon sauce (p. 103). Kabocha miso ni (p. 106). Kabu misoae (turnips with sesame miso, p. 109). Daikon age rolls (with
aburage, p. 114). Vegetable skewers with koya-dofu (driedfrozen tofu, p. 114). Kombu with shoyu (p. 117). Renkon
miso inro (lotus root tempura with miso, p. 123). Coltsfoot
buds with miso (p. 126). Wakame miso soup (p. 137). Mugimiso soup (p. 137). Sake-no-kasu jiru (miso soup with sake
lees, p. 137). Go jiru (soybean potage with aburage, p. 141).
Oden with ninjin and gobo kombu maki (with aburage, p.
146).
Condiments and pickles (p. 154-57): Gomashio (sesamesalt). Tekka miso (sauteed vegetables with miso). Shigure
miso (moist tekka). Miso sauté. Soybeans with miso and
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burdock. Soybeans with miso. Miso pickles (fall and winter).
Sauces, spreads and salad dressings (p. 161-63): Lemon
shoyu. Ginger shoyu. Orange shoyu. Tsuje-jiru dipping sauce
(with shoyu). Goma joyu sauce (with shoyu). Scallion miso.
Walnut miso. Citron miso. Goma miso (sesame).
Beans (p. 165-78). Black bean ni (the black beans are
actually black soybeans. Soak 1 cup soybeans overnight in
3 cups water. “Drain the beans through a strainer reserving
any soaking water.” Add enough fresh water to equal 4 cups
then pour this liquid into a heavy saucepan. Add the soaked
beans, bring to a boil over high heat. Reduce heat to low,
cover and simmer for 2+ hours, or until tender. Add water
during cooking if liquid completely evaporates. Toss pan to
stir. When done, season with a dash of salt and/or shoyu. “In
Japan this exquisitely sweet dish [nimame] is a must on New
Year’s Day. It gets even sweeter after standing for a day or
two.” Cooking soybeans with a small strip of kombu helps to
soften them). Gomoku-mame (soybean nitsuke).
Tofu ryori (p. 173-78; “Tofu or bean curd is rich
in vegetable protein. Although it is rather yin in our
classification of foods, the recipes I have included here
balance its yin characteristics with yang so don’t hesitate to
use it occasionally. It’s delicious in miso soup, stews and
nabe, and as a dish by itself. It is available at Oriental food
shops and can also be made at home.”). Homemade tofu
(p. 174; 3 cups soybeans plus nigari make 1 lb. tofu; also
describes how to make nigari {sea brine} by dampening 5
lb. sea salt). Variation: Homemade grilled tofu. Unohana
pouches (with okara and aburage). Gammodoki. Tofu with
kuzu sauce. Tofu roll. Koya-dofu sandwich. Tofu nitsuke.
Chinese dow-foo oroshi-ae. Tofu mold (with kuzu). Tofu
tempura. Goma dofu (sesame tofu).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term “grilled tofu.”
Squid and scallion miso-ae (p. 183). Salmon head soup
(with soybeans, p. 183). Surimi shinoda (with aburage, p.

184). Red snapper in miso. Koi koku (with miso, p. 184).
Egg tofu (p. 185). Amazake manju (sweet sake dumplings, p.
198). Amazake (homemade, using glutinous “sweet” brown
rice, p. 207).
The section titled “Kofu: Wheat Gluten” (p. 8586) includes recipes for Homemade kofu (wheat gluten,
including Kofu loaf and Seitan), and Kofu cutlet. “First
introduced to Japan from China by Buddhist monks, kofu
became a very popular food in Zen temples. It is delicious
in soups and stews and mixed with sautéed vegetables. Kofu
cutlet looks, feels, and tastes like meat.” Seitan is made
by simmering 5 cups cold wheat gluten, separated into
small pieces, for 3 hours in shoyu, sesame oil, and minced
gingerroot.
Dandelion coffee (made from minced and dry roasted,
ground dandelion root) and Yannoh (prepackaged grain
coffee, made from 5 different grains) are described on p.
206-07.
The book, which contains many fish recipes, begins with
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth
of original information on Japanese foods.
Note 2. This is the earliest document seen (July 2000)
that mentions “Tekka miso” (spelled that way).
Note 3. This is the earliest English-language document
seen (Feb. 2005) that used the word “kofu” to refer to wheat
gluten. Address: Tokyo, Japan.
108. Ohe, Marianne, 1975. Japan’s consumers are militant
group: fight everything from high prices to dirty diapers.
Latrobe Bulletin (Latrobe, Pennsylvania). March 26. p. 11.
• Summary: “Tokyo UPI–Japan’s consumer movement
embraces one-tenth of the country’s population...
“Haruko Iijima, head of the 3,000 member Tokyo
Consumers Union,... likes to hold monthly ‘natural food
feasts’ for members of her group.” As she spoke, she
was “kneeling next to an old china hibachi brazier with
a steaming pot of amazake–a sweet drink made from
fermented rice–sitting on top.”
109. Shurtleff, William; Aoyagi, Akiko. 1975. Glossary
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn
Press. 336 p. See p. 319-29.
• Summary: Aburae. Agar: see sea vegetables. Akame: see
beni-tade. Amazake. Aojiso: see beefsteak. Aonoriko: see sea
vegetables. Asanomi: see hemp seeds. Asatsuki: see chives.
Azuki beans. Bamboo shoots (Takenoko). Bean sprouts
(Moyashi). Beefsteak plant (Shiso): Beefsteak buds and
blossoms (Mejiso and hojiso), Beefsteak seeds (Shisonomi),
Green beefsteak leaves (Aojiso), Red beefsteak leaves
(Shisonoha). Beni-shoga: see gingerroot. Beni-tade. Biifun:
see noodles. Bonito flakes (Hana katsuo). Bracken fern
(Warabi). Bread crumb flakes (Panko). Burdock root (Gobo).

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 69
Butterbur (Fuki). Chinese cabbage (Hakusai). Chives.
Chrysanthemum leaves (Shungiku). Cloud-ear mushroom:
see mushrooms. Daikon. Eggplant (Nasu). Enokidake: see
mushrooms. Fish sausage (Neri-seihin or surumi [surimi]).
Flax seeds: see hemp seeds. Fuki: see butterbur. Gingerroot
(Shoga): Gingerroot shoots (Shin shoga or yanaka shoga),
Red pickled gingerroot (Beni-shoga). Ginkgo nuts (Ginnan).
Glutinous yam (Tororo imo). Gobo: see burdock root. Gyoza.
Hakusai: see Chinese cabbage. Hana katsuo: see bonito
flakes. Harusame: see transparent noodles. Hasu: see lotus
root. Hemp seeds (Asanomi). Hijiki: see sea vegetables.
Hokkaido pumpkin: see kabocha. Horenso: see spinach.
Ito konnyaku: see konnyaku. Jinenjo: see glutinous yam.
Junsai. Kabocha. Kabu: see turnip. Kampyo. Kanten:
see sea vegetables. Karashi: see mustard. Katakuriko.
Katsuobushi: see bonito flakes. Kikurage: see mushrooms.
Kinako (roasted whole soy flour): see p. 64. Kinome.
Kombu: see sea vegetables. Konnyaku: Konnyaku threads
(Ito konnyaku), Konnyaku noodles (Shirataki). Kuzu. Leek
(Negi or naganegi). Lily bulb (Yurine). Lotus root (Renkon
or hasu). Mandarin orange (Mikan). Matcha. Mejiso: see
beefsteak plant. Mikan: see mandarin orange. Mirin. Miso:
see p. 31. Miso pickles: see pickles. Mizuame. Mochi (Cakes
of pounded glutinous rice). Moyashi: see bean sprouts.
Mushrooms (Kinoko): Cloud-ear mushroom (Kikurage),
Enokidaké, Matsutaké, Nameko, Shiitaké, Shimeji. Mustard
(Karashi). Myoga. Nagaimo: see glutinous yam. Nameko:
see mushrooms. Natto: see p. 67. Negi: see leek. Niboshi.
Nigari. Nira: see chives. Noodles (Menrui): Soba, Udon,
Rice-flour noodles (Biifun), Somen, Ramen. Osmund
fern (Zenmai). Panko: see bread crumb flakes. Pickles
(Tsukemono), Cha-ts’ai, Narazuké, Takuan. Powdered
green nori: see sea vegetables. Renkon: see lotus root. Rice
flour (Joshinko). Sake (Rice wine). Sansho pepper (Konazansho). Sato imo: see taro. Satsuma imo: see sweet potato.
Scallions. Sea vegetables (Kaiso): Agar (Kanten), Hijiki,
Wakame. Sesame seeds (Goma). Seven-spice red pepper
(Shichimi togarashi). Shiitake: see mushrooms. Shinachiku:
see bamboo shoots. Shiso: see beefsteak plant. Shoga: see
gingerroot. Shungiku: see chrysanthemum leaves. Snow
peas (Saya endo). Soba: see noodles. Spinach (Horenso).
Sweet potato (Satsuma imo). Takenoko: see bamboo
shoots. Taro. Teimo: see glutinous yam. Togarashi pepper.
Transparent noodles (Harusame). Kombu (Kobu or konbu).
Nori: Powdered green nori (Aonoriko or aonori). Trefoil
(Mitsuba). Tsukune imo: see glutinous yams. Turnip (Kabu).
Udo. Udon: see noodles. Umeboshi. Uri melon. Wakegi: see
leek. Warabi: see bracken fern. Wasabi. Wheat gluten (Fu).
Wild onion (Nobiru). Wonton skin. Yama imo: see glutinous
yam. Yamato imo: see glutinous yam. Yatsugashira: see
taro. Yurine: see lily bulb. Yuzu. Zenmai: see Osmund fern.
Address: Lafayette, California.
110. Genre Japonica [Things Japanese]. 1975. Tokyo:

Shôgakukan. [Jap]
• Summary: In volume 13, Lifestyle (Seikatsu), page 11,
contains a ¼ page description of amazake.
111. Yunoki, Manabu. 1975. Nihonshu no rekishi [History
of Japanese sake]. Tokyo: Yuzankaku. 332 p. Illust. 21 cm.
[174* ref. Jap]
• Summary: The first pages of this book contain many
beautiful illustrations (line drawings) and photos of the
traditional method for making sake–which in many ways
resembled the ways for making miso and shoyu. Pages
25-27 describe the world’s first pasteurization (hi-ire) of a
food product–which was Japanese sake. It is recorded in the
Tamon-in Nikki (Tamon-in Diary) of 20 May 1569. It was
done by the monk Eishun. Address: Professor of Economics,
Kansai Gakuin Daigaku, Japan.
112. Kozaki, Michio. 1976. Fermented foods and related
microorganisms in Southeast Asia. Proceedings of the
Japanese Association of Mycotoxicology No. 2. p. 1-9.
March 20. [16 ref]
• Summary: Table 1, “Main fermented foods using
molds, yeasts or bacteria in Southeast Asia,” contains four
columns: Name of fermented food, raw materials, main
related microorganisms, and remarks (incl. names in other
countries). Fermented foods listed include amazake (tapé /
tapeh in Indonesia, with Rhizopus spp. instead of Aspergillus
oryzae), tempeh, sufu, ontjom, natto (soy bean fermented
with Bacillus subtilis var. natto; Teranatto [fermented black
soybeans] is same as original miso, Taosi in Philippines).
Table 2, “Main fermented foods using molds plus
bacteria, molds plus yeasts, yeasts plus bacteria and molds,
or yeasts plus bacteria in Southeast Asia,” contains the same
four columns. Fermented foods listed include soy sauce
(Aspergillus oryzae, Saccharomyces rouxii, Pediococcus
halophilus; called Jan [kanjang] in Korea and Thua nao [sic]
in Thailand), Miso (same 3 microorganisms as in soy sauce).
Address: Tokyo Univ. of Agriculture, Dep. of Agricultural
Chemistry, 1-1, Suragaoka, Setagaya-ku, Tokyo.
113. Norinsho. 1976. Nihon shokuhin hyôjun seibunhyô
[Food composition tables for Japan. 2nd ed]. Tokyo: Ishiyaku
Shuppan K.K. 180 p. March 25. Index. 15 x 21 cm. [Jap]
• Summary: The first edition of this book was published
on 15 Jan. 1964. The first revised edition (130th printing)
was published on 25 Jan. 1969. This is the second revised
edition (265th printing), published on 25 March 1976. Also
published by Joshi Eiyo Daigaku Shuppan-bu.
For soybeans and soyfoods, see pages 33-35, 69, and
74 (basic nutritional composition), and 111-12 (amino acid
composition).
Page 88, No. 812: Amazake. Per 100 gm. Calories 101,
moisture 74.0 gm, protein 2.4 gm, fat 0.1 gm, carbohydrates
(sugars 22.7 gm, fiber 0.6 gm), ash 0.2 gm, calcium 74 mg,
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phosphorus 25 mg, iron 0.4 mg, vitamin A 0 mg, vitamin
B-1 0.08 mg, vitamin B-2 0.06 mg, nicotinic acid 0.06 mg,
vitamin C 0 mg.
A later edition (after 1976), containing at least 298
pages, gives details on the following soy-related foods (p.
76-80): Japanese-grown whole soybeans (dry, or boiled).
Whole dry USA-grown soybeans. Whole dry Chinese-grown
soybeans. Green immature soybeans (edamame; raw, or
boiled). Soybean sprouts (raw, or boiled). Defatted soybeans
(whole, or dehulled). Kinako (soybeans roasted and ground).
Budô-mame (soybeans boiled with shoyu). Momen tofu
(regular). Kinugoshi tofu (silken). Soft tofu. Packed tofu.
Okinawa tofu. Yaki-tofu (grilled). Nama-age. Abura-age.
Ganmodoki. Kôri-dofu. Tofu-chikuwa (steamed type, or
roasted type). Natto (fermented soybeans): Itohiki-natto,
Goto natto, or tera-natto.
Miso: Rice-koji miso (sweet type, light yellow type,
dark yellow type). Barley-koji miso. Soybean-koji miso.
Dried miso. Kinzanji miso. Hishio-miso.
Other: Okara. Soymilk (regular, reconstituted, or soft
drinks). Yuba (wet, or dried).
Page 254 gives the amino acid composition of soybeans
and various soyfoods. Page 298 gives the protein scores,
amino acid values, and chemical scores of selected foods.
Page 8 gives the energy conversion factor for tofu, agé, and
yuba.
114. Shurtleff, William. 1976. Koji starter for miso and
shoyu. Nerima-ku, Tokyo, Japan. 1 p. Front and back. 28 cm.
Undated (June?). Catalog.
• Summary: This typewritten, photocopied, 2-page leaflet
describes 9 different types of koji starter for: Red miso,
barley miso, soybean miso, mellow barley miso, sweet
white miso, light-colored miso, fast white miso, amazake or
pickling, or shoyu. All 9 types are available from: Mitoku
Trading Co., Attn: Mr. Akiyoshi Kazama, C.P.O. Box 780,
Tokyo 100-91, Japan. Phone: 03-201-6706. Address: c/o
Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177,
Japan. Phone: (03) 925-4974.
115. Shurtleff, William; Aoyagi, Akiko. 1976. The book of
miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, California,
and Brookline, Massachusetts: Autumn Press. 256 p. Sept.
23. Illust. by Akiko Aoyagi. Index. 28 cm. Revised ed. 1981.
New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary: Contents: What is miso? Preface.
Acknowledgments. Part I. Miso: Savory, High Protein
Seasoning. 1. Soybeans, protein and the world food crisis.
2. Miso as a food. 3. The miracle of fermentation. 4. The
varieties of miso: Introduction. An overview: Natural
vs. quick miso, salty vs. sweet miso, red vs. white miso,
chunky miso and koji miso vs. smooth miso, expensive vs.
inexpensive miso, miso from the provinces.
Regular Miso: Rice miso (red / aka, light-yellow /

shinshu, mellow red / amakuchi akamiso, mellow beige /
amakuchi tanshoku, mellow white / shiro koji, sweet red
/ edo or edo ama-miso, sweet white / Kyoto shiro miso),
barley miso (karakuchi mugi, mellow barley / amakuchi
mugi), soybean miso / mamé miso (miso-dama, Hatcho
miso, soybean miso / mame miso, tamari miso). Special
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso,
moromi miso, hishio, namémiso, natto miso, goto miso),
sweet simmered miso / nerimiso. Modern Miso: Akadashi
miso, dehydrated or freeze-dried miso, low-salt / highprotein miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started. 6. Recipes from East and West: Miso toppings, miso
in dips & hors d’oeuvres, miso in spreads & sandwiches,
miso dressings with salads, miso in soups & stews, miso in
sauces, miso with grains, beans & tofu, miso in baked dishes,
miso sautéed & simmered with vegetables, miso in grilled
dishes, miso in deep-fried dishes, miso & eggs, miso in
desserts, miso pickles, koji cookery.
Part III. The Preparation of Miso. 7. Making miso at
home and in communities. 8. Japanese farmhouse miso (incl.
miso-dama). 9. The traditional miso shop. 10. The modern
miso factory.
Appendixes: A. A brief history of chiang, miso, and
shoyu: Introduction, Chinese chiang, early Japan, the Nara
Period (710 A.D. to 784 A.D.), the Heian Period (794 A.D. to
1160 A.D.), the Kamakura Period (1185 A.D. to 1333 A.D.),
the Muromachi Period (1336 A.D. to 1568 A.D.), tamari–the
forerunner of shoyu (Priest Kakushin returns to Japan from
China, where he learned how to make Kinzanji miso, settles
at Kokoku-ji temple near town of Yuasa, discovers tamari),
miso during the Edo Period (1603 A.D. to 1867 A.D.), the
development of shoyu the Meiji and Pre-war Periods (1867
A.D. to 1941 A.D.), modern times, transmission to the West.
B. The varieties of Chinese chiang, Korean jang and
Indonesian Tao-tjo. C. The chemistry and microbiology of
miso fermentation: Introduction, koji starter molds, making
koji starter, making koji–the first fermentation, cooking
the soybeans, preparing the miso–the second fermentation,
the finished miso. D. People and institutions connected
with miso: In Japan–Miso research scholars and institutes,
exporters of natural miso and koji to the West, traditional
or semi-traditional shops making natural miso, Japan’s ten
largest miso factories (gives the production in tons/year for
several companies), other well-known miso makers. Makers
of koji starter and koji, Japanese restaurants specializing in
miso cuisine. North America–Miso research scholars and
institutes, commercial miso makers, companies importing
Japanese miso, koji, or koji starter, individuals interested
in miso. Europe (Belgium, England, France, Germany,
Holland, Italy, Portugal) and Latin America (Brazil, Costa
Rica, Mexico, Venezuela). E. Miso additives. F. Miso with
seafoods, chicken, and meat. G. Table of equivalents. H. So
you want to study miso in Japan? Bibliography. Glossary.
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About the authors (autobiographical).
Note 1. This is the earliest English-language book seen
(April 2021) that has the word “miso” in the title. It is also
the first book in the Western world written entirely on the
subject of miso.
Note 2. This is the earliest document seen (April 2021)
that mentions “Hatcho miso” (spelled that way, without a
hyphen–which is now the typical romanization). Hatcho is
a Japanese place name meaning (approximately) “Eighth
Street.”
Note 3. This is the earliest document seen (April
2021) that gives illustrated details about commercial miso
production.
Note 4. An advertisement on the inside back cover of the
paperback edition of this book announced that the authors
were preparing The Book of Sea Vegetables. That book was
half researched and written but never published because
of concern with pollutants in sea vegetables, and increased
interest in soyfoods. Address: 790 Los Palos Dr., Lafayette,
California 94549.
116. Shurtleff, William; Aoyagi, Akiko. 1976. The book
of miso (Illustrations–line drawings) (Document part).
Hayama-shi, Kanagawa-ken, Japan, Soquel, California, and
Brookline, Massachusetts: Autumn Press. 256 p. Sept. Illust.
by Akiko Aoyagi. [60 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: The two Japanese
characters for miso. Three men “Putting Hatcho miso to
bed” by piling nearly round river stones on top of a huge vat;
the pyramid shape makes the pile earthquake proof. A child
holding a sheaf of grain. A round zaru (woven split bamboo
tray) with a circle of salt in the middle. A square wooden
measure (isshô-baku) filled with soybeans. The top of rice
and barley plants showing grains and leaves. A wooden
vat of red miso tied with rice-straw ropes. A miso maker
standing by large wooden vats of two different sizes, with
braided bamboo hoops. A well stocked miso shop in Japan
(at Kichijoji train station, Tokyo). A woman standing behind
two deep earthenware crocks filled with miso; balls of miso
are in a basket. A sunken open-hearth fireplace (irori) in a
traditional Japanese farmhouse with a pot hanging over the
coals on a hook (jizai kagi) and tofu dengaku being grilled
around the coals, their skewers stuck into the ash.
Nine wooden kegs of different kinds of miso piled up
on 3 levels. A field of soybeans planted in rows. A hand
holding soybeans pods still attached to the stem. A soybean
pod split open to show the beans. (1) Bar chart of protein
from different sources vs. protein returned. (2) Diagram of
energy flow through two different food chains, one with a
steer in the middle, the other with direct consumption of
soy and grains. (3) Development aid from affluent nations
as a percentage of GNP (1960-1971). Stylized soybean
plant growing out of a stylized Planet Earth. Miso gift

pack, with poly bags of rice, barley, and Hatcho miso. A
Japanese pipe kiseru. (6) Graph of intestinal cancer vs. meat
consumption among females in selected countries; the more
meat consumed, the more cancer. Miso aging (from Miso
Daigaku). (7) The varieties of miso and their characteristics
(full-page table). (8) The percentage of salt in different miso
varieties.
(9a) Map of Japan showing where the different types
of miso originate. (9b) Map of Japan showing geographical
miso preferences. A head of rice. (10) Famous sub-varieties
of salty rice miso. Two heads of barley. Table about two
types of barley miso. Two sets of soybean leaves with pods.
Table about three types of soybean miso. The Japanese
characters for Hatcho Miso. (11) A wooden sign in a Hatcho
miso office: “Supplier to the Imperial Household.” (12) Two
cross-section views of a tamari miso vat. A small pottery
crock of sweet simmered miso (Nerimiso). Packages of
different types of modern miso: Peanut miso, akadashi
miso, low-salt, high protein miso, Instant miso soup with
dried frozen tofu, leeks, wakame. (14) Different types of
miso packaging, both traditional and modern. A sample
miso label. (13) Varieties of miso available in the West, plus
characteristics of each. Squeezing a bean of miso out of the
cut corner of a plastic bag. Three different shoyu containers.
Six different types of tofu on a cutting board. (15) Oriental
kitchen tools (utensils; full page). A small crock of salt with a
wooden spoon in it.
Suribachi and modern sesame seed grinder. Tofu
preparatory techniques. Broiling tofu with chopsticks on a
broiling screen. Four forms of kombu. Two stylized crossed
sheaves of rice. A traditional farmhouse kamado (raised
earthenware cooking area). Pottery crock. Black and white
sesame seeds and plant. Yuzu. Sprig of kinome. Head of
garlic. Two burdock roots. Two leeks (negi). Making broiled
miso. Hoba miso. Kaiyaki miso. Yubeshi miso. Wakame
plant. A bowl of miso soup. A woman drinking hot miso soup
next to a vending machine. Vegetables cut for miso soup (mi
or gu). Table of the most popular ingredients in miso soup.
How to make miso soup at home (4 views). Miso-koshi
(woven bamboo strainer). Mad monks grinding miso. (19)
Full-page table of miso soup throughout the four seasons.
Shiso / beefsteak leaves. Kabocha. Daikon. Irori and jizai
kagi (sunken farmhouse fireplace and overhead hanging
hook). Woman serving miso by a sunken / open hearth
fireplace. Woman kneeling, grinding miso with a pestle (suri
kogi) in a suribachi (serrated earthenware mortar / mixing
bowl).
(20) Rice patties with nori (o-musubi, o-nigiri). Bamboo
noodle tongs. Homemade noodles in a pot. (21) Broiled
mochi wrapped with nori. (22) Steamed tofu. A Chinese
cleaver, with its tip stuck into a chopping block. Cultivated
shiitake mushrooms growing on a log. Kabocha. Daikon.
(23) Miso oden. Doténabé [Dotenabe]. Konnyaku twists.
Dengaku Hoshi. Tofu dengaku (2 pieces, skewered; 3 pieces
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skewered in a box). Japanese eggplant (nasu) scored and
Shigiyaki. Deep-frying with a wok. Lotus root stuffed with
miso. (24) Deep-fried sandwiches. (25) Gashouse eggs.
(26) Layered omelets. Japanese bamboo steamer. Kashiwa
mochi. Selling miso pickles. Two pickling containers. (27)
Salt-pressing. Air-drying daikon and turnips (kabu). Miso
pickles with tea and chopsticks. Amazaké at the Nakamuraro restaurant.
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “Amazaké” to refer to
amazake.
How to make miso at home: Utensils, ingredients, and
process (7 figures). (29) Miso fermentation crocks. Corona
hand-mill. Soft mat koji.
(30) Proportions by weight of basic ingredients for
various homemade misos; full-page table. (32) Utensils
for homemade koji and koji starter. (33) Miso flow chart.
(34) Composition of nutrients in 100 gm of basic miso
ingredients. (35) Process for homemade rice koji (9 figures).

(36) Graph of changes in koji temperatures. Woman leaning
over miso vat.
Japanese farmhouse miso: Traditional country
farmhouses (2 views). Raised farmhouse kitchen hearth,
caldrons and earthenware dais (kamado). (38) Farmhouse
floor plan. A kura (family treasury and storehouse). Two
bamboo colanders. Pounding miso at Suwanose. Making
miso in a traditional farmhouse (9 figures). Farmhouse
soybean miso made with miso-dama (miso balls) (5 figures).
The traditional miso shop: (39) A 17th century
workplace (2 figures). (40) Tsujita shop floor plan. Koji
trays. (41) Insulated fermentation box. (42) The small tools
(full-page). (43) Shop with 2 cauldrons. (44) Steamer and
cauldron. (45) A fermentation vat. (46) Shop floor at vat’s
rim. Preparing traditional rice miso (31 figures). Making koji
using natural mold spores. Stacked koji trays. Making miso
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in a semi-traditional shop (5 figures). Hatcho miso; company
and vats (2 views).
The modern factory (2 figures).
A brief history of chiang, miso, and shoyu (incl.
evolution of Chinese characters). Hideyoshi Toyotomi and
a robber on the bridge (Hatcho miso history). Making misodamari. Inside a Kikkoman shoyu factory around 1900.
Traditional shoyu seller.
Chinese chiang in earthenware jars in a courtyard.
Korean jang; selling it and making at home. The koji mold
life cycle. Conidiophores of Aspergillus and Penicillium.
(48) The interaction of basic miso components during
fermentation. (49) Temperature control curves for four quick
misos. Edo period shoyu production. Woman cutting tofu for
Dengaku and women busy making dengaku, both from the
book Tofu Hyaku Chin. Cartoon of a man pouring himself
sake, yet thinking of miso soup. Ebisu with fishing rod and
big fish under left arm. Tamari shoyu pouring out of spigot
at base of miso vat. Traditional Japanese kitchen utensils.
Sunken fireplace (irori) with huge carved wooden overhead
hook hanging from braided rice straw rope. Photo (in
Nerima-ku, Tokyo) with brief biography of William Shurtleff
and Akiko Aoyagi. Address: 790 Los Palos Dr., Lafayette,
California 94549.
117. Shurtleff, William; Aoyagi, Akiko. 1976. Tamari
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel,
California, and Brookline, Massachusetts: Autumn Press.
256 p. See p. 50, 219-21. Sept. Illust. by Akiko Aoyagi.
Revised ed. 1981. New York, NY: Ballantine Books, 620 p.
[60 ref]
• Summary: In Chapter 5, “Getting started,” in the section
on “Basic ingredients,” is a subsection titled “Tamari”
which states (p. 50): “A close relative of shoyu, tamari is
prepared from a koji which contains only soybeans and no
wheat; it has a distinctive, slightly strong flavor and aroma,
a dark brown color, and a fairly thick consistency. Produced
either as a byproduct of tamari miso (p. 44) or as a food in
its own right, it is now rarely used in its natural form, being
generally made into sashimi-damari by mixing it with misodamari (see below), mizuamé, cane sugar, caramel, and often
preservatives. Although not widely used in Japan, it remains
fairly popular in Kyoto and central Japan, where it is used
as a seasoning for sashimi (raw fish). In ancient times tamari
was widely used in its natural form and highly prized as a
fine seasoning, having much the same flavor as a best-grade
Chinese soy sauce. Today, an increasing amount is made
synthetically.
“Miso-damari–also called uwahiki–is the tamarilike liquid that accumulates in any variety of miso during
fermentation. Thicker and richer than tamari, it is gathered
only in very small quantities and is not sold commercially. A
delicious by-product of most homemade miso (it rises to the

surface in summer and settles in winter), it may be used like
shoyu and is especially delicious with hors d’oeuvres.
In “Appendix A: A brief history of chiang, miso
and shoyu,” is a section (p. 219-21) titled “Tamari: The
forerunner of shoyu.” Address: 790 Los Palos Dr., Lafayette,
California 94549.
118. Daiei. 1976. Holiday food savings (Ad). Honolulu StarBulletin (Hawaii). Dec. 9. p. 53.
• Summary: “Oriental foods dept.
“Chuyu Amazake–Doi Pack–.89¢.”
Note: A Doi Pack or Doypack (a trademark associated
with the pouch) is a stand-up pouch’ a type of flexible
packaging which is able to stand erect on its bottom for
display, storage, and use. ... Doypacks are commonly used
for ready-to-drink beverages (such as amazake) or powders.
119. Kagawa, Ryo. 1977. Shokuhin seibunhyô [Food
composition tables for Japan]. Tokyo: Joshi Eiyo Daigaku
Shuppan-bu. 145 p. Jan. 15 x 22 cm. [Jap]
• Summary: For tables of information on soybeans and
soyfoods, see p. 21-22. Includes Kinako, soymilk, regular
tofu, kinugoshi tofu, fukuro-iri tofu, yaki-dofu, aburaage, namaage, ganmodoki, kori-dofu, yuba, okara, natto,
hamanatto, miso, red miso, light yellow salty miso, red salty
miso, soybean miso, powdered miso. Address: Japan.
120. Daiei. 1977. An introduction to Okinawa (Ad).
Honolulu Star-Bulletin (Hawaii). Feb. 2. p. 28.
• Summary: “Imuraya Demonstration
“Imuraya cup amazake 2/.89”
121. Shurtleff, William; Aoyagi, Akiko. 1977. Koji & koji
starter for miso and shoyu. Lafayette, California: New-age
Foods Study Center. 3 panels each side. Each panel: 22 x 9
cm. April 26. Catalog.
• Summary: This is a revised, expanded, typeset (by Jan
Herhold), and illustrated (by Akiko Aoyagi) version of a
similar leaflet first printed in June 1976. Printed with black
ink on saffron colored (yellowish orange) paper, it begins
by noting: “Now you can easily make your own miso or
natural shoyu (soy sauce) at home using either high-quality,
reasonably-priced koji or koji starters available in the United
States; illustrated instructions are given in The Book of Miso.
Part I describes two types of koji: Firm granular koji,
and soft mat koji. Part II describes nine different types
of koji starter for which are sold in three textures: Sporepowder texture, whole-grain texture, and meal texture. The
nine different types of koji starter are for: Red miso, barley
miso, soybean miso, mellow barley miso, sweet white miso,
light-colored miso, fast white miso, amazake or pickling,
or shoyu. All the above are made by the prestigious Japan
Brewing Company (Nihon Jozo Kogyo), which employs only
the very finest traditional, natural methods.
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Sources of ready-made koji: Miyako Oriental Foods
(Los Angeles, California), Westbrae Natural Foods
(Emeryville, California), Chico-San Food Co. (Chico,
California), and Janus Natural Foods (Seattle, Washington).
Sources of koji starter: Westbrae Natural Foods sells the 5
most widely used koji starters; all are imported from Mitoku
Trading Co., Tokyo, Japan. Address: Lafayette, California.
122. Shikata, Hideo; Tsukiyama, R.; Ishigami, Y.;
Nishiyama, T.; Moriguchi, S. 1977. Amazake no seibun
ni tsuite. I. Tô no teiryô [Components in amazake. I.
Determination of sugar composition]. Nihon Shoyu Kenkyujo

Zasshi (J. of Japan Soy Sauce Research Inst.) 3(3):105-10.
[10 ref. Jap; eng+]
• Summary: Not long ago, amazake had been declining in
popularity as a sweet drink in Japan. However recently its
popularity has begun to recover, probably due to the growing
interest in natural foods.
In the Ryuno area, light shoyu (usukuchi shoyu) has long
been made with amazake as an ingredient; it augments the
sugar which was consumed during the fermentation, adds its
own bouquet, and helps prevent coloration.
The authors found, using paper chromatography (PPC)
and other techniques on five types of amazake, that amazake
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Ltd., Tatsuno, Japan.
124. Fort Collins Coloradoan (Fort Collins, Colorado).
1978. Sake gives dishes Oriental touch. Jan. 18. p. 34.
• Summary: “Sake, a light Japanese rice wine, has many
variations. It can range from amazake, a sweet milky
beverage pressed from incompletely fermented rice lees, to
seishu, the highly refined crystal clear liquid most Americans
know as Sake. It includes the spiced New Year’s Sake called
O-toso...”

contains about 40% sugar. 50-80% of the total sugar in
amazake is glucose, followed by 3.3–9.1% of isomaltose
and maltotriose, and 5.5–8.9% of nigerose, maltose, and
kojibiose.
Also discusses the changing content of fructose,
saccharose, panose, and isomaltotriose. Address: Research
Laboratories, Higashimaru Shoyu Co., Ltd., Tatsuno, Japan.

125. Erewhon News (Newbury Street). 1978. Good morning
rice with overnight amasake. April 10-16. p. 2.
• Summary: “Have you tried Amasake Rice for breakfast?
Amasake Rice is a naturally sweet breakfast cereal that you
can make easily at home... Amasake is made by fermenting
cooked grain with ‘koji’ spores. Koji, the enzyme-rich
culture used to make miso, breaks down the natural
carbohydrates in the rice to their simple sugar form. The
result is a surprisingly sweet rice porridge that is easily
digestible and gives quick and lasting energy to start the day.
The recipe for Amasake is quite simple.” This recipe for
“Overnight Amasake” calls for 3 cups cooked brown rice, 1
cup water, and ½ handful koji starter.
This newsletter is produced by Joel Wollner (Editor
& Assistant Manager), and George Rosendale (Manager).
Address: 342 Newbury Street [Boston, Massachusetts].
Phone: 262-3420.

123. Tsukiyama, R.; Maeda, T.; Miyashita, K.; Shikata, K.;
Ishigami, Y. 1977. [Components in amazake. II. Amino
acids, organic acids composition, and other components].
Nihon Shoyu Kenkyujo Zasshi (J. of Japan Soy Sauce
Research Inst.) 3(5):205-09. [46 ref. Jap]
• Summary: One of the best analyses seen of the nutritional
composition of amazake. Note the large bibliography.
Address: Research Laboratories, Higashimaru Shoyu Co.,

126. Miyako Oriental Foods, Inc. 1978. Cold Mountain
Firm Granular Rice Koji recipes (Leaflet). Los Angeles,
California. 2 p. Front and back. 28 cm.
• Summary: Printed with brown ink on both sides of
a yellow sheet of paper, this leaflet contains recipes for
homemade red miso, sweet white miso, and amazake,
all excerpted with permission from The Book of Miso by
Shurtleff and Aoyagi. One copy of the leaflet was packed
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with each tub of firm koji sold by Miyako. A copy was also
printed in Soycraft newsletter (No. 3, May 1978, p. 6). A
number of America’s early manufacturers of commercial
amazake learned how to make it from this leaflet. Address:
404 Towne Ave., Los Angeles, California 90013. Phone:
(213) 488-1678 Factory.
127. Product Name: Amazaké. 100% Organic Rice Drink.
[Regular/Plain, or Almond].
Manufacturer’s Name: Kendall Food Co.
Manufacturer’s Address: Ashburnham, MA 01430.
Phone: 413-238-5928.
Date of Introduction: 1978 October.
Ingredients: Pure water, organic brown rice, organic rice
koji (cultured rice), and a pinch of high mineral sea salt.
Wt/Vol., Packaging, Price: Pints.
How Stored: Refrigerated.

New Product–Documentation: Talk with Laura Plotkin.
1987. Oct. 16. Letter from Frank Marrero/Allen of
Grainaissance. 1987. Dec. 21. He may have been America’s
first Caucasian maker of commercial amazake. The company
started in Boston in 1977 and he first made amazake in 1978.
Now located in Worthington, Massachusetts. At the time
he started he was working at Erewhon. After his first child
was born, he began to make amazake for use as a weaning
food. He wanted to sell a non-alcoholic drink. He also makes
mochi.
Bob Schiering. 1988. Jan. 18. U.S. Amazake
Manufacturers Update. Based on interviews with 8
companies. Kendall Food Co. is now located at 46A Route
112, Worthington, MA 01098. Phone: 413-238-5928. Charles
Kendall founded the company and is still the owner. He now
makes amazake (plain and almond; 16 oz. only), mochi,
and natto. Only organic ingredients are used. Distributed
primarily in New England. Quantity produced is not
available. Retails for about $2.75/pint. Only koji is used;

no commercial enzymes. High quality, traditional method.
Source of initial inspiration was macrobiotics. A small
company that wants to stay that way.
Four Labels. 1987 (Kendall Food Co. and The Amazake
Co.). The latter is 1.5 by 3.5 inches. Brown on beige.
“This creamy thick drink has a rich ambrosial flavor and
is naturally sweet. The natural sweetness is the result of
fermentation between the starches present in whole grain
brown rice. Hot or cold, it can be drunk as is, used as a mild
sweetener, or as a substitute for milk on cereals. Try it as a
drinkable dessert after meals.”
Talk with Charles Kendall. 1988. Jan. 26. His company
that made amazake has always been called Kendall Food
Co. until about a year ago when he renamed the amazake
part of it to The Amazake Co. for a potential buyer. The deal
did not pan out, and he will probably discontinue that name
when his labels run out. He first learned to make amazake
from Shurtleff and Aoyagi’s The Book of Miso. He later
felt that recipe used too much koji and the recommended
temperature was a little too high. He now makes the amazake
in earthenware crocks in a hot water bath at 130-135ºF using
35 lb brown rice and 25 lb white rice koji. He is working to
decrease the amount of koji. He and his wife Yoko (Aveline
Kushi’s sister) founded Kendall Food Co. in the fall of 1976
at about the time they were married. The first products were
sauerkraut and bran pickles, then within a month they started
to make mochi. Amazake production began in the fall of
1978, when his son was born, to supplement mother’s milk.
Yoko ran out of breast milk after 3-4 months. First they tried
making thin rice porridge (okayu) and straining it through
cheesecloth. Then they discovered amazake, and found that
it made an excellent replacer for breast milk, especially when
it was strained. So Charles began to make amazake for both
home and commercial use.
His company was first located at 10 White Place
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in Brookline Village, Massachusetts 02146. Then they
moved to P.O. Box 69, Ashburnham, MA 01430 to get
more space, then to their present location in Worthington,
MA (in the Berkshire Hills) for the same reason. He does
not use commercial enzymes in part because he feels that
the resulting product does not taste as good. Commercial
enzymes are made from an Aspergillus oryzae pure culture
fermentation. He makes about 1,000 pints/week of amazake
now; 60-gallons a day 2-3 times a week. He used to make
more and to make quarts. The plain in pints now retails for
$2.35 to 2.50. Grainaissance amazake retails for about half
that much. His high price is due largely to the use of organic
grains and koji. He is not aware of anyone making amazake
before him, though he does recall that Fujimoto Miso Co.
in Salt Lake City was making koji. He has never made his
own koji. Initially he used Cold Mountain Koji from Miyako
Oriental Foods in Los Angeles. But he wanted an organic
koji, so he arranged for Christian Elwell of nearby South
River Miso Co. to make koji while South River was in need
of income waiting for their first batches of miso to mature.
South River still makes Kendall Foods’ koji for amazake. For
a while they used brown rice koji but they never liked it. So
the ideal has been to use as little white rice koji as possible.
They do not filter their amazake. He now makes only pint
sizes, regular ($2.35 retail) and almond ($2.79 retail). Of his
total sales, natto comprises only about 10%. Amazake and
mochi are 45% each. About 2 years ago Macromuse did an
article on his company.
Talk with Mrs. Shizue Fujimoto in Salt Lake City
(801-596-2325). 1988. Jan. 28. She and her husband at
Fujimoto Miso were the only makers of commercial koji in
America for many years. They were in San Francisco and
often traveled to Los Angeles. Neither she nor Mr. Noritoshi
Kanai, president of Mutual Trading Co., ever heard of a
commercial amazake company.
Talk with Herman and Cornellia Aihara. 1988. Jan.
28. They both think Charles Kendall was the first to make
commercial amazake in America. So Kendall Foods was
probably the first!
Talk with Charles Kendall. 1995. Feb. 12. He never
made his own koji except on an experimental basis and
in teaching situations. He always bought Cold Mountain
koji for use in his commercial amazake. He thinks Thom
Leonard of Ohio Miso Co. may have been the first Caucasian
American to make koji for use in a commercial product.
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “rice drink” to refer to
amazake.
128. SoyaScan Notes. 1978. Chronology of soybeans,
soyfoods and natural foods in the United States 1978
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 25-27. International Soya Protein Food

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

129. Product Name: Ozeki Amazake.
Manufacturer’s Name: JFC (Japan Food Corporation,
Importer). Made in Nishinomiya, Japan, by Ozeki Sake
Brewing Co.
Manufacturer’s Address: c/o JFC International Inc., 540
Forbes Blvd., San Francisco, CA 94080. Phone: 415-8738400.
Date of Introduction: 1978 December.
Ingredients: Water, sake residue, honey, ginger.
Wt/Vol., Packaging, Price: 180 ml glass jar with peel-off
aluminum foil lid.
How Stored: Shelf stable.
New Product–Documentation: Talk with Mr. Kawamoto
of Ozeki. 1988. Feb. 8. He started to work for Ozeki in
Nishinomiya, Japan 11 years ago. Shortly after that, in about
1978, they started to export amazake to America through JFC
in small 180 ml jars with peel-off aluminum foil lids which
were developed at the time. These jars can be heated in a
microwave. Ozeki is one of Japan’s largest sake breweries.
Their main line is clear refined regular sake. They use a new
method to make amazake. They mix the residue from making
sake (sake lees or sake kasu, which still contains some
koji enzymes) with water, honey, and a little ginger, then
bottle and sterilize it. No additional commercial enzymes
are added. They do not make it in America largely because
the bottle is not available here. He represents Ozeki and
rents space at JFC. Sales of his amazake are steady. Most
consumers are Japanese. He is not aware of an early Japanese
manufacturer of amazake in America. He was also not aware
that amazake was presently made by many companies in
America.
JFC imports about 200 cases/year of amazake. Each
cases contains 30 x 180 ml units. This totals about 285
gallons/year. Other possible importers are Mutual Trading
Co. (with North American Food), Nishimoto, and Tokiwa,
all in Los Angeles, Hosoda Brothers in San Francisco, and
perhaps Central Boeki in Long Island.
Mr. Kawamoto thinks that the Honolulu Brewery, an
Hawaiian company that was started at least 20 years ago and
made sake, miso, and shoyu, may have also made amazake
at an early date. This company was recently purchased by
Takara Sake. The founder was Mr. Nihei. He is still alive.
For details call Takara Sake’s U.S. office in Berkeley: 415540-8250.
130. Product Name: Cold Mountain Firm Granular Rice
Koji.
Manufacturer’s Name: Miyako Oriental Foods, Inc.
Manufacturer’s Address: 404 Towne Ave., Los Angeles,
CA 90013.
Date of Introduction: 1978 December.
Ingredients: Polished rice, inoculant.
Wt/Vol., Packaging, Price: 20 oz plastic tub.
How Stored: Shelf stable; refrigerate after opening.
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New Product–Documentation: See previous page. Label.
1978. Shurtleff & Aoyagi. In 1978 Mr. Noritoshi Kanai of
Mutual Trading Co. / Miyako Oriental Foods asked William
Shurtleff and Akiko Aoyagi of Soyfoods Center to develop a
trademark and package designs for his miso and koji. They
recommended “Cold Mountain” as a brand name and also
developed a leaflet, brochures and recipes explaining how to
use the koji to make miso and amazake. Color brochures and
ads were soon created.
1983. The Book of Miso. 2nd ed. p. 238.
Economic World. 1987. June. p. 46. This article says
that Miyako makes Amazake Drink in Almond, Chocolate,
and Strawberry flavors. Bill Schiering reports that they do
not; but they do supply several amazake manufacturers with
koji.
131. Toho Shuzo Company. 1978. [Amasake production].
Japanese Patent 5,315,136. [Jap]*
• Summary: Describes a process for the production of
amazake from white rice bran using enzymic treatment with
lactic and succinic acids present as preservatives.
132. Product Name: Amazake.
Manufacturer’s Name: Woman in San Francisco.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1979 January.
New Product–Documentation: See next page. Orange
leaflet. Late 1978 or 1979?, undated. 5.5 x 8.5 inches.
“AMAZAKE’ (ah-mah-ZAH-kay) is a natural sweetener as
well as a delicious warm drink. It is made from fermented
sweet rice and a special enzyme, Koji. As a drink: 1 part
AMAZAKE’, 2-3 parts spring water. Heat mixture. Do NOT
boil. Serve topped with grated gingerroot.” Then recipe for
cookies. “Amazake’ as a sweetener: 3T for 1 T honey. Listen
om shanti. Near the bottom of the leaflet is an illustration
(line drawing) of a Japanese nobleman in formal dress seated
on a raised mat. Monique Brief Miksis sent this leaflet in
March 1988, stating that it was given out by the woman who
made amazake in San Francisco and sold it at Rising Sun in
early 1978.
Talk with Tony Plotkin of Grainaissance. 1988. Jan. 21.
When Tony worked at Rising Sun in San Francisco in 1978
he recalls that they sold amazake in 16 oz. jars made by a
woman in San Francisco. Made from whole grain brown
rice, it was unfiltered so that it had a chunky texture. Only
a plain flavor was made. She also made and sold amasake
pastries.
Note: This is the earliest document seen (Oct. 2021) that
mentions pastries made from amazake.
Another talk with Tony. 1988. Jan. 30. He started
working at Rising Sun in the fall of 1978. No amazake
was being sold at that time. It first arrived in late 1979 or
early 1980. They only stocked it for a few months; the lady
apparently left. Yuki Muramoto (415-822-4711), Aine Travis

(415-222-9446, in El Sobrante, who worked with Yuki as
office person), or Paul Miksis might have more information
about this amazake.
James Udesky calls from Japan. 1988. Jan. 30. He
worked at Rising Sun/Herb T Co. in SF from 1972-1975.
He never saw a commercial amazake in San Francisco
during that time. Yuki Muramoto took over when he left for
Japan. Tony Plotkin came later. But Cornellia Aihara taught
amazake making in classes. Alice Feinberg made an amazake
cake in 1972-73. Star Peterson, John Peterson’s wife, in
Marin may know. He was in Japan 6 years. Hazle Lerman of
Oregon may know. She helped Cornellia on books.
Talk with Aine Travis. 1988. Feb. 18. She worked at
Rising Sun for 3 years but does not recall selling amazake as
such. They sold koji and someone (probably a woman) baked
amazake cookies, which they sold. Shiwa and Ron Harris
made seitan, some of the first in America, which they also
sold. Jane Gelly, from Sweden, was very good at using the
koji to make her own amazake.
Talk with Monique Miksis. 1988. Feb. 27. She had lived
in California for 7 years. She worked for Rising Sun from
about 1976 or 1977 until early 1979; she left at that time to
start the East West Center in San Francisco with Paul Miksis.
She recalls that in about late 1977 or early 1978 a woman
who made amazake started selling it at the Rising Sun. She
only did it for a few months; it was more of a pudding than
a drink, sold in a pint jar. Talk with Aine Travis. 1988. Feb.
29. She thinks she worked at Rising Sun from late 1977 until
1980. When she started, only she and Yuki Muramoto were
there. Monique definitely arrived after Aine did. Monique
worked mostly with Herb T Company, which was the
profitable part of the business. So Monique and Aine were
there at the same time.
Talk with Yuki Muramoto. 1988. Feb. 29. He worked at
Rising Sun from about 1975 to 1979. He recalls that amazake
was sold there in about 1978-79, but in pastries rather than as
a drink. Later he sold Paul Miksis’ amazake. He thinks that
Shiwa Harris, the first wife of Ron Harris, bought amazake
from a San Francisco woman who made it and used it as a
sweetener in her macrobiotic pastries (such as bran muffins).
Ron Harris made seitan for a long time. Michael Pierce
made his label. Their company was Grain Dance. Tony was
a founder of Grainaissance but for the first several years he
also worked at Rising Sun. Yuki thinks Shiwa is in California
(she came from Oregon).
Talk with Ron Harris and Debbie Brent. 1988. March 6.
San Mateo. Tel. 415-347-1378. Ron arrived in San Francisco
in about 1975, having studied macrobiotics previously
in Ohio from 1974. He founded Grain Dance and started
making seitan in his house in the Haight-Ashbury district of
San Francisco about 1977-78. Later David “Devo” Knepler
came is as a partner (Devo now works with Wildwood
Natural Foods). He delivered his seitan regularly to Rising
Sun (which was his first account) and stocked their one
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small refrigerator. He was interested in amazake and would
definitely have noticed if they stocked any. He does not
recall Rising Sun selling any amazake before that sold by

Paul Miksis. Ron’s first child was born in 1976 and would
have used amazake as a sweetener for the child if it had been
available. He also does not recall his wife, Shiwa, using
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amazake to sweeten her date bars or muffins (pastries); he
thinks she was using barley malt syrup or maple syrup.
He does recall a macrobiotic woman in Berkeley, Carolyn
Goldwasser (now in Portland: Phone 503-629-9213), making
amazake in the late 1970s but does not think she sold it, at
least not regularly. She did make rice bran pickles out of her
home and sell them.
Talk with David Rabinowitz in Mill Valley. 1988.
Nov. 8. He worked at Rising Sun, and left on 3 Sept. 1978,
flying to Cincinnati. Tony Plotkin took his place, making
mochi. During the summer of 1978 he and Yuki Muramoto
lived together and made mochi. He does not recall any
amazake being sold at Rising Sun before Sept. 1978. Shiwa’s
cupcakes were sold later. Jacob “Bud” Israel, who was at
Rising Sun almost all the time Jimmy Udesky was there,
might recall. He probably left just before Aine started.
Talk with Shiwa Harris. 1988. Nov. 8. She thinks she
got the amazake for her cupcakes from Rising Sun but is
not sure. She definitely did not make it herself. Her first
child, Rebecca, was born on 25 Sept. 1976 (after she lived
at Vega with Herman & Cornellia Aihara), and her second,
Elizabeth, on 31 July 1978, about 3 months premature. She
first sold her amazake cupcakes at the Haight Street fair
one June in San Francisco, maybe 1979. Lots were sold at a
store on Haight St. and Cole owned by a Chinese guy with
a long black braid. Shiwa’s Cupcakes came at least a year
before the Shiwa’s Cheesecake. Daughter Elizabeth was in a
walker when she started the cheesecake. She thinks she was
selling cupcakes to Yuki before David Rabinowitz started at
Rising Sun. She is sure she was selling the cupcakes while
David’s wife Sharon was still alive (she was killed in an auto
accident on 23 Jan. 1979) and before Elizabeth was born.
Yuki was the main person to whom she sold the cupcakes.
Talk with Yuki Muramoto (Tel. 4125-822-4711). 1988.
Nov. 9. He came to America from Japan in Jan. 1975, then
started at Rising Sun on Judah St. in Sept. 1975. He agrees
with Plotkin and Rabinowitz that no amazake was sold there
before Sept. 1978. He remembers Shiwa’s cupcakes.
Talk with Gail & Michael Percy (Tel. 415-669-7181).
1988. Nov. 9. Gail worked at Rising Sun from early-1977
until the middle of the year. Does not recall any amazake nor
any Shiwa’s cupcakes with amazake being sold there.
Note: REWARD! Soyfoods Center hereby offers a
reward of $100 to the person who first provides the correct
name of the person who made the amazake described in this
orange leaflet.
133. Spiral News (The) (Jamestown, Missouri). 1979. Time
to celebrate. Everyone is invited! No. 6. Summer. p. 4.
• Summary: “We are happy to announce that we have
secured a very suitable 405 acre property for the Midwest
Macrobiotic Homestead Community and a ready to start
selling homestead size acreages. The location is excellent,”
30 minutes from Columbia, Missouri and 20 minutes from

Jefferson City, Missouri. Nearby is the Spiral Inn East/West
Center located at Route 3 Box 114, Bowling Green, Missouri
63334. After 1 July 1979 the Spiral Inn East/West Center
will be located several miles to the north at Route 1 Box 9,
Moniteau Farm, Jamestown, Missouri 65046. Phone: (816)
849-2157. A map shows the area.
“’Moniteau’ is derived from the Native American Indian
word meaning ‘Great Spirit.’” At the Third Annual Midwest
Summer Festival and Solstice Celebration, topics to be
discussed will include miso, tofu, sake, pickle and condiment
production.
“The Spiral Inn East/West Center offers macrobiotic
food, lodging and information to east/west travelers and
interested visitors... Rates are $3.00 per day for those who
want to help around the place, or $6.00 per day for those
who just want to take it easy.” People who have visited
since the last issue of the newsletter was published include:
Paul Duchesne (Fairfax, California), and Les Karplus
(Champaign, Illinois).
Note: This is the earliest document seen (Dec. 2003)
related to the company that later became Imagine Foods,
pioneers of Rice Dream. However Imagine Foods’ first
commercial product was not introduced until April 1982.
It was made at Moniteau Farm, Jamestown, Missouri. The
company’s first rice-based product, Amasake, was launched
in March 1983. Address: Rural Route 1, Box 9, Jamestown,
Missouri 65046. Phone: 816-849-2157.
134. Shurtleff, William. 1979. Re: Interest in your work
with amazake, natto, and mochi. Letter to Charlie Kendall in
Massachusetts, Aug. 4. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Charlie; Patti Smith recently told me of
your work with amazake, natto, mochi, and sauerkraut. I
am presently writing a book entitled Soyfoods and would be
most interested to learn more about what you are doing with
natto. How do you make it? How do you recommend that
people serve it? Do you find that many Americans like it?
I do, but I have found many Americans that don’t. Is there
a recipe that overcomes this resistance? I’d like to include
mention of your work in our forthcoming book.
“I have done a lot of research on natto in Japan; you
will notice that we have a slide set described in the enclosed
catalog.
“I look forward to hearing from you in answer to these
questions.” Address: New-Age Foods Study Center, P.O. Box
234, Lafayette, California 94549.
135. Esko, Wendy. 1979. Introducing macrobiotic cooking.
Tokyo: Japan Publications. 144 p. Foreword by Aveline
Kushi. Preface by Edward Esko (both written June 1978).
Illust. by Bonnie Harris. Index. 26 cm. Reprinted in 2006 by
Square One Publishers (Long Island, NY, 240 p.).
• Summary: The author was introduced to macrobiotics in
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upstate New York in about 1971. This is her first book on
macrobiotics. It was originally published under the title of
An Introduction to Macrobiotic Cooking by the East West
Foundation, 17 Station Street, Brookline, Massachusetts
02146. Though copyrighted in 1978, the first edition
appeared in Sept. 1979. The fourth printing was May 1981.
The chapter titled “Beans including tofu and natto” gives
descriptions of and recipes for making: Japanese black beans
(black soybeans, p. 54; “These beans are therapeutic for
the sexual organs and will relieve an overly yang condition
caused by too much animal food or fish.”) Soybeans (p.
54. “These beans are the most yin of the bean family... It is
recommended that soybeans be eaten only occasionally as a
separate side dish. Because they are very yin, they should be
cooked with yang vegetables such as lotus root or burdock,
for balance. The best way to eat soybeans is in the form of
tofu, okara, natto, tempeh, and, of course, miso and tamari.”)
Tofu, and Homemade tofu (curded with nigari, p. 54-55).
Okara (p. 55-56). Tofu and corn. Tofu, onions and water
cress. Dried tofu (dried-frozen, p. 57). Yuba (dried soy milk;
how to make at home). Vegetables and dried soy milk (p.
57). Ganmodoki (Tofu and jinenjo patties, p. 57-58). Natto
(description and how to make at home, p. 58-59).
Other soy-related recipes include: Tofu soup (p. 68).
Miso soup (p. 69-70, basic, or quick). Watercress miso soup
(p. 71). Daikon and sweet rice dumpling soup (with miso).
Chinese cabbage and tofu miso soup (p. 71). Aveline Kushi’s
miso stuffed lotus root (p. 86). Tofu dressing (p. 91). Misotahini spread (p. 92). Miso-sesame spread (p. 92). Misolemon sauce (p. 93). Tofu dip (p. 93). Miso with scallions (p.
95). Tamari (description, p. 95). Tekka (made with Hatcho
miso, p. 96). Miso pickles (p. 100-01). Tamari pickles (p.
101). Tofu plaster (p. 130). Ume-Sho-Kuzu drink (with
umeboshi, tamari and kuzu, p. 131). Ume-sho-bancha (with
tamari, p. 131). Use of tamari, miso, and tekka (p. 132).
Also includes instructions for making amasake at home
(p. 116; it is a natural sweetener made from fermented sweet
rice), and a recipe for Amasake bread (p. 107), instructions
for making seitan at home (p. 46-47, using 3½ lb of hard
spring or hard winter whole wheat flour; spring wheat flour
produces a much softer texture of seitan than the winter
variety), and recipes for seitan stew, seitan-barley soup,
sauteed vegetables and seitan, stuffed cabbage with seitan,
and seitan croquettes (p. 47-49), plus recipes for leftover
seitan (p. 125). Address: East West Foundation, near Boston/
Cambridge, Massachusetts.
136. Bellicchi, Kathleen. 1979. Deck the hulls with amasake.
East West Journal. Dec. p. 74-75, 77-79.
• Summary: “This month’s cooking column reprints my
favorite Christmas dinners from the East West Journal’s
special ‘Holiday Cooklet’ (October, 1977), with a few
additional thoughts on baking for the holiday season.”
Though focusing on holiday cooking, the article does

contain a recipe for Amasake cream puffs, including a brief
description of how to make amasake at home using sweet
rice and koji rice.
137. Product Name: Koji Starter.
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1979.
How Stored: Refrigerated.
New Product–Documentation: Ad in Soycraft. 1979.
Summer. p. 38. “Traditional Soy Products from Eden
Foods.” “Koji [sic, Koji starter], a light green mold spore,
(Aspergillus Oryzae) is available in dried or cultured grain
form for such fermented grain products as shoyu, miso, sake,
and amasake. Different varieties available.”
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. Eden Foods never sold koji.
138. Product Name: Shiwa’s Cupcakes (Sweetened and
Leavened with Amazake).
Manufacturer’s Name: Shiwa’s No-Cheese Cake. Div. of
Grain-Dance Natural Foods.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1979.
Ingredients: Whole wheat flour, amazake.
New Product–Documentation: Talk with Shiwa Harris.
1988. March 13. Phone: 415-661-6997. She learned how to
make amazake from Cornellia Aihara (she lived at Vega for
a long time, twice) in 1975-76, and from Muramoto sensei
and Yuki Muramoto. She made cupcakes that were leavened
only with amazake, which she probably got from Rising
Sun on Judah St. in San Francisco. She may have bought it
wholesale.
Note: This is the earliest document seen (Oct. 2021) that
mentions cupcakes made with amazake.
She made her own amazake, but only for home use,
never in her commercial cupcakes. Shiwa does not recall
buying amazake from any woman who made it herself. She
learned how to make seitan in Key West, Florida from a
woman named Martha, who was originally from Los Gatos.
Then Shiwa taught her husband, Ron Harris, how to make
seitan. Cupcakes were her first product; later she made
no-cheese cake with tofu (but no amazake). They started a
little macrobiotic center and had weekly meetings. Shiwa
taught cooking classes. The cupcakes were not on the market
for long; everybody wanted honey sweeteners, which she
refused to use. Cindy, her best friend (who lives in San
Francisco and who was once Monique Miksis’s roommate,
though not macrobiotic) might recall. Cupcakes and date
bars were her only products. The cupcakes had no labels and
no real product name.
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Talk with Jacques DeLangre. 1988. March 16. He
was first introduced to amazake when he tasted it at Tony
Plotkin’s Grainaissance plant near Emeryville. He also tasted
Shiwa Harris’ cookies that were sweetened with amazake.
He does not remember reading about it, attending a class, the
Aiharas talking about it, or seeing a commercial amazake
sold before that.
139. Aihara, Cornellia. 1979. The calendar cookbook.
George Ohsawa Macrobiotic Foundation, 1544 Oak St.,
Oroville, CA 95965. 253 p. [unnumbered]. Illust. by Nan
Schleiger. Index. 17 x 24 cm.
• Summary: This macrobiotic cookbook is designed for
cooking with the seasons. Breakfast and dinner menus
are given for every day of the year. A glossary gives brief
descriptions of the Japanese foods listed in the recipes.
For example: “Tamari: traditional soy sauce (shoyu) made
without chemicals. Tofu: curdled soy milk. Tekka: condiment
of miso and vegetables cooked a long time.” All recipes are
numbered.
Soy-related recipes include: 2d. Baked mochi with
kinako. 4. Kombu, age, albi nishime. 5. Black bean nishime
[these are almost certainly black soybeans]. 8. Amasake. 8a.
Amasake kanten. 13. Natto with pickled daikon leaves. 18.
Vegetable miso soup. 20. Mackerel with ginger miso. 28
Wakame miso soup. 32. Kidney beans with miso. 35 Onion
miso. 46. Burdock, carrot and lotus root with oily miso. 60.
Vegetable oden (with stuffed age). 63. Collard greens with
age nitsuke. 64. Home-made age (deep-fried tofu). 73. Home
made natto I and II. 75. Northern white beans with miso. 80.
Home made tofu and nigari. 80a. Clear soup with tofu and
shingiku [sic, shungiku = chrysanthemum leaves]. 80b. Tofuscallion miso soup. 82. Amasake cake with cream cheese
frosting (3-layer, using 1 lb of dairy cream cheese). 87.
Wheat gluten (made from 10 cups whole wheat flour and 4
cups unbleached white flour). 87a. Seitan (with wheat gluten
and tamari soy sauce). 87b. Fresh wheat fu (with wheat
gluten). 87c. Boiled fu. 87d. Fried fu (Gluten cutlet). 87e.
Cutlet kabobs (with cooked wheat gluten). 97. Scallion miso.
100. Okara nitsuke (okara is “soybeans which are leftover
after making tofu”). 132. Amasake cake. 135. Amasake
yeasted doughnuts. 138. Vegetable kabobs with lemon miso
sauce. 159. Koi-koku (carp soup with barley miso). 161.
Amasake cake with fruit and nuts. 177. Buckwheat dumpling
miso soup. 183. Cooked vegetable salad miso ai (miso
dressing). 191b. Tomato sauce with miso. Amasake cookies.
197. Onion cream miso soup. 199. Soybean soup. 220. Tofu,
snow peas and white rice miso soup. 229. Cucumber with
miso. 233. Fresh corn tortillas with scallion and oily miso.
236. Toasted rice balls with soy sauce or miso. 244. Barley
miso soup. 245. Tekka [miso]. 251. Pan-fried eggplant with
lemon-miso sauce. 257. Green pepper with sauteed miso.
259. Tofu with mustard sauce. 261. Goma tofu (made from
sesame butter and a little tamari soy sauce). 263a. Parsley

miso pickles. 263b. Miso pickles. 266. Amasake wedding
cake. 274. Shingiku miso soup. 290. Tofu with kuzu sauce.
294. Soybean nitsuke. 304. Kombu, dried tofu, age nitsuke.
305a. Millet and soybean soup. 329. Amasake crescent
cookies. 333. Tofu-egg clear soup with watercress.
The Acknowledgments section begins: “After the French
Meadows Summer Camp sponsored by the George Ohsawa
Macrobiotic Foundation in 1972, I looked over the menus of
the meals I served at camp. In revising them, I had the idea
to keep a one-year record of menus. I thought this would be a
practical, everyday help for those people beginning to cook...
“Since then, seven years passed.” Address: Oroville,
California.
140. Gastineau, Clifford F.; Darby, W.J.; Turner, T.B. eds.
1979. Fermented food beverages in nutrition. New York, San
Francisco & London: Academic Press. xxi + 537 p. Illust.
Index. 24 cm.
• Summary: Mainly a discussion of the problems with
alcoholic beverages. There are 31 chapters by various
authors, each with a bibliography. Soy is not mentioned
in the index, but koji, amazake, and saké are discussed
in Chapter 3 titled “Nutritionally significant indigenous
foods involving an alcoholic fermentation,” by Keith H.
Steinkraus. Concerning amazake he writes: “Japanese
amazake is home-brewed rice wine. Boiled rice is allowed
to mold and then mixed with freshly boiled rice and water.
In time, it ferments and is consumed (Casal, 1940). In feudal
times, saké was a home industry. The product was very likely
unclarified and consumed cloudy with the microorganisms
and residual solids much as other primitive rice wines
are consumed today (Casal, 1940, p. 71; Rabbitt, 1940).”
Address: 1. Mayo Clinic, Rochester, New York; 2. The
Nutrition Foundation, New York, NY; 3. The Johns Hopkins
Univ., Baltimore, Maryland.
141. Kokushi Daijiten Henshu Iinkai. 1979. Kokushi
daijiten: Amazake [Kokushi encyclopedia: Amazake]. Tokyo,
Japan. See p. 293-95. [Jap]
• Summary: Contains a ¼ page description of amazake.
142. Yamaguchi, Momoo; Kojima, Setsuko. eds. 1979. WaEi Nihon bunka jiten [A cultural dictionary of Japan]. Tokyo:
Japan Times. vii + 408 p. See p. 108. 19 cm. [Eng; jap]
• Summary: A very useful book with excellent definitions of
Japanese words in English. It is divided into nine parts; No. 2
is titled “dietary habits” (p. 79-131). Each definition has four
parts: (1) The word is written in romanized English, with
diacritical marks and a hyphen in compound words. (2) The
word is written in characters. (3) A long definition is given
in English. (4) Related words and “see also” words are given
(romanized) and key words in the definition are defined in
Japanese (Chinese characters).
Words only distantly related to soy are preceded below
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by an asterisk. Soy-related words: abekawa-mochi (with
“sweetened yellow soybean powder–kinako”), aburaage (fried soybean curd), aemono, age-dama, age-dashi
(“soybean curd fried lightly without a tenpura batter”), Ajino-moto (“a popular brand of monosodium glutamate”),
ama-zake, * an (sweet bean jam = azuki-an; Can be strained
{koshi-an} or mashed {tsubushi-an}), dengaku-tofu,
doburoku, eda-mame, fu (“dried, bread-like pieces of wheat
gluten”), fucha-ryori (“Chinese-style vegetarian dishes
served in some Japanese temples of Chinese origin”), ganmodoki, goma-ae, goma-shio (widely used with sekihan),
hiya-yakko, inari-zushi, isobe-maki (with mochi, soy sauce
and nori), kara-age, kashiwa-mochi (stuffed with sweet
[azuki] bean paste), kina-ko (“yellowish soybean powder”),
kishimen (seasoned with soy sauce and topped with a few
pieces of fried bean curd), kitsune udon (seasoned with soy
sauce and topped with a few pieces of fried bean curd), koji,
koya-dofu, * kuzu-manju (a ball of sweet redbean paste
{azuki-an} with a covering of kuzu starch), kuzu-mochi
(with kinako), masu (a small square measuring box, usually
made of Japanese cypress {hinoki}. The three sizes measure
0.18, 0.9 and 1.8 liters. It is constructed by dovetailing,
without the use of nails or adhesive. It is used for measuring
soybeans, cereal grains, or for drinking saké), miso, misoshiru, miso-zuke, * mochi, nabe-mono (often contain tofu;
examples are sukiyaki, yose-nabe, and mizu-taki), namagashi (traditional Japanese confections made with beans
and/or glutinous rice, cooked but not baked), natto, * nori (a
dried sheet of laver, a seaweed), * oboro (related to sushi, not
soy), oden, * ohagi (coated with sweet redbean paste {azukian}), shiru-mono (the two basic types are clear soup and
miso soup), * shiruko (sweet beanpaste soup with mochi; see
zenzai), shojin-age, shojin-ryori, shoyu, suki-yaki, sukiyakinabe, suri-bachi, suriko-gi [suri-kogi], sushi, sushi-ya, teriyaki, tofu, * ume-boshi (a Japanese pickled plum), wa-gashi
(Japanese-style confectionery), wakame, warishita (soy
sauce flavored seasoning), washoku = nihon-ryori, yaki-dofu,
yaki-mono, yakko-dofu, yu-dofu, * zenzai (“a thick kind of
sweet redbean soup”).
Page 24 defines hiragana (lit. flat kana) as “The cursive
form of kana script, one of the two sets of Japanese syllabary
writing. Hira-gana is more commonly used than the other
set called kata-kana. It is usually used for writing inflectional
endings and function words not represented by Chinese
characters (kanji).” Address: Tokyo, Japan.
143. Product Name: Amasake, Amasake Shakes [Carob,
Vanilla, and Plain], and Amasake Ice Cream.
Manufacturer’s Name: Natural Cafe (The).
Manufacturer’s Address: 1494 Cerrillos Rd., Santa Fe,
NM 87501.
Date of Introduction: 1980 March.
Ingredients: Rice koji, purchased from Cold Mountain in
Los Angeles.

New Product–Documentation: Talk with Martin Roth.
1989. Aug. 17. Martin learned about amazake from Charlie
Kendall’s wife, who was making this fermented rice drink
in her basement in Brookline. Charles Kendall also had his
amazake drink on the market at that time. Martin may also
have attended a class in how to make amasake, perhaps even
in his study house. At the Natural Cafe restaurant they made
and sold amasake, amasake shakes (which the Mexican
men loved, and called “chakes”), and amasake ice cream.
Martin believes these were America’s first amasake shakes
and first amasake ice cream. They started a small natural
foods manufacturing and distribution company named New
Mexico Natural which, though it existed for less than a
month, had a line of products out including mochi, amasake,
amasake shakes, amasake ice cream, miso, sauerkraut.
To make the shakes, Martin invented the idea of
caramelizing a small portion of the amasake by heating it
slowly in a pan until it turned into a thick, brown sweet. This
caramel base was added to the liquid to make the shakes.
Then the shakes were frozen in an electric ice cream maker
(not a soft serve machine) to make the ice cream. Note:
These are, in fact, the earliest known shakes made with
amasake / amazake.
The shakes and ice cream were so popular that Martin
went to Boulder, Colorado, in about 1981 and met 30-50
times with Steve Demos, owner of The Cow of China and
White Wave, which was making a soy ice cream. Demos was
too busy with soy, so he didn’t accept Martin’s suggestion
that they start a joint venture making amasake ice cream.
Then Martin met with a lady in Boulder named Gloria
Gilbert. He introduced her to amazake and to the idea of
making ice cream with it. In about 1981 he and Barbara
moved to Boulder, where Barbara restarted the sandwich
business on her own, making the sandwiches out of her
house. Several months later, she sold this enterprise to Gloria
for $200 to $300 when she and Martin left town. At the last
minute, as a gift, they showed Gloria how to make amasake
(they bought a small incubator and installed a light bulb in
it) and explained to her how to make amasake ice cream and
that Martin had talked with Steve Demos about the subject
at length. Martin and Gloria may have even met once with
Demos. Gloria renamed the business Fresh Foods. Gloria
coined the name Rice Dream for her amazake ice cream and
it was launched in about April 1983. She ended up having
her amazake ice cream made by Steve Demos. Thus Martin
feels that he was the originator of Rice Dream, America’s
first major amazake ice cream and one of the country’s most
famous non-dairy frozen desserts.
Talk with Barbara Svenning. 1989. Aug. 21. Before they
started their restaurant in Santa Fe, in the summer of 1980
they were making chocolate amasake at home to see if it
would go in the restaurant. It was never sold but they did sell
amasake shakes. She fermented it overnight in a Styrofoam
picnic cooler heated with a 40-watt lightbulb wired into
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the lid to keep it just under 140ºF all night (a technique she
learned from Muramoto sensei). They taught that technique
(free of charge) to Gloria Gilbert when they sold her the
fried rice sandwich business. They also bragged about their
amasake shakes and ice cream (of which they were very
proud) but did not tell Gloria production details. Gloria
began to make amasake at the same time she started her fried
rice sandwich business. But Barbara feels that the idea for an
amasake ice cream must have come from Barbara and Marty.
Talk with Gloria Gilbert. 1989. Sept. 11. Gloria began
making and selling amazake in April 1981, before she met
Barbara Svenning or Marty Roth. The date that she started is
very firm. She bought the sandwich business from Barbara
Svenning in Dec. 1981. They could not have taught her how
to make amazake since she was already making it. She has
no recollection of their showing her anything about making
amazake or mentioning amazake ice cream, but she vaguely
recalls their mentioning amazake shakes. Her amazake
ice cream came years later and she never met with Marty
and Steve Demos concerning any ice cream. She does not
connect Barbara and Martin with amazake at all, only with
fried rice sandwiches and tempeh burgers.
This is the earliest document seen (Oct. 2021) that
mentions “Rice Dream” or an ice cream made from amazake.
144. Product Name: Amazake.
Manufacturer’s Name: Dosija.
Manufacturer’s Address: 435 16th Ave., San Francisco,
CA 94107.
Date of Introduction: 1980 May.
Ingredients: Brown rice, Cold Mountain koji, water, pinch
of salt.
Wt/Vol., Packaging, Price: 8 oz plastic bottles.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin
of Grainaissance. 1987. Oct. 20. Paul Miksis was a
relatively early amazake maker. He made it on a small scale.
Grainaissance bought his equipment in early 1981.
Talk with Paul and Monique Brief Miksis. 1988. Feb.
27. Phone: 413-259-1429, 413-259-1251, or 617-965-2385.
Address: P.O. Box 161, Amherst, MA 01004. He first heard
about amazake at the first macrobiotic study house he moved
into in Boston in about 1971 or early 1972. He learned of it
from Gretchen Swain, who was running the house; she made
it in the kitchen (Paul did not watch her) and Paul remembers
it as “this remarkable dessert, a warm pudding.” She in turn
must have learned of it from macrobiotic teachers Michio
and Aveline Kushi. Paul moved to San Francisco in the fall
of 1978 and met Monique, who was working at Rising Sun,
a macrobiotic food store on Judah St. He shopped at the
store many times and does not recall ever seeing amazake
sold there. In fact, he was not aware of any other commercial
amazake products in Northern California.
Monique, who worked at Rising Sun from about 1976

until early 1979 recalls that before Paul came, a lady from
San Francisco sold her amazake at Rising Sun in a pint jar
for a few months; it was more of a pudding than a drink.
Paul and Monique started the East West Center in Feb.
1979. He learned to make amazake from the instructions
(reprinted from The Book of Miso by Shurtleff & Aoyagi)
that came in the koji containers he bought from Cold
Mountain. He made a small incubator, made the amazake
in his home at 345 16th Ave., then started to sell it in
about April or May 1980. His company was named Dosija
(pronounced Do-SAI-juh), a word formed from the first
two letters of the first name of his three sons at that time.
The company also collected, bottled, and distributed spring
water; amazake was its only other product. The only flavor
was plain. There was no brand. He made it for a year. A good
week’s production was 100 x 8 oz. “jugs” (12.5 gallons).
He distributed his spring water and amazake to 8 or 9
natural food stores in Fairfax, San Rafael, Berkeley, and San
Francisco. He did all of this during the first 18 months after
the founding the East West Center in order to have an income
until the Center could be self supporting.
Paul recalls that shortly after he started making amazake,
he told Roy Steevensz at the East West Center in Los
Angeles what he was doing. Roy started making amazake
shortly thereafter. Paul also knew of Charles Kendall in
Massachusetts, be he never saw Kendall’s process.
Then in early 1981 the health department found Paul’s
amazake on food store shelves; he had to either make a
major investment in setting up a real licensed food plant or
get rid of the business. By now he was ready to spend full
time on the East West Center. So he generously gave the
business (free of charge) to Tony Plotkin of Grainaissance,
who was already making mochi in Berkeley. Paul was happy
that his pioneering product had found a good home. Paul
and Monique are now living at Sirius Community, a spiritual
Community in Amherst, MA.
Note: This is the earliest document seen (Oct. 2021) that
gives the amount of amazake or rice beverage produced by
an individual company.
145. Shurtleff, William; Aoyagi, Akiko. 1980. Das MisoBuch: Nahrung fuer alle. Band 1 [The book of miso: Food
for mankind. Vol. 1]. Soyen, West Germany: Ahorn Verlag.
266 p. July. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm.
A co-production of Ost-West Bund e.V. and Ahorn Verlag.
Translated from English by Rainer Bosch and Gudrun Klein.
[43 ref. Ger]
• Summary: Contents: What is miso? Foreword.
Acknowledgments. Part I. Miso: Nutritional value and
varieties. 1. Soybeans, protein and the world food crisis.
2. Miso as a food. 3. The miracle of fermentation. 4. The
varieties of miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started–principles, kitchen utensils, preparation. 6. Recipes
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from East and West. Part III. The Preparation of Miso.
Part III. The production of miso. 7. Making miso at
home and in communities. 8. Japanese farmhouse miso. 9.
The traditional miso shop. 10. The modern miso factory.
Appendixes: A. The history of chiang, miso, and shoyu,
and their historical significance. B. The chemistry and
microbiology of miso fermentation. C. Miso additives. D.
Miso with seafoods, chicken, and meat. E. When you want
to study miso in Japan. F. People and institutions worldwide

connected with miso. G. Natural food stores in Germanspeaking countries. Bibliography. Glossary. About the
authors and their work (autobiographical).
Published in both hardcover and paperback editions.
Address: New-Age Foods Study Center, P.O. Box 234,
Lafayette, California 94549.
146. Shirokiya. 1980. Gourmet from Kagoshima and
Kumamoto (Ad). Honolulu Advertiser (Hawaii). Sept. 7. p.
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14.
• Summary: “Kagoshima. Ikeda’s Confectionaries. By
Matsuo Gennozono... Amazake Manju...”
147. Belleme, John. 1980. Re: Building a miso factory in
North Carolina. Pasteurizing miso and selling dry koji.
Letter to William Shurtleff at Soyfoods Center, Sept. 29. 2 p.
Typed, without signature or letterhead.
• Summary: “Our miso project is going quite well. This
summer I located the remaining equipment in New Jersey
and ordered our vats from Arrow Tank Co. in Buffalo
[New York]. The owner is stone deaf; it was an interesting
afternoon.
“We are now leveling the site for the miso factory.
It’s going to be one of those metal Butler buildings, about
4,000-sq-feet. Besides the miso project, we are working on
other projects such as building a structure for summer camps,
shiitake mushroom farming, and preparing our land for
growing soybeans. There’s just Jan. and I, so our hands are
full.”
While in Japan, John noticed that Mr. Onozaki’s wife
and most older traditional people never boil their miso
soup. “People go out of their way to buy Mr. Onozaki’s
unpasteurized miso. These people believe that there is a very
beneficial bacteria in miso which is killed by heat. More
specifically, old people in rural Japan strongly feel that if you
smoke, it is best to drink unpasteurized miso every day.
“On the other hand, the people at Sendai [Miso Shoyu
Co.] and Michio [Kushi] believe this is nonsense. I have

great faith in the wisdom of tradition. People that live close
to the earth do not waste their time if not for good reason.
Also, the people at Sendai pasteurize all exported miso,
much of which is sold by Erewhon.” John asks Shurtleff’s
opinion on these matters.
John would like to sell some of the koji he makes as dry
koji. He asks how to dry it and the effect of drying on the
enzyme activity of the koji. “Finally, do you know anything
about the nutritional benefits of koji in making amasake or
pickles?”
Talk with John Belleme. 1980. Oct. 3. The rebuilt
cypress vats are 7 feet tall and 5 feet in diameter. Each costs
$1,000 with stainless steel hoops. John is deeply interested in
macrobiotics.
Note: Rutherfordton, North Carolina, is located in the
beautiful Blue Ridge Mountains of western North Carolina.
Address: Route 3, Box 541, Rutherfordton, North Carolina.
Phone: (704) 287-2940.
148. Andoh, Elizabeth. 1980. At home with Japanese
cooking. New York, NY: Alfred A. Knopf. 254 p. Illust. by
Michiko Fujiwara. Index. 25 x 22 cm.
• Summary: A beautiful, intimate and very useful book,
approachable and suffused with a unique tranquility and
charm. The illustrations (line drawings) are exquisite.
Contents: Acknowledgments. Introduction. A note
about the romanization of the Japanese language (Hepburn
system). In the Japanese kitchen: Techniques and equipment–
Grilling, broiling, steaming, braising and simmering, frying,
dry roasting, grinding, crushing and mixing, using
knives (four types, and how to hold and use them),
skewering, straining and mashing, grating, pots and
pans, miscellaneous equipment (chopsticks, rice
paddle, rice tub, flat fan, bamboo mats, bamboo
trays, metal mold, etc.). Meals and menu planning.
The recipes: Soups, rice, noodles, braised and
simmered foods, grilled and skillet-grilled foods,
deep-fried foods, steamed foods, mixed, sauced and
tossed foods, pickles, sweet things and beverages.
In the Japanese kitchen: Foodstuffs. Suggestions for
ordering Japanese foodstuffs, A glossary of Japanese
terms.
The very helpful glossary includes (soy related):
Abura agé: fried bean curd [tofu]. Aka miso: dark
bean paste [miso]. Daizu: dried soybeans. Eda
mamé: fresh soybeans. Kikkoman: brand name of
soy sauce. Kinako: soy flour [roasted]. Marukomé
miso: brand name of medium fermented bean
paste. Miso: fermented bean paste. Miso shiru:
soup thickened with fermented bean paste. Natto:
fermented sticky soy beans. Okara: by-product of
fresh tofu-making. Saikyô miso: light bean paste, a
brand and regional name. Sendai miso: dark bean
paste, a brand and a regional name. Shinshû Ichi
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miso: medium bean paste, a brand and regional name. Shiro
miso: white (or light) bean paste. Shôyu: soy sauce. Teri
yaki: glaze grilling. Tôfu: bean curd. Usu kuchi shôyu: thin
or light soy sauce. Yuba: thin brittle sheets of soy milk (byproduct of tôfu-making).
Note: This is the earliest English-language document
seen (April 2013) that uses the word Abura-agé (hyphenated
with diacritics) to refer to deep-fried tofu pouches.
Also includes: Each of the basic sea vegetables / sea
greens used for food in Japan (ao nori, hijiki, konbu, nori,
wakamé, etc.). Umé-boshi: pickled plums.
The book contains excellent recipes and descriptions
(see the index) using bean curd [tofu] (7 recipes), eda mamé
(1), fried bean curd (abura agé) (5), grilled bean curd (yakidôfu) (3), miso (17), and soybeans, dried (1); natto is not
mentioned.
Elizabeth concludes the Introduction by explaining:
“What I’ve tried to write here is the very book I wish I’d had
with me when I started out fourteen years ago.”
About the author (last page and with portrait photo
on inside rear dust jacket): Elizabeth, who was raised in
New York and graduated from the University of Michigan,
traveled to Japan in 1966 to study Japanese, lived with the
Andoh family on the island of Shikoku, and married into
that family two years later. Shortly after her marriage, she
enrolled in a class at the Yanagihara School of Classical
Japanese Cooking, where she studied for six years. She has a
daughter, Rena, to whom this book is dedicated.
The copyright page states: “Many of the recipes which
appear here were originally printed in slightly different form
in Gourmet magazine, 1975, as part of a 6-part series entitled
‘The Seasonal Japanese Kitchen,’ by Elizabeth Andoh.”
Address: Tokyo, Japan.
149. Esko, Edward; Esko, Wendy. 1980. Macrobiotic
cooking for everyone. Tokyo: Japan Publications, Inc. 272
p. Nov. Foreword by William Tara, Director, Community
Health Foundation, London, England. 26 cm. [50 ref]
• Summary: The authors studied in Japan (mostly Kyoto),
from Sept. 1978 to May 1979, at which time they returned
to Boston. In the summer of 1979 “more than 100 delegates
from various regional centers throughout the United States
and Canada met in Boston for the first North American
Congress of Macrobiotics.” Part I of this book discusses
the theory of macrobiotics and Part II gives recipes.
Unfortunately, the book has no index, and the bibliography
gives no years of publication. There are chapters on: Seitan,
fu, and noodles (incl. soba), and Sea vegetables.
Soy-related recipes include: Brown rice and soybeans
(p. 90). Miso soft rice (p. 96). Somen with deep-fried tofu (p.
118). Kenchin soup (with deep-fried tofu cubes and tamari,
p. 130). Okara soup (p. 132). Miso soups (p. 137-143; 12
recipes are given plus a long letter from Jan Belleme, about
how she and her husband, John, who arrived in Japan in late

October 1979, are now living with the Onozaki family and
studying miso-making there–p. 138-39). Sauteed cucumbers
and miso (p. 154). Boiled cabbage, sweet corn, and tofu (p.
155). Udon-vegetable bane (with deep-fried tofu, p. 159).
Steamed kale and tofu (p. 161). How to make sprouts (incl.
soybean sprouts, p. 177).
Chapter 5 is titled “Bean dishes, including tofu and
natto.” It states (p. 178-79, without citing the source) that
“In China and Japan there is a proverb, ‘A man who eats too
many beans becomes a fool.’... Lima beans and soybeans are
both very yin, and require thorough chewing. They should be
eaten only on occasion and in small quantities... Kombu can
be placed on the bottom of the pot when cooking chickpeas,
soybeans, lima beans or kidney, pinto and navy beans. I
have found that kombu definitely improves their flavor, and
because of its high mineral content, creates a very balanced
dish.” To pressure cook soybeans so that they do not clog
the steam escape valve, first boil them for 30 minutes. Skim
the foam off the top as it rises, and when no more foam
rises to the surface you may place them in a pressure cooker
and continue cooking until done. Recipes include: Japanese
black beans (black soybeans). Soybeans with kombu and
burdock. Soybeans with lotus root and salmon. Following a
long discussion of tofu, Homemade tofu. Tofu with scallions.
Tofu with bonito flake broth. Baked tofu with miso/lemon
sauce. Broiled tofu. Tofu loaf. Steamed tofu rolls. Deep-fried
tofu cakes. Aburage (Age or deep-fried tofu). Stuffed age
pouches. Okara. Okara croquettes. Sautéed natto. Natto rice
or noodles. Natto tempura. Dried natto.
Note 1 This is the earliest English-language document
seen (April 2013) that uses the term “broiled tofu” to refer to
grilled tofu.
Page 192: “Cooking with Sea Vegetables: For centuries,
people around the world who lived near the salty oceans
and seas have harvested kelp and other sea vegetables to use
in their cooking. For instance, in America a number of the
Indian tribes...
Hijiki with soybeans (p. 193). Hijiki and deep-fried
tofu (p. 194). Tempuraed tofu-nori rolls (p. 198). Koi-koku
(Carp miso soup, p. 220). Daikon and tamari. Scallion
miso. Green peppers and miso (p. 224). Miso condiments
(p. 226). Tamari. Moromi (p. 227). Rutabaga-tamari pickles
(p. 233). Quick miso pickles (p. 234). Tofu tamari dressing
(p. 236). Tofu-sesame dressing. Shiro-miso-tofu dressing.
Miso dressing (p. 237). Tamari-lemon dressing. Tamari-rice
vinegar dressing. Miso-tahini dressing (p. 238). Miso-rice
vinegar dressing. Miso walnut dressing. Miso-tahini spread.
Sesame miso spread. Miso-nut spread (p. 239). Lentil-miso
spread. Lima bean miso spread (p. 240). Tofu dip (p. 243).
Amazake (p. 247-48). Clear broth soup with tofu & scallions
(p. 253). The glossary lists many soy products plus azuki
beans, sea vegetables (many types), gluten, koji, kuzu,
mochi, natto, nigari, okara, seitan, tekka, tempeh, umeboshi,
unohana (okara), and yuba.
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Macrobiotic periodicals include: East West Journal
(Brookline, Massachusetts). Kushi Institute Study Guide
and Kushi Inst. Newsletter (Brookline, MA). The Order of
the Universe (East West Foundation, Brookline, MA). The
Macrobiotic Review (East West Foundation, Baltimore,
Maryland). Spiral (Community Health Foundation, London).
Le Compas (Paris). Note: The date each periodical began
publication is not given.
The lengthy section on seitan (p. 110-13) gives a
detailed recipe for making seitan at home using the short
method and 3½ lb hard spring wheat flour or hard red winter
wheat flour. The broth is made with kombu and tamari.
Seitan recipes include: Seitan stew. Seitan fried rice. Stuffed
mushrooms (with sauce). Stuffed squash or Hokkaido
pumpkin. Address: Boston, Massachusetts.
150. Product Name: Brown Rice Milk, and Brown Rice
Malt (Amazake) [Plain, or Carob].
Manufacturer’s Name: Grain Country.
Manufacturer’s Address: 787 Melrose Ave. (at Orange
Ave.), Los Angeles, California.
Date of Introduction: 1980.
New Product–Documentation: Talk with Stuart Kerrigan.
1988. Jan. 28. Grain Country was a food store and restaurant
(East West Gardens) connected with the East West Center
for Macrobiotic Studies in Los Angeles. He made amazake
and amazake ice cream there starting in July 1983; it was
sold only in the store and restaurant. A person named Gary
had made amazake there before him, probably since at least
1980, and later started his own company making Amashake.
Before Stuart arrived the amazake was distributed to at least
one other store. He learned to make amazake in the late
1970s, probably in Los Angeles from Lima Ohsawa’s book
The Art of Just Cooking. Then from The Book of Miso (by
Shurtleff & Aoyagi), from Roy Steevensz, and later a little
from Margaret Lee in Florida. He left grain country in March
1984, stayed in the area cooking, then arrived in Florida in
Feb. 1985?
Talk with Roy Steevensz. 1988. Jan. 30. Phone 202-4628886. He was the first to make amazake at Grain Country,
starting in 1980. “I had and still have a sweet tooth, and I
was looking for a good way to satisfy my craving for sweets,
from grain sweeteners.” He started Grain Country in 1980
and learned to make amazake from Cornellia Aihara’s ChicoSan Cookbook and then by experimenting. He distributed
the amazake to natural/health food stores throughout Los
Angeles, and bought his koji, Cold Mountain Koji, from
Miyako Oriental Foods in Los Angeles, being one of their
first customers. Gary, who later developed Amashake, was
his student. David Jackson was his best student and later
became a business partner.
Talk with Marijke Steevensz. 1988. Jan. 30. Phone: 213851-2023. Pronounced Ma-REE-kuh. “The address of Grain
Country was 787 Melrose Ave. Gary’s last name was Granas.

Grain Country opened in May 1979, but we did not start to
make amazake until 1980. The Texas Ice Cream thing was
not important. Now I run the macrobiotic restaurant with my
daughter, who owns it. We changed the name in 1984 from
East West Family Kitchen to East West Garden. Its still at the
same location.” Talk with Gary Granas. Feb. 19. 1988. He
got the idea for his line of amazake products after drinking
the amazake sold at Grain Country, made by Roy Steevensz.
151. Doi, Tadao; Takeshi, Morita; Chonan, Minoru. 1980.
Hôyaku Nippo jisho [Vocabulary of the language of Japan].
Tokyo: Iwanami Shoten. xxxiv + 862 p. 27 cm. [Jap; Por]
• Summary: This is a Japanese-language translation of the
original 1603 edition, Vocabulario da Lingua de Iapam, the
second earliest dictionary of the Japanese language compiled
by Europeans. Soy-related terms in this dictionary, which
are translated from the original hard-to-read Portuguese into
modern Japanese, are described in detail at the reference for
the original 1603 dictionary, which see.
In the Forward, the author notes that this is the
entire translation of the Nagasaki edition of the Japanese
Portuguese Dictionary. The original title is Vocabulario
da Lingoa de Iapam com a declacaraçao em Portugues
(Japanese dictionary with explanation in Portuguese),
published in 1603 by the Japanese Society of Jesus (Nihon
Iezuzu-kai). In 1604 a second dictionary was published,
titled Arte da Lingoa de Iapam Composta Pello Padre Iaao
Rodriguez (1604-1608).
Christian priests traveled by boat to Japan to teach the
Japanese Christianity. As a result, they left many historical
documents. Francis Xavier first arrived in Japan in 1549
and only 54 years later his group published this remarkable
Japanese dictionary. The year 1603 was also the year that
Tokugawa Ieyasu became the shogun (Seiitaishogun, or
highest ranking samurai), founding the Tokugawa Shogunate
or Edo period. In Japanese history it was the turning point
at which the country changed from the medieval period to
the modern one. This dictionary is a very unique mirror
which reflects this period and is regarded as an important
document that raises many questions in Japanese cultural
history. The dictionary is indispensable in Japanese linguistic
history since it contains many Japanese words of the period
with explanations in Portuguese. In those days the Japanese
had dictionaries that focused on Chinese characters (kanji)
and simple dictionaries for waka and renka poems. This
dictionary picked up a wide range of words from daily
conversation, organizing and defining them in modern
dictionary form. The original edition was stored in a secret
place in Europe, inaccessible to Japanese, who therefore
had to largely depend on a 19th century French translation
by Leon Pajes. A rotogravure edition of the book stored at
Oxford University entered Japan during the Taisho period
(1912-1926) and was studied. Only recently was a facsimile
copy of the original edition published, and it is being used
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increasingly.
This dictionary was produced by the Japanese Society of
Jesus [Jesuits] to further their goal of spreading Christianity.
The 1603 dictionary was developed to help the priests
understand dialects, lower-class speech, and the confessions
of the local common people. The 1604 dictionary focused on
the speech of the upper classes and more educated people.
Thus the 1603 dictionary collected words the priests needed
to understand, while the 1604 dictionary collected those that
they wanted to use.
152. Product Name: Amashake (Amazake Drink)
[Original, Carob, Rice-Nog, Lemon Ginger, Strawberry, and
Chocolate].
Manufacturer’s Name: Harmonious Living.
Manufacturer’s Address: Woodman and Victory Streets,
Van Nuys, California.
Date of Introduction: 1981 February.
Ingredients: Rice, rice koji, flavorings.
Wt/Vol., Packaging, Price: 1/3 quart and quart plastic
bottles.
How Stored: Refrigerated.
New Product–Documentation: Talk with Gary Granas.
1988. Feb. 19. Phone: 818-716-1600. c/o Mort Granas, 6301
Owensmouth Ave., Suite 1018, Woodland Hills, CA 91367.
He first heard of amazake when he bought it at a macrobiotic
food store named Grain Country, run by Roy Steevensz, who
also ran the macrobiotic East West Center on Orange Grove,
in West Hollywood, Los Angeles. Roy made the amazake
and sold it only in his store. Gary and a friend, Mark Lazar,
who was working at Grain Country, decided to become
equal partners and to start a company named Harmonious
Living to make amazake and sell it throughout Los Angeles.
Gary learned to make amazake from the recipe that came
with Cold Mountain Koji, not from Roy Steevensz. This
recipe was developed for Miyako Oriental Foods by William
Shurtleff and Akiko Aoyagi. Gary developed many amazake
samples at home. They were smoother and less yeasty that
the amazake sold at Grain Country. The new company’s only
product was Amashake in three flavors; production started a
few months before Grainaissance started to sell amazake in
April 1981. Rice Nog, a non-dairy eggnog, contained vanilla,
nutmeg, and cinnamon.
For the first 6 months Amashake was made out of Gary’s
home and self-distributed locally to a few stores. Then they
rented a commercial kitchen in Van Nuys at Woodman and
Victory Streets. After 2-3 years Gary and Mark split up. Gary
took the amazake part of the business and Mark took the
other products in the Harmonious Living line (rice burrito,
millet-lentil sandwich, etc.). Gary called his new soleproprietorship Amashake then arranged for Sunset Trading
Co. to distribute his Amashake, which led to a huge leap in
sales, up to about 400 gallons a week after a year. During this
time Gary developed a second product, Amashake Custard,

which was jelled with agar and sold in lemon, vanilla, and
chocolate flavors. Sold only to restaurants, it did very well,
and was on the market for 2-3 years.
After another year or two Gary moved to Grain Country.
It was hoped the better location would attract some investors.
New flavors were added: Lemon-Ginger, Strawberry, and
Chocolate. Gary made Roy’s Frostee Amazake (soft serve
ice cream) for a while. Gary had conceived of such a product
years before. Sales continued to rise. After about a year at
Grain Country, Gary was evicted. So he stopped making
Amashake in Los Angeles and went to Philadelphia to work
with James McCrate or Creighton (owner of a macrobiotic
restaurant), to develop an Amazake ice cream on a large
scale. This did not work out so he came back to California.
There, in about 1984, he contacted Cedarlane (which see).
153. Shurtleff, William; Aoyagi, Akiko. 1981. The book of
miso: Food for mankind. Revised. New York, NY: Ballantine
Books. xx + 618 p. March. Illust. by Akiko Aoyagi Shurtleff.
Index. 18 cm. [82 ref]
• Summary: Contents: What is miso? Preface.
Acknowledgments. Part I. Miso: Savory, High Protein
Seasoning. 1. Soybeans, protein and the world food crisis.
2. Miso as a food. 3. The miracle of fermentation. 4. The
varieties of miso: Regular Miso: Rice miso (red / aka, lightyellow / shinshu, mellow red / amakuchi akamiso, mellow
beige / amakuchi tanshoku, mellow white / shiro koji, sweet
red / edo or edo ama-miso, sweet white / Kyoto shiro miso),
barley miso (karakuchi mugi, mellow barley / amakuchi
mugi), soybean miso / mamé miso (miso-dama, Hatcho
miso, soybean miso / mame miso, tamari miso). Special
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso,
moromi miso, hishio, namémiso, natto miso, goto miso),
sweet simmered miso / nerimiso. Modern Miso: Akadashi
miso, dehydrated or freeze-dried miso, low-salt / highprotein miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started. 6. Recipes from East and West. Part III. The
Preparation of Miso. 7. Making miso at home and in
communities. 8. Japanese farmhouse miso. 9. Traditional and
modern miso production.
Appendixes: A. A history of chiang, soy nuggets
[fermented black soybeans], miso, tamari, and shoyu. B.
Other East Asian misos: Chiang, jang, taucho, and tausi.
C. The microbiology and chemistry of miso fermentation.
D. People and institutions connected with miso. E. Miso
additives. F. Miso with seafoods, chicken, and meat. G.
Measures, weights, and equivalents. H. So you want to study
miso in Japan? Bibliography. Glossary.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “fermented black
soybeans” to refer to Fermented black soybeans. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
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154. Product Name: Amasake Rice Pudding [Plain, or
Cinnamon].
Manufacturer’s Name: Fresh Foods.
Manufacturer’s Address: Boulder, Colorado.
Date of Introduction: 1981 April.
Ingredients: Brown rice, koji, spring water.
Wt/Vol., Packaging, Price: First in bulk, then in 8 oz and
16 oz plastic tubs.
How Stored: Refrigerated.
New Product–Documentation: Talk with Robert
Nissenbaum. 1988. Feb. 7 and 11. In 1983 Gloria Gilbert of
Fresh Foods in Boulder was making amazake and selling it
as a pudding in small tubs. She never made a beverage. This
product was introduced before her Rice Dream. She also
made regular sandwiches and deli-type products.
Talks with Gloria Gilbert. 1988, Feb. 22, and 1989 Sept.
11. She learned about amazake in late 1980 from Rebecca
Greenwood (Wood), and she learned how to make it from
The Book of Miso by Shurtleff and Aoyagi. In April 1981
she started making Amasake Rice Pudding in Boulder. She
is sure of the date because it was just after the assassination
attempt on President Reagan in March 1982; the same day
she sprained her ankle. That injury led her to decide that she
wanted to change her lifestyle and work for herself, making
amasake and selling it at Pearl Street Market. The first flavor
was plain, followed by cinnamon. Initially she made it out
of her home kitchen. In Dec. 1981 she bought a sandwich
business from Marty Roth and Barbara Svenning to expand
her product line. Note that Gloria was making amazake
before she ever met Martin and Barbara. In Jan. 1982 she
first gave her business a name, Fresh Foods, registered it
as a legitimate food processor, got her first labels and logo,
rented a commercial kitchen from a Greek guy, perhaps on
Walnut Street, in Boulder, and made the amazake and the
sandwiches there. At Then she made her food products at
Rainbow Juices’ kitchen, then at a kitchen on Sterling Drive.
The ingredients were just brown rice, koji, and spring water.
It was sold initially in bulk (she distributed it in 5-gallon
plastic pails) at the deli of the Pearl Street Market. She had
no label; the deli had its own sign. After it did very well
there, she then packaged it in 8 and 16 oz. tubs. All her
products were made in the purist macrobiotic way, with the
bran left in. She now works for Louis Harris & Associates,
the pollsters. Her favorite amazake now is that made by
Creative Kitchens in Florida, plain and carob.
Note: This is the earliest known commercial pudding
based on rice or amazake.
155. Product Name: Amazake Drink [Plain, Carob, or
Strawberry]. Renamed Rice Nectar from 1983-86, then
Amazake Rice Nectar from 1986, then Amazake: Naturally
Sweet Rice Drink from 1989 [Plain, Almond, Apricot,
Mocha-Java].
Manufacturer’s Name: Grainaissance.

Manufacturer’s Address: 800 Heinz, Berkeley, CA 94710.
Phone: 415-547-7256 (12/87).
Date of Introduction: 1981 April.
Ingredients: Water, rice with Aspergillus oryzae mold
culture.
Wt/Vol., Packaging, Price: 8 oz, 16 oz, or 32 oz plastic
bottle.
How Stored: Refrigerated or frozen.

New Product–Documentation: Label. undated. Label.
1982, dated by Tony Plotkin. 1.5 by 2 inches. Brown on
white. “Amazake carob rice nectar. Ingredients: water, brown
rice koji, carob. Perishable–Keep refrigerated. Grainaissance,
Berkeley, California.” Talk with Tony Plotkin. 1987. Tony
and Yuki Muramoto started Grainaissance as a mochi
company in 1979. Tony had learned to make mochi while
employed at Mr. Muramoto’s Rising Sun on Judah St. in
San Francisco. During that time Rising Sun sold amazake in
16 oz. jars; it was made by a woman in San Francisco and
had a chunky consistency since it was never filtered. Tony
started making amazake in April 1981, having bought small
scale equipment from Paul Miksis in San Francisco. Miksis
initially asked Tony if he could make the amazake at Tony’s
mochi company or if Tony would make it for him, then soon
suggested that Tony just buy his equipment. Miksis, who
learned from Mr. Muramoto, a macrobiotic teacher, ran a
macrobiotic center in San Francisco. He made amazake to
try to make ends meet financially. He distributed it locally
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1-2 times a week. It was made from whole-grain brown rice
and was never filtered to remove the bran. So it was like a
thick, chunky gruel, in only plain flavor. Now Tony runs
it through the screen of a finisher under pressure to give a
smooth consistency. In 1987 they moved to 1580 62nd St.,
Emeryville, CA 94608. In about early 1988, commercial
enzymes started to be used in making the product (See 1988
product).
156. Product Name: Fresh Viili Starter, Powdered
Tempeh Starter, Homemaker Light Rice Koji Spore Kit
[for Amazake], Natural Terra Alba Calcium Sulfate (Tofu
Coagulant).
Manufacturer’s Name: GEM Cultures.
Manufacturer’s Address: 30301 Sherwood Rd., Fort
Bragg, CA 95437. Phone: 707-964-2922.
Date of Introduction: 1981 July.
New Product–Documentation: Letter from GEM Cultures.
1981. “Just a few words about our Powdered Tempeh Starter.
Our PTS is prepared on the same all vegetable (non dairy,
non animal origin) medium on which our Living Tempeh
Starter is grown.” It is mixed with sterilized flour to extend
it.
Letter from Betty Stechmeyer of GEM Cultures. 1991.
Oct. 18. These three basic products were introduced in July
1981.
157. Jacobs, Leonard. 1981. Menage: Why do you
recommend maple syrup, sorghum, and barley malt as
sweeteners rather than honey? Aren’t these sweeteners
refined? D. Johnson, Delta, Colorado. East West Journal.
Aug. p. 10-12.
• Summary: These three sweeteners are “prepared with
relatively little processing.” They contain many other
nutrients and have concentrations of only 86-98% sucrose.
Of the three: “Grade A maple syrup has the highest
concentration of sucrose.”
“Other sweeteners which have relatively low levels
of sucrose are raisin purée (raisins cooked with 2-3 parts
water), amasake, and rice (yinnie) syrup.” Describes how
each is made. Yinnie syrup is prepared by a malting process.
Address: Publisher, East West Journal.
158. Greenwood, Rebecca. 1981. Irresistible soy cuisine:
Discover soy yogurt and prepare old favorites. East West
Journal. Oct. p. 64, 66-69.
• Summary: The author prefers fermented soyfoods,
finding them more digestible, and richer in enzymes and
vitamins. She describes how to prepare homemade soy viilia
(a yogurt-like product whose starter culture is available
from GEM Cultures in Fort Bragg, California), homemade
miso, homemade natto and natto condiment, tofu and natto
sandwich spread, an autumn meal with natto, amasake, and
a pecan pie sweetened with thick amasake. She predicts a

bright future for tempeh. Address: Colorado.
159. Product Name: Amazake.
Manufacturer’s Name: Grain Country (South).
Manufacturer’s Address: 3448 30th St., San Diego, CA
92104. Phone: 619-298-5913.
Date of Introduction: 1981 November.
Wt/Vol., Packaging, Price: Plastic bottle.
New Product–Documentation: Talk with Stuart Kerrigan.
1988. Jan. 30. David was Roy Steevensz’ former partner.
Talk with David Jackson. 1988. Jan. 30. He used to work
for Roy Steevensz in Los Angeles in about 1980. He was
making amazake and amazake ice cream himself, serving
it in dishes. Nowadays David does not sell that much, not
promote it that much and only sells it at his macrobiotic food
store and restaurant during the summer.
Talk with David Jackson. 1993. Dec. 8. Roy Steevensz
taught David how to make amazake in Los Angeles, and
David used to make amazake there. David opened Grain
Country (South) in San Diego on 2 Oct. 1981. He thinks that
he made amazake for Thanksgiving that year, and he was
definitely making it by 1983. He was the first amazake maker
and he made big batches, then he taught the process to Jim
Brefield, who took over from him. “Jim was my first real
right-hand person there. He started taking over all the things
that I did and eventually ended up managing my store while I
did mostly teaching and counseling.” The amazake was sold
refrigerated in little plastic bottles.
160. Russell, Vicki. 1981. Macrobiotic holiday recipes
nutritious any time of year. Bismarck Tribune (Bismarck,
North Dakota). Dec. 22. p. 7.
• Summary: “Eleven years ago, Susan Carskadon changed
her life by changing her diet. She began to eat macrobiotic
foods.”
The article contains several of her recipes, including
“Amasake Pudding” and “Amasake Beverage.”
161. Product Name: Frosty Amazake (Also Called Brown
Rice Frostie and Rice Cream) [Plain, Mocha, Lemon, Ginger,
Vanilla, Strawberry, or Orange].
Manufacturer’s Name: Grain Country.
Manufacturer’s Address: 787 Melrose Ave. (at Orange
Ave.), Los Angeles, California.
Date of Introduction: 1981.
Ingredients: Amazake plus flavoring.
Wt/Vol., Packaging, Price: Served from a soft serve
machine into dishes at Grain Country.
How Stored: Frozen.
New Product–Documentation: Talk with Stuart Kerrigan.
1988. Jan. 30. He started at Grain Country in July 1983.
There he made a mix for the soft serve ice cream machine
that kept him very busy. It was being made when he arrived.
They called it Brown Rice Frostie. Our most popular was
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Mocha flavored with Cafix, a grain coffee. They also had
lemon and probably orange flavors. For details ask David
Jackson who runs Grain Country South in San Diego (619298-5913), who still makes the product.
Talk with Roy Steevensz. 1988. Jan. 30. Roy, who has
a sweet tooth and was very fond of ice cream, conceived
of and developed this product, the first time amazake had
ever been made into a frozen dessert, as far as he knows. It
was a big success, very popular. “Many people urged me to
market this in a big way. We sometimes added seasonal fruits
and experimented with many different flavorings. We tried
many names, such as Rice Cream, Brown Rice Frostie, but
we finally settled on Amazake Frostie. For a while my wife,
Marijke, experimented with amazake ice cream. He was
going to form a partnership with someone in Texas, but they
kind of stole our recipes.”
Talk with Marijke Steevensz. 1988. Jan. 30. Phone:
213-851-2023. Pronounced Ma-REE-kuh. “The name of
the product was Frosty Amazake, not Amazake Frosty.
I was there serving it much more than Roy. It was never
distributed. The flavors were Plain, Lemon, Ginger, Vanilla,
Mocha (from Cafix), and Strawberry (fresh seasonal fruits).
Talk with Gary Granas. 1988. Feb. 19. He thinks
the product name was spelled “Frostee Amazake.” He
manufactured it for Grain Country for a while. He thinks that
he and Roy Steevensz conceived of their respective amazake
frozen desserts independently, neither getting the idea from
the other.
162. Product Name: Grain Nog (Amazake-Based NonDairy Egg Nog) [Plain, Strawberry, or Carob].
Manufacturer’s Name: Grain Country.
Manufacturer’s Address: 787 Melrose Ave. (at Orange
Ave.), Los Angeles, California.
Date of Introduction: 1981.
Ingredients: Amazake, vanilla, nutmeg, sea salt.
New Product–Documentation: Talk with Stuart Kerrigan.
1988. Jan. 30. Talk with David Jackson. 1988. Jan. 30. This
was a product Roy Steevensz developed. He used to make
it on Christmas and New Years. It was like an amazake
egg nog. I think he was making it by 1981. Talk with Roy
Steevensz. 1988. Jan. 30. Roy conceived of and developed
this product. Sometimes we had flavors. It started out at
Christmas, but we often continued during the cold months.
The Grain Nog and Frostie was introduced at about the same
time in 1981. Talk with Marijke Steevensz. 1988. Jan. 30.
Phone: 213-851-2023. Pronounced Ma-REE-kuh. “More
recently, we started to add some of the Westbrae Malteds to
our Grain Nog.”
Note: This is the earliest known nondairy eggnog.
163. Product Name: [Orido Rice Amazake].
Foreign Name: Orido Rijst Amasake.
Manufacturer’s Name: Oryzae. Name changed to Orido in

1983.
Manufacturer’s Address: Postbus 25547, Amsterdam.
After 1987: Mercuriusweg 12, Postbus 109, 7200 AC
Zutphen, The Netherlands.
Date of Introduction: 1981.
Ingredients: Water, biological brown rice, biological homemade fresh koji.
Wt/Vol., Packaging, Price: 350 and 700 gm jar, retails for
f3,95 and f6,95 (9/88).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 100 gm: Energy 571 Kj, protein 3.9 gm, fat
0.8 gm, carbohydrates 27.9 (polysaccharides 2.1 gm, monoand di-saccharides 25.8 gm, bran 2.4 gm), ash 0.5 gm, water
57.1 gm.
New Product–Documentation: Richard Leviton. 1983.
Trip to Europe with American Soybean Assoc. Oct/
Nov. Unpublished manuscript. p. 24-25. “Product [from
Amsterdam] very thick in glass jars. Can’t drink it.” Talk
with Sjon Welters. 1988. Feb. 24. They introduced the
product in 1980-81. Contact Hans den Hoed. Its in Heiloo,
not Alkmaar. He knows Oryzae; they are 30 miles apart.
Letter from Jan Bijpost, director of Liza. 1988. June. “I
think Orido was the first company to introduce amazake to
Europe, around 1980-81. Oryzae is the largest rice firm in
Europe, but they don’t make Amasake. They sell their rice in
supermarkets for fast-food meals, and only white rice.”
Letter from George Rozing of Orido. 1988. May 30.
The company name was changed from Oryzae to Orido in
1983. As Oryzae, located in Amsterdam, they introduced
amazake in 1981. He learned to make koji on a large scale
from The Book of Miso by Shurtleff and Aoyagi. As a plan to
work together in 1987 did not work out, he had to leave his
place of production in Amsterdam (also it was in a difficult
location). In early 1988 he moved to Zutphen, a little town
to the east. One small firm located in Montpellier in the
south of France makes Amasake on a small scale for Lima
in France. For a long time koji has been imported from
Portugal. For details, try contacting the East West Center
in Lisbon. Label. 1988. 6.5 by 2.5 inches. Red, blue, and
white on yellow. Gummed. “A sweetener made with whole
rice.” Contains a recipe for an “Amasake Milkshake.”
Leaflet. 1988. “Amesaké, the friendly sweetener.” Contains:
What is amazake. Its use. Why amazake? Plus 14 recipes.
Rozing encloses seven different undated amazake labels
sold throughout Europe by other companies. One of these is
Arche Amazake (Imported from Japan by Arche-Naturkost,
D-7960 Aulendorf, West Germany. 350 gm. “Use as a
sugar substitute in desserts, baked goods, tarts and pies,
with breakfast Muesli, as a sweetener for children’s meals,
or as a sweet rice-milk drink”). The other six are all made
in the Netherlands and all weigh either 350 or 700 gm,
thus appearing to be made by Orido. These include: Tama
Amasake (883 rue du Bernau, 94500 Champigny, Marne,
France; 350 gm. “Natural sweetener from organically grown
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rice”), La Finestra Sul Cielo Amasake (Via Brandizzo 416,
Volpiano, Italy; 700 gm. “The delicious natural dessert”),
Living Foods Organic Amasake (P.O. Box 66, Chichester, W.
Sussex, England; 700 gm. “A concentrated natural sweetener
from Organic Brown Rice”), Ama-sake (De Brandnetel,
B-2510 Mortsel, H.R. Antwerpen [Antwerp], Belgium; 700
gm), Amasake (Imported by La Citta del Sole, Castelfranco
V., via Caboto 40, Italy; 350 gm. “Rice pudding”), Original
Amesake (Postfach 273, 1900 AG Castricum, Netherlands;
700 gm. “A rice sweetener”). Note the widespread spelling as
“amasake” and the marketing of the product as a sweetener
rather than as a beverage. This reflects macrobiotic influence.
Letter from Sjon Welters. 1989. July 24. Oryzae produces
and sells amasake in glass jars (380 ml). They make their
own koji.
Note: This is the earliest Dutch-language document
seen (Oct. 2021) that mentions amazake, which it calls
“Amasake.”
164. Product Name: Amazake Pastries [Almond Amazaké
Cookies, Japonais, Franjipane, Barquette].
Manufacturer’s Name: Poncé Bakery.
Manufacturer’s Address: 116 West 12th St., Chico, CA
95928. Phone: 916-891-8354.
Date of Introduction: 1981.
Ingredients: Japonais: Oatmeal* cultured with koji,
almonds*, raisins*, rum and vanilla essence. * Organically
grown.
Wt/Vol., Packaging, Price: Japonais: 3 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: GOMF News. 1982. July.
Poncé French Bakery. p. 4. Talk with Carlos Araya. 1988.
Feb. 17. He worked at Ponce Bakery and learned to make
amazake oatmeal from them. Ponce Bakery used to be called
the Klamath River Bakery, located in far northern California
before they moved to Chico. The Almond Amazake Cake
was moist and heavy with a cookie on the top and bottom,
a creme fill which is not baked again, then the whole thing
is rolled in roasted almonds. Franjipane was a little tart with
an almond amazake cookie on top. Ponce’s main thing was
bread; the amazake pastries were a small side thing for him.
Talk with Jean Poncé. 1988. Feb. 17. His French baker
who did all the initial development of baked amazake
pastries was Daniel Collin. He probably learned from
American macrobiotic people, such as Jacques and Yvette
DeLangre or Kazuko and Junsei Yamazaki. Collin started
baking French pastries with amazake in 1981. He did not
use amazake at the Klamath River. Japonais is a traditional
non-dairy French pastry. There is no filling. Traditionally
it is made with bitter almonds and sugar; they use regular
almonds and amazake. It is like a big flat cookie, not in
a shell. The Barquette is like a little boat filled with jam.
He is not sure who first developed the idea of the oat
amazake. But amazake works with any grain. “We are not

macrobiotic. Macrobiotics worship rice; we don’t. We have
lots of admiration for the koji culture. We were looking for
something less liquid than the rice. Also oats contain more
protein than the rice, which is important for the finest texture.
We also made delicious cookies with millet amazake.” They
still use amazake in all these pastries but not as a sweetener
in any breads. Label for Japonais. 1988, undated. Sent by
Mimi and Kimberly Manning. 2 inches by 3/4 inch. Black on
shiny gold.
Talk with Jacques DeLangre. 1988. March 16. He and
his wife, Yvette, taught Jean Ponce and his baker, Daniel
Collin about amazake as a sweetener for their pastries.
Jacques visited him on the Feather River; he was not making
amazake then. He bought koji starter from Junsei Yamazaki
then developed oat koji, which he made into amazake.
Daniel Collin now has his own very successful bakery in Le
Thoronet, northeast of Toulon, Hameau les Codouls, the port
in southeast France. He started it 4-5 years ago. He was won
a first prize among all French natural leavened bakers. He is
now making and using amazake as a sweetener in his baking.
Soyfoods Center product evaluation: Perhaps the most
delicious pastry we have ever tasted! Unbelievably delicious!
A world class gourmet pastry that contains no added oil,
sweetener, or wheat.
165. Product Name: Poncé Amazaké Raisin Softies, Poncé
Amazaké Almond Softies (Soft Cookies).
Manufacturer’s Name: Poncé French Bakery.
Manufacturer’s Address: 116 West 12th St., Chico, CA
95928. Phone: 916-891-8354.
Date of Introduction: 1981.
Ingredients: Almond: Oatmeal* cultured with koji,
almonds*, rum and vanilla essence. * Organically grown in
accordance with sec. 26569.11 of Calif. Health and Safety
Code. Raisin: same except raisins* are listed after almonds.
Wt/Vol., Packaging, Price: 4 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Label. 1987, undated.
3 inch diameter. Red on shiny gold (Almond) or Blue on
shiny silver (Raisin). Illustration of a person holding a long
wooden flat “shovel” putting bread into an oven. Soyfoods
Center product evaluation: Superb! A world class gourmet
pastry that contains no wheat, added sweetener, or oil.
166. Heibonsha. 1981. Encyclopedia Heibonsha
[Heibonsha’s world encyclopedia]. Tokyo, Japan. [Jap]
• Summary: Contains a 1/3 page description of amazake, and
an illustration (line drawing) of an amazake seller (amazakeuri), with his shoulder poles and simmering pots.
167. Wollner, Joel. 1982. History of Erewhon, macrobiotics,
and soyfoods in America (Interview). Conducted by William
Shurtleff of Soyfoods Center, Feb. 2. 2 p. transcript.
• Summary: Evan Root was the first attendant at the
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Erewhon retail store, below street level at 303-B Newbury
Street. He lacquered the walls with Michio. Evan is a great
storyteller, very intelligent. The initial store was just one
room, about10 by 20 feet. Very few people came in to buy
food, so it was more like a stock room than a store. Some
evenings there were lectures there. Redwing Books now
occupies that space. Most of the food (a tin of miso, a keg of
tamari) was just being sent by the Kushis’ friends from Japan
as gifts; it didn’t go through customs.
The Kushis got nigari and made tofu at home. It was not
for sale, but for dinner guests and cooking classes. Joel made
some tofu using lemon juice when nigari was not available.
As tofu started to become more popular, Erewhon
started to buy it from a tofu maker in Boston’s Chinatown.
First they just bought and sold that tofu, but before long (in
about 1973-74) they convinced him to start making nigari
tofu for them. They guaranteed to buy what he made, and
they sold him the nigari at cost. This might have been the
first nigari tofu made in USA. A lot of nigari tofu is still
made in Boston’s Chinatown. Joel thinks the tofu maker was
located on Tyler, Street, perhaps Yah Kee. Nigari came in 66
pound sacks from Japan. Erewhon also sold small quantities
of nigari in the retail store. Chinatown was Erewhon’s main
source of tofu until Laughing Grasshopper appeared.
What was the macrobiotic movement’s contribution to
the history of soyfoods in the United States? Macrobiotic
teachers and students talked and wrote about them, ate them,
and sold them. They felt soyfoods were an important part of
a good diet. They educated people and developed a market
for soyfoods. Few Americans had eaten miso and tofu at
home before 1966–the year Erewhon started. Macrobiotics
were the first Caucasian Americans to really use soyfoods
regularly. Before that, soyfoods (except perhaps soy sauce)
were just interesting oddities. Once could say that the
macrobiotic movement introduced soyfoods to America.
As for tofu, Joel thinks that Michio Kushi’s students
misinterpreted his remarks about tofu being yin.
Macrobiotics now eat tofu regularly, 3-4 times a week. There
are endless ways to prepare it. It’s been years since Joel has
heard that tofu is “too yin.”
What did The Book of Tofu (published in Dec. 1975)
do for tofu? It expanded its relevance for the Western diet.
Before that book, most of the tofu in the United States was
consumed by people of East Asian ancestry.
Charles Kendall played a key role in making and
introducing natto, mochi, and amazake to Caucasian
Americans. He made these foods in his home and sold them
locally. Initially, it was not a formal / legal business. But
today his business, Kendall Foods, sells $500 a week of these
three foods. He has been making natto for 4-5 years. He was
America’s first Caucasian natto maker. Natto was served in
macrobiotic restaurants in Boston.
The latest soyfood to hit Boston has been tempeh. It’s
been a phenomenal success. Macrobiotics are going crazy

over it. Thom Leonard has been giving lots of tempeh classes
for the past 1½ years. For more than a year, lots of sandwich
makers in Boston have been making and selling tempeh
sandwiches. Tempeh is made into cutlets, burgers, tempeh
mock-tuna salad. Why is it so popular? Because it is rich
and meaty in texture and flavor–the opposite of rice. Most
macrobiotics crave rich, meaty foods.
Ron Kotzsch is very close to the Kushis. A very
unpretentious person with a wonderful sense of humor, he
is now teaching in North Carolina. He is friends with Helen
and Scott Nearing. He toured China and Japan with John
Denver, the singer and songwriter–who did a benefit for
Michio’s new college.
How does Joel see the future of Erewhon? He thinks
the company will focus on manufacturing only. Now is
the critical time. He’d give Erewhon a 30-70% chance of
survival. Address: Boston, Massachusetts.
168. Product Name: Amazake [Plain].
Manufacturer’s Name: Bridge (The).
Manufacturer’s Address: 598 Washington St.,
Middletown, CT 06457. Phone: 203-346-3663 PROD; 203347-3698 OF.
Date of Introduction: 1982 March.
Ingredients: Koji made from equal parts glutinous brown
rice and long-grain brown rice.
Wt/Vol., Packaging, Price: Pints and quarts.
How Stored: Refrigerated.
New Product–Documentation: Appropriate Foods. 1982.
Fall Catalog. Oct. Leviton. 1983. Vegetarian Times. Jan. p.
35. Jordan Stearn makes about 70 quarts of amazake weekly.
Talk with Grainaissance. 1987. Oct. 19. The Bridge was
a very early maker of amazake, probably 1981. They are
said to use glutinous rice (“sweet rice”) in their amazake.
Letter from Frank Marrero/Allen of Grainaissance. 1987.
Dec. 21. The person in charge now is Steve La Penta. The
founders were macrobiotic friends who wanted to have a
business that would serve their desire for fresh foods and
be a source of “Right Livelihood.” The company now also
makes tofu, tofu salad, and seitan. In the past they made
mochi, and may do so again. Bob Schiering. 1988. Jan. 18.
U.S. Amazake Manufacturers Update. Based on interviews
with 8 companies. Bob thinks that The Bridge makes the
best amazake in America, smooth and malty. Company
incorporated on 1 Aug. 1980 by Bill Spear, a macrobiotic,
who is present owner. Use organic rice to make high quality
amazake in pints and quarts. 40 gallons/week. Distributed in
New England. Prices (wholesale): $1.40/pint; $2.50/quart.
Plain only. Made with koji; no commercial enzymes used.
Talks with Bill Spear. 1988. Jan. 26 and March 1. He
was a founder and is present owner. The company was
founded on 1 Aug. 1980 by him, his wife Joan, and Roberto
Marrocchesi. They purchased their first sweet (glutinous)
rice for amazake and mochi on 10 March 1982 and sold their
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first amazake on 27 March 1982 at their present location.
They used glutinous (“sweet”) rice from day one since they
were also using it to make mochi. They mixed it in equal
parts with short-grain brown rice. They also made delicious
millet amazake experimentally and for their community;
they still do it. He thinks he learned the process from Lima
Ohsawa’s The Art of Just Cooking (1974, p. 207), which uses
“sweet brown rice.”
169. Bunka Shuppan Kyoku. 1982. Miso no hon: Tsukutte
tabeyô. The miso [The book of miso: Let’s make and eat].
Tokyo: BSK. 96 p. June. Illust. 25 cm. [Jap]
• Summary: This colorful book, with many color and
black-and-white photos, is packed with Japanese miso
recipes. Pages 18-21 describe how to make koji at home in a
home-made incubator. Pages 30-31 are a review by Wataru
Kawamura of The Book of Miso by Shurtleff and Aoyagi;
includes a photo of the two authors. Page 22 describes how
to use koji to make amazake. Address: Shibuya-ku, Tokyo,
Japan.
170. Product Name: Amazake Drink (Regular, Almond, or
Banana).
Manufacturer’s Name: Infinite Foods.
Manufacturer’s Address: 1872 East Schiller St.,
Philadelphia, PA 19134. Phone: 215-739-8578.
Date of Introduction: 1982 June.
Wt/Vol., Packaging, Price: ½ pint, pint, or quart plastic
bottles.
How Stored: Refrigerated.
New Product–Documentation: Appropriate Foods. 1987.
Feb. catalog. 4 oz. Talk with Grainaissance. 1987. Oct. 19.
They are a small manufacturer, with only local distribution.
Letter from Frank Marrero/Allen of Grainaissance. 1987.
Dec. 21. They are now out of business. Bob Schiering. 1988.
Jan. 18. U.S. Amazake Manufacturers Update. Based on
interviews with 8 companies. The company was founded
in 1982 and James Budnicki started to make amazake that
June. He makes both Amazake Drink and Amazake Pudding.
His main source of influence was macrobiotics. He was with
macrobiotics for about 8 years; he used it to heal himself of
epilepsy. He now makes about 100 gallons/week, distributing
it primarily in Philadelphia. It retails for about $3.25/quart.
He uses koji from Miyako Oriental Foods in Los Angeles.
Talk with James Budnicki. He used to work at the
Essene Natural Foods (320 South St., with Denny Waxman)
in Philadelphia. They used to sell Charles Kendall’s
amazake, but only during the cold winter months. James got
the idea of making amazake in Philadelphia during the rest
of the year. He initially learned how to make amazake from
the instructions that came with Cold Mountain Koji, which
are from The Book of Miso (by Shurtleff & Aoyagi). Then
he did extensive reading and research to improve the process.
He is still in business, making two products, but competition

from Grainaissance Amazake (which consumers like better
because it is sweeter and smoother, having no bran) is
hurting him. James’ price is lower. He prefers the whole
grain approach, but he is changing.
171. Appropriate Foods, Inc. 1982. Eat Appropriately!
[Catalog and price list]. P.O. Box 57, Sea Cliff, NY 11579.
• Summary: The following lines are carried and distributed:
Tempeh Brothers, No Cow (Soymilk), Nasoya, The Bridge
(Amazake, Seitan, Tofu Salad), Grainaissance (mochi),
Island Sprouts (alfalfa), Sunshine Soyfoods (soysage), Sister
Shorter (tofu spinach pie).
Note: This is the earliest document seen (Sept. 2011)
that mentions Tempeh Brothers or Appropriate Foods.
Address: Sea Cliff, New York.
172. Asunaro Eastern Studies Institute. 1982. Natural foods
preparation with Sensei Noboru Muramoto (Poster). P.O.
Box 2546, Escondido, CA 92025. 1 p.
• Summary: Noboru Muramoto, author of Healing
Ourselves, will be presenting a series of 2 week classes
on natural foods preparation at the Asunaro Institute in
rural southern California. Students will participate in the
preparation of miso, tamari, koji, amasake, mochi, tofu, and
tekka. Address: Escondido, California.
173. Leviton, Richard. 1982. The Bridge: Bringing
traditional Eastern foods to middle America. East West
Journal. Oct. p. 22, 24-27.
• Summary: Founded in March 1981 by Roberto
Marrocchesi and Bill Spear, macrobiotic friends, this
company in Middletown, Connecticut, makes soyfoods (incl.
tofu), seitan, amasake, and mochi. Includes a good history of
the company and of its founders.
Photos show (clockwise from bottom right): (1)
Jordan Stearn, Bill Spear, and Roberto Marrocchesi in their
Middletown shop. (2) Roberto stirring boiling soymilk in a
60-gallon kettle. (3) Roberto folding forming box cloths over
tofu curds before they are pressed. (4) Roberto cutting the
fresh tofu. (5) Jordan Stearn packaging tofu salad. Address:
100 Heath Rd., Colrain, Massachusetts 01340.
174. Nelissen, Tomas. 1982. Re: Jakso and soyfoods in the
Netherlands. Letter to William Shurtleff at Soyfoods Center,
Nov. 9. 2 p. Typed, with signature on letterhead.
• Summary: “Maybe you still remember me from the time
we were in Japan; once we met at Kichijoji station, next to
Mitaka station. You tasted my genmai [brown rice] miso at a
coffee-bar (next door).
“At this moment I am living in Holland with my wife
Yvonne and two children. We set up a farm called Jakso.
The whole idea is about becoming self-sufficient from the
30 hectares of land (including 6 hectares of fruit trees), a
sourdough bakery, a soyfoods workshop, a futon workshop
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Philadelphia, PA 19134. Phone: 215-739-8578.
Date of Introduction: 1982 December.
New Product–Documentation: Bob Schiering. 1988.
Jan. 18. U.S. Amazake Manufacturers Update. Based on
interviews with 8 companies. The company was founded in
1982 and James Budnicki started to make amazake that June.
He makes both Amazake Drink and Amazake Puddings. His
main source of influence was macrobiotics.

and educational activities.
“For the three workshops we “cut” the big barn into two
halves and made a third floor. We built a very nice woodburning bakery which produces all kinds of bread, cookies
and savories. The soyfoods workshop makes tempeh and
tofu, as well as seitan. Year-round we produce an average
of about 1,500 pieces of tempeh a week at 210 grams each,
about 50 kg of tofu a day and a little less than 100 kg of
seitan.
“We distribute our products all over Holland... in a 100
km circle around the farm. Our future products will be miso,
shoyu, amasake and mushrooms. These are the products we
studied in Japan for about 4 years...
“There are 12 people working on the farm (plus 7
children)... The meals are on a macrobiotic base.” Address:
Director, Jakso, St. Natuurlijke Land- en Tuinbouw, Voorne
13, 6624 KL Heerewarden, Netherlands. Phone: 08877-2189.
175. Product Name: Holiday Nog (Non-Dairy Eggnog).
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 800 Heinz, Berkeley, CA 94710.
Phone: 415-547-7256 (1/88).
Date of Introduction: 1982 December.
Ingredients: Filtered water, brown rice, whole egg, vanilla,
nutmeg.
Wt/Vol., Packaging, Price: 1/3 quart and quart plastic
bottles.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin.
1988. March 10. This product was originally short lived and
was intended to be sold year-round.
Talk with Tony Plotkin, owner of Grainaissance. 1993.
Oct. 17. This product was launched in Dec. 1982 as a
Christmas/holiday season dairy-free eggnog. The first year it
contained whole egg. It was not sold again until December
1986, at which time it was reformulated to be a vegan
product, containing no eggs or dairy products; almonds,
oil, and rice syrup were added to the formula. The oil was
removed in Dec. 1992.
176. Product Name: Amazake Pudding (Apple-Raisin,
Almond, Banana Coconut, or Banana).
Manufacturer’s Name: Infinite Foods.
Manufacturer’s Address: 1872 East Schiller St.,

177. Product Name: Eden Organic Amazake.
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: 701 Tecumseh Rd., Clinton, MI
49236.
Date of Introduction: 1982.
Ingredients: Spring water, organically grown brown rice,
koji (Aspergillus oryzae), sea salt.
Wt/Vol., Packaging, Price: 8.8 oz (250 gm) stand-up retort
pouch.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: See next page. Talk
with Bob Schiering. 1988. Jan. 21. He will send info
on this product which is apparently imported in a retort
pouch. Talk with Ron Roller. 1988. Feb. 23. Eden Foods
starting importing this amazake concentrate in 1982. The
manufacturer in Japan is not known. The package is sold in
an 8.8 oz (250 gm) retort pouch. In 1987 they imported about
2160 pouches, or 143 gallons. Very small. Their wholesale
price to distributors is $2.10, so that it each pack probably
retails for at least $3.70. Since the product is diluted with
2-2.5 parts water, this is not as expensive as it seems. It
can be used full strength as a sweetener. Label. 1987. 4.5
by 6 inches retort pouch. Silver, purple, white, and black
on maroon, with colored stork holding the Muso sign.
“Concentrated grain sweetener. Made of cultured organic
brown rice.” 14-line description of product and recipe for
“Macro” Oatmeal Cookies on back.
178. Product Name: Amazake.
Manufacturer’s Name: Infinity.
Manufacturer’s Address: Jamaica Way, Boston,
Massachusetts.
Date of Introduction: 1982.
Ingredients: Incl. rice, water.
How Stored: Refrigerated.
New Product–Documentation: Talk with José Antunes,
owner of Smoke & Fire Natural Foods, Inc. in Great
Barrington, Massachusetts. 1998. July 14 and Sept. 16.
He began studying macrobiotics in 1974 in Portugal. After
he got out of the air force (in Africa), while he was sick
with typhus and in the hospital for several months, he read
a book by Georges Ohsawa. He continued his studies at
the Community Health Foundations and Kushi Institute
in London, England, in 1974-76 with Bill Tara; there he
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cookbooks, each with the title The Dô of
Cooking (Ryorido), first published individually
in 1971. Contents: Preface. Introduction.
Selecting good foods. The secret of cooking.
Spring. Summer. Autumn. Winter. Glossary.
Cutting styles. Topical index (within each major
food category {grains, grains with vegetables,
seaweeds, beans and tofu, etc.}, recipes are
listed alphabetically). Recipe index (of all
recipes).
Contains many recipes calling for: Miso,
natto, tofu (regular, deep-fried, and frozen).
Also: Amazake, azuki beans, kuzu, mochi, sea
vegetables, seitan (wheat gluten), sesame seeds
and gomashio.
Near the front of the book is a biographical
sketch and photo of Cornellia Aihara. She was
born in 1926 in Fukushima, Northern Japan.
She learned macrobiotics from George Ohsawa
when he came to her town (Aizuwakamatsu)
for lectures; this changed her life. While in
school, she began corresponding with Herman
Aihara, who was living in New York. In 1955
he invited her to New York. Although they
had never met, she trusted him and went to
American with only ten dollars in her pocket.
They were married soon after her arrival in New
York. There they engaged in retail business.
When Mr. and Mrs. Ohsawa came to the USA
from Europe, Cornellia studied macrobiotic
cooking by helping Mrs. Lima Ohsawa at the
first macrobiotic summer camps on Long Island

first learned about tofu and amazake. Then he studied in
Boston. Being very independent, he wanted to create his
own business. He had learned how to make amazake at
cooking classes in the Kushi Institute in Boston. So in
about 1981 or 1982 in Boston, he and his ex-wife, Melissa
Crane Morehouse, started making amazake at their home
on Jamaica Way and selling it at the first Erewhon store and
the first Bread and Circus store. Their amazake business was
named Infinity, and it lasted for only about eight months. The
product sold well, but the process was very labor intensive.
179. Aihara, Cornellia. 1982. The dô of cooking: Complete
macrobiotic cooking for the seasons. Oroville, California:
GOMF Press (George Ohsawa Macrobiotic Foundation). 230
p. Illust. by Carl Campbell. Index. 28 cm.
• Summary: This is a compendium of four seasonal
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considerations. East West Foundation information. Glossary.
Bibliography.
Compiled with the help of Edward Esko, Murray
Snyder, Bill Spear and Bill Tara. Address: Brookline Village,
Massachusetts. Phone: -.

in 1960; in the Catskill Mountains in 1961; at the University
of California at Chico in 1963; and at the Big Sur Camp
in 1964. Since 1961 Cornellia has devoted her life to the
teaching of macrobiotic cooking, childcare, home remedies,
and philosophy. Since 1965 Cornellia and Herman Aihara
have organized fourteen macrobiotic summer camps in
California; her cooking has been the biggest attraction.
On the cover is a large color photo of freshly prepared
food, including slices of deep-fried tofu. Address: 902 14th
St., Oroville, California 95965.
180. Kushi, Micho; Kushi, Aveline. 1982. Macrobiotic
dietary recommendations. East West Foundation, P.O. Box
850, Brookline Village, MA 02147. 48 p. 22 cm. [15 ref]
• Summary: Contents: Introduction. Standard dietary
recommendations. Recommended daily proportions. Foods
to reduce or avoid for better health. Way of life suggestions.
Daily reflections. Suggestions for patients with cancer or
other serious illnesses. Special dishes. Home remedies.
Baby food suggestions. Kitchen utensils. Nutritional

181. Magariños, Hélène. 1982. Cuisine pour une vie nouvelle
[Cuisine for a new life]. Paris: Editions Debard. 230 p.
Preface by Aveline Kushi. Foreword by Dr. Yves Nani. Illust.
(some color). No index. 22 cm. [195 ref. Fre]
• Summary: This is a practical book about macrobiotic
foods, cookery, and medicine. On the cover: La
macrobiotique, pratique alimentaire de la sagesse orientale.
Lacking an index, the book is difficult to use.
Contents: Introduction by the author. Macrobiotic /
yin-yang terminology. Glossary. 1. Cereals. 2. Vegetables.
3. Legumes and sea vegetables. 4. Soups, sauces and
condiments. 5. Seitan and fish. 6. Desserts and beverages.
7. For mothers and infants. 8. Suggestions for some familiar
remedies.
The glossary (p. 41-43) includes: Sea vegetables,
amasake, azuki, gomashio, hijiki, koji, kombu, kuzu, miso,
natto, nigari, nori, potimarron (or Hokkaido pumpkin /
kabocha), rice koji, sake, seitan, shoyu, soba, suribachi,
tahini, tamari and shoyu, tekka, tea (3 years old), tofu, udon,
umeboshi, wakame, yang and yin.
The section on sauces (p. 76-77) includes: Cream of
umeboshi. Cream of umeboshi and tofu. Tamari with citron.
Tofu mayonnaise. Grilled sesame miso. Miso with grated
orange rind. Miso nuts. Note: Miso and tamari are used as
seasonings throughout the book.
Chapter 3 includes (in the section on Soya, p. 109-15):
Edamame. Special recipe for anemia or fatigue. Soybeans
cooked with miso. Homemade tofu (curded with nigari,
with 5 helpful photos). A kind of fromage blanc made from
tofu. Tofu mayonnaise. Tofu cooked with tamari. Tofu and
vegetables. Homemade natto. Natto with onions. Natto with
hard-boiled eggs.
About the author (with a photo) appears on the back
cover.
Note: This is the earliest French-language document
seen (Oct. 2021) that mentions amazake, which it calls
“Amasake.” Address: France.
182. Saitama-ken Kyoiku Iinkai. 1982. Amazake matsuri
[Amazake festivals]. Saitama prefecture, Japan. See p. 24-37.
[Jap]
• Summary: This lengthy section describing amazake
festivals in Saitama prefecture is part of a 51-page pamphlet
issued by the Saitama Prefecture Education Committee.
183. Yoneda, Soei; Hoshino, Koei; Schuefftan, Kim. 1982.
Good food from a Japanese temple. Tokyo, New York, and
San Francisco: Kodansha International. 224 p. Illust. Index.
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27 cm.
• Summary: See next page. An outstanding, beautiful book,
the best seen to date on Buddhist Vegetarian Cookery (shojin
ryori)–after you get past the poor, almost embarrassing
introduction, written by Robert Farrar Capon of New York.
The author, Sôei Yoneda, is a great Zen Abbess and cook,
and a visit to Sankô-in, a Rinzai nunnery, is an unforgettable
experience. The recipes are arranged by season: Spring,
summer, autumn, winter, all seasons. For every recipe,
both a Japanese and an English-language name are given.
Soy-related recipes include: Soybean rice (mame gohan,
p. 73). Unohana rice (with fried okara, p. 75). Thick-rolled
sushi (with dried-frozen tofu, p. 75). Tofu rice (p. 80). Soy
bean dashi (p. 82). Miso soups (p. 85-88; 14 recipes, one
for each month but two for Jan. 1 and 2–White miso Ozoni
and Zen temple ozoni–and one for all seasons–Saké lees
soup). Pickling with miso (p. 89). Rape blossoms with misomustard dressing (p. 93). Bamboo shoots with vinegar-miso
dressing (p. 98-99). Quick oden (with tofu, p. 107-08). Green
beans with miso dressing (p. 113-14). Eggplant with miso
sauce (p. 123). Zucchini with sesame-miso sauce (p. 129).
Steamed zucchini with three-color miso (p. 130-31). Jade
nuggets (kizami nattô no ao-jiso age, p. 136). Pine cones
(matsukasa, with tofu, p. 151). Miso-pickled vinegared
konbu kelp (p. 153). Crisp turnip with sesame-miso dressing
(p. 158). Amazake (p. 162). Daikon with miso sauce (daikon
oden, p. 170). Brussels sprouts with miso sauce (p. 17980). Dried-frozen tofu mélange (p. 181-82). Not exactly
hamburger (“patties” with dried-frozen tofu and okara, p.
182). Simmered dried-frozen tofu (p. 182-83). Dried-frozen
tofu tempura (p. 183). Konnyaku in miso dressing (p. 184).
Fried unohana (iri unohana, with thin deep-fried tofu and
okara, p. 187; “The mash or lees (okara) remaining after
making tofu are inexpensive, plentiful, and nourishing–ideal
everyday temple food. By itself okara is not interesting, but
it is brought to life by the addition of a little oil and a few
other ingredients”). Inari-zushi (p. 189-90). Grilled usuage
(with thin deep-fried tofu, p. 190). Deep-fried usuage (p.
190-91). Golden sushi rolls (with usuage, p. 191). Rôbai
(Sanko-in fresh wheat gluten, p. 192-93). Deep-fried dried
yuba (p. 195). Fried and simmered dried yuba (p. 196).
Sesame “tofu’ (with kuzu, p. 196-99). Almond tofu (p. 202).
Salt-grilled tofu (from old Naniwa, today’s Osaka, p. 20304). Steamed tofu loaf (p. 206). Salad with white [tofu]
dressing (shira ae, p. 206-07). Steamed tofu cup (otôfu
no chawan mushi, p. 208). Deep-fried tofu in thick sauce
(p. 209). Tofu sauté (yaki-dofu no atsuyaki, p. 213). Bean
flowers (nattô no mochi gurumi, p. 215). Buckwheat-miso
topping (p. 215-16). Miso mayonnaise (with sweet white
Saikyo miso, p. 216-17).
Contains 17 pages of color photos showing dishes
prepared from recipes in this book. The 510 delicate
illustrations (both line drawings and simple brush paintings)
clarify and enhance the text throughout.

In 1987 this book was re-issued with a new title: The
Heart of Zen Cuisine: A 600-year Tradition of Vegetarian
Cookery. Address: 1. Abbess, Sanko-in Zen temple, Honcho
3-1-36, Koganei-shi, West Tokyo (Musashi Koganei Station).
184. Leviton, Richard. 1983. Mochi, amazake and seitan:
Introducing three new foods from the Orient. Vegetarian
Times. Jan. p. 32, 34-35, 37. [2 ref]
• Summary: This article begins with a description of each
of these foods, when and where the author was introduced
to each, how he enjoyed them and why he thinks they will
become part of American vegetarian cuisine.
The first section is titled “Mochi: The pounded rice
that puffs.” “Since 1979, Grainaissance, a Berkeley,
California company, has been working to popularize mochi,
manufacturing over 3000 pounds a week in five flavors and
shipping it around the country. Grainaissance proprietor
Tony Plotkin began experimenting with mochimaking in
1978 when he produced about sixty pounds a week and
sold it through the Rising Sun store [in San Francisco]
where he worked. Delighted with the product and sensing
its commercial appeal, Tony and his partner, Yuki Aihara
[sic, Muramoto] enlarged production in November, 1979,
and started deliveries to about a dozen Bay Area stores. At
that time mugwort mochi was the most popular... but today
Tony’s best sellers are plain, raisin and sesame garlic. Other
flavors marketed have included alfalfa and carob-date, and
Indian Spice...” Mochi is often seasoned with shoyu. A
recipe recommended by Akiko Shurtleff and developed at
Tassajara is given; it uses butter, shoyu, honey, and grated
ginger root.
The second section, titled “Amazake: The fermented rice
you drink” states: “In America, amazake is now produced
by at least four companies that sell to natural foods stores.
These include Grainaissance in Berkeley, California, and
The Bridge in Middletown, Connecticut. Jordan Stearn, The
Bridge’s master of grains, who ferments about 70 quarts
of amazake weekly, comments, ‘Seitan and amazake are
our version of meat and sugar.’” The Bridge was the only
company in America making all three of these foods: mochi,
amazake, and seitan.
The third section is titled “Seitan: The vegetarian meat
from wheat.” “The early history of seitan is shrouded in
vagueness, but it is believed that itinerant Chinese Buddhist
monks used seitan... Seitan... is actually not an authentic
part of Japanese culinary tradition nor is ‘seitan’ a Japanese
word, according to Bill Shurtleff. Seitan, rather, as modified
fu, is the invention of the macrobiotic community. Whatever
its origins, seitan has found a new home in the U.S. and for
Winston and Joan Donovan it has proved to be both a lifesustaining and livelihood providing wholesome food.
“The Donovans launched their Upcountry Seitan
business from their Worthington, Massachusetts, farmhouse
in January 1982, largely because Winston had been
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diagnosed as having an incurable kidney disease which even
dialysis couldn’t halt. After a consultation at Boston’s East/
West Center, he adopted a macrobiotic diet featuring seitan
and, in the past year, has regained his health and resolved his
kidney ailment. For Winston, who drastically changed his
diet in his forties, seitan’s chief attraction is that it resembles
meat enough in taste and texture to satisfy most longings
for beef and veal. The entire family is now vegetarian.”
Describes how the Donovans use high-gluten hard red spring
wheat to make 300 lb of seitan strips each 6-day week in
their tidy 400 square foot shop. After kneading with water,
the elastic gluten is called kofu. A separate product, named
“Tan-pops,” was sold several years ago in Boston. They were
large fist-sized chunks of seitan, breaded in cornmeal, deepfried, and sold unwrapped in wicker baskets by the check-out
counters of a few natural foods stores in Boston. Photo show:
(1) Pieces of deep-fried seitan served on a dish. (2) Winston
and Joan Donovan in their seitan shop with their products.
(3) Slices of seitan in a frying pan. Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
185. Product Name: Amasake [Plain, or Carob].
Manufacturer’s Name: Imagine Foods, Inc.
Manufacturer’s Address: Moniteau Farm, Jamestown, MO
65046.
Date of Introduction: 1983 March.
Ingredients: Incl. koji, Yinnies rice syrup.
Wt/Vol., Packaging, Price: Plastic bottle.
New Product–Documentation: Talk with Robert
Nissenbaum. 1988. Jan. 5. He was the original maker of
amazake at Imagine Foods. He arrived in the fall of 1982 and
amazake production started in March 1983. His company,
still called Imagine Foods, is now located at 299 California
Ave., Palo Alto, CA 94306. Phone: 415-327-1444. He still
makes amazake, but it is all used to make Rice Dream,
a frozen amazake dessert, sold in ten flavors. His major
initial influences were from both macrobiotics and natural
foods. He learned how to make koji from The Book of Miso
(by Shurtleff & Aoyagi) but learned amazake from Lima
Ohsawa’s The Art of Just Cooking. He now produces about
2,000 gallons/week of amazake in summer, less in the off
season. He is thus the largest amazake manufacturer in
America. It retails for $2.09 to $2.16 a pint. It is made with
“pure culture enzymes” [commercial enzymes, not koji].
Talk with Robert Nissenbaum. 1988. Feb. 7. He is
now developing a thinner milk-like amazake beverage
that will be sold fresh or frozen in plastic bottles or Pure
Pak cartons, and could compete with soymilk. In 1984
Chico-San began tests to try to package amazake in TetraBrik cartons. Similar tests were undertaken in 1985 by his
Imagine Foods, Grainaissance, and Mitoku. After 3 years he
basically gave up trying because the starches and fibers in the
rice are substantially changed by the HTST heat treatment
process. The amazake becomes a different product; there

are separation problems, which can be solved but only by
filtration and homogenization.
186. Product Name: Rice Dream (Amazake-Based NonDairy Frozen Dessert) [Plain, Carob, or Almond].
Manufacturer’s Name: Fresh Foods.
Manufacturer’s Address: Boulder, Colorado.
Date of Introduction: 1983 April.
Ingredients: Sweet rice, rice koji, soy oil, honey,
carrageenan, flavorings.
Wt/Vol., Packaging, Price: Pints.
How Stored: Frozen.
New Product–Documentation: Talk with Robert
Nissenbaum. 1988. Feb. 7 and 11. According to his contract
with Gloria Gilbert, owner of Fresh Foods in Boulder,
Colorado, she began to use the trademark “Rice Dream” on
or before 26 August 1983. He recalls that she only made
a total of 2-3 batches. At the time Robert was planning to
make an amazake-based frozen dessert and was looking for
a name. He felt the best name was Rice Dream. So he called
Gloria, whose company was small, and offered to buy the
rights to the name Rice Dream from her. She wanted to sell
him the entire company. But he was already making his own
amazake and he did not want to add any sweetener; he only
wanted the name. On 10 February 1984 he purchased the
name Rice Dream for $2,000.
Talk with Steve Demos. 1988. Feb. 8. The lady’s name
was Gloria and her company was Fresh Foods. It still exists.
Demos made her Rice Dream at his present plant. It was only
on the market for 3-6 months. She was close friends with
Don McKinley of Quinoa Corp. She is now in New York.
Talk with Don McKinley of Quinoa Corp. 1988. Feb. 22.
Gloria works for Louis Harris & Associates, pollsters. Work:
212-698-9600. Home: 177 E. 93rd St., Apt. 3A, New York,
NY 10128. Phone: 212-534-5468. Don McKinley: Office:
303-444-9466. Home: 303-530-9414. He incorporated in
1984. Colorado State University is the pioneering university
with this crop.
Talk with Gloria Gilbert. 1988. Feb. 22. The idea of
freezing amazake came from a friend, Peggy Markel, who
said one day, “It would be great if we macrobiotics had a
non-dairy ice cream.” By December 1981 Gloria had started
experimenting with freezing amazake, and by late 1982 or
early 1983 she had begun to sell it informally to friends.
With the product fairly well developed in soft serve and the
name Rice Dream established, she went to Steve Demos of
White Wave (a soy ice cream manufacturer in Boulder), who
began to make it for her in hard pack on a larger scale. Her
birthday is August 26, but she is fairly sure it was informally
on the market locally, without the name Rice Dream, before
that, perhaps in late 1982 or early 1983. She thinks that
Rainbow Natural Foods Distributing picked it up as Rice
Dream, with a label, in about August 1983. It was always
packed in pints. Flavors were plain, carob, and almond. She
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does not recall adding a sweetener.
Talk with Barbara Svenning. 1989. Aug. 21. She and
Marty Roth made amasake, amasake shakes, and amasake
ice cream in 1980 in Santa Fe, New Mexico. In mid-August
they moved to Boulder, Colorado, and Barbara started a
business named Community Kitchens which made a Fried
Rice Sandwich with tofu. In mid-December she sold that
business to Gloria Gilbert. At the time of the sale they
taught Gloria (free of charge) how to make amasake, how to
ferment it overnight in a Styrofoam picnic cooler heated with
a 40-watt light bulb wired into the lid to keep it just under
140ºF all night (a technique she learned from Muramoto
sensei). They also bragged about their amasake shakes and
ice cream (of which they were very proud) but did not tell
Gloria production details. Gloria began to make amasake at
the same time she started her fried rice sandwich business.
But the idea for an amasake ice cream must have come from
Barbara and Marty.
187. Product Name: Rice Nectar [Plain, Carob, Almond, or
Ginger].
Manufacturer’s Name: Fresh Foods.
Manufacturer’s Address: Boulder, Colorado.
Date of Introduction: 1983 April.
Ingredients: Brown rice, koji, spring water.
Wt/Vol., Packaging, Price: ½ pint and pint plastic bottles.
How Stored: Refrigerated.
New Product–Documentation: Talk with Gloria Gilbert.
198. Feb. 22. After the Rice Dream (ice cream) was on the
market, she made amasake shakes, called Rice Nectar. May
have been out in early 1983, and perhaps could have been
before the Rice Dream. It was sold in ½ pint and pint plastic
bottles refrigerated, not frozen. It was a thick amazake.
Flavors were plain, carob, almond, and (briefly) ginger. It did
well.
188. Megan, Kathleen. 1983. Tofu: Its a staple food of
health enthusiasts and the subtle ingredient of Oriental
cuisine. Ironically, it’s being made by an Italian immigrant
in Middletown. Hartford Courant (Connecticut). May 11. p.
E1, E10.
• Summary: About Robert Marocchesi (age 32) and his
company, The Bridge, in Middletown, Connecticut. He grew
up in Italy, and now makes fresh tofu daily. Each week The
Bridge makes, then trucks about 3,000 pounds of tofu across
the state and to retail outlets in New York and Massachusetts.
His philosophy is to make fresh food for local consumption
and to teach people about good nutrition.
For about two years he has been the only tofu maker
in Connecticut. His small, white cinderblock building is
squeezed in among pizza palaces and fast-food restaurants on
Route 66, yet he makes tofu in the traditional way. Visitors
are invited to come to the plant and watch the process from
beginning to end. The day’s work starts at 4 a.m. and the

hot soymilk is curded with natural nigari. According to the
Soyfoods Association, a trade association based in New York
City (the executive director is Michael Austin), there are
now about 250 tofu makers in the United States. Since 1979,
annual sales of tofu nationwide have jumped from $23.2
million to $55 million this year, and are projected to double
again by 1988.
The Bridge also makes several other healthy foods from
East Asia, including amasake (a creamy drink made from
rice) and seitan.
Photos show: (1) Kent Nelson, an employee, pours
fresh soybean puree into a cauldron for cooking. (2) Robert
Marocchesi stirs nigari into hot soymilk. (3) Robert carries a
large tray of finished tofu, ready to be cut and packaged.
189. Product Name: Brown Rice Frostie (Non-Dairy
Amazake-based Frozen Dessert).
Manufacturer’s Name: Grain Country (South).
Manufacturer’s Address: 3448 30th St., San Diego, CA
92104. Phone: 619-298-5913.
Date of Introduction: 1983 May.
How Stored: Frozen.
New Product–Documentation: Talk with Stuart Kerrigan.
1988. Jan. 30. David was Roy Steevensz’ former partner.
Talk with David Jackson. 1988. Jan. 30. He used to work
for Roy Steevensz in Los Angeles in about 1980. He was
making amazake and amazake ice cream himself, serving
it in dishes. Nowadays David does not sell that much, not
promote it that much and only sells it at his macrobiotic food
store and restaurant during the summer.
Talk with David Jackson of Prescott, Arizona. 1993.
Dec. 8. He learned about this product and amazake from
Roy Steevensz in Los Angeles. He first made this product
during the summer (it was too yin to be served in the winter)
after he purchased a soft serve machine. It was probably
introduced in the summer of 1983, but it could have been the
summer of 1982. It was made basically by running amazake
through a soft-serve machine.
190. Leviton, Richard. 1983. Report on soyfoods
research trip across America, September 1983. Colrain,
Massachusetts. 8 p. Unpublished typescript.
• Summary: Visited or discusses: Grainaissance (makes
amazake and mochi), Brightsong (Dik / Richard Rose),
Sonoma Specialty Foods (California), Northern Soy
(Rochester, New York), Southwest Soyfoods (Richard
Jennings), White Wave (Steve Demos, Boulder, Colorado),
Quong Hop & Co. (South San Francisco, California),
Modern Fare (Loveland, Ohio), Soyfoods Unlimited
(Valerie, Gary and John Robertson, San Leandro, California).
Soyfoods Center (Lafayette, California), Soyfoods of
America (Doug Fiske and Ken Lee, Los Angeles), Real
Foods (Polk St., San Francisco), Tumaros (Los Angeles),
Unicorn (Terry Dalton, Florida), Japantown and Rainbow
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Grocery (San Francisco), Berkeley Natural Grocer and
Berkeley Co-op (Bob Gerner, California), Hinode Tofu Co.,
Edensoy, Farm Foods, New England Soy Dairy, and Nasoya
(Leominster, Massachusetts). Legume (Gary & Chandri
Barat, New York City), Lotos / Lotus Cafe (Greg Weaver,
Rochester, New York).
NRRL (Hesseltine and Wang, Peoria, Illinois): Their
work is in mixed starter culture fermentation, vitamin B-12
work. Japanese man from Tokyo to work one year on natto
at NRRL, paid by Japanese government. B-12 can withstand
some heat during cooking and the percentage of B-12 lost
depends on the initial percentage present. Natto research:
examine all Japanese publications for review article.
Experiment using U.S. soybeans to make natto since the
Japanese buy Chinese beans for their thinner seed coat. See
what happens to the oil to protein ratio during fermentation.
Natto as such has no possibilities in the U.S. as it is a slimy
food with a rotten smell; hard to tolerate. There might be
vitamin B-12 in natto produced by Bacillus subtilis. Koreans
have done lots of B-12 research with kimchee and other
pickled vegetables. Earl Swain died this summer of a heart
attack at age 36. Natto research will help U.S. soybean
exports. USDA bureaucrats are making it difficult for Dr.
Hesseltine to do natto research. They have 65 objectives,
but Dr. Wang’s projects don’t fit any of them clearly, so
they won’t mention “food” in their research outlines, just
fermentation methods. Secretary of Agriculture John Block
[served 1981-86 under President Ronald Regan] says the
U.S. needs more ag exports and more basic information
about crops uses, so he is in support of this natto research.
Out of business: Michiana Soyfoods, St. Ignatius shop,
Sunshine Soy, Heartsong, probably Joy of Soy and a Korean
shop in Salt Lake City, Utah.
Concerning soymilk: 10. In Oak Park, Illinois, a natural
foods retailer says Edensoy outsells San-J by two to one.
(Note: San-J imports “To-Neu Natural Soy Beverage” made
in Japan by Kibun). Teenagers buy the carob Edensoy along
with popcorn in the store, and use it as a soft drink. But most
retailers say the Eden package [stand-up foil retort pouch]
is a disaster; it is impossible to open without scissors, then
if you squeeze, it sometimes spills out. San-J [in a Tetra
Brik carton] is convenient but the taste is poor and the
front graphics are confusing–too many words and images.
According to Shurtleff, both are inferior products compared
to Japan’s best.
22. Concerning Edensoy at the NNFA show in Denver,
Colorado: Mike Potter says “it went over great.” He sold two
container loads right away. People liked the package and the
taste. About 4,000 people sampled it and were “generally
amazed.” The results were as good as they could want; it
generated interest and excitement. Now they are setting up
the distribution system. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.

191. Harch, Judy. 1983. Menu goes from miso soup to cous
cous cake–all natural. Courier-Post (Camden, New Jersey).
Oct. 9. p. 81, 89.
• Summary: “Dessert could be peach tahini (a sesame
butter custard), cous cous cake, or one of pastry chef, Marty
Skylar’s amazake custard pastries.”
192. Product Name: Amazake Rice Syrup [Natural].
Manufacturer’s Name: Miyako Oriental Foods, Inc.
Manufacturer’s Address: 4287 Puente Ave., Baldwin Park,
CA 91706. Phone: 213-626-9458.
Date of Introduction: 1983 October.
Wt/Vol., Packaging, Price: 8 oz plastic bag.
How Stored: Refrigerated or frozen.
New Product–Documentation: Economic World. 1987.
June. p. 46. Says that Miyako makes Amazake Drink in
Almond, Chocolate, and Strawberry flavors. Talk with
Noritoshi Kanai. 1988. Jan. 26. The only company he knows
that made koji in the early days was Fujimoto. Most of the
koji they sold was used to make amazake at home. Many
Japanese bought it and made amazake at home but he knows
of no Japanese-American company that ever made amazake
commercially in the USA. Miyako’s amazake is made at
their miso plant. They sell koji to Cedarlane Natural Foods
(a distributor in nearby Glendale, California) and amazake to
two local stores. They have just started freezing it for wider
distribution. Sales are slow now but should pick up now that
it is frozen.
Talk with Noritoshi Kanai. 1988. Feb. 8. His Mutual
Trading Company began to import amazake to California
from Japan in 1983. JFC (Japan Foods Corp.) and Nishimoto
began to do the same at about the same time. He is not aware
of any imported amazake before that time. The information
from Economic World (above) is wrong. Miyako only makes
one flavor, natural.
193. Erewhon Mail Order. 1983. Erewhon. Natural foods
mail order catalog. Brookline, Massachusetts. 16 p. Nov. 1.
Catalog and price list.
• Summary: This is a new mail order catalog, whose prices
are effective from 1 Nov. 1983. On the front cover is a
woodblock print of two wooden barrels, a wooden tub,
two sacks of corn, a sheaf of wheat, several ears of corn,
and a scythe. Erewhon is located at 26 Washington St. in
Brookline Village–also the home of Erewhon Mail Order.
There are retail stores at 342 Newbury St. in Boston and
1731 Massachusetts Ave. in Cambridge. Products grown
organically, without chemicals, are marked with the code
“OG.”
Contents: Whole grains & cereals (incl. Erewhon
granolas). Flours. Pastas. Beans (incl. azuki beans, black
soybeans from Japan, yellow soybeans from Minnesota).
Seeds, nuts & dried fruit (incl. alfalfa seeds, sesame seeds,
and tamari roasted nuts and seeds). Sea vegetables. Misos
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and tamari soy sauces. Japanese macrobiotic specialty
products. Condiments, vinegars & sauces. Sea salts.
Erewhon vegetable oils. Baking & home products (incl. koji
rice for making amasake and miso, nigari for making tofu,
tempeh starter). Sweeteners (Yinni rice syrup, barley malt,
maple syrup, clover honey, wildflower honey {unfiltered}).
Erewhon nut butters (Almond, cashew, peanut, sesame,
sunflower). Fruit spreads. Snack foods. Sweets. Perishables
(incl. bread, mochi, produce, amazake, tempeh). Beverages.
Supplements. Natural cosmetics & body care. Cookware
& appliances. Books & publications. Ordering & shipping
information. Zone & shipping charts. Address: 236
Washington Street, Brookline, Massachusetts 02146. Phone:
1-800-222-802 or (617) 738-45168.
194. Product Name: [Amasake (Made with Wheat
Sprouts)].
Manufacturer’s Name: Manna Natuurvoeding B.V.
Manufacturer’s Address: Meeuwenlaan 70, 1021JK,
Amsterdam, The Netherlands.
Date of Introduction: 1983 November.
Ingredients: Wheat sprouts.
New Product–Documentation: Richard Leviton. 1983.
Trip to Europe with American Soybean Assoc. Oct/Nov.
Unpublished manuscript. p. 26. “Manna is experimenting
with amasake using wheat sprouts. They sell 100 jars/
week of amasake. It keeps 5 months, made thick to use in
desserts.” Letter from Sjon Welters. 1989. July 24. “This
product was never really put on the market. It was produced
only experimentally.”
195. Product Name: Yahmee Rice Nectar [Original
Amazaké Drink, and Toasted Almond].
Manufacturer’s Name: Price-Rice Foods Co.
Manufacturer’s Address: Price, Maryland 21623 or 21656.
Then to Wilton Manners, Ft. Lauderdale, FL 33334. Then
by 1986 to 650 N.W. 71 St., Miami, FL 33150. Phone: 391556-6727.
Date of Introduction: 1983.
Ingredients: Cultured organic brown rice and sweet brown
rice, deep well water, high mineral sea salt.
Wt/Vol., Packaging, Price: 8 oz or 16 oz plastic bottles.
How Stored: Refrigerated.
New Product–Documentation: Photocopy of Label. 1983,
undated. 4 by 2 inches. “Very low sodium, low calorie,
alkaline forming. Keep refrigerated. Rice nectar is rich in
protein, minerals, B-vitamins, smooth blended fiber, and
digestion aiding enzymes. Try it hot or cold or as a light
sweetener in your favorite recipes. Good health comes from
our kitchens.”
News release from Mary Lee Bergman of PriceRice
Foods Co., Price, Maryland 21656. 1984. June. “Yahmee
Rice Nectar (amazake).” “PriceRice Foods Co. is happy to
announce the addition of Rice Nectar (amasake) to our line

of fine nutritive snacks. Rice Nectar is the result of culturing
cooked Lundberg organic brown rice and sweet brown
rices with ‘friendly’ Aspergillus oryzae (Mitoku Organic
Brown Rice Koji). The goodness of whole grain brown rice
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is transformed into a delicious and digestible sweet liquid.
Every sip is a delightful refreshment.” An 8 oz plastic bottle
with a tamper-proof snap-seal lid retails for a suggested
$1.19.
Two leaflets. ca. 1984. “Yahmee Rice Nectar. Toasted
Almond Amazaké. So sweet and refreshing with all the
nutrition of organic whole grain brown rice. No starchy
aftertaste. No soy. Truely digestable [sic, Truly digestible].
For a nutritious breakfast try Almond Rice Nectar on your
favorite hot or cold cereal. JBJ.” Illustration of large jar by
a rice plant. Second leaflet adds banner: “Smooth blended
fiber” and gives address: Price-Rice Foods Co., 2701 North
Dixie Highway, Fort Lauderdale, FL 33304. $3.25. The
company also made a toasted almond Bongo Bar, with brown
rice and barley malt (no amazake).
Leaflet. 1986, Jan. “Festive Favorites with Yahmee Rice
Nectar.” 8½ by 11 inches, both sides, green
on white. Recipes for Strawberry Mousse,
Amasake Nog, Chestnut Cream Pie, Moist
and Tender Gingerbread, Pumpkin Pie. Two
addresses: Miami and Price, MD.
Letter from Frank Marrero/Allen of
Grainaissance. 1987. Dec. 21. Talk with
Charles Kendall. 1988. Jan. 26. They started
near Baltimore 4-5 years ago, but are now in
Florida. Call Oak Feed Co. 305-446-9036.
They are distributed by Organic Farms.
Talk with Stuart Kerrigan (305-532-5427
Home or Macrobiotic Foundation 305-4486625; 4349 Sheridan Ave. #2, Miami Beach,
FL 33140). 1988. Jan. 29. Price Rice was
started in about 1983 in Price, Maryland by
Mary Lee Bergman. She made two amazake products in
her home; they were distributed by Organic Farms. Then
she moved to Wilton Manners, a city inside Ft. Lauderdale,
Florida. There Stuart Kerrigan started to work with her in
July 1984. He had previously made amazake in Los Angeles
at a store named Grain Country, connected with the East
West Center. In Nov. 1984 Mary started to share her kitchen
with Yaron Yemini and in about March 1985 he bought the
business. At that time Price Rice was making 70 (or up to
90) cases a week, or a total of about 79 gallons a
week. Mary Lee is now in California, married.
Talk with Yaron Yemini. 1988. Feb. 23. He
confirms the above dates. Before he bought the
business he had an agreement that Mary would
produce amazake with him, teaching him how and
sharing profits, for 3 months. He makes his own
koji now; probably the only amazake company to
do so.
Talk with Stuart Kerrigan. 1988. March 10.
He uses the term “modern amazake” to refer to
that made with purified [commercial] enzymes.
After the sale of Price Rice, which was a financial

disaster, Mary Lee worked with a dessert company in Florida
making pies with modern amazake out of her home. Then
she moved to California. Stuart has just signed a contract to
work with Daniel’s of Boston making seitan and amazake.
196. Product Name: Yahmee! A Frozen Amasake Delight
(Popsicles) [7 Flavors].
Manufacturer’s Name: PriceRice Foods Co.
Manufacturer’s Address: Wilton Manners, Ft. Lauderdale,
FL 33334. Then by 1986 to 650 N.W. 71 St., Miami, FL
33150.
Date of Introduction: 1983.
Ingredients: Cultured sweet brown rice, water, natural
fruits, flavors and nuts.
Wt/Vol., Packaging, Price: 2 fluid ounces each.
How Stored: Frozen.

New Product–Documentation: Photocopy of Label. 1983,
undated. 4 by 3 inches. Leaflet. 1986, Jan. “Festive Favorites
with Yahmee Rice Nectar.” 8.5 x 11 inches, both sides, green
on white. “Also look for Yahmee! frozen amasake delite,
now in seven wonderful flavors, and crispy, nutty, chewy
Bongo Bars.”
News release from PriceRice Foods Co., Price,
Maryland 21656. 1984. July 1. “Yahmee! a frozen amasake
delight.”
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Talk with Charles Kendall. 1988. Jan. 26. They started
near Baltimore 4-5 years ago, but are now in Florida. Talk
with Stuart Kerrigan (305-532-5427 Home or Macrobiotic
Foundation 305-448-6625). 1988. Jan. 29. PriceRice was
started in about 1983 in Price, Maryland by Mary Lee
Bergman. She made two amazake products in her home;
they were distributed by Organic Farms. Then she moved to
Wilton Manners, a city inside Ft. Lauderdale, Florida.
197. Aubert, Emmanuelle. 1983. Les 9 grains d’or dans la
cuisine [The nine golden grains in the cuisine. 2nd ed.].
Paris: Le Courrier du Livre. 286 p. Illust. by C. Galinet.
Index. 22 cm. [Fre]
• Summary: The subtitle on the cover reads: 400 simple and
savory recipes. Menus and advice on good health. Contents:
Introduction. 1. The cereals (see p. 28-31 for instructions
for making seitan at home from 500 gm wheat flour, plus 8
seitan recipes). 2. Breads. 3. Legumes: Cooking legumes,
lentils, haricots, dry peas, chick-peas, azuki beans, soya. 4.
Vegetables. 5. Soups. 6. Animal products. 7. Condiments,
aromatics, and sauces (incl. tamari and miso). 8. Desserts. 9.
Beverages. 10. 80 menu ideas. 11. Pregnancy and the feeding
of young infants. 12. Some natural remedies. Where to buy
supplies.
Soy-related recipes include: Making tofu at home (p.
87-91; illustrations and method taken without credit or
permission from The Book of Tofu by Shurtleff & Aoyagi).
Yuba. Grilled tofu (p. 91). Tofu with nuts (noix) and miso.
Skewered tofu. Tofu salad (p. 92). Tofu with vegetables.
Onions with tofu. Okara croquettes. Soymilk with fruits (p.
93). Making tempeh at home (p. 94-95). Tempeh goreng.
Tempeh bachem (p. 95). Keripik tempeh (tempeh chips; p.
96). Tempeh croutons (p. 96). Pate of vegetables with tofu
(p. 126). Jardinière au tofu (p. 128). Peas with tofu (p. 128).
Soy sprouts made from mung beans (p. 129-30).
Pages 191-94 give basic information on the following
fermented soya condiments: tamari, miso (Hacho [sic,
Hatcho] miso, barley miso, rice miso). Pages 278-79
list manufacturers and handlers of various foods used in
this book, and pages 280-81 give their addresses: Yellow
soybeans: Celnat, Les Sept Marches, Le Seuil, Lima. Miso:
Celnat, Lima, Les Sept Marches, Le Seuil, le Bol en Bois,
Tenryu. Only Lima and Les Sept Marches manufacture miso
in France. Tamari: Celnat, Le Seuil, Les Sept Marches, Lima,
le Bol en Bois, Tenryu. Nigari: Le Bol en Bois, Tenryu. Tofu:
Le Bol en Bois, Tenryu, Soy. Tempeh: Traditions du Grain,
Le Bol en Bois. Tempeh culture: Semailles. Koji: Les Sept
Marches, Tenryu, Le Bol en Bois. Amasaké: Traditions du
Grain. Soymilk: Celnat, Lima.
A photo on the back cover shows Aubert, a woman.
Address: France.
198. Flaws, Bob; Wolfe, Honora Lee. 1983. Prince
Wen Hui’s cook: Chinese dietary therapy. Brookline,

Massachusetts: Paradigm Publications. v + 201 p. Index. 23
cm. [16 + 25 footnotes]
• Summary: The story of Prince Wen and his cook appears
in Chuang-Tzu’s Inner Chapters (trans. G.F. Feng & J.
English, New York: Vintage Books, 1974, p. 55). Diet is the
third of the Eight Limbs of Classical Chinese Medicine. The
other 7 limbs are meditation, exercise, astrology, geomancy,
massage, herbology, and acupuncture.
If a man is diagnosed as having a liver imbalance, such
as “liver fire blazing upwards,” he should consume food and
herbs that will sedate, calm, and cool the liver and lower
the Yang; foods that raise the Yang, produce internal fire, or
aggravate the liver should be avoided.
Page 35 notes that foods that are energetically cool and
cold include soy products (such as tofu, tempeh, soymilk).
Foods that produce fluid and are damp in nature include
soybean and tofu.
In the section titled “Categorization of Foods,” a
number of individual foods are analyzed in detail, based on
characteristics described below: Aduki bean, agar (p. 143),
alfalfa, almond, and amasake (fermented glutinous rice) (p.
144), black soybean (p. 148), gluten (seitan, p. 158), kudzu
root powder (p. 161), seaweed (p. 179), soybean (p. 181),
soybean oil (p. 181), and tofu (p. 185).
Taking tofu, then black soybeans, as examples of the
format used. Tofu: Nature: Cool. Flavor: Sweet. Meridian:
Lungs, large intestine, stomach. Direction: Descending.
Quality: Yin and yang. Elemental quality: Earth. Treatment
principles: Tonifies Qi [ch’i] and Blood, clears Heat, sedates
Yang, tones Yin, harmonizes the Middle Burner, produces
Fluid, lubricates Dryness, counteracts toxins. Commonly
used in the treatment of conjunctivitis, chronic amoebic
dysentery, diabetes, sulfur poisoning, and alcoholism.
Contraindications: spermatorrhea.
Black soybean: Nature: Neutral. Flavor: Sweet.
Meridian: spleen and Kidneys. Direction: Ascending.
Quality: Yang. Elemental quality: Earth. Treatment
principles: Tonifies Qi [ch’i] and Blood, activates the Blood,
benefits Water, expels Wind, counteracts toxins. Commonly
used in the treatment of edema, Wind Bi (rheumatism),
jaundice, beriberi, and spasms.
The remedial recipes are divided into Chinese (p. 96116) and American (p. 117-35) types. Soy-related recipes
include: Lord Buddha’s delight casserole (with tofu, p.
88-89). Clams with black bean garlic sauce (with salted
black beans [fermented black soybeans], p. 91). Five jewel
casserole (with tofu or tempeh, p. 92). Quick braised soybean
sprouts (p. 104).
Amasake cheesecake with cherry topping (p. 119).
Shepherd’s pie with seitan (Gluten meat, p. 122). Ginger
seitan beef (p. 122). Seitan veal marsala (p. 129). Aduki bean
brownies (p. 133). Dairyless pumpkin pie (with soymilk
or cashew milk, p. 135). Many recipes use soy sauce or
tamari in their braising liquid. The cookbook also uses meat,
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poultry, fish, and sugar quite extensively.
199. Otsuka, Shigeru. 1983. Encyclopedia of Japan: Soy
sauce. San Francisco and Tokyo: Kodansha International.
See vol. 7, p. 239. [Eng]
• Summary: The prototype of soy sauce was hishio, a pasty
substance made by adding fish to salt; it is known to have
been made in the Yayoi period (ca. 300 BC–ca. AD 330).
Shoyu as we know it today was first made in Japan during
the Muromachi period (1333-1568).
Koikuchi shoyu, the most widely used type, is fermented
for a relatively long time and is relatively thick. Usukuchi
shoyu is fermented for a shorter time. “The addition of
amazake (a sweet rice wine) gives the latter a delicate
color, flavor, and aroma, making it suitable for seasoning
vegetables, white-fleshed fish, and clear soups.”
There are also local varieties and variations of soy sauce.
In Akita prefecture, shottsuru is made with fish; it is pale
yellow and contains no soybeans. In the Nagoya area, lightcolored shiro shoyu is made. Since aroma is most important,
it is recommended that shoyu be added just before a dish is
ready to be served. Also, once the container is opened the
flavor and color of shoyu begin to deteriorate, so it should be
used quickly. Address: Japan.
200. Product Name: Amashake (Non-Dairy Amazake
Milk Shake) [Original (with Vanilla), Carob, Almond, Berry,
Lemon, Chocolate].
Manufacturer’s Name: Amashake.
Manufacturer’s Address: Los Angeles, California.
Date of Introduction: 1983?
Wt/Vol., Packaging, Price: Plastic bottle.
New Product–Documentation: Talk with Stuart Kerrigan.
1988. Jan. 28. Grain Country was a food store and restaurant
connected with the East West Center for Macrobiotic Studies
in Los Angeles. He made amazake there starting in July
1983. A person named Gary had made amazake there before
him, probably since at least 1980, and later started his own
company making Amashake. Not long after I saw a very
similar product put out by Cedarlane Foods. Maybe they got
together with him. One of Gary’s flavors of Amashake was
Grain Nog. I think there were also a carob and strawberry
flavors but I could be confused with Grainaissance products.
I’m not sure if he ever had a real business. He made it out
of his own home and for a short time he used the kitchen at
Grain Country. He moved a round a lot, sometimes made it
in the middle of the night and had a crew to stir it all night.
Talk with David Jackson. 1988. Jan. 30. Gary’s
Amashake was like the brown rice malt in the Los Angeles
area. He made it part of the time at Grain Country in LA.
Not recall his last name. He learned from Roy. He had
only one product, not three, but various flavors. It was sold
refrigerated in plastic bottles. It was not frozen. He had no
one location. He kept jumping around. For a while he rented

space from Roy at Grain Country. I’d guess he started selling
it in 1983-84.
Talk with Roy Steevensz. 1988. Jan. 30. “Call my wife
at 213-851-2023 to ask about Gary and Amashake. He
operated from our kitchen for a while.” Talk with Marijke
Steevensz. 1988. Jan. 30. Phone: 213-851-2023. Pronounced
Ma-REE-kuh. Gary’s last name was Granas. He still lives in
the Los Angeles area. Try reaching him through Erewhon or
Sunset Trading at 1-818-902-0313.
Talk with Bob Schroeder, former partner of Gary
Granas. 1988. Feb. 12. Gary’s first company was in the
Hollywood area. It was named simply Amashake (as it has
always been) and his product was also named Amashake.
The company name now is Supershake. But we’re not doing
anything and don’t plan to. Amashake was founded about
1975-77. It had only one product. The initial flavor was
called “Original.” It contained a little vanilla. After that
came carob, almond, berry, lemon. He has known Gary for
14 years. He’s a nice kid, great at making amazake but a
poor businessman. He’s a purist. He wants to make a great
product. If he can make money with it, fine. But if he can’t
he still wants to make a great product. He was making
his own amazake until he started to work with Cedarlane.
He rented various facilities and set up shop. He went to
Cedarlane and rented space. He distributed his own product
initially, actually driving it around himself.
201. Product Name: Amazake Rice Nectar (Shake ‘n
Drink) [Almond]. Renamed Amazake: Naturally Sweet Rice
Drink in 1989.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 800 Heinz, Berkeley, CA 94710.
Phone: 415-547-7256 (12/87).
Date of Introduction: 1984 January.
Wt/Vol., Packaging, Price: Plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. Printed from
original 1981 label. Note ingredients missing on almond.
Talk with Tony Plotkin. 1988. March 10. The addition of
almond butter to his amazake in about Jan. 1984 was the key
to its early success. “The biggest thing that I ever did was
to develop almond amazake. It was the first, and everybody
quickly copied it. Almond is the perfect flavor for amazake
in the Western World.” Sales shot up 700% right after that.
Visit to Safeway supermarket in Lafayette, California.
1990. Nov. 27. The Almond Shake flavor of this product,
in 1-pint plastic bottles ($1.89/pint), is now sold at some
Safeway supermarkets in California, between the refrigerated
orange juice, grapefruit juice, and smoothies on one side, and
eggs on the other. Wildwood Natural Foods, a manufacturer
of soyfoods and a distributor of various other products as
well, got the product into Safeway. The label describes the
product as a “Naturally Sweet Rice Drink.”
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202. Product Name: [Rice Koji].
Foreign Name: Koji.
Manufacturer’s Name: Miso Produçoes.
Manufacturer’s Address: Rua do Douro, No. 92 r/c,
Rebelva, 2775 Parede, Portugal. Phone: (1) 247 50 68.
Date of Introduction: 1984 March.
Ingredients: Rice.
Wt/Vol., Packaging, Price: 500 gm.

New Product–Documentation: Letter from Miguel
Azguime, owner. 1989. Oct. 31. The rice koji is sold in bulk
or in 500 gm plastic bags. From it they make amazake and
miso. Labels. 1989, received. 1.75 inches square. Black on
white.
203. Raether, Keith. 1984. New-wave natural foods
introduced. Indianapolis Star (The) (Indianapolis, Indiana).
April 18. p. 29.
• Summary: Briefly describes miso, seitan (wheat meat),
kokkoh, and Amasake.
Amasake is “The rational (and sensual) alternative to
malted milk shakes, and its made without sugar. Amasake
is a rice beverage, believe it or not. Its sweetness is subtle,
its texture profound. Drink it hot or cold with a loved one.”
Address: Scripps-Howard News Service.
204. Fruin, W. Mark. 1984. History of Higashimaru Shoyu.
4060 Amaranta Dr., Palo Alto, CA 94306. 5 p. Unpublished
manuscript.
• Summary: Higashimaru is known in Japan as the major
manufacturer of usukuchi or light-colored shoyu, which is
also saltier than regular (koikuchi or dark-colored) shoyu.
Light-colored shoyu is associated with Western Japan where
it is widely used in the cuisine of Osaka and Kyoto, to season
the popular white fish and fresh vegetables. As of 1984 some
80% of light-colored shoyu is sold in Western Japan, yet
light-colored shoyu accounts for only about 13% of total
shoyu sales in Japan.

Higashimaru is located in Tatsuno City, a castle town
situated astride the Ibo River in Hyogo prefecture. Because
of the favorable inland climate found near Tatsuno and
because of the purity of the Ibo River waters, Tatsuno has
long been famous for the manufacture of sake as well as
shoyu. Indeed sake seems to have been Tatsuno’s principal
product during the 16th and 17th centuries, but at Nada City
near Kobe on the Inland Sea became the leading center for
sake brewing, Tatsuno gradually came to specialize in shoyu
production.
Shoyu was first made in Tatsuno in about 1567 and by
the late 17th century there were more than 100 shoyu makers
in the castle town. Many have disappeared. Three of the
most successful from among so many at the start of the 20th
century were the Asai, Kataoka, and Nakahara households.
These three families joined in 1942 in a partnership
to make shoyu. In 1949 they consolidated their efforts
behind one brand, Higashimaru, which was formerly the
Asai family’s brand. Before the Asai family had taken over
Higashimaru Shoyu in the mid-1800s, this shoyu had been
made by the Lord of Tatsuno, the Daimyo Wakizaka. He
had been transferred to Tatsuno in 1672 and was the only
aristocrat known to be the founder of a shoyu company in
operation today.
Somewhat after the time when Lord Wakizaka
established a shoyu plant in Tatsuno, another local
entrepreneur–it is not known who–added a step to the shoyu
manufacturing process in Tatsuno that remains today one of
the most distinctive steps of Higashimaru Shoyu. Around
1809, a sweet sake called amazake, a nonalcoholic rice wine,
began to be added to the fermented shoyu (kiage shoyu) just
before it passed to the pressing and pasteurization stages of
production. Address: Palo Alto, California.
205. Appropriate Foods, Inc. 1984. Eat Appropriately!
Summer catalog ‘84. 137 New Hyde Park Rd, Franklin, NY
11010.
• Summary: The following lines are carried and distributed:
Appropriate Foods (tempeh, soymilk), New York Soy Deli,
Grainaissance (amazake and mochi), Garden of Eatin’,
McZand Products, N.Y. Miso, Nasoya, Nutri-Gest, The
Soy Source, Sister Shorter, Swan Gardens, Sprout Delights,
Willow Run Margarine, Great Eastern Sun (all of their
products). Address: Franklin Park, New York.
206. Product Name: Rice Dream (Amazake-Based NonDairy Frozen Dessert) [Hard Pack Pints: Vanilla, Carob,
Carob Chip, Strawberry, Lemon, Orange, Carob Almond].
Manufacturer’s Name: Imagine Foods, Inc.
Manufacturer’s Address: Moniteau Farm, Jamestown, MO
65046. Or P.O. Box 1702, Fayetteville, AR 72702. Phone:
501-443-7216 AR.
Date of Introduction: 1984 June.
Ingredients: Water, cultured brown and white rice, maple
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syrup, vanilla, soy lecithin, extracts from Irish moss, carob
bean and guar seed, sea salt. Safflower oil was added in
assorted flavors by Oct. 1984, and the maple syrup was
replaced by a sweeter koji in 1985.
Wt/Vol., Packaging, Price: 1 pint carton.
How Stored: Frozen.
Nutrition: Per ½ cup: Calories 100, protein 1 gm,
carbohydrates 24 gm, fat 155 mg, sodium 18 mg. After
oil was added: Calories 132, fat 4 gm, protein 1 gm,
carbohydrates 28 gm, sodium 18 mg.
New Product–Documentation: Label. 1984, undated.
White and blue on light blue. “Please serve soft for full
flavor. No cholesterol. No refined sweeteners. Low calorie.
Amasake is a sweet, rich, non-dairy milk made from brown
rice.” Poster. 1984, Oct. “Finally! A Great Tasting Ice Cream
That Makes No Compromises With Your Health.” Shows
Label (dark blue and light blue carton), gives company
address as P.O. Box 1702, Fayetteville, Arkansas 72702, and
lists 7 hard pack and 4 soft serve flavors, with ingredients.
Features: Dairy free, grain based, no refined sugar, fructose
or honey, no cholesterol, low sodium.
Ad in East West Journal. 1984. June. p. 15. And in
New Age. 1985. May. p. 5. Same title as Oct. 1984 poster.
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice Creams.
p. 88-89. Letter from Frank
Marrero/Allen of Grainaissance.
1987. Dec. 21. Nissenbaum
introduced Rice Dream at a natural
foods trade show in July 1984 and
it took off.
Talk with Robert Nissenbaum.
1988. Feb. 7 and 11. In 1983 he
bought the rights to the name
Rice Dream for $2,000 from
Gloria Gilbert, owner of Fresh
Foods Boulder, Colorado. In the
summer of 1984 he was talking
with Chico-San, especially Peter
Milbury, about his making amazake
and their making Rice Syrup in
the same plant in Fayetteville,
Arkansas, a rice farming center,
where the macrobiotic trading
company Mountain Ark had just
moved. The idea fell through when
Bob Kennedy sold Chico-San to
Heinz. Robert decided to move his
company there anyway. He lived in
Fayetteville for 1 year. His present
partner, Ken Becker, an attorney,
joined the company in the fall
of 1984. Then one day Milbury
called and said that a company
named California Natural Products

(in Manteca, CA), which was making a coffee substitute
and inulin (for diabetics; a tasteless white polysaccharide
found esp. dissolved in the sap of the roots and rhizomes
of composite plants) from dahlia tubers, had the necessary
equipment. Their process was similar to malting and
extracting a syrup, but they used no rice or enzymes.
California Natural Products started to make Nissenbaum’s
amazake using rice and commercial enzymes in early 1985.
They shipped it in a stainless steel tanker to the Peninsula
Creamery in Palo Alto, where it was made into Rice Dream.
Koji was no longer used. Talk with Robert Nissenbaum.
1988. March 24. The original Rice Dream, from homemade
koji, had no added sweetener. Then they added maple syrup
to make it a little sweeter. This was discontinued after a
sweeter koji began to made by CNP.
207. Imagine Foods, Inc. 1984. Rice Dream, made from
amasake: Finally! A great tasting ice cream that makes no
compromises with your health (Ad). East West Journal. July.
p. 29.
• Summary: This ad (5 inches square) is the first ad ever run
in a national magazine by Imagine Foods. Printed with blue
and black ink on a white background, it contains a blue photo
of a pint carton of “Ice Dream: A non-dairy frozen dessert.”
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Small letters below the word “Amasake” explain that it is
“a non-dairy brown rice milk, made by a culturing process
where the rice starches are converted into complex sugars.”
The text explains the asterisk: “* Non-dairy–Rice Dream is
100% free of any products of animal origin.
“No refined sugar, no fructose, no honey–We use Rice
Syrup from Chico-San, and a touch of Vermont Grade A
maple syrup.
“No oil–The leading soy ice creams on the natural
foods market today all contain refined vegetable oil. We’ve
developed a unique recipe using sesame tahini instead of oil.
“Low calorie–Though you’d never know it by the
creamy, rich flavor, Rice Dream contains only 100 calories
per 4 oz. serving. That’s as low as most diet ice creams.”
“Currently available in pints: Vanilla, carob, carob chip.
If not available in your area, ask your favorite natural food
distributor to contact us: Imagine Foods, Inc., Jamestown,
Missouri 65046. Phone: (816) 849-2583. Available from:
Earthly Organics, Philadelphia [Pennsylvania]. Rainbow
Natural Foods, Denver [Colorado].” Address: Jamestown,
Missouri 65046. Phone: (816) 849-2583.
208. Kotzsch, Ronald E. 1984. A return to real bread:
California’s Poncé Bakery uses traditional natural leavening.
East West Journal. July. p. 18-23.
• Summary: This bakery in Chico, California, founded by
Jean Adrian Poncé, makes unyeasted sourdough bread.
The bakery was originally located in the Klamath Valley
near the Oregon border. Tells the story of how French-born
Poncé got interested in natural bread and why he moved
to Chico, with the help and encouragement of Jacques de
Langre [DeLangre]. Note: The bakery also uses amazake as a
sweetener in treats.
209. Estella, Mary. 1984. Spotlight: Restaurant. The Five
Seasons, Jamaica Plain, Massachusetts. Soyfoods. Summer.
p. 8.
• Summary: “The Five Seasons Restaurant is enjoying the
sweet success that foodservice people dream about. Owned
and operated by the Pell brothers, Jon, Rob and Steve,
business at the 40-seat natural foods restaurant has increased
by 25 percent each year since they opened in 1981. The
average lunch check is $5-$8; dinner $8-$12. Weekend
nights are busy, turning the tables an average of three times
each night.
“’Our intention is to show the public that natural foods
are more than carrot juice and sprouts,’ says Rob.
“The Five Seasons is situated in a row of busy stores
on Centre Street. A clean, country feeling is given by
fresh white walls above a wood wainscoting. Two rows
of attractive oak tables greet customers. Seating is on
comfortable benches along each wall and on wooden chairs.
Hanging plants, ceiling fans and a photography display lend
a relaxed air.

“’When we opened three years ago we used four tubs
of fresh tofu per week, Now we’re up to eight 25-pound
tubs. We buy our tofu front Yah Kee, a third-generation
soycrafter in Boston,’ explained Rob. Tempeh is supplied by
21st Century Foods, also in the Boston suburb of Jamaica
Plain. Savory tempeh specials have increased tempeh use
from eight to 20 pounds per week. Miso from American
Miso Company and Eden Foods is used to season soups,
sauces and dressings. About 20 pounds of miso are used
weekly. The soyfoods list is completed with tamari from the
Lima Company. This rich tamari is preferred by the Pells for
seasoning and for use in their famous teriyaki sauce.
“Soyfoods appear in all areas of the menu. Two of the
eight appetizers feature tofu as the main ingredient. Tempura
Nori Rolls are very popular. Slices of tofu, carrots, cabbage
and watercress are wrapped in nori (a sea vegetable), dipped
in a tempura batter and fried golden brown. Each roll is cut
into one-inch pieces and artfully arranged around a gingertamari dip.
“Tofu Cream Cheese is a star of the menu. The smooth,
rich pate of tofu, tahini, umeboshi (a Japanese salt plum) and
scallions is served as an appetizer with crunchy homemade
poppyseed crackers. A salad plate similar to a cottage cheese
dieter’s special uses this cream for its foundation. You can
order a hearty sandwich filled with Tofu Cream Cheese and
salad vegetables. For many, Sunday wouldn’t be Sunday
without bagels Five Seasons style–topped with Tofu Cream
Cheese, lox and a colorful salad garnish.
“Lasagna is a Saturday night tradition. Thick layers of
garlicky tofu ‘ricotta’ are layered with sauteed vegetables,
pasta and the Pells’ own tomato sauce. The day I visited,
tempeh was prepared in a delicate sweet and sour sauce with
matchstick carrots, broccoli, peppers and served over rice.
“Szechuan Tofu and Vegetables combine deep-fried
cubes of tofu and Oriental vegetables in an authentic sauce
of hot pepper, barley malt, garlic, ginger and tamari. ‘Veal’
Parmesan is by far the most creative dish. Seitan, a wheat
gluten cutlet, is seasoned, sauteed and topped with tomato
sauce and a layer of ‘Mexican Cheese.’ The latter is a Pell
creation of golden corn polenta, sauteed onions and tofu
pureed in a blender. It’s also used on other au gratin dishes
and as a cheese-like sauce.
“The richest entree combines tofu and tempeh in a
surprising European-style special: Tempeh Mushroom
Stroganoff. Thin slices of tempeh are deep fried and served
in a sauce of sauteed mushrooms and stock thickened with a
roux. Tofu Sour Cream is added at the end to finish the dish
and it’s served over a plate of colorful spiral noodles.
“Sunday brunch shines with soy-foods delights, a
tradition in the Jamaica Plain natural foods community.
Brunch is a relaxed time to read the Globe, meet friends and
indulge in pancakes, French toast and omelettes. French
toast is made with eggs or an unusual mixture of amazake
(a sweet, fermented rice drink), tofu, vanilla and cinnamon
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blended together. Thick slices of homemade bread are
dipped in this sweet cream, fried and topped with strawberry
or maple-walnut sauce. Scrambled tofu is gaining a large
audience, selling about 25 portions each brunch.
“A changing selection of the Pells’ famous desserts
completes the menu. Jon explains, “Tofu is not traditionally
used for desserts in Asia. We find it an excellent replacement
for dairy products in baking moist cakes, cream pies and
puddings. Our secret is very fresh tofu.”
“The Pells have succeeded in designing a menu with
something for everyone–from soyfoods fans to gourmet
diners to those looking for an honest, home-cooked meal.
The focus is on consistency. Dedication to high quality is the
Pell family’s sure recipe for success.
A photo shows the three bothers Pell: Jon, Steve and
Rob in a relaxed moment.
“Mary Estella’s Natural Foods Cookbook–Vegetarian
Dairy-Free Cuisine will be published this fall by Japan
Publications.”
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “rice drink” to refer to
amazake. Address: Author.
210. Nordquist, Ted. 1984. Re: New developments with tofu
at Aros in Sweden. Letter to William Shurtleff at Soyfoods
Center, Sept. 6. 1 p. Typed, with signature on letterhead.
• Summary: “We are all doing fine, which includes Tim and
family as well an Anne-Marie, myself and our three children
[the youngest is Mia, their 2-year-old daughter].
“The company continues to expand, sales have doubled
each year since we started in 1980. We now have steam
injected cooking and pasteurization with a 30 day shelflife
on all six products: Tofu (12% protein, made with nigari),
tofu (8% protein, made with calcium sulfate), tofuburgers,
tofulindstrom (red beets), Indian curry and marinated tofu.
We will soon introduce tempeh, deep fried and marinated.
We also plan to introduce a sandwich spread much like
liverwurst in consistency before the end of this year.
“We produce about 108 kg of tofu per hour now and
between 1.5 and 2 tons of products per week. I will be
attending the first European Soyfoods Workshop, Sept. 27-28
in Amsterdam...
“Would you please write a short resume about your
work so I can submit it to the right people for the Alternative
Nobel Prize” [Right Livelihood award].
Across the top of this handsome letterhead are three
logos: (1) Left: Aros Sojaprodukter örsundsbro shows a
little blue Viking with a horned helmet and big red heart. (2)
Center: Aros. (3) Right: A Soyfoods Center, Sweden, with
the California Soyfoods Center logo in all blue.
Enclosed with the letter: (1) Eight-panel brochure of
“What is tofu?” and tofu recipes. (2) Aros mail order catalog
(1 sheet, 8½ x 12 inches, blue on beige, 3 panels each
side), with 8 books, a tofu kit, nigari, tempeh starter, and

koji for making miso or amazake. Address: President, Aros
Sojaprodukter, Bergsvagen 1, S-190 63 Orsundsbro, Sweden.
Phone: 0171-604 56.
211. Imagine Foods, Inc. 1984. Finally! A great tasting ice
cream that makes no compromises with your health (Leaflet).
Fayetteville, Arkansas. 1 p. Single sided. 28 cm. Undated.
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods
Center.
• Summary: See next page. This 8½ by 11-inch color leaflet,
with a light blue background, shows a pint carton of Rice
Dream (dark blue and white on light blue), one dessert dish
filled with a swirl of soft-serve strawberry Rice Dream, and
another filled with a scoop of carob Rice Dream–surrounded
by brown rice, strawberries, carob chips, almonds, lemons,
and oranges. Seven flavors are now available in hard pack
pints (vanilla, carob, strawberry, lemon, carob chips, orange,
and carob almond), and four flavors of soft serve mix
(strawberry, lemon, carob, orange).
“Ingredients: Water, brown and white rice (naturally
cultured), safflower oil, (strawberries, dairy-free carob chips,
almonds, lemon and other natural flavors), maple syrup,
tapioca starch, soy lecithin, extracts from Irish moss, carob
bean and guar seed, sea salt.”
Features: Dairy free, grain based, no refined sugar, no
fructose, no honey. No cholesterol. Low sodium.
“Grain based–The secret to the creamy goodness of Rice
Dream is our amasake (ah ma ZA kee), a sweet rich nondairy milk made from brown rice. For centuries a traditional
food in Japan, amasake is made by a culturing process where
the starches in whole rice are converted into natural sugars.”
“When we claim that Rice Dream contains no refined
sugars, we mean it! The inherent sugars in whole rice are
made available by the natural culturing process, making Rice
Dream a naturally sweet gourmet treat.”
Note: Imagine Foods ran an ad with this same title and
similarities in text (though smaller) 3 months earlier in East
West Journal. In the first ad, only 3 flavors were available:
Vanilla, carob, and carob chip. In this ad, four new flavors
are available. A slightly different ad appeared in May
1985 in Vegetarian Times (p. 44). Address: P.O. Box 1702,
Fayetteville, Arkansas 72702.
212-213. Dayton Daily News (Dayton, Ohio). 1984. Many
people go out to eat because their families are scattered Nov.
18. p. 346.
• Summary: “Wright plans to serve a combination of
wild and brown rice with acorns, a cranberry sauce made
with fresh cranberries, oranges and rice syrup and fresh
vegetables. For dessert, a parfait that even the most
discerning Thanksgiving guest would mistake for pudding
with whipped cream. ‘The pudding part is made from
buttercup squash,’ says Wright ‘and the whipped cream or
Amasake, as its called, is made from sweet rice, cooked and
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fermented to desired sweetness and whipped in a blender
with vanilla.’”
214. Product Name: Grainwave Amasake (Creamy
Pudding-like Dessert, not a Drink) [Natural, Strawberry,
Blueberry, Hazelnut], and Seitan.
Manufacturer’s Name: Grainwave.
Manufacturer’s Address: 6726 West Coast Rd., Sooke,
BC, V0S 1N0, Canada. Phone: 604-642-4424.
Date of Introduction: 1984 November.
Wt/Vol., Packaging, Price: Originally in 175 gm yogurt
cup. From 1987 in 1 lb stand-up vacuum pack pouch; Retails
for $3.00 Canadian.
How Stored: Refrigerated.
New Product–Documentation: Letter from Frank Marrero/
Allen of Grainaissance. 1987. Dec. 21. Andy Cunningham
started the amazake production in Vancouver, and is the
key person now in Victoria. His primary influence was
macrobiotic. He studied at the Kushi Institute/East West
Center in London, England. He makes his own koji and
makes a creamy pudding-like dessert, rather than a drink. For
a long time he served amazake in yogurt cups (thick); now it
is sold in aseptic pouches. He also makes mochi, seitan, and
unyeasted bread.
Talk with Andy Cunningham. 1988. Feb. 26. He is

British and his wife Canadian. He knows of no one in
Canada who made amazake before he did, nor anyone else
who is making it now. He is in the process of selling the
business, hopefully to Sooke Soy Foods in the same town of
Sooke. His home is at 5654 Woodlands Rd., R.R. 1, Sooke,
BC, V0S 1N0. Canada. He is burned out; hasn’t made any
money and worked long hours. Never had the money to
invest to make the process efficient. His average sales are
now 360 lb (43.6 gallons) a week. Good weeks are twice
that.
Note: This is the earliest known commercial seitan or
amazake made in Canada or in British Columbia.
215. Macrobiotic Wholesale Co. (The). 1984. Catalog and
price list [Mail order]. 92 McIntosh Road, Asheville, NC
28806. 63 p. 28 cm.
• Summary: The catalog, effective 15 Oct. 1984, contains
450 new products from 15 new vendors, plus 73 new books.
The president of the company is Don DeBona. Soy-related
products include miso, shoyu, tamari, nigari, kinako, natto
and koji spores, black soy beans, tekka, Ah Soy soy drink
(soymilk), and amasake.
One of the many suppliers is The Mitoku Co. Ltd.,
which “was founded in Tokyo [Japan] in 1968 by Mr.
Kazama at the express behest of Michio and Aveline Kushi.
In fact, the company was named
after MI-chio and TO-moko
(Aveline’s real name; Aveline was
given her name by George Ohsawa)
KU-shi.” Address: Asheville, North
Carolina. Phone: 800/438-4730 or
704/655-1056.
216. Product Name: Amazake,
Koji, and Koji Ice Cream.
Manufacturer’s Name: Unicorn
Village.
Manufacturer’s Address: 332 E.
7th St., Tucson, AZ 85705.
Date of Introduction: 1984
December.
How Stored: Frozen.
New Product–Documentation:
Talk with Calli Fiedler. 1984. Dec.
3. He now makes Amazake, Koji,
and Koji Ice Cream at Unicorn
Village.
217. Product Name: Amashake
Custard [Lemon, Vanilla,
Chocolate].
Manufacturer’s Name: Amashake.
Manufacturer’s Address:
Woodman and Victory Streets, Van
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Nuys, California.
Date of Introduction: 1984.
Ingredients: Rice, rice koji, flavorings, agar.
How Stored: Refrigerated.
New Product–Documentation: Talk with Gary Granas.
1988. Feb. 19. Phone: 818-716-1600. While working out
of the commercial kitchen in Van Nuys, Gary developed a
second product, Amashake Custard, which was jelled with
agar and sold in lemon, vanilla, and chocolate flavors. Sold
only to restaurants, it did very well, and was on the market
for 2-3 years.
218. Product Name: Amashake (Amazake Drink) [Almond,
Carob, Blueberry, Rice Nog, Plain].
Manufacturer’s Name: Cedarlane Foods.
Manufacturer’s Address: 4928 Hollywood Blvd., Los
Angeles, CA 90027. Phone: 818-246-9890.
Date of Introduction: 1984.
Wt/Vol., Packaging, Price: Plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Cedarlane.
1988. Feb. 1. Gary Granas hasn’t worked here for about
2 years. Talk with Steve Reed of Brown Cow. 1988. Feb.
1. Cedarlane made Gary Granas’ Amashake before he had
Steve make it.
Talk with Robert Atallah, president of Cedarlane. 1988.
Feb. 5. The product, which he made for Gary Granas, was
called Amashake. Flavors were almond, carob, blueberry,
rice nog, and plain. Sold in plastic bottles, 8 oz, 10 oz, and
quarts. He left and had the product made by Brown Cow.
Right after he left, Robert bought koji from Mutual Trading
Co. / Miyako Oriental Foods and made his own product
called Amasake. He thinks that Mutual / Miyako does not
make or sell amazake. If he knew they did, he would have
asked them to private label for him. He had a difficult,
unpleasant relationship with Granas. Cedarlane moved to
its present address, 465 West Los Feliz Rd., Glendale, CA
91204 in Feb. 1986. Talk with Bob Schroeder, former partner
of Gary Granas. 1988. Feb. 12. He was making his own
amazake until he started to work with Cedarlane. He rented
various facilities and set up shop. He went to Cedarlane
and rented space. In the early years, he distributed his own
product, actually driving it around himself.
Talk with Gary Granas. 1988. Feb. 19. Returning to
California from Philadelphia in about 1984 he contacted
Cedarlane. In the interim Grainaissance’s amazake had
largely taken over the Los Angeles market. Robert Atallah
expressed interest in distributing the product and offering
Gary manufacturing facilities. They entered a partnership
on the manufacturing side. Gary and an assistant made the
product. Gary kept the books and they split the profits. Then
at one point Cedarlane had to leave its building. Atallah
decided to go off on his own, and make his own amazake.
Granas felt badly about this, but even worse when he found

that Atallah was using his labels and trademark, Amashake.
Granas finally had to hire an attorney to tell him to cease and
desist. After a while Atallah made his own labels, calling his
product Amasake. Granas then became involved with Steve
Reed of Brown Cow / Boppo Hogg’s Vegetable Dairy (which
see).
219. Product Name: [Amazake Pastries].
Manufacturer’s Name: Daniel Collin.
Manufacturer’s Address: Quartier la Forge, Le Canet des
Maures, 83340 Le Thoronet, France.
Date of Introduction: 1984.
New Product–Documentation: Talk with Jacques
DeLangre. 1988. March 16. Daniel Collin now has his own
very successful bakery in Le Thoronet, NE of Toulon, the
port in SE France. He started it 4-5 years ago. He was won
a first prize among all French natural leavened bakers. He is
now making and using amazake as a sweetener in his baking.
220. Product Name: Amazake Shake [Vanilla, or Carob].
Manufacturer’s Name: Grain Country.
Manufacturer’s Address: 787 Melrose Ave. (at Orange
Ave.), Los Angeles, California.
Date of Introduction: 1984.
Ingredients: Frosty Amazake, Westbrae Malteds.
Wt/Vol., Packaging, Price: Sold fresh from soft serve
machine.
How Stored: Frozen.
New Product–Documentation: Talk with Marijke
Steevensz. 1988. Jan. 30. Phone: 213-851-2023. Pronounced
Ma-REE-kuh. “A more recent product is our Amazake
Shake, which we make by blending one package of Westbrae
Malted with some of our plain Frosty Amazake in the
blender on the side of the Taylor soft serve machine. We
started in 1984. It was great, a real seller. We loved the
Westbrae flavors, the vanilla and the carob.”
221. Product Name: Amazake.
Manufacturer’s Name: Great Eastern Sun (Importer).
From Mitoku. Made in Japan.
Manufacturer’s Address: 92 McIntosh Rd., Asheville, NC
28806.
Date of Introduction: 1984.
Ingredients: Organic brown rice, organic rice koji (rice
culture), spring water.
Wt/Vol., Packaging, Price: 8.8 oz (250 gm) stand-up retort
pouch.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label. 1987. 3.5 by 1.5
inches. White on red. Printed front and back atop a plastic
retort pouch. Front panel: “Naturally sweet, deliciously
creamy. The traditional Japanese sugar-free organic brown
rice drink.” Back panel: Mitoku amazake is rich, creamy,
and unbelievably sweet; yet it contains no sugar or artificial
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sweeteners, just the natural goodness of premium brown
rice. Made in the traditional way, it has been enjoyed for
centuries in Japan as a sugar substitute in desserts and baked
foods; and it is always popular, especially with children,
as a deliciously warming winter drink. To prepare, just
dilute with 2 parts of water in a pan, and heat gently (do not
boil). Serve piping hot, flavored with freshly grated ginger,
a sprinkle of cinnamon, or a dash of carob powder. As a
refreshing summertime alternative, refrigerate and serve
chilled. Product of Japan, distributed by Mitoku Co. Ltd.,
Tokyo, Japan 100.
Talk with Bob Schiering. 1988. Jan. 21. He will send
info on this product which is imported in a retort pouch. Talk
with Bruce Sturgeon of GES. 1988. Jan. 27. Imports from
Mitoku started in about 1984. He does not know the actual
manufacturer.
Talk with Bob Schroeder, former partner of Gary
Granas. 1988. Feb. 12. Great Eastern Sun was going to make
Amazake in America. We were going to have a joint venture
with them to make Amashake. Soyfoods Center product
evaluation. 1989. Feb. 6. The poorest flavor and consistency
we have ever seen. Thin, with large chunks of abrasive rice
bran.
222. GEM Cultures. 1984. Food cultures from around the
world / and more [Mail order catalog]. 30301 Sherwood Rd.,
Fort Bragg, CA 95437. 4 p. [4 ref]
• Summary: Contents: 1. Powdered cultures for soycrafters:
Powdered starter cultures for tempeh, miso, amazake, shoyu,
and tamari. In home and commercial sizes. Rice koji. 2. Koji
starter kits. 2. Fresh self-renewing cultures: Viili starter,
sourdough starter, kefir grains, natto starter, living tempeh
starter. 3. Coagulants for tofu making (nigari, Terra Alba
calcium sulfate in 1 lb or 5 lb bags).
4. Some helpful books. 5. Sea vegetables from the
Mendocino Sea Vegetable Co. Our purpose. How to order.
Address: Fort Bragg, California. Phone: 707-964-2922.
223. Heibonsha. 1984. Encyclopedia Heibonsha: Amazake
[Heibonsha encyclopedia: Amazake]. Tokyo, Japan. [Jap]
• Summary: Contains a 1/3 page description of amazake.
224. Heidenry, Carolyn. 1984. Making the transition to a
macrobiotic diet. Wayne, New Jersey: Avery Publishing
Group Inc. xii + 95 p. Illust. Index. 23 cm. [6 ref]

• Summary: Contents: Preface. 1. Choosing, combining
& cooking. 2. The period of adjustment. 3. Breakfast,
lunch and dinner. 4. Helpful suggestions. 5. The
most important point (learning how to cook well).
Appendices. A. Common questions. B. Glossary. C.
Recommended reading. D. Major mail-order companies
for natural foods. Shopping list. The Glossary (p. 75+)
has solid entries for: Amazake. Kuzu. Miso. Mochi. Sea
greens [sea vegetables] (agar-agar, arame, dulse, hiziki,
Irish moss, kombu, nori, wakame). Tamari. Tempeh.
Tofu. Umeboshi. Wheat meat (seitan). All of these terms
appear in the index. Soyfoods are mentioned on pages 3, 4,
19, 20.
“Whole grains and vegetables are the key foods in
a macrobiotic diet” (p. 3). Foods not recommended by a
macrobiotic diet are (p. 5): Refined grains (e.g., white rice,
white flour), all vegetables belonging to the nightshade
[Solanaceae] family (potatoes, tomatoes, eggplant), most
meats, eggs, milk and dairy products, artificially-processed
foods. lard, shortening, margarine, and refined vegetable oils.
“Sweeteners: Sugar (refined or brown), honey, molasses,
corn syrup, chocolate and all artificial sweeteners. Also
tropical and sub-tropical fruits, such as bananas, grapefruit,
mangoes, oranges, papayas, figs, coconuts, and kiwi.
“Beverages: All artificial beverages, such as flavored
instant drinks and soft drinks, as well as tropical and subtropical fruit juices. Also alcoholic beverages, coffee, and
commercially dyed teas.”
This book also calls for fish and seafood in moderation.
“About the author: Carolyn Heidenry has spent fifteen
years studying macrobiotics both in Massachusetts and
California, primarily as a student of Michio and Aveline
Kushi. She is certified by the Kushi Institute as a macrobiotic
cooking instructor and is also the author of An Introduction
to Macrobiotics.” Address: Massachusetts.
225. Product Name: Lima Brown Rice Koji.
Manufacturer’s Name: Chico-San, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: P.O. Box 1004, Chico, CA
95927.
Date of Introduction: 1984?
Ingredients: Dried fermented brown rice with koji
(Aspergillus oryzae).
Wt/Vol., Packaging, Price: 17.6 oz (500 gm) plastic bag.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: See next page. Label for
Barley Rice Koji for Making Miso and Amasake. 1984.
Collected by Lorenz Schaller of California. 4 by 5 inches.
Orange and brown on beige. “Imported from Ohsawa Japan
by Chico-San.”
226. Morning Call (The) (Allentown, Pennsylvania). 1985.
Cooking classes. Jan. 16. p. 56.
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Working with a photographer and typesetter, he
recently developed a new color leaflet. Rice Dream
will be in Berkeley, distributed by Rock Island, in 2
weeks. The price is higher than Ice Bean and a little
lower than Tofutti [both soy ice creams]. The only soy
in the product is the lecithin. Imagine Foods no longer
makes any soyfoods. Rice Dream has 16 distributors
nationwide. They presently sell only hard pack Rice
Dream but will soon develop a liquid mix. They buy
koji from Miyako Oriental Foods in Los Angeles. They
used to make it themselves and plan to do so again
later. The product originally contained no added oil.
Now they add a little safflower oil to the thick amazake
to avoid iciness and get it to pack well in cartons.
Address: Executive Vice President, Director of Product
Development, Imagine Foods Inc., P.O. Box 1702,
Fayetteville, Arkansas 72702. Phone: 501-443-7216.

• Summary: “The Lehigh Valley Macrobiotic Center,
301 Main St., Emmaus, is offering the following cooking
classes:...
“Level II: This series shows a wider variety of cooking
techniques including seitan, mochi and amasake. The class,
taught by Pamela Burns, will meet Tuesday evenings...”
“The cost per person at either skill level is $85 for the
six classes and includes the meal cooked during the class.”
227. Nissenbaum, Robert. 1985. Rice Dream (Interview).
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In June 1984 Robert launched Rice Dream, a
non-dairy ice cream based on amazake made from koji in the
traditional way. Rice Dream was his idea and he developed
the product. He was working at the time with partner David
Carlson, who liked the hands-on craftsmanship. Carlson is
presently an inactive partner in the business, but he still owns
stock. They were working with Chico-San, from whom they
were buying rice and Yinnies rice syrup. They agreed to do
a joint venture to make amazake and rice syrup at the same
new plant in California. So Chico-San moved the rice syrup
out of their plant and into the new plant.
Robert is now having the Rice Dream made at Peninsula
Creamery in Palo Alto, but he still lives in Fayetteville.

228. Product Name: Rice Dream (Rice-Based NonDairy Frozen Dessert) [Hard Pack, Pints: Vanilla,
Carob, Strawberry, Lemon, Carob Chip, Orange, Carob
Almond].
Manufacturer’s Name: Imagine Foods, Inc.
Manufacturer’s Address: Amazake made by
California Natural Products, Manteca, Calif. Rice
Dream made by Peninsula Creamery, 900 High St.,
Palo Alto, CA 94302. Offices at 299 California Ave.
#305, Palo Alto, CA 94306.
Date of Introduction: 1985 January.
Ingredients: Vanilla: Water, brown rice (partially
milled), safflower oil, vanilla, lecithin, carob bean and guar
gum, carrageenan, sea salt.
Wt/Vol., Packaging, Price: 1 pint carton. Retails for $2.22
to $2.25 (2/88).
How Stored: Frozen.
Nutrition: Per ½ cup. Calories 130, protein 1 gm,
carbohydrates 20 gm, fat 5 gm, sodium 80 mg.
New Product–Documentation: Interview with Thom
Leonard. 1985. Aug. Robert Nissenbaum of Imagine Foods
no longer makes or uses koji. Instead he uses a commercial
enzyme blend from Miles Laboratories and other enzyme
suppliers. His company is now in Palo Alto.
Ad in Natural Foods Merchandiser. 1986. May. p. 53.
“Presenting Rice Dream Soft Serve.”
Bob Schiering. 1988. Jan. 18. U.S. Amazake
Manufacturers Update. Based on interviews with 8
companies. Imagine Foods now makes about 2,000 to 4,000
gallons/week in spring, summer, and fall, 2,000 gallons/week
in winter. It retails for $2.09 to $2.16/pint. It is made with
“pure culture enzymes.”
Talk with Steve Reed of Brown Cow. 1988. Feb. 1.
California Natural Products in Manteca, California makes the
base for Rice Dream.
Talk with Robert Nissenbaum. 1988. Feb. 7. In the
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color showing ice cream cones floating in the sky.
“Rice Dream Non-Dairy Dessert. Parevine. Pareve.
No cholesterol. No refined sweeteners. Rice Dream
has fewer calories than most frozen tofu desserts and
none of their refined sugar. The sweet creaminess you
love in Rice Dream comes from our unique recipe that
enables the starches in brown rice to convert to natural
sugars.”

summer of 1984 he was talking with Chico-San, especially
Peter Milbury, about his making amazake and their making
Rice Syrup in the same plant in Fayetteville, Arkansas, a
rice farming center, where the macrobiotic trading company
Mountain Ark had just moved. The idea fell through when
Bob Kennedy sold Chico-San to Heinz. Robert decided to
move his plant there anyway. Then one day Milbury called
and said that a company named California Natural Products
(CNP, in Manteca, CA), which was making inulin (for
diabetics) from dahlia tubers, and a natural coffee substitute
from the same tubers, had the necessary equipment. Their
process was similar to malting and extracting a syrup,
but they used no rice or enzymes. CNP started to make
Nissenbaum’s amazake using rice and enzymes in early
1985. They shipped it in a stainless steel tanker to the
Peninsula Creamery in Palo Alto, where it was made into
Rice Dream. Koji was no longer used. The use of enzymes
increased the glucose content of the product, obviating the
use of maple syrup. Robert moved to Palo Alto in 1986.
California Natural Products is now doing a booming business
making rice syrup, which is rapidly becoming the preferred
sweetener in the natural foods industry. Today Rice Dream
retails for about $2.00 to $2.25 in California. It is less
expensive than most soy ice creams. Robert is exporting it to
Canada and will soon export containers to the UK. He has a
patent pending on the process and formulation. One gallon
of amazake base from CNP yields about 1.5 gallons of hard
pack Ice Dream. The amazake base comprises more than
90% of the ingredients. If white rice has 100% of the bran
removed, his rice has only 30% removed. Thus it is lightly
polished brown rice. Labels. 1988. Feb. Many flavors. Full

229. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti
& other soy ice creams: Non-dairy frozen dessert
industry and market. 2 vols. Lafayette, California:
Soyfoods Center. Vol. 1, 144 p. Vol. 2, 214 p. Index.
Feb. 28 cm. [129 ref]
• Summary: The first study of the rapidly emerging
soy ice cream market, based on historical principles.
Contents: Volume I. 1. Introduction. 2. What are nondairy frozen desserts? Standards, terminology, and
labeling laws. 3. History of non-dairy frozen desserts.
United States and Canada (1918–present), History of
Tofu Time Inc. and Tofutti, East Asia (1936-), Europe
(1946-), Third World countries (1970-), Australasia
and the Middle East.
Pages 75-92, titled “The Tofutti Era and Tofutti
Clones, contain histories and descriptions of four categories
of non-dairy ice cream companies. Within each category,
the companies are listed in the sequence that their products
appeared: (1) Small soyfoods companies: Penguino’s
Inc. (New York), Green World (Idaho), Garden of Eatin’
(California), Soy City Foods (Ontario, Canada), The Soy
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada),
Island Spring (Washington state), Evolutionary Foods
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream
of the Bean (Illinois). (2) Soyfoods companies that used a
mixture of tofu or soymilk and soy protein isolates to make
Tofutti-type products: Brightsong Light Foods (California),
Farm Foods (Tennessee), White Wave (Colorado). (3)
Dairy companies (or non-soyfoods companies) that
launched Tofutti-style products: Presto Food Products
(California), Colombo, Inc. (Massachusetts), Honey Hill
Farms (California), Continental Yogurt (California), Gloria
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods
Inc. (New York), Parvelle Corp. (New York), Carvel Corp.
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal
Riviera Ice Cream Co. (New York). (4) Innovative makers of
non-dairy frozen desserts that are not soy-based: Olympus
Industries (Washington, Yodolo), and Imagine Foods
(Arkansas, Rice Dream).
4. The soy ice cream industry and market in the U.S.
and worldwide. 5. Nutritional value of soy ice cream.
6. Directory of people, organizations, and publications
connected with non-dairy frozen desserts. 7. Tofu standards
and soy ice cream. 8. Technical information on soy ice cream
production. Ingredients and sample ingredient listings;

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 128

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 129

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 130
Formulas and processing techniques. 9. How to calculate the
amount of tofu in a tofu ice cream. 10. Bibliography (129
entries). 11. Index. About The Soyfoods Center.
Volume II. Documents and Graphics Related to Soy
Ice Cream. This volume contains early historical and
current popular articles, product labels, posters, graphics,
and corporate brochures. A rich source of information for
marketing and product development, these also document the
rapid growth of soy ice creams worldwide. The publication is
not paginated. Contents: 12. Early history (1918-1969). 13.
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti
(1980-). 15. Other Soy Ice Creams and General (1976-).
16. Technical information on soy ice cream production.
This last section lists ingredients and recipes, and discusses
regulations, labeling, production processes, and quality
of soy-based frozen desserts–largely ice cream, but also
popsicles, sherbets, custards, etc. Fermented or cultured
soymilks are also discussed briefly.
As of Jan. 1998, both volumes are bound as one.
Note 1. This is the earliest document seen (Oct. 2001)
that contains industry or market statistics for soy ice cream
by geographical region.
Note 2. This is the earliest English-language document
seen (Sept. 2013) that discusses the etymology of soy ice
creams and non-dairy frozen desserts.
Note: The story of “The man who introduced David
Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not
appear in this book. The story was not uncovered until Oct.
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
230. Shurtleff, William; Aoyagi, Akiko. 1985. Brief history
of Imagine Foods (Arkansas) and Rice Dream non-dairy
frozen dessert (Document part). In: Shurtleff and Aoyagi.
1985. Tofutti & Other Soy Ice Creams: The Non-Dairy
Frozen Dessert Industry and Market. Vol. 1. 145 p. See p.
88-89.
• Summary: “In June 1984 Robert Nissenbaum and David
Carlson of Imagine Foods, a small rural Missouri company
that also made tempeh and miso, introduced Rice Dream,
one of the most creative non-dairy frozen desserts to appear
in America in decades. It was based on amazake (literally
“sweet sake”) a creamy-thick, subtly-sweet, low-alcohol
precursor of Japanese sake, made by fermentation of rice koji
in water. Koji, used to make rice miso, is made by fermenting
rice with the koji mold (Aspergillus oryzae) (Shurtleff and
Aoyagi 1983). The company made its own koji and amazake.
Unlike most other non-dairy ice creams, Rice Dream was
extremely low in calories, since it originally contained no
added oil or fat. Most of the product’s sweetness came from
the natural sweetness of amazake, but small amounts of
Grade A maple syrup were also used. A nutritionist’s dream,
containing only 132 calories and 18 mg of sodium per ½ cup
serving, Rice Dream was advertised with a lovely full-page

color ad in various natural foods magazines. As demand
grew, production of the amazake was moved to California
and the hard-pack frozen dessert was made at Peninsula
Creamery in Palo Alto, California. Thereafter a small amount
of safflower oil had to be added for functional reasons, and
Chico-San’s rice syrup replaced the prohibitively expensive
maple syrup. The only soy in the product was soy lecithin.
By January 1985 there were 16 distributors for the product
nationwide. Originally made in hard pack, it was also sold as
a soft-serve mix starting in early 1985.”
Note: At the time of this writing, the author was not
aware that Rice Dream was no longer being made from koji,
and that commercial enzymes were being used instead of the
enzymes from koji. Address: Lafayette, California.
231. Product Name: Amazake Rice Nectar [Toasted
Almond, or Original].
Manufacturer’s Name: Creative Kitchens, Inc.
Manufacturer’s Address: 650 N.W. 71st St., Miami, FL
33150. Phone: 305-756-7638.
Date of Introduction: 1985 March.
Ingredients: Original: Purified water, organic brown rice,
rice koji. Toasted almond: Purified water, organic brown rice,
rice koji, toasted organic almonds, pure vanilla, sea salt.
Nutrition: Per 8 oz. serving: 95 calories.

New Product–Documentation: Talk with Marc Corbett
in Miami. 1987. Oct. 16. Creative Kitchens is run by an
Israeli guy. Stuart Kerrigan from San Francisco taught them
how to make Amazake. Letter from Frank Marrero/Allen of
Grainaissance. 1987. Dec. 21. The company was started by
some lady in West Palm Beach. They don’t remember her
name. Her company name was Price Rice and she had only
local distribution. Company now owned by Yaron Yemini (a
Hebrew name). The product is made with koji and organic
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rice, no commercial enzymes. Creative Kitchens also sells
sandwiches and lots of macrobiotic dishes (kind of like
Wildwood, in California).
Bob Schiering. 1988. Jan. 18. U.S. Amazake
Manufacturers Update. Based on interviews with 8
companies. Company founded in 1981. Amazake first sold
in Nov. 1983. Primary source of influence: Macrobiotics:
Involved with Macrobiotic Foundation in Miami. Present
products: Amazake (only koji, no commercial enzymes,
and organic ingredients used): sandwiches, salads, desserts,
puddings, cookies, organic muffins. 80% of their products
are macrobiotic. Distribution: East Coast to Canada. Present
production: about 480 gallons/week (120 gallons 3-5 times
a week). Talk with Yaron Yemini. 1988. Jan. 28. They now
make both the original drink and an Amazake Pie (launched
1987). He bought this company (formerly Price Rice) from
Mary Lee, so the drink dates back to 1983.
232. Product Name: Amazuki (100% Organic Rice and
Bean Drink).
Manufacturer’s Name: Kendall Food Co.
Manufacturer’s Address: 46A Route 112, Worthington,
MA 01098. Phone: 413-238-5928.
Date of Introduction: 1985 March.
Ingredients: Berkshire mountain water, organically grown
brown rice, organically grown rice koji (cultured rice),
organically grown azuki beans, and a pinch of high mineral
sea salt.
Wt/Vol., Packaging, Price: 1 pint plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Label. 1988. 1.5 by 3.5

inches. Azuki reddish purple on pink. “Quality macrobiotic
foods. Shake before using.” Unfiltered. Talked with Charles
Kendall. 1988. Feb. 17. He started making this product on
18 March 1985, but only made it for about 1 year. Sales were
small. Notes that azuki takes sweet nicely. Then there was
too much demand for almond amazake.
He also experimented with other types of amazake made
from other than just rice. In 1987 he made Oatmeal Stout
Amazake. Oats take sweet very well. He also tried making
yellow millet amazake, which had a fine flavor like egg
custard, very smooth but a little chalky.
233. Product Name: Kimoto Amasake Drink [Almond,
Banana, Strawberry, Coco-Java, Piña Colada], and Brown
Rice Sake.
Manufacturer’s Name: Kimoto Brewing Co. Inc.
Manufacturer’s Address: 210 Versaw Ct., Berthoud
(Northeast of Boulder), CO 80513. Phone: 303-532-2670.
Date of Introduction: 1985 April.
Ingredients: 1. Almond: Water, rice, almonds, vanilla. 2.
Coco-Java: Water, rice, (malted and roasted barley, roasted
chicory) royal cocoa, pure vanilla extract. 3. Pina Colada:
Water, rice, orange and pineapple concentrate and coconut.
Wt/Vol., Packaging, Price: 12 oz plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Thom Leonard.
1985. Aug. Talk with Grainaissance. 1987. Oct. 19. They
are a large manufacturer. Letter from Frank Marrero/Allen
of Grainaissance. 1987. Dec. 21. Mel Mertz built his small
building in 1983 in Berthoud (north of Boulder) and started
making sake in March/April 1984. Just a year later he started
making amazake. His main influence was macrobiotic; he
had a keen interest in Oriental food fermentations.
Bob Schiering. 1988. Jan. 18. U.S. Amazake
Manufacturers Update. Based on interviews with 8
companies. He was very active in the sake business for some
years before doing this. Also involved with macrobiotics
for some years. 12 oz retails for about $1.09. Sold mostly in
Colorado, but expanding. Uses “pure culture [commercial]
enzymes” from Miles Laboratories. Production volume
not available. Labels. 1988. 6 by 2.5 inches. Red and black
on white. An illustration (line drawing) shows a flying
crane with a sheaf of rice in its bill. “Naturally sweet.
Some settling may occur. Shake before opening. Keep
refrigerated.”
Talk with Mel Mertz. 1988. Jan. 28. He stopped
making sake 18 months ago, but he is developing a kit
and book for making sake at home. He wants to focus on
amazake, which he makes in 50 gallon batches. He does
not want to release production statistics but thinks he is
smaller than Grainaissance, since he sells only regionally,
mainly in Colorado. Needs to build a bigger plant, as part
of expansion plans to market the product nationwide within
the next 3-4 months. He feels it has tremendous potential
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and a great future. Since amazake is naturally sweet, it can
spoil quickly. Thus it is very important not to introduce any
contaminating microorganisms. This is why he uses pure
enzymes rather than koji. He uses a combination of enzymes
to give his product the flavor profile and levels of different
sugars (mainly dextrose, glucose, maltose) that are as close
as possible to those produced by koji. He uses the term
“amasake” noting: “I am not Japanese and neither is my
company. I wanted a distinguishing factor in my product. I
think I can claim a proprietary right to the term ‘amasake’
since I’ve using it for several years. My product us unique
from everybody else’s in that respect and I want to make that
clear.”
Talk with Tony Plotkin of Grainaissance. 1988. Jan.
30. Kimoto uses white rice, not brown rice like most others
nowadays. He read an article on Kimoto some time ago.
Talk with Steve Demos of White Wave. Mel Mertz is
having a very difficult time. He is trying to sell his company
and Steve has considered buying it. His initial market for
sake was the Tibetan Buddhist community in Boulder. But
when Trungpa moved to Canada, so did the market.
234. Cooperman, Alan. 1985. Kushi Institute opens store
specializing in macrobiotics. Berkshire Eagle (Pittsfield,
Massachusetts). May 4. p. 25.
• Summary: “Lee–The Kushi Institute, which recently
moved its world headquarters from Brookline to Becket, has
opened a health food store in the former Gilly’s Book Store
at 42 Park St.”
“Another interesting product is ‘Rice Dream,’ a dessert
that is similar to ice cream in flavor and consistency, but
contains no milk or cream. It is made from amasake, a thick,
smooth fermented rice drink that the store also carries.”
235. Imagine Foods, Inc. 1985. Finally! A great tasting ice
cream that makes no compromises with your health (Ad).
Vegetarian Times. May. p. 44.
• Summary: This full-page color ad, with a light blue

background, shows
a pint carton of Rice
Dream (dark blue and
white on light blue),
one dessert dish filled
with a swirl of softserve strawberry Rice
Dream, and another
filled with a scoop of
carob Rice Dream–
surrounded by brown
rice, strawberries,
carob chips, almonds,
lemons, and oranges.
Seven flavors are now
available in hard pack
pints (vanilla, carob, strawberry, lemon, carob chips, orange,
and carob almond). Address: P.O. Box 1702, Fayetteville,
Arkansas 72702. Phone: 501-443-7216.
236. Tsujimura, Katsura. 1985. Re: Thinking about tempeh,
salted koji, and natto. Letter to William Shurtleff at Soyfoods
Center, June 12. 2 p. Typed, with signature. [Eng]
• Summary: He thanks Mr. and Mrs. Shurtleff for their
present of the new edition of ‘The Book of Tempeh,’ and
makes a few observations about the symposium “Non-Salted
Soybean Fermentation” to be held July 15-18 at Tsukuba
Science City.
He is interested in understanding the connection
between the microorganisms of kinema, thua-nao, natto, and
onchom merah of Indonesia (Neurospora).
“You have mentioned a food named ‘Tou Chiah Ping
(soy bean fried cake),’ reported and photographed at Beijing
[China] in 1931. (p. 155)” Is its Chinese characters [three
handwritten characters]?
“Unfortunately you could not get new information by
asking 10 Chinese. None of them knew about it. This means
that the food was lost or was eaten only by lower classes.
“You have referred to the relation of tou ching ping and
tempe. I also imagine tou-chiah-ping was one of the original
types of the consumption of soybean-koji, before it was
used for enzyme reaction, as in the case of miso production.
Salted soybean koji (in Japan it is known variously as Teranatto, Daitokuji-natto, Hama-natto or Shiokara-natto) is
another type of consumption. It improves preservation and
serves as an appetizer of boiled rice. From it miso and soya
sauce were developed.
“At present grain-koji (made of rice or wheat) is usually
used for miso and soya-sauce production. Soybean protein
is hydrolyzed by grain-koji. Grain-koji itself is never eaten
directly. It is also used as enzyme preparation to hydrolyze
starch to make ‘Amasake’ or as the raw material for ‘Sake’
making. Whether grain-koji was eaten in ancient time or not,
I have no information.
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“Natto and ‘Oncom merah’ are unique products utilizing
Bacillus and Neurospora respectively. I suppose both might
developed from failed production of molding.
“There are two kinds of onchom, black onchom and
red onchom; the former is made using Rhizopus, and is the
analogue of tempeh. You have classified this as a type of
tempe...”
“Natto resulted from the failure of soybean-koji
production, I suppose. Natto developed in northeast Japan,
where the climate was cooler than in southeast. One must
maintain warm temperature to grow Aspergillus to get koji.
So they packed the cooked soybean in the straw parcel, and
this resulted in the growth of Bacillus instead of Aspergillus.
The wet condition on the surface of boiled soybean may
benefit to the Bacillus (unfortunately I have no experimental
evidence).
“I am interested that the process of the development of
natto and onchom (red onchom), which seem to be resemble
each other. Sincerely yours,...” Address: Prof. of Nutrition,
Higashi Nakano 2-5-5, Nakano-ku, Tokyo 164, Japan.

to show strong sales, but it is facing competition from other
soy-based frozen desserts (such as Ice Bean), as well as ice
cream facsimiles made from fruit (such as Yodolo) or rice
(such as Rice Dream).
On the same pages as the article are color ads for Rice
Dream and Legume “Enlightened Entrees with Tofu.”
239. Product Name: Rice Shake Amasake [Original,
Almond, Carob, Chocolate Malt, Vanilla Malt, Carob Malt,
or Coffee].
Manufacturer’s Name: Magnolia’s Vittles, Inc.
Manufacturer’s Address: 1425 N. Burnside Ave., Gonzales
(near Baton Rouge), LA 70737. Phone: 504-647-9765.
Date of Introduction: 1984 July.
Ingredients: Original: Organic brown rice, cultured rice,
filtered water, pinch of sea salt. For carob add carob powder
and vanilla extract.
Wt/Vol., Packaging, Price: 8 oz, pints, quarts, gallons.
How Stored: Refrigerated.

237. Kushi, Aveline; Jack, Alex. 1985. Aveline Kushi’s
complete guide to macrobiotic cooking: For health, harmony,
and peace. New York, NY: Warner Books. xvii + 414 p. June.
Illust. Index. 23 cm. [36 ref]
• Summary: Index entries include: Miso 61, Tofu 50, Tamari
19, Tempeh 17, Whole dry soybeans 6, Natto 3, Soymilk 3,
Yuba 1. This book calls ganmodoki “Tofu Croquettes” and
further states that “Gan means ‘crane’ and modoki means
‘looks like.’” Among the 31 chapters are ones titled Beans
(incl. basic black soybeans, and brown rice with black
soybeans); Tofu, Tempeh, and Natto (including yuba); Sea
Vegetables; Condiments and Garnishes (incl. miso), and Fish
and Seafood.
Under “Black Soybeans” (p. 257) we read: “These
nice shiny beans are also called Japanese black beans. They
have a strong, delicious taste. Their juice is said to make
the voice clear and beautiful. Throughout Japan, mothers
prepare their children for music tests and singing lessons
with this dish. Black soybeans are also used medicinally to
help discharge animal toxins from the body.” Note: This is
the earliest macrobiotic cookbook seen that uses the term
“Black soybeans” in a recipe title. All previous macrobiotic
cookbooks called them “Black beans.”
Contains recipes for homemade tofu, tempeh, and natto.
Address: Brookline, Massachusetts.
238. Natural Foods Merchandiser. 1985. Refrigerated/frozen
foods get a blast from the past. June. p. 1, 54-59.
• Summary: Includes excellent discussions of tempeh,
soymilk, and non-dairy frozen desserts including Tofutti, Ice
Bean, and Rice Dream. One retailer says: “We’ve never had
a product line like Tofutti, where customers practically tell us
they’ll bomb our store if we don’t carry it.” Tofutti continues

New Product–Documentation: Talk with Grainaissance.
1987. Oct. 19. They are a fairly large manufacturer. Letter
from Frank Marrero/Allen of Grainaissance. 1987. Dec.
21. The company was started by Ernie and Rosie LeBlanc
in Gonzales. Their primary influence was macrobiotic.
Both studied at and graduated from the Kushi Institute in
Brookline, Massachusetts. They also worked for The Bridge
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for 6 months. Features: All organic, no flavorings (including
vanilla), no bran extraction. Bob Schiering. 1988. Jan. 18.
U.S. Amazake Manufacturers Update. Based on interviews
with 8 companies. They make about 300 gallons/week,
distributed mostly in Louisiana, Texas, and Mississippi, and
expanding to the East Coast. 8 oz retails for about $1.29.
Only koji is used: the name of the manufacturer is a secret.
Nothing, not even bran, is removed from the product. Labels.
1987. 1.75 by 4.5 inches. Red, black, and brown, yellow, or
green on white.
Talk with Ernie LeBlanc. 1988. Jan. 26. The company
was originally named Magnolia Natural Foods, then they
incorporated and changed to the present name. Company was
founded in Jan. 1985, and amazake first sold that summer.
They have the capacity to make 300 gallons a week and
some weeks they do, but on average they make 150 gallons
a week. They learned to make Amazake both from Rosie’s
mother (who is Japanese and helped them to develop the
formula) and from macrobiotic books, especially Wendy
Esko’s two books Introducing Macrobiotic Cooking (1978),
and Macrobiotic Cooking for Everyone (1980), Cornellia
Aihara’s The Do of Cooking (1972), and The Book of Miso
(1976). They did a lot of experimenting at home. He worked
at 21st Century Foods for 5-6 months making tempeh before
apprenticing for 6 months at The Bridge. He does not make
any soy products now, mostly amazake. His amazake is
not as sweet or as sour as most. They get a shelf life of 6
weeks or more. In Latin America (definitely in Brazil and
Guatemala) ochata [horchata] is a popular drink made from
rice by a natural fermentation. It is sweetened with sugar or
pineapple/coconut juice.
240. Johnson, Kirk. 1985. Rating the natural sweets: Despite
their image of wholesomeness, not all natural desserts and
snacks are healthful foods. East West Journal. Sept. p. 56-61.
[1 ref]
• Summary: Contents: Introduction. The best sweets money
can buy. When is a natural sweet unnatural? Re-thinking
sweets in a natural context. Natural sweets Hall of Fame.
Mix with care. Making sense of it all.
According to Tofutti and Other Soy Ice Creams, by
William Shurtleff and Akiko Aoyagi, “yearly production of
soy ice creams now stands at around 2.3 million gallons–
over $39 million worth–and has grown at over 600% a year
for the past two years. Shurtleff says such meteoric growth
has attracted a fair share of forked-tongued entrepreneurs.
‘The soy ice cream market is riddled with deception,’ claims
the soyfoods advocate.” Also discusses Ice Bean, Tofulite,
and Rice Dream.
241. Friedman, Martin. 1985. New entries crowd health food
market: Even more tofu desserts and frozen entrees. Adweek
East (New York). Dec. 9.
• Summary: Discusses various new products. As “reports of

weakening sales of frozen tofu desserts are filtering in, there
were a half-dozen new tofu dessert items that were being
confidently introduced to the health food market.”
“Tofu items are becoming so popular that they have a
section of their own at health food shows. Legume’s success
with frozen entrees is spawning such imitators as Walker &
Wilks Tofoods (sweet and sour, Bar-B-Q and teriyaki) and
Lamp Lite Natural Foods’ six Italian tofu entrees... Harvest
Earth Foods offers Tempeh Delites, fully cooked cutlets
and sticks that are made from cultured organic soybeans;
and Light Foods sampled Light Links (tofu hot dogs) and
Tofu Bagel Links. In the frozen dessert arena, Tofu Today
presented Tofruzen, while Tofreezi was sampled by Melta
[sic, Metta] Tofu Products. Other new low-calorie and lowcholesterol desserts promoted were Imagine Foods’ Rice
Dream and Nouvelle Sorbet.”
242. Natural Foods Merchandiser. 1985. Frozen assets:
What’s hot in the frozen foods case. Dec. p. 1, 25.
• Summary: “The big thing nowadays is in the line of nondairy and low-calorie frozen desserts... People are looking
for a good dairy substitute... Rice Dream has sold better than
the other soy-based desserts recently.” Note: Rice Dream,
made by Imagine Foods from enzyme-digested rice, contains
no soy.
243. Ishihara, S. 1985. [Production of amazake cheese]. PCT
International Patent Application WO 85/20756 A1. [Jap;
eng]*
• Summary: Milk (cow’s milk. goat’s milk, skim milk or
reconstituted skim milk) is incubated with amazake (lowalcohol sweet rice wine) a 1 tablespoon per 200 ml for 6-18
hours at about 40ºC. Lactic acid bacteria in the amazake
produce a yogurt, which, after removing rice granules and
other granular components, is used as a starter. A coagulum
is then produced by an incubation similar to that which
produced the starter, using 1 tablespoon starter per 200
ml milk. The curd is cut, drained, and matured for a time
ranging from 2-3 week to more than 1 year. It is claimed
that the resulting cheese has a smooth texture, similar to that
of normal cheese, and can be used as a base for processed
cheese. The amazake is claimed to improve the taste for the
Japanese palate.
244. Aubert, Claude. 1985. Les aliments fermentés
traditionnels: Une richesse méconnue [Traditional fermented
foods: An unrecognized richness]. Paris: Terre Vivante.
261 p. Index. 21 cm. Series: Collection les Vrais Aliments
d’Aujourd’hui et de Demain. [173* ref. Fre]
• Summary: The author gives good, brief introductions to
the fermented soyfoods tempeh, miso, miso pickles, shoyu,
tamari, sufu, natto, soy idli, and hamanatto. Related foods
that are also discussed include koji, amazake (amasaké),
and ontjom. See especially chapter VII: The fermentation
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of legumes (p. 73-78). Part IV (p. 153-216) is a dictionary
of fermented foods and beverages, in which they are listed
alphabetically; basic information and references for each are
given. Instructions are given for preparing many of these
foods on a home scale, and for some foods (such as tempeh)
even recipes are given (fried tempeh, tempeh goreng). The
book contains many beautiful illustrations and an excellent
bibliography. The author acknowledges his extensive use
of the material in Handbook of Indigenous Fermented
Foods (1983) edited by K.H. Steinkraus. Address: Ingénieur
agronome de formation, France.
245. Kushi, Aveline; Esko, Wendy. 1985. The changing
seasons macrobiotic cookbook. Wayne, New Jersey: Avery
Publishing Group, Inc. xii + 265 p. Illust. Index. 28 cm. [43
ref]
• Summary: The recipes are arranged by the four seasons.
The index contains 43 entries for miso, 39 for tofu, 35 for
tamari, 18 each for seitan and tempeh, 3 for natto, and 1 each
for Japanese black [soy] beans, and for soybeans (dry).
Also contains entries for amazake, amazake pudding,
azuki beans, brown rice, hiziki [hijiki], kuzu, mochi, and sea
vegetables. Address: Brookline, Massachusetts.
246. Kushi, Aveline; Kushi, Michio. 1985. Macrobiotic
diet. Edited by Alex Jack. Tokyo and New York: Japan
Publications. 288 p. Illust. Index. 26 cm. [74 ref]

• Summary: This is perhaps the best, most comprehensive
book seen to date by Aveline and Michio Kushi about the
macrobiotic diet. The back cover states:
“Humanity has been continuously degenerating in
spite of scientific and technological achievements. This
degeneration is reflected in physical disorders, psychological
disorders, and general distrust in human relations. Since
diet affects our physical and psychological functions,

macrobiotics strives to change our health and behavior
through a proper diet in harmony with the environment in
which we live.
“This book is a basic and readable presentation of
the principles behind the macrobiotic diet. It explains the
foodstuffs that comprise the diet, appropriate cooking
techniques, proper attitudes toward food and its preparation,
and applications of the diet for weight loss, increased energy,
relief from and prevention of sickness, and encouragement
of psychological health, spiritual development and social
stability. Dietary adjustments and modifications are given
for men, women, and children, as well as differing climates,
levels of activity, and ages.”
Macrobiotics, which originated in Japan, has done
much to introduce Westerners to soyfoods. This book is an
excellent example: The chapter on “Soup” has a long section
on miso soup (p. 99-101, 104-05) and the main varieties of
miso: Barley miso, soybean miso (Hatcho miso), brown rice
miso, light misos, and natto miso (a spicy condiment not
usually used in soups).
In the chapter on “Vegetables,” the section on “Pickling”
has subsections (p. 118-19) on “Tamari soy sauce pickles”
and “Miso pickles.”
In the chapter on “Beans and bean products” is a long
section on “Soybeans” (p. 141-49) which includes an
introduction (discusses the “vegetable soybean” vs. “field
soybean”) and descriptions of miso, natto, okara, soy flour,
soy grits, soy milk, soy oil, tamari soy sauce,
tempeh, tofu (incl. nigari, oden, Yu-dofu,
aburage, inari-zushi), viilia (somewhat like soy
yogurt from Finland), and yuba.
The subsection on “Soybeans” (for
example, p. 147) states: “Yellow soybeans are
hard and require thorough cooking. They should
be soaked overnight with a strip of kombu and
then pressure-cooked for a short time prior to
boiling. Properly cooked, yellow soybeans are
very soft and delicious and give no problems
with gas. A delicious dish called Colorful
Soybean Casserole is made from yellow
soybeans, kombu, shiitake mushroom, lotus root,
dried tofu, daikon, carrot, burdock, and celery.
The yellow variety also goes very well served
with hijiki sea vegetables. Black soybeans, also
known as Japanese black beans, have a strong,
delicious taste. They may be prepared plain or
cooked with rice. To sweeten black soybeans, a little barley
malt, rice syrup, or mirin is often added. Black soybeans are
usually cleaned by rubbing with a damp towel to prevent
their skins from falling off under water. During cooking,
some of the skins from these beans may float to the surface
and should be skimmed off. Foam also arises and needs to be
discarded. Yellow soybeans are nice seasoned during cooking
with a little tamari soy sauce or miso. Black soybeans are
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usually seasoned with tamari soy sauce.”
The chapter on “Snacks and desserts” has a good section
on Amazaké (p. 190, 196) and also notes: “In the West, the
introduction of tofu has resulted in the creation of many
tofu-based desserts such as tofu cheesecake, tofu ice cream,
and tofu whip topping. In the Far East, however, tofu is not
traditionally combined with barley malt, rice syrup, or other
sweetener. It is recognized that tofu’s cooling qualities are
naturally balanced by a salty taste, not a sweet one. As a
result, tofu is customarily cooked and served warm, rather
than prepared raw and eaten cold, except in special cases
for cooling and refreshment, usually in the hot summer.
The macrobiotic diet does not encourage the use of tofu in
sweetened desserts except for those in transition from dishes
made with dairy food and sugar.”
The chapter on “Salt, oil, and other seasonings” includes
sections on tamari soy sauce (p. 203-04, 209), miso (p. 204,
210-11), and soybean oil (p. 207).
The chapter on “Dressings, sauces, garnishes, and
condiments” includes sections on “Dressings” (p. 215-16,
with tamari soy sauce dressings, umeboshi dressings, miso
dressings, tofu dressings, sesame dressings), “Condiments”
(p. 216-17, with gomashio or sesame salt, sea vegetable
powders, tekka, umeboshi plums, miso with scallions or
onions, etc.).
The chapter on “Beverages” has sections on amazake
and soy milk (if naturally processed, good for those in
transition from cow’s milk and other dairy foods).
This book also contains a wealth of information (see
the index) on such varied foods as azuki beans, barley malt,
brown rice, kuzu, sea vegetables (many species), sesame
seeds and sesame oil, umeboshi, etc.
Note: The macrobiotic diet is not vegetarian; it allows
the inclusion of fish and seafood (see index). Address:
Brookline and Becket, Massachusetts.
247. Kushi, Michio; Jack, Alex. 1985. Diet for a strong
heart: Michio Kushi’s macrobiotic dietary guidelines for
the prevention of high blood pressure, heart attack, and
stroke. 1st ed. New York, NY: St. Martin’s Press. xx + 532
p. Foreword by H. Robert Silverstein, M.D., F.A.C.C. Illust.
Index. 20 cm. 1st paperback edition. [48 + 289 endnotes]
• Summary: Contents: Part I: Preventing Heart Disease
Naturally. 1. The Heart Disease Epidemic. 2. The
Macrobiotic Approach to Heart Disease. 3. How the Heart
Beats. 4. Diet, Ecology, and the Heart. 5. Making Balance
Naturally. 6. The Standard Macrobiotic Diet. 7. Nutritional
Studies and the Heart. 8. Cholesterol and the Heart. 9. The
Macrobiotic Studies at Harvard [University; Massachusetts].
10. Diet and the Development of Heart Disease. 11.
Evaluating the Heart Naturally. 12. Sex, Race, Genetics,
and Smoking. 13. Diet, Emotions, and the Heart. 14. Diet,
Exercise, and the Heart. 15. The Artificial Heart and the
Future of Humanity.

Part II: A Guide to Different Cardiovascular Conditions.
16. Getting Well. 17. Dietary Recommendations. 18.
Abnormal Blood Pressure. 19. Coronary Disease and Heart
Attack. 20. Stroke. 21. Heart Failure and Cardiomyopathy.
22. Irregular Heartbeats. 23. Valve Disorders. 24. Rheumatic,
Pulmonary, and Infectious Heart Disease. 25. Diseases of
the Arteries. 26. Diseases of the Veins. 27. Congenital Heart
Disease. 28. Case Histories. 29. The Tragical Case History of
Prince Hamlet.
Part III: Recipes and Exercises. 30. Kitchen Utensils. 31.
Menus. 32. Recipes. 33. Cooking Self-Reflection. 34. Home
Cares. 35. Breathing and Chanting Exercises. 36. Meditation
Exercises. 37. Do-In Exercises. 38. Stretching and Walking
Exercises. 39. Macrobiotic Resources.
Notes. Glossary. Recommended Reading. Index. Recipe
Index. Note on the Authors.
The following soyfoods are mentioned in this book (See
Glossary and Index): Miso, miso soup, natto, tekka, tempeh,
tofu.
See also: Amasake [amazake], azuki bean, fu (dried
wheat gluten cakes or sheets), hiziki [hijiki], kelp, kombu,
kuzu, nori, sea vegetable, seitan, shio kombu, umeboshi,
wakame.
See also Framingham Study in the index. Address:
1. Leader of the international macrobiotic, natural health
movement; 2. Born in Chicago and grew up in Evanston,
Illinois. Graduated from Oberlin College in 1967 with a
degree in philosophy.
248. Yokotsuka, Tamotsu. 1985. Fermented protein foods in
the Orient, with emphasis on shoyu and miso in Japan. In:
B.J.B. Wood, ed. 1985. Microbiology of Fermented Foods.
Vol. 1. Essex, England: Elsevier Science Publishing Co. xx +
371 + 14 p. See p. 197-247. [146 ref]
• Summary: This book chapter is very similar to Yokotsuka
(1982), “Industrial application of proteinous fermented
foods.” However it contains some new, additional, and
very interesting information, especially concerning history,
on pages 198-209 as follows: Introductory definitions of
enzymatic hydrolysis, Aspergillus molds, miso (whose per
capita consumption in Japan is about half that of shoyu by
weight), saké, mirin, amasaké. Table 1 shows “Per capita
annual consumption of fermented foods prepared from
Aspergillus moulds in Japan (1981).” Shoyu 10.1 litres. Miso
4.9 kg, sake 12.3 litres, mirin 0.6 litres, shochu 2.2 litres, rice
vinegar 0.25 litres, (vinegar) 2.5 litres. Note: Beer 39.5 litres.
Whiskey and other foreign alcoholic beverages 3.7 litres.
Japanese population 117.85 million on 1 Oct. 1981.
Introduction (p. 197): There is a basic difference
between the saccharification process used in Western
countries and that of East Asia. In the West, the amylolytic
enzymes that break down / hydrolyze starches into sugars
are derived from malt, whereas in East Asia Aspergillus and
Rhizopus molds have long been used as the source of these
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enzymes.
History: History of fermented proteinous foods in
China: Chu (koji), chiang, shi or tou-shi [fermented black
soybeans], chiang-yu (soysauce), shi-tche (the extracted juice
of fermented black soybeans). History of shoyu and miso in
Japan: Hishio, sho, soya or soy, miso or misho, tamari, misodamari, tare-miso and usudare, shoyu, miso of today.
Shu [Qu; koji] was first mentioned in the Shu-Ching
[pinyin: Shujing] written 3,000 years ago during the Chou
[Zhou] dynasty (1121-256 BC), which stated that chu is
essential for making alcoholic beverages. Two different
colors of chu were described: yellow and white. “The most
popular one, which had a yellow colour indicating perhaps
Aspergillus oryzae, was called yellow robe. The white one
is presumed to be Rhizopus or Mucor and was called white
robe.” Originally, chu was made in granular form and called
san-chu. But by about AD 947-79 chu was developed in cake
form called ping-chu.
Page 205: The difference between tamari, miso-damari,
tare-miso, and usudare was not always clear, however in
early documents they generally refer to the liquid obtained
during the fermentation of miso or sho [hishio]. “Literally,
Tamari or Miso-damari, or Tare-miso” means the liquid
separated from the top of miso. “or drained off from the
bottom of the kegs in which the miso or sho was stored, or
filtered into a bamboo cage which is put into miso or sho.
But according to such books as the Honcho-bunsho (AD
1487), Shijoryu-hochosho (AD 1489) and others (AD 1504,
1537), Taremiso or Usudare seems to have been the name
for the liquid drained off or press-filtered from the boiled
mixture of miso or sho [hishio] and salt water.” But the
word shoyu (written with the same characters as chiang-yu
[jiangyou] in Chinese) did not appear in any of these books.
Shoyu: The word “shoyu,” written with the same
Chinese characters with which it is written today [these
characters are pronounced chiang-yu / jiangyou, and mean
“soy sauce”] in Chinese, first appeared in the Ekirinbon
Setsuyoshu (AD 1598). The word shoyu literally meant
the liquid obtained from sho / hishio. However, to confuse
matters, the liquid obtained from miso or tamari (soybean
koji fermented in salt water) was also called “shoyu” in
these early days. Moreover, in the book Yoshu-fushi (AD
1686) shoyu was defined as shi-ju (shi-tche in Chinese),
the liquid obtained from salted, fermented black soybeans.
In yet another book, shoyu was defined as wheat sho. All
these descriptions suggest that the word “shoyu” had a broad
meaning in the beginning, and only later acquired the more
specific meaning it has today–the liquid obtained from the
mash [moromi] in which a moulded mixture of soybeans
and wheat or barley was fermented in water in the presence
of salt water with a high salt concentration. This gradually
became clearly differentiated from tamari or a shi-tche like
product made almost entirely from soybeans [plus salt and
water].

During Japan’s Edo period (1603-1867), great progress
was made in the technology of making shoyu, and the scale
of its production was enlarged. Many books from this period
describe the manufacture of shoyu: Ryori monogatari yorozu
kikigaku (1643), Yoshufushi (1686), Honcho shokukan
(1692), Wakan sansaizue (1715), Mankin sangyo bukuri
(1731), Zoshu seiho (1716), Sake shoyu denjuki (1785), and
Koeki Kokusanko (1844).
The following is a summary of what these books
say about how typical Japanese shoyu (koikuchi shoyu)
was made at that time–about 300 years ago. As basic raw
materials use 1 part soybeans and one part wheat kernels or
dehulled barley. Gradually it was recognized that wheat gave
better quality shoyu than barley. Soak the soybeans, then
boil them. Roast the wheat kernels or barley, then crack into
pieces. Mix the two main ingredients well, then place them
between straw mats or in wooden trays where they will be
naturally inoculated and, after 2-3 days, cultured with molds.
The mold cultured materials were called koji, a word written
with the same character as its Chinese counterpart, chu /
qu. Judge the quality of the finished koji by its color: white,
yellow or brown are good, while blue or black are bad. This
suggests that Aspergillus oryzae or Aspergillus sojae were
already recognized as the best molds for making shoyu. Set
aside a small portion of good koji to use as a starter culture
for making the next batch of koji.
To make the moromi mash: Mix the koji made from
a mixture of 1 part whole dry soybeans and 1 part wheat
kernels with 2.2 parts of water and 1.1 parts of salt. Store
this mash for about 70 days in summer or 100 days in winter.
Summer was thought to be the best season for making koji
and moromi. Amazake was sometimes added to the shoyu
mash to add natural sweetness to the salty taste.
The total population of Japan at that time was about
30 million; of these about 1.2 million lived in Edo (today’s
Tokyo) and these Edo dwellers consumed much more shoyu
per person per year than is the case today. One typical
wooden keg of shoyu at that time contained 14.4 liters [3.80
gallons or 15.22 quarts] which was said to be enough to
last one person one year (Chohoroku 1856, from Shoyumonogatari, p. 5, written by N. Matsumoto, published by
Kikkoman Shoyu Co. Ltd., 1976).
The two main centers of shoyu production in Japan were
in Noda city and Choshi city, both of which were not far
from Edo / Tokyo. Shoyu manufacture began in Noda and
Choshi in 1561 and 1616, respectively. About 1.6 million
kegs of shoyu were consumed in Edo, of which 1.5 million
kegs were transported from the above two cities and the 0.1
million from places in Japan southwest of Tokyo, mainly
Kishu [Wakayama prefecture], Tatsuno [a city in Hyogo
prefecture, where light-colored shoyu {usukuchi shoyu} was
invented in 1666], and Shodo-shima [an island in Kagawa
prefecture in the Inland Sea of Japan].
Note: This is the earliest English-language document
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seen (Oct. 2021) that uses the word “amasaké” to refer to
amazake. Address: Kikkoman Corp., Noda-shi, Chiba-ken,
Japan.
249. East West. 1986. The best & worst natural foods. East
West’s first annual awards. March. p. 83-86.
• Summary: “Frozen non-dairy desserts. Best hard-serve
product: Rice Dream by Imagine Foods of Palo Alto,
California. Leaves all the soy products with their squabbles
about tofu content and soy isolate use in the dust.” Address:
Massachusetts.
250. Sacolick, Diane. 1986. Where life and livelihood meet:
A family macrobiotic food business produces amasake, natto,
and mochi amidst the rural Berkshires [Kendall Food Co.].
MacroMuse. Winter/Spring. March. p. 24-28.
• Summary: “When the Kendalls started making amasake,
they began with one five-gallon pot. Today they have the
capacity to make 100 gallons of amazake a day with their
four 30-gallon pots... Charlie thinks he invented the ‘milk
shake’ form of amasake.
On a typical day, wakeup time is 5:00 or 6:00 a.m.
Charlie only need take a few steps from his home kitchen
to the shop. The first job is to pressure cook the rice for the
amasake... in a 10-gallon pot. The rice is then allowed to cool
overnight slowly without opening the pressure cooker. The
next morning the rice is put in earthenware crocks and the
koji is mixed in. The earthen crocks give the amasake more
of a chocolate like taste. Here it is kept at a temperature of
135-140ºF and occasionally stirred for 24 to 30 hours. Then
the amasake is ground with blenders and put into a bottling
vessel. It is topped with boiling water so the thick amasake
will have more the consistency of a drink. Here it sits
overnight before it is bottled, put into a walk-in refrigerator
for a few days and shipped out.
“Only organic ingredients are used. Koji is prepared
especially for the Kendalls the traditional way from milled
brown rice using red cedar trays. High quality Lima [from
Belgium] or Muramoto sea salt is used in cooking the rice,
even though they are at least three times the cost of regular
sea salt... Charlie’s Amazuki is made with American organic
adzuki beans. The beans are fermented with the rice; this can
be tricky since beans sour more easily than grains. I found
the Amazuki slightly reminiscent of chocolate milk and
enjoyed its unusual flavor.
“Charlie says natto, a soy food, is the best product he
makes, ranking high in the world of medicinal foods, along
with umeboshi and miso.” A description of the process
follows. Photos show: (1) The Kendall’s home and food
company. (2) Charlie and Yoko Kendall, and their young son,
standing by the Kendall Food Co. sign. (3) Charlie Kendall–
up close.
Note: This is the earliest document seen (Dec. 2020) that
contains the word “medicinal foods” (or “medicinal food”) in

connection with soy.
251. Paterson, Katherine. 1986. The enduring essence of
Kyoto: A return visit after nearly 30 years’ absence finds the
streetcars gone but the city’s spirit intact. New York Times.
April 27. p. XX15.
• Summary: Kyoto was the only major city in Japan spared
Allied bombing. Yet it hasn’t changed much since 1957.
From Sanzen-in, Katherine and friends walked along a
winding road through farmland to Jakkoin nunnery, stopping
along the road at a country tea shop “for amazake, a sweet
hot sake drink that has the consistency of thin rice gruel.”
Kyoto is famous for its tempura, its pickles and its tofu–
but the tofu must be tasted when its freshly made.
252. Product Name: Rice Dream (Rice-Based Non-Dairy
Frozen Dessert) [Soft Serve Mix: Vanilla, Carob Almond,
Cocoa Supreme, Wildberry, or Cappuccino].
Manufacturer’s Name: Imagine Foods, Inc.
Manufacturer’s Address: Amazake made by California
Natural Products, Manteca, Calif. Rice Dream made by
Peninsula Creamery, 900 High St., Palo Alto, CA 94302.
Offices at 299 California Ave. #305, Palo Alto, CA 94306.
Date of Introduction: 1986 April.
New Product–Documentation: Leaflet. 1984. Oct. Full
color, 8½ by 11 inches. Also ad in New Age. 1985. May.
p. 5. “Finally! A Great Tasting Ice Cream That Makes No
Compromises With Your Health.” States that Rice Dream
is now available in strawberry, lemon, carob, and orange
flavors. (Actually, these soft serve mixes were not launched
for several years due to packaging problems). Company
address is Fayetteville, Arkansas.
Ad in Natural Foods Merchandiser. 1986. May. p. 53.
“Presenting Rice Dream Soft Serve.” “Not another soy
product...” Available in five flavors: Cappuccino is made
with water-processed decaf coffee.
Talk with Robert Nissenbaum. 1988. Feb. 11. The soft
serve mix was finally introduced after the hard pack in the
spring of 1986. The soft serve was dropped in 1987 due to
low demand.
Leaflet from Living Lightly distributed at Natural
Products Expo West at Anaheim, California. 1992. April 1013. Percent calories from fat for various non-dairy vanilla
ice creams are as follows: 8% Living Lightly, 53% Ice Bean,
50% Tofutti, 48% Mocha Mix, 35% Rice Dream.
253. Product Name: Boppo Hogg’s Vegetable Dairy
Amashake [Plain, Ginger-Lemon, Almond, Carob, Pistachio,
Blueberry].
Manufacturer’s Name: Boppo Hogg’s Vegetable Dairy.
Manufacturer’s Address: 91 Lakeville St., Petaluma, CA
94952.
Date of Introduction: 1986 May.
New Product–Documentation: Talk with Steve Reed.
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1988. Feb. 1. Steve, of Brown Cow Yogurt, had decided to
form his own company and produce amazake and hopefully
an amazake yogurt. He talked with Robert Nissenbaum of
Imagine Foods and with Richard Westman, who had made
amazake on a small scale, to help produce it. At the Natural
Foods Expo in Anaheim, March 1986, Westman introduced
Reed to Gary Granas, who was having difficulty with
Cedarlane, his manufacturer, and dissolving his relationship
with them. Reed agreed to manufacture his Amashake, which
had an existing market, but also to make his own product,
Amazake. Amashake was not as sweet as and thinner than
Grainaissance amazake.
Talk with Bob Schroeder, former partner of Gary
Granas. 1988. Feb. 12. “Concerning Brown Cow, there was
no contract that prevented Gary from making Amazake after
the relationship was dissolved. The contract only prohibited
Steve Reed from doing that. We have no plans to do it since
it’s not a very profitable business in my opinion. Its a very
difficult product to make, and people should be charging
50% more than it now sells for. Hard to control the quality
since there are so many crucial variables. Spoilage and losses
from dumping are major problems. Reed was plagued with
problems because he didn’t do it the way he was supposed
to. The equipment Steve used was antiquated. He did not buy
the equipment he had agreed to. I was only in business with
Gary after the agreement with Cedarlane terminated but prior
to the Brown Cow fiasco.”
Talk with Gary Granas. 1988. Feb. 19. After his
separation from Cedarlane, while at a Natural Food Expo in
Anaheim, Granas meet Steve Reed of Brown Cow yogurt.
Reed expressed interest in developing an amazake yogurt
or custard type product and also a drink. Granas contacted
an old friend, Bob Schroeder, and together they formed a
corporation, Supershake, Inc. After lengthy negotiations with
Reed, they signed a contract. The burden of production was
on Brown Cow. Spoilage became a major problem. “I’m sure
that both parties would agree on this point. While I was up at
Brown Cow, personally involved in the manufacturing of the
amazake drink, the sales were great, the stores and distributor
(Ferraro’s Fine Juices) loved the product. After a few months
we started manufacturing a second amazake drink that I
developed for Steve and that Supershake Inc. was also
receiving royalties on. But the product was not manufactured
correctly while I was not there. I kept coming back down to
Los Angeles, and only then did the product fail. I never had
an significant spoilage problems prior to this. Everything
is made more difficult when you go to a larger scale, and
everyone knows that koji is difficult to work with.” After the
failure of this venture, Gary stopped his involvement with
Amazake, except for a little R&D on an amazake ice cream
and work on developing an recipe for making amazake using
commercial enzymes. He is doing legal investigation work.
He has had great difficulty making the enzyme recipes given
him by Miles Laboratories to work. They involve the use of

two different pH chemicals. To raise the pH before adding
the first enzymes, you must add calcium sulfate. Then to
lower the pH before adding the second enzyme you must add
hydrochloric acid. “That’s the killer.” The fermentation time
is approximately the same. This information may be in the
Rice Dream patent. Granas hopes to get back in the amazake
business. He’d like to do it with Steve Reed, if they can work
together. He’s also working on Tetra Pak amazake.
254. Product Name: Cedarlane Amasake (Non-Dairy
Amazake Drink) [Almond, Carob, Blueberry, Lemon,
Vanilla-Cinnamon, Plain].
Manufacturer’s Name: Cedarlane Food Co.
Manufacturer’s Address: 465 West Los Feliz Blvd.,
Glendale, CA 91204. Phone: 818-246-9890.
Date of Introduction: 1986 May.
Ingredients: Almond: Brown rice, rice koji (a naturally
cultured rice), purified water, roasted almonds, pure vanilla
extract, natural sea salt.
Wt/Vol., Packaging, Price: Bottle.
How Stored: Refrigerated.
New Product–Documentation: See next page. Talk with
Robert Atallah, president of Cedarlane (originally from
Lebanon). 1988. Feb. 5. Right after Gary Granas left and
had the product made by Brown Cow, Robert bought koji
from Mutual Trading Co. / Miyako Oriental Foods and made
his own product called Amasake. He thinks that Mutual/
Miyako does not make or sell amazake. If he knew they
did, he would have asked them to private label for him.
The product is presently selling extremely well. In 1986 he
moved to 465 West Los Feliz Blvd., Glendale, California
91204, where he continues to make it with koji, using no
commercial enzymes. “The demand is much more then we
can supply. We make about 6,000 x 12 oz bottles/week.
This is 563 gallons/week. But I discourage people to buy it
from me. I don’t push it. It’s a losing product. There is no
money in it. It takes to long and costs too much to make. You
cannot charge what you should to make it profitable. Ours is
already 25% more expensive than Grainaissance’s amazake.
This is a small item for our distribution company which has
sales of $8 million a year.” He had a difficult, unpleasant
relationship with Granas. After Granas stopped working
with Brown Cow, he went to Ferraro’s Fine Juices, 160 S.
Magnolia Ave., Monrovia, CA 91016. Phone: 818-357-3339.
They are a major juice bottler and distributor. So he did not
stop amazake after Brown Cow. They marketed his product
for a while then dropped it when they found it did not make
money. He went everywhere. Cedarlane moved to its present
address, 465 West Los Feliz Rd., Glendale, CA 91204 in Feb.
1986. Labels. 1987. 6 by 2.25 inches. Brown, green, and red
or yellow or purple on beige. “Non-dairy. Absolutely nothing
added. Extremely perishable. Keep it cool–Shake it up.”
255. Leviton, Richard. 1986. Re: Update on current
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activities. Letter to Akiko Aoyagi & Bill Shurtleff at
Soyfoods Center, June 29. 1 p. Typed, with signature, on
aerogram.
• Summary: “Hello,
“It’s been a bit of time since you’ve heard from me,
but here I am, safe and sound in the belly of England. I now
have 2 books for publication, at least one of which will be
purchased in the next 2 months, and published by Christmas
or early 1987. That one is called Joseph’s Seed, Vol. 1 of
Looking for Arthur. It’s long: 2400 MSS pages, 12 chapters,
lots of footnotes. I’m already working on Vol. 2, Walking in
Albion. The other book is a children’s story, kind of a child’s
version of the longer book. It’s called Fraser’s Angel & is
about the adventures of an 8 year old British lad who spends
a day travelling with the angels into other dimensions, the
galaxy, his school, his own and the earth’s past & future.
A very different view on angels and their work. Its about
100 MSS pages: very short indeed! I’ve also been writing
occasional pieces for East West & will continue this for the
next year.
“I’ve been living at this 400 year old manor house in a
little hamlet 10 miles south of Taunton and 15 miles west of
Glastonbury for 2 years. It has about 13 rooms and fronts a
hill, and lots of low-lying pasture and moorland at sea level.
Very quiet, and mythologically cited. Also about 12 miles
from the reputed site of Camelot. My roommates include
a couple my age, and 2 kids (6, 8). I don’t have a car so I
ride my bike a lot when I need to go places, but sometimes
I borrow the car. All last year I spent rewriting Joseph’s
Seed, and being very hermetic. This year, I haven’t been
writing much; adding on, clarifying points in the first book,
beginning research on the second, waiting for my literary
agent to score in New York, which he’s almost done. This is
why I’ll be in the US all of July and part of August.
I will be on the West Coast for some time, too, staying
with Bob Davis. I plan to stop in San Francisco [California]
for perhaps a day. I’d like to come to Lafayette to pay my
respects. I’ll call in advance. I’ve dropped all contact with
the soyfoods industry, except Tom Timmins and Bob Davis.
My article in East West about soy desserts was abominably
edited. They used my name to dump on various disfavored
brands, and much was printed/changed without my
permission. I was disgusted with it and will never touch the
subject again. My feature articles they tend to leave alone.
The soy situation here is no big deal. Cauldron of Bristol
has a nice boxed smoked tofu, vacpack, and a boxed regular
firm, well done. A local supplier makes tofu 10X worse and
dirtier than we ever could at Laughing Grasshopper. No
tempeh except in London. Soymilk is garbage, Chinese style
tetra pak from Belgium. Amazake? Nobody’s heard of it.
Daikon? What? Lots of potatoes, cauliflower, leeks, and Earl
Grey tea. This June, however, disproves the perennial claim
of morbid English weather. I’ve got a vivid brown tan from a
month spent in the garden pulling weeds from the flower bed

as the Sun actually shone clearly almost the whole month.
Most extraordinary. If it weren’t for the fear of getting shot
by terrorists in the London airports, this weather should have
boosted the tourist trade, except the pound is strong against
the dollar. Oh well. Last summer we spent 3 weeks in France
& Switzerland at a special 2 week Dalai Lama Tibetan
initiation near Zurich. This year I haven’t been ‘to Europe’
yet because of being broke.
“Its been good writing this first book. It will be very
controversial, possibly outrageous. I don’t agree with anyone
about anything about Arthur. How’s that for being typical?
Also I wrote it completely intuitively, with hardly an outline
at all, except on a few scraps of paper. How’s that for
methodology? But it came out okay, quite readable, although
complex in places. Did I find Arthur? Yes. But the best is yet
to come: his marriage, Round Table, and death/apotheosis:
Vol. 2 and 3.
“That’s it for now. Best wishes. Hey! Guess who I was
in my last life: Give up? William Morse.
“Ira.” Address: Wick Manor, Wick, Langport, Somerset,
England TA10 0NW.
256. Belleme, Jan; Belleme, John. 1986. Cooking with
Japanese foods: A guide to the traditional natural foods of
Japan. East West Health Books, 17 Station St., Brookline,
MA 02146. xi + 220 p. Illust. Index. 25 cm. [45 ref]
• Summary: A good study from a macrobiotic viewpoint,
with more than 200 macrobiotic recipes. The authors
studied in Japan and speak Japanese. Contents: Foreword.
Acknowledgements. Introduction. Fermented Foods:
miso, shoyu, tamari, brown rice vinegar, sake, mirin, koji,
amazake, pickles, umeboshi, ume su, medicinal teas, ume
extract, bonito flakes, natto. Noodles: cooking noodles,
udon, soba, somen, clear noodles. Grains, incl. rice, mochi,
seitan, fu gluten cakes, hato mugi [hatomugi] (Job’s tears),
rice syrup, rice bran. Vegetables: shiitake, daikon, Hokkaido
pumpkin, Chinese cabbage, burdock, jinenjo, lotus root.
Sea vegetables: kombu, nori, wakame, hijiki and arame,
kanten (agar). Beans: azuki beans, black soybeans, tofu.
Condiments: kuzu, dark (toasted) sesame oil, goma (sesame
seeds), tekka, shiso momiji (shiso leaf condiment), wasabi.
Teas. Cooking utensils. Appendix: Composing meals,
pronunciation guide, suppliers. Bibliography.
Amazake (p. 39-45). Contains a ½ page description plus
good instructions for making basic amazake (thick “pudding”
and thinner beverage), both from glutinous (“sweet”) rice.
Also recipes for Vanilla Amazake Pudding, Amazake Cream
Puffs, Neapolitan Parfait, Carob Amazake Brownies, Bob’s
Coconut Amazake Macaroons, Amazake Bread (yeasted),
and Unyeasted Amazake Bread. Perhaps the most lengthy
information on amazake available in English up to this time.
Hato mugi (“Job’s tears,” p. 93) “resembles barley,
but it is actually a member of the rice family. An easily
digestible whole grain with only the tough outer husk

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 142
removed, hato mugi contains less vitamin B-1 than brown
rice but approximately twice as much protein, iron, vitamin
B-2, fat, and slightly more calcium.” It has long been used
in China and Japan as a medicinal food, “for strengthening
the stomach, purifying the blood, and restoring health. Since
it is so effective in helping the body to discharge toxins,
people who are sick and weak, and women who are pregnant,
nursing a baby, or menstruating should eat it sparingly.”
Address: Rutherfordton, North Carolina.
257. Product Name: Corn Amazake.
Manufacturer’s Name: Corn People (The).
Manufacturer’s Address: 240 Washington St., Brookline
Village, Massachusetts.
Date of Introduction: 1986 June.
Ingredients: Incl. corn.
New Product–Documentation: Bob Schiering. 1988.
Jan. 18. U.S. Amazake Manufacturers Update. Based on
interviews with 8 companies. Armando Diaz from South
America [Venezuela] made America’s first Corn Amazake
and first non-rice amazake. He sold it for a while in
Brookline Village, Massachusetts, while he ran the HoraiSan macrobiotic kitchenware / cookware shop. It sold quite
well. He plans to make it out of Standfordville, New York,
where he now lives.
Talk with Bob Schiering. 1988. Feb. 9. He introduced
the product in about June 1986, making it on a small scale
from his home in Brookline. He made it for about 4 months
as a pilot project. He sold it, in a plain flavor only, solely
at Erewhon in Brookline Village, which was next door
to Horai-san. He knows of no one who made a non-rice
amazake before him. He is now at 109 Ernest Rd., P.O. Box
110, Stanfordville, New York 12581. Phone: 914-868-7081.
He hopes to start making amazake again in the next few
months. Plans to start with 16 oz and quarts. He owned the
Horai-san kitchenware shop. The Horai-san bookstore was
next door on one side and Erewhon Natural Foods on the
other.
Talk with Armando Diaz. 1988. Feb. 22. He made about
100 pints (12.5 gallons) a week. The product retailed for
$1.99 a pint. He made and sold it in Brookline Village, which
is part of Brookline. His new business will also be called The
Corn People.
258. Leviton, Richard. 1986. At the market: Rating the
frozen dairy-free desserts. East West. June. p. 36-37. [1 ref]
• Summary: The Pretenders are Tofutti, Tofulite, and
Tofruzen. The Contenders are Ice Bean, LeTofu, Acorn
Natural Foods Italian Ice (no soy, from Chicago), and
Penguino’s. The Champs are Tofreezi, Rice Dream (from
Imagine Foods of Palo Alto), Yodolo, and Nouvelle Sorbet
(from San Rafael). The last three contain no soy.
259. Becker, Kenneth. 1986. Letters: Rice Dream. East West.

July. p. 6.
• Summary: “Although Rice Dream once did contain maple
syrup as a sweetener, it no longer does so. We have improved
the culturing of the rice to the extent that additionally
sweeteners for our current flavors generally are no longer
necessary. The only sweeteners added at the present time
are a touch of pear concentrate to our strawberry flavor, and
barley malt to the carob chips in our carob chip flavor. Two
new flavors planned for the near future, Cocoa Marble Fudge
and Cappuccino, will contain maple syrup.” Address: Vice
President, Imagine Foods, Inc., Palo Alto, California.
260. Product Name: Rice Koji for Amazake and Light
Misos, Unpasteurized Seed Miso.
Manufacturer’s Name: GEM Cultures.
Manufacturer’s Address: 30301 Sherwood Rd., Fort
Bragg, CA 95437. Phone: 707-964-2922.
Date of Introduction: 1986 July.
New Product–Documentation: Letter from Betty
Stechmeyer of GEM Cultures. 1991. Oct. 18. These two
basic products were introduced in July 1986.
261. Imagine Foods, Inc. 1986. Our competition is full of
beans. Rice Dream non-dairy dessert (Ad). Vegetarian Times.
July. p. 71.
• Summary: See next page. This full-page ad shows a sky
full of rice dream cones, and one pint of Rice Dream, all
pointing upward to the left.
Letter (fax) from Robert Nissenbaum. 1994 Dec. 9.
This ad was the first developed by Imagine Foods’ first and
present ad agency. Address: Imagine Foods, Inc., 750 Homer
Ave., Palo Alto, California 94301. Phone: (415) 327-1444.
262. Cashnelli, Toni. 1986. A whole new diet: that’s
what students take home from class. Cincinnati Enquirer
(Cincinnati, Ohio). Sept. 3. p. 38-39.
• Summary: “Valaree Heminghaus has scheduled sessions on
Cooking Seitan, Cooking Tofu and Tempeh, Sea Vegetables,
Miso, Cooking on the Run, Wheat-Free Baking, Breakfasts
with Whole Foods, Amasake, Lunches and Leftovers, Party
Food, Sweets without Sugar, and Buffet Foods...” Address:
The Cincinnati Enquirer food editor.
263. Product Name: Rice Dream Non-Dairy Dessert
Squeeze Up (Rice-Based, Frozen) [Vanilla, Strawberry,
Peanut Butter Fudge, Wildberry, Cocoa Marble Fudge].
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
Distributor). Amazake made by California Natural Products,
Manteca, Calif. Rice Dream made by Peninsula Creamery,
900 High St., Palo Alto, CA 94302.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1986 September.
Ingredients: Vanilla: Water, partially polished brown rice
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added frozen desserts.
“Rice Dream, as the product is called, is made from rice,
water, rice culture, unrefined safflower oil, and vegetablebased stabilizers–plus various flavors. Notice that the list
does not include sweeteners. The culturing of the rice
releases so much natural sugar from the rice itself that no
additional refined sweetener is needed.
“’It took us a while to get the process down,’ admits
Robert Nissenbaum, president of Imagine Foods, the
company producing Rice Dream. ‘At first we used maple
syrup to make the product sweet enough. In fact, some of
our cartons still list maple syrup as an ingredient, but none
of the flavors contain it any more. We finally perfected the
process so the culturing broke down more of the complex
rice carbohydrates to sugar.’
“The process used to make the base for Rice Dream
is similar to the traditional Japanese amazake-making
technique. The addition of modern technology has resulted
in a sweet enough taste for the American palate and a more
stable end product.
“The texture of Rice Dream is remarkably creamy–very
similar to a high-quality ice milk. It holds up comparably in
the freezer also. Not surprisingly, Rice Dream has a good
nutritional profile for a snack food. A four-ounce serving
has [130+ calories], 21 grams of carbohydrate, 5 grams of
fat, 1 gram of protein, and no cholesterol. Haagen-Dazs,
in comparison, has 268 calories, 17.2 grams of fat, and 24
grams of carbohydrate.”

(naturally cultured), expeller pressed safflower oil, vanilla,
lecithin, carob bean and guar gum, carrageenan, sea salt.
Wt/Vol., Packaging, Price: 4.5 fluid oz (125 ml).
How Stored: Frozen.
New Product–Documentation: See above. Label. 1987.
Maroon, brown, and white on sky blue background. Paper
cone. Printed in both English and French. Illustration of
cones floating in sky. Talk with Robert Nissenbaum. 1988.
March 10. It sells best in the summer, and is presently the
company’s only novelty product.
264. Barrett, Mariclare; Hayhow, Sally. 1986. The new rice
foods. Vegetarian Times. Oct. p. 18-20, 22, 24-25.
• Summary: Contains a general description of the following:
rice cream cereal, brown rice crackers, flour, miso, and
ramen, mochi, rice vinegar, rice syrup, amazake, ‘ice cream’
(Rice Dream non-dairy frozen dessert), rice cakes, rice bran,
miniature rice cakes, rice crisps, and quick cooking brown
rice.
Concerning non-dairy ice creams: “One of the most
unusual foods to emerge from the rice grain is rice ‘ice
cream.’ Only one company is producing it now, but this
low-fat, no-cholesterol ice cream look-alike may start a
revolution similar to the one launched by Tofutti for tofu-

265. Product Name: Boppo Hogg’s Vegetable Dairy
Amazake [Plain, Almond, Banana].
Manufacturer’s Name: Boppo Hogg’s Vegetable Dairy.
Manufacturer’s Address: 91 Lakeville St., Petaluma, CA
94952. Phone: 707-763-8668.
Date of Introduction: 1986 October.
Wt/Vol., Packaging, Price: Plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin.
1988. Jan. 30. The product was made in a joint venture by
Steve Reed and Gary Granas. They had a very tight contract.
They made it at the Brown Cow plant in Petaluma and sold
it in Pure Pak cartons. But they had bad shelf life problems.
The product was only on the market for about 2 months.
Reed lost lots of money on the venture. Because of the
contract and hard feelings when they parted, neither Granas
nor Reed will not be able to make amazake again, unless
together or unless they dissolve the former contract.
Talk with Steve Reed. 1988. Feb. 1. Steve, of Brown
Cow Yogurt, had decided to form his own company and
produce amazake and hopefully an amazake yogurt. He
talked with Robert Nissenbaum of Imagine Foods and
with Richard Westman, who had made amazake on a small
scale. At the Natural Foods Expo in Anaheim, March 1986,
Westman introduced Reed to Gary Granas, who was having
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difficulty with Cedarlane, his manufacturer, and dissolving
his relationship with them. Reed agreed to manufacture his
Amashake, which had an existing market, but also to make
his own product, Amazake. The Amazake had no salt and
was sweeter. Amashake was not as sweet as and thinner
than Grainaissance amazake. There were big problems
with the shelf life; large batches turned sour 4-5 times and
ruined the market. Steve lost lots of money. They did not use
commercial enzymes; got their Cold Mountain Koji from
Miyako. Steve feels the product will take off in America
when it is introduced in aseptic Tetra Pak cartons. The
aseptic packaging improves the flavor.

• Summary: One of these four pages of color ads bears
the headline: “Edensoy–America’s first soymilk!” Another
states “Delicious, nutritious & versatile: Low sodium,
high protein, cholesterol free, lactose free, non-dairy.” The
recipes include: Creamy Edensoy “cheese” topping for pizza.
Lasagne. Edensoy salad dressings: Thousand island, poppy
seed. Mocha mousse. Edensoy hollandaise sauce–No eggs!
Corn chowder. Vegetable pot pie. Edensoy yogurt. Custard
filled applesauce cake (with amasake). Creamy white sauce.
Edensoy Italian style fettucini. Seafood Newburg. Banana
bread or muffins. Eden easy pie crust. Edensoy coconut
creme pie. Address: Clinton, Michigan 49236.

266. Eden Foods, Inc. 1986. Edensoy recipes (Ad). East
West. Nov. p. 53-56. Also published in 1986 as a 12-page
booklet (15 x 9 cm) titled “Original Edensoy Natural Soy
Recipes.”

267. Times Colonist (Victoria, British Columbia, Canada).
1986. Food. Macrobiotics: The philosophy with a diet–it
keeps coming back. Dec. 17. p. 25.
• Summary: “For Christmas dinner this year, Andy and
Catherine Cunningham will be sculpting a ‘turkey’ out of
tofu. The other dishes they prepare will look and taste like
traditional Christmas fare, but be healthier.
“Their ‘plum pudding,’ for example, will be made of
cleverly handled grains and be virtually fat free. Instead of
serving it with hard sauce, they will spoon on amasake, a
sweet-tasting product made of fermented rice.
“The Cunninghams, who eat a macrobiotic diet, don’t
always dine on turkey-less turkey...”
268. Product Name: Amazake Rice Nectar (Shake ‘n
Drink) [Mocha-Java Coffee Flavor, Apricot]. Renamed
Amazake: Naturally Sweet Rice Drink in 1989.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 800 Heinz, Berkeley, CA
94710. Phone: 415-547-7256 (12/87).
Date of Introduction: 1986.
Ingredients: Mocha-Java: Filtered water, organic brown
rice*, almonds, barley, rye, chicory, rice koji, naturally
vanilla flavor, xanthan gum. * = Organically grown and
processed in accordance with the California Organic Foods
Act of 1990.
Wt/Vol., Packaging, Price: Plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: The Mocha-Java flavor
was introduced in 1986. Mocha-Java flavor (1-pint plastic
bottle) purchased at Open Sesame in Lafayette, California,
for $2.19.
269. Product Name: Rice Dream (Rice-Based Non-Dairy
Frozen Dessert) [Hard Pack, Pints: Wildberry, Cocoa
Marble Fudge, Cappuccino (Coffee-Cinnamon), Peanut
Butter Fudge].
Manufacturer’s Name: Imagine Foods, Inc.
Manufacturer’s Address: Amazake made by California
Natural Products, Manteca, Calif. Rice Dream made by
Peninsula Creamery, Palo Alto, CA 94301.
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Date of Introduction: 1986.
Ingredients: Cappuccino: Water, partially polished brown
rice (naturally cultured), expeller pressed safflower oil, Swiss
water-processed decaffeinated coffee, cocoa, maple syrup,
lecithin, carob bean and guar gum, carrageenan, sea salt.
Wt/Vol., Packaging, Price: Pint carton.
How Stored: Frozen.
New Product–Documentation: Label. Same as 1985 labels
except that ingredients now also listed in French. Talk with
Robert Nissenbaum. 1988. Feb. 11. These flavors were
introduced during 1986. No new flavors were introduced in
1987.
270. Durston, Diane. 1986. Old Kyoto: a guide to traditional
shops, restaurants, and inns. Tokyo, San Francisco:
Kodansha International. 240 p. Foreword by Donald Richie.
Illust. (photos by Lucy Birmingham). Indexes (by type of
shop; alphabetical list of shops). 19 cm. [17 ref]
• Summary: “A completely revised version of the classic
guidebook to Kyoto, with a foreword by Donald Richie.
Down the cobbled paths and behind the tranquil noren
curtains of Kyoto, the old way of life goes on, nurtured in
the restrained furnishings of the traditional inns and in the
old shops where fine handmade items still add a touch of
quality to life. Since the first edition appeared in 1986, this
lovingly written travelogue-cum-guidebook has become de
rigueur for knowledgeable travelers seeking to find ‘the real
Kyoto.’ With 51 maps and over 120 photos of the living heart
of this ancient capital–and a vanishing way of life. Each shop
featured in the book is accompanied by a photo showing its
front and a map showing its location” (from the publisher).
Tofu is mentioned on pages 9, 30, 53, 55, 116, 121
(Okutan), 123, 147, 158, 193, 201, 234, 239.
Miso is mentioned on pages 53, 100, 123 (dengaku),
147, 179, 213, and 233.
Yuba is mentioned on pages 30, 59, 61, 147, and 234.
Natto is mentioned on pages 49, 183, 233, and 239.
Shôjin ryôri, the vegetarian [actually vegan] food served
in Buddhist temples, was also developed in Kyoto from its
prototype, fucha ryôri, brought from China by priests. Yuba,
uncooked wheat gluten (nama-fu), and tofu are all part of
shojin ryori (p. 30).
Fuka (p. 50-52) is a shop that specializes in making
wheat gluten, including nama-fu, the chewy variety, that is
made from half regular wheat gluten and half glutinous rice
flour (mochi-gome). Wheat gluten is an important part of the
vegetarian diet of Zen monks.
Iriyama Tofu (p. 53-55) makes tofu (momen-dôfu) in the
traditional way, using nigari as a coagulant. The owners (Mr.
and Mrs. Iriyama) are 9th generation tofu makers, working
in a 120 year old building. Using a charcoal fire they make
grilled tofu (yaki-dôfu). They also make deep-fried tofu
pouches (o-age) and tofu balls (hiryôzu).
Note: This is the earliest English-language document

seen (April 2013) that contains the term hiryôzu; it refers to
Kyoto-style deep-fried tofu treasure balls.
Yubahan (p. 59-61) makes yuba in the traditional way
using a wood fire and soybeans cooked over an old clay
kamado stove. “No clocks or timers are involved.” Tomizo
Asana is the 9th generation yuba maker. “Yubahan started
making yuba in 1716, but all family records were destroyed
in the huge fire of 1864 that destroyed much of the city.”
Takasebune (p. 98-100) specializes in tempura, with a
tempura dinner (tenpura teishoku) including a “generous
bowl of miso soup.”
Tamatomi (p. 116-17) offers teppin-age (a fry it yourself
tempura meal) and oden stew (with tofu).
Okutan (p. 120-23), inside the north gate of famous
Nanzen-ji temple, is famous for its tofu cookery. It has
served yudofu (fresh tofu simmered in a big ceramic pot
over a charcoal fire, with a shoyu dipping sauce) for 12
generations and 300 years. Side dishes include vegetable
tempura and tofu dengaku.
Nakamura-ro (p. 136-38) is famous for its tofu dengaku
(with miso).
Bunnosuke-jaya (p. 142-44) specializes in amazake.
Ikkyû-an (Ikkyu-an, p. 145-47) serves fucha ryori
(Chinese-style vegetarian temple food, including sesame
tofu, tofu dengaku. It is named after the famous Zen monk
and priest Ikkyû Sôjun {Ikkyu Sojun}).
Takocho (p. 158), 100 years old with 15 seats at the
counter, features oden stew with tofu.
Ichiwa (p. 178-80) which makes rice cakes (mochi) and
abura mochi (cakes of glutinous rice flour dough that are
charcoal grilled on green bamboo skewers then dipped into a
sweet miso sauce).
Isoda (p. 181-83, 41 Shimomonzen-cho, Murasakino,
Kita-ku, southeast of Daitoku-ji. Phone: 075-491-7617) is
said to be the best and oldest maker of Daitokuji natto in
Kyoto; their fermented black soybeans are sold in a small
wooden box. After Daitoku-ji “was destroyed in the Onin
Wars (1467-77), an eccentric Zen priest named Ikkyû
supervised the reconstruction of the temple and became its
47th (and most celebrated) abbot. According to legend it
was Ikkyu who introduced the Chinese Buddhist recipe for
this compact, high-protein treat” for mendicant Zen monks.
The original recipe, which is still used at Isoda, is described.
Because warm weather and natural sunlight are necessary,
Daitoku-ji natto can only be made during the summer
months, most often in August after the rainy season has
abated. Even Sen no Rikyu, the famous Japanese tea master,
is said to have been an ardent fan of the salty morsels–which
are still served with ceremonial tea. Chûgo Isoda, the present
owner, is a 17th generation maker of Daitokuji natto. He
and his wife work together during the hot summer making
the fermented black soybeans. A full-page photo shows Mr.
Isoda mixing a shallow tub of the dark fermenting beans.
Daitoku-ji natto are also mentioned on page 49.
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Nishiki (p. 197-99) is famous for its kaiseki ryori.
“Every month the ingredients are completely changed to
match the season.” One dish is karashi-dôfu (“mustard
tofu”).
Sagano (p. 201-02) serves simmering tofu (yudôfu) in
the bamboo forest just south of Tenryu-ji temple.
The excellent “Glossary” (p. 230-32) includes entries
for: Amazake, fu (wheat gluten), kaiseki, miso, mochi, nattô
(fermented soybeans), oden, o-hagi, shôjin ryôri, sukiyaki,
tofu, yuba, yûdofu. Address: Kyoto, Japan.
271. Appropriate Foods, Inc. 1987. Eat Appropriately!
[Catalog and price list]. 292 Liberty Ave., Brooklyn, NY
11207.
• Summary: The following lines are carried and distributed:
Appropriate Foods, New York Soy Deli, The Soy
Source, Emperor’s Best, Cedar’s Mediterranean Foods,
Grainaissance (amazake and mochi), Infinity Foods
(amazake puddings), Integrity Baking Co., Jofu, Maine Coast
Sea Vegetables, Malka’s Foods (Blueberry Tofu Pie), Miso
Master, Nasoya Foods, New England Country Dairy, Ray’s
Seitan Wheat Meat, Soya Kaas, Stonyfield Farms (Yogurt),
Sunshine Burgers. Address: Brooklyn, New York.
272. Ohsawa-Japan; Ohsawa-America. 1987. Ohsawa-Japan
& Ohsawa America–Guided by a philosophy for life (Ad).
East West. April.
• Summary: “Ohsawa America imported products are
provided by our companion company, Ohsawa-Japan.
Founded more than 35 years ago by George and Lima
Ohsawa, Ohsawa-Japan continues to provide the highest
quality macrobiotic foods.
“Ohsawa-Japan products are the same traditional,
whole foods as used by Lima Ohsawa and associates
in the macrobiotic cooking classes and consultations at
the International Macrobiotic Education Center, Tokyo.
Working with a few remaining traditional food crafters and
farmers, these foods are produced under the supervision and
guidance of Mrs. Ohsawa and the staff of the Ohsawa Japan
Macrobiotic Food Company.
“Available by mail order and at many fine natural
food stores. Call for location of store nearest you. “Sole
Importers of: Yamaki Organic Nama Shoyu (aged four
years and unpasteurized). Yamaki Organic Two Year Shoyu.
Lima Natural Shoyu and Tamari. Suyamo Sweet Shoyu
and Tamari. Yamaki Organic Misos (Barley, Brown Rice,
Soybean). Tateshina Sweet Misos (Barley, Rice, Soybean).
Oindo Family Organic Salt Plums, Plum Paste and Vinegar.
Hyakushobai Organic Salt Plums, Plum Paste and Vinegar.
Ryujin Village Organic Salt Plum Vinegar. Morino Family
Wild Organic Kuzu Powder. Seitai Temple Organic Rice
Malt Vinegar. Shikoku Island Organic Yuzu Vinegar. Ohsawa
Roasted Sesame Oil. Yamaki Organic Pickles (Tamari,
Takuan, Amazake). Kaneko Family Organic Noodles (in

seven varieties). Ohsawa Organic Brown Rice Mochi (in
three varieties). Lima Seaweeds (Sushi Nori, Nori, Arame,
Hijiki, Kombu, Wakame). Ohsawa Organic Dried Tofu
and Shredded Daikon. Organic Rare Quality Shiitake
Mushrooms. Kagoshima Organic Three Year Twig & Leaf
Tea (Kukicha). Ise Organic One Year Twig Tea, Twig and
Leaf Tea, and Green Tea (Sencha). The Ohsawa Ceramic
Cooking Pot and Lid (in four sizes).
All Natural Snacks: Brown Rice ‘n Peanut Treats
(Plain & Spicy), Brown Rice ‘n Raisin Treats, Brown Rice
OhCrunchy, Organic Brown Rice Crackers
And these domestic specialties: Ohsawa Organic Brown
Rice (Ohsawa Short, Ohsawa Rose, Ohsawa Sweet), All
Natural Rice Syrup Powder Sweetener, Sea Palm (Seaweed
from the Mendocino Coast). Address: Ohsawa America, P.O.
Box 3608, Chico, California 95927. Phone: (916) 342-6050.
273. Product Name: [Rice Drinks (Strawberry, Tropical
Mix, Forest Fruits, Carob)].
Foreign Name: Natuurlijk Liza Rijste... Drink (Aardbein,
Tropische Mix, Bosvruchten, Carob); Boisson de Riz
(Fraises, Mix Tropical, Fruits de Bois, Caroube).
Manufacturer’s Name: Liza.
Manufacturer’s Address: Marconistraat 13A, 1704
RG Heerhugowaard (or P.O. Box 1026, 1700 BA
Heerhugowaard), Netherlands. Phone: 0-2207-43969.
Date of Introduction: 1987 May.
Ingredients: Strawberry: Water, rice koji (riz de la culture
biologique; the starch is converted to glucose and maltose),
strawberries, apple concentrate, sea salt.
Wt/Vol., Packaging, Price: 700 ml.
New Product–Documentation: Letter from Jan Bijpost,
owner. 1988. May 30. Liza began to make rice drinks in May
1987 in four flavors. Only the carob has been discontinued
(Sept. 1987). In Nov. 1987 they introduced amazake made
from 100% brown rice. Hans den Hoed stopped working
for the company in Jan. 1988. Labels. 1987. 11 by 3
inches. Strawberry is Purple and pink on white. “Neither
cholesterol not refined sugar. Not a dairy product.” Letter
from Sjon Welters. 1989. July 24. Hans den Hoed and Jan
Bijpost started Liza initially to make amasake ice cream.
The product did not sell enough so they introduced dairy ice
cream and the drink, which is amasake (actually “enzymeconversion rice”) plus fruit. Hans left the company about 1
year after they started.
274. Product Name: [Liza Amazake Ice Cream
(Strawberry, Carob, Vanilla)].
Foreign Name: Natuurlijk Liza Rijste... Ijs (Aardbeien,
Carob, Vanille).
Manufacturer’s Name: Liza.
Manufacturer’s Address: Marconistraat 13A, 1704
RG Heerhugowaard (or P.O. Box 1026, 1700 BA
Heerhugowaard), Netherlands. Phone: 0-2207-43969.
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Date of Introduction: 1987 May.
Ingredients: Vanilla: Water, rice koji (rijst van biologische
teelt), sunflowerseed oil, fragrances and flavors (natural
vanilla), emulsifier (soy lecithin), thickeners (locust bean
gum, guar gum, carrageenan), sea salt.
Wt/Vol., Packaging, Price: 500 ml or 130 ml.
How Stored: Frozen.
New Product–Documentation: See 3 images on this page.
Talk with Sjon Welters. 1988. Feb. 24. Liza introduced the
product in 1980-81. Contact Hans den Hoed. It’s in Heiloo,
not Alkmaar. He knows Oryzae; they are 30 miles apart.
Letter from Jan Bijpost, owner. 1988. May 30. Liza also
makes amasake ice cream. Labels. 1987. May. 3.75 inches
diameter or 2.25 inches diameter. Plastic or self adhesive.
Two colors on white. The Dutch name means “Rice Ice.”
They launched this product commercially in May 1985.
275. Product Name: [Amazake (Thick Like a Pudding)].
Foreign Name: Natuurlijk Liza Rijste...Zoet (Douceur de
Riz).
Manufacturer’s Name: Liza.
Manufacturer’s Address: Marconistraat 13A, 1704
RG Heerhugowaard (or P.O. Box 1026, 1700 BA
Heerhugowaard), Netherlands. Phone: 0-2207-43969.
Date of Introduction: 1987 May.
Ingredients: Water, rice koji (riz de la culture biologique;
the starch is converted to glucose and maltose).
Wt/Vol., Packaging, Price: 350 gm and 700 gm.
How Stored: Refrigerated.
New Product–Documentation: Talk with Sjon Welters.
1988. Feb. 24. They introduced the product in 1980-81.
Contact Hans den Hoed. It is in Heiloo, not Alkmaar. He
knows Oryzae; they are 30 miles apart. Letter from Jan
Bijpost, owner. 1988. May 30. Liza began to make amazake
in May 1987. The name in Dutch means “Rice...Sweet.” The
same month they started to make rice drinks in 4 flavors.
Only the carob has been discontinued. In Nov. 1987 they
introduced amazake made from 100% brown rice. Hans den
Hoed stopped working for the company in Jan. 1988. “We
were on television in Nov. 1987 and showed our factory

in a sort of actual information program. There were lots
of follow-up articles in the newspapers and some famous
haute-cuisine cooks used Liza drinks in their restaurants.
Liza also bottles natural fruit juices.” Labels. 1987. 11 by
3.5 inches. Paper. Purple, orange, and gold on white. “No

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 149
cholesterol nor refined sugar. Not a dairy product. Liza’s
products are entirely vegetarian, made from the best quality
ingredients... Add Liza amazake to muesli or yogurt.” Letter
from Jan Bijpost of Liza responding to Sjon Welters. “Sjon
is wrong about the introduction date; it is May 1987 and Liza
was never located in Heiloo, but in Heerhugowaard. Hans
den Hoed just worked with me until Jan. 1988, and since
then Liza is owned by Broersen and myself. I do not know
any other companies in Europe that make amazake. I think
Orido was the first company in Europe to introduce amazake,
around 1980-81.” Letter from George Rezing of Orido.
1988. May 30. Liza uses commercial enzymes to make their
amazake. Their products have a very high glucose content.
276. Wood, Rebecca Theurer. 1987. Rice syrup’s sweet taste
of success: This versatile product may be the best natural
sweetener. East West. June. p. 14, 16-19.
• Summary: Japan’s traditional sweetener is rice malt
syrup; it is made by adding malt (dried sprouted barley)
to cooked rice. The malt’s enzymes covert the starches in
rice into maltose and easily digestible (soluble) complex
carbohydrates. This mash is then strained and cooked to the
desired consistency.
Robert Kennedy, former president of Chico-San, is
responsible for introducing rice syrup to the USA. In the
early 1970s, Chico-San began making a traditional rice syrup
using malt (dried sprouted barley) and sweet rice. But the
company experienced many production problems. In 1984
Kennedy sought help from California Natural Products
(CNP), a research and development company in Manteca,
California, headed by Pat and Cheryl Mitchell–a husband
and wife team. The Mitchells realized that the product
had great potential; they took it over, turned it around, and
developed it into a viable product–in fact a big success.
That same year, Robert Nissenbaum of Imagine Foods
began marketing Rice Dream, his frozen amasake dessert.
Like Kennedy, he experienced problems and ended up taking
the product to CNP, which designed a new product to his
specifications. Today more than 30 companies are either
marketing or using in their products a rice sweetener that has
been specifically formulated for their needs by CNP. Note:
The new product in each case was made from commercial
enzymes rather than from koji.
Contains recipes.
277. Clark, Kathleen. 1987. And visions of Rice Dreams
dance in their heads. Palo Alto Weekly (California). Aug. 19.
p. 29.
• Summary: The origins of Rice Dream, a non-dairy ice
cream, date back to 1971 when Robert Nissenbaum, now
president of Imagine Foods, opened a natural foods store in
his hometown of St. Louis, Missouri. Even then he could
see a growing interest in–and market for–alternatives to
dairy products. “Several years later, he joined a small food

manufacturing company named Imagine Foods where he
took charge of amasake (pronounced ah-mah-ZAH-kay)
production... Nissenbaum’s amasake beverage sold steadily
throughout the Midwest.”
“By 1983 Nissenbaum was ready to take amasake one
step further. ‘I started to work with recipes to make a product
that would have the same creamy texture of ice cream, a
product that would be analogous to dairy,’ he says... When
the first samples of Rice Dream drew encouraging responses
from distributors and retailers, Nissenbaum recruited his
neighbor, Ken Becker, an attorney, and decided to expand
production in Fayetteville, Arkansas. But after attending
a 1984 trade show, it became clear that the proposed
Fayetteville plant would not be able to handle the quantities
needed.” In 1985 Imagine Foods found the Peninsula
Creamery in Palo Alto, California. Why there? Because
rice is grown in Northern California and one-third of the
total health food market is in California. The partners have
adamantly avoided outside investment.
A photo shows Nissenbaum and Becker both smiling
and bearded, with a pint of Rice Dream non-dairy ice cream.
Address: Natural foods cooking teacher.
278. Product Name: Amazake Pie [Original, Toasted
Almond, Coconut, Strawberry, Peanut Butter, Chocolate].
Manufacturer’s Name: Creative Kitchens, Inc.
Manufacturer’s Address: 650 N.W. 71st St., Miami, FL
33150. Phone: 305-756-7638.
Date of Introduction: 1987 August.
New Product–Documentation: Gorman’s New Product
News. 1987. Aug. p. 20. Talk with Yaron Yemini. 1988. Jan.
28. They now make both the original drink and an Amazake
Pie (launched 1987). Made with brown rice, these have a
creamy rich flavor and are full of healthful enzymes, vitamin
B, and fiber. Sold at northeast health food stores.
279. Product Name: Amasake [Strawberry, Hazelnut,
Blueberry, Plain].
Manufacturer’s Name: Sooke Soy Foods Ltd.
Manufacturer’s Address: Vancouver Island, BC, Canada.
Phone: 604-479-4088.
Date of Introduction: 1987 August.
New Product–Documentation: Talk with and letter from
Wayne Fatt, owner. 1988. Sept. 28-29. The product was
launched in Aug. 1987. It was originally made by Grainwave
(Grain Waves).
280. Product Name: Amazake Pastries [Almond Amazake
Cookie, Amazake Macaroon, Walnut Amazake Tart,
Amazake Fruit Tart, and Almond Amazake Cake].
Manufacturer’s Name: Cimron Works (The).
Manufacturer’s Address: 80 West Manor Dr., Pacifica, CA
94044. Phone: 415-359-1835.
Date of Introduction: 1987 September.
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Ingredients: Almond Amazake Cake (3.5 oz., $1.30
retail): Oats, almonds, raisins, koji, pure vanilla. Amazake
Macaroon (1.5 oz., $0.50): Oats, coconut, pure maple syrup,
koji, pure vanilla. Almond Amazake Cookie (1.5 oz., $0.50):
Oats, almonds, raisins, koji, pure vanilla. Walnut Amazake
Tart (2 oz., $0.80): Oats, walnuts, whole wheat flour, raisins,
corn oil, koji, pure vanilla. Amazake Fruit Tart (2.5 oz.,
$1.00): Oats, apple butter, coconut, whole wheat flour, corn
oil, koji, vanilla.
How Stored: Refrigerated.

New Product–Documentation: Talk with Bob Schiering.
1988. Feb. 17. Carlos Araya sells his bakery items at Living
Foods in Berkeley, California. His base is oatmeal amazake.
Talk with Carlos Araya. 1988. Feb. 17. He makes about
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• Summary: Kyoko and her American
husband, who live in Tempe, Arizona, use
soymilk, amazake (which they make from
Cold Mountain koji), tofu, and various
flavorings to make what they call Royce
(Rice + Soy + Ice) Cream frozen dessert for
use at home. She also makes yuba. One of
the longest articles seen up to this time on
amazake. Contains three pages with 11 color
photos showing how to make amazake and
soymilk. Letter from Kyoko Saegusa. 1988.
March 21. Her current address: 2040 S. Forest
Ave., Tempe, AZ 85282. Phone shown above.
Address: 2025 S. Forest Ave. #3, Tempe,
Arizona 85282. Phone: 602-966-8397.
282. Arizona Republic (Phoenix, Arizona).
1987. Cooking classes. Oct. 7. p. 88.
• Summary: “Payton Cooper offers
macrobiotic cooking classes.”
“’Cooking with Amasake’ (a sweetener) is
at 6:30 p.m., Oct. 20.” Each class is $15.

150 lb (18 gallons) a week of oatmeal amazake. He learned
the oatmeal amazake process when he worked for several
years as a baker for Jean Ponce at Ponce Bakery in Chico.
They added koji to cooked oatmeal and proofed it over the
oven for 10-12 hours, then baked it to end the fermentation.
It served as a base, not a filling. He uses the same process
now. Ponce’s Bakery used to be called the Klamath River
Bakery, located in far northern California before they moved
to Chico. Carlos has been baking for about 6 years. He and
partner Roni rent a little bakery in back of a natural food
store. He buys dry granular koji from Cold Mountain. He
distributes the pastries to 24 stores in the San Francisco Bay
Area. Shelf life fresh is 4 days. Best sellers are the almond
amazake cake (like Ponce’s Japonais), macaroon (with maple
syrup), and fruit tart (with a wheat pastry shell). Labels.
1988. One for each product. 2.5 inch diameter. One color on
white. An illustration (line drawing) shows the sun. Cimron
leaflet. 1988. “Delicious! New! Amazake Pastries.” 8.5 by
11 inches. 5 panels. Black on bright yellow. Soyfoods Center
product evaluation. 1988. March 30. Highest possible score:
20. Amazake Fruit Tart 19, Amazake Macaroon 19, Almond
Amazake Cake 18, Almond Amazake Cookie 17, Walnut
Amazake Tart 15.
281. Saegusa, Kyoko. 1987. Tônyû to amazake de tsukuru
hyôka roisu kuriimu [Royce Cream frozen dessert made with
soymilk and amazake]. Gendai Nogyo (Modern Agriculture).
Sept. p. 106-10. [Jap]

283. Lee, Patrick. 1987. Rice try [Imagine
Foods’ Rice Dream]. Daily News (Los
Angeles, California). Nov. 9. p. 6.
• Summary: Imagine Foods Inc., a two-man
company based in Palo Alto, California, with about $1.5
million in annual sales, has developed a curious amazake
based frozen dessert in a process it is trying to patent. It costs
$2.19 a pint in Los Angeles and comes in 10 flavors. “How
does the stuff taste? An informal taste test in the Daily News
office drew no raves and some decidedly uncomplimentary
reviews. ‘Funky’ seemed to be the favorite description.”
284. Eden Foods, Inc. 1987. Product description: Eden Foods
quality natural foods. 701 Tecumseh Rd., Clinton, MI 49236.
21 p. Plus 6 pages of inserts. Catalog.
• Summary: The catalog lists the following soyfoods:
Edensoy (Original, Vanilla, Carob; shown on page 1.
“Edensoy is the best tasting, best selling, best made natural
soymilk on the market”), black soybeans (they “have a
hearty yet sweet taste. In Japan, black soybeans are always
prepared for the New Year’s celebration as they are a symbol
of health.”), organically grown soybeans (usually Corsoy
or Amsoy), Eden tekka (“a hearty, nutritious condiment
made from hacho miso, carrots, burdock, ginger root, and
unrefined sesame oil; 2.8 oz), dried tofu (actually driedfrozen; 5.8 oz), barley (mugi) miso, brown rice (genmai)
miso, buckwheat (soba) miso, light (shiro) miso, rice (kome)
miso, hacho (100% soybean) miso, natto miso “Kinzanji,”
shoyu, organic shoyu, low-sodium shoyu, wheat-free tamari,
tamari-roasted nuts and seeds wheat free (pumpkin seeds,
sunnies [sunflower seeds], almonds, cashews, mixed nuts),
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and Lima Tempeh.
Some interesting non-soy foods listed in the catalog
include quinoa (16.2% protein), kudzu-kiri, kudzu root
starch, adzuki beans, mochi (100% brown rice, with
mugwort, or with millet), sea vegetables, organic amazake,
barley malt syrup, and Lima seitan.
In the spring of 1986, Eden Foods became General
Agent for North America for the Lima Company of Belgium.
Lima soyfood products include Lima Tempeh. Note: This
catalog was still in use in Jan. 1989. Address: Clinton,
Michigan. Phone: 517/456-7424 or 800/248-0301.
285. Schiering, Bob. 1987. Amazake seasoned with miso,
or made with commercial enzymes (Interview). SoyaScan
Notes. Dec. 7. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Mixing 2 teaspoons of miso with 1 quart
of amazake gives a great flavor. He would like to make
amazake with commercial enzymes rather than koji mold,
but does not have the resources to start his own company.
He worked for Grainaissance for a while. He had the idea
for and did the initial development on their amazake eggnog.
Feels that he was not paid fairly for his work. He has
recently made delicious 3-grain amazake (from brown rice,
millet, and corn) that tastes like eggnog, and also a delicious
oatmeal amazake. The former idea came from Mountain
Ark via Betty Stechmeyer of GEM Cultures. In Jan. 1988
he completed a brief market study on amazake in America
and shared the results with Soyfoods Center. Address: 5707
Carlos Ave., Richmond, California 94804. Phone: 415-2375845.
286. News-Pilot (San Pedro, California). 1987. On the
marquee. Dec. 10. p. 19.
• Summary: “What the latest in the competitive substitute ice
cream market. Rice ice cream. Some California supermarkets
are beginning to stock Rice Dream, a non-dairy dessert
containing a sweet Japanese drink called ama-sake.”
287. Product Name: Holiday Rice Nog (Eggless, NonDairy Eggnog).
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1987 December.
Ingredients: Filtered water, brown rice, almonds, raisins,
rice koji, corn oil, vanilla, rum flavor, spices [freshly-grated
nutmeg and cinnamon], sea salt, natural colors (turmeric,
annatto).
Wt/Vol., Packaging, Price: 1/3 quart and quart plastic
bottles.
How Stored: Refrigerated.
New Product–Documentation: Talks with Tony Plotkin.
1988. Jan. 21 and March 10.

288. Product Name: Amashake (Amazake) [Carob,
Almond, Pistachio, Plain].
Manufacturer’s Name: Ferraro’s Fine Juices (Distributor).
Manufacturer’s Address: 1610 S. Magnolia Ave.,
Monrovia, CA 91016. Phone: 818-357-3339.
Date of Introduction: 1987.
New Product–Documentation: Talk with Robert Atallah.
1988. Feb. 5. He says that Ferraro’s worked with Granas
and distributed his amazake. Talk with Mark Ragland of
Ferraro’s. 1988. Feb. 8. Ferraro’s started to distribute Gary
Granas’ amazake in about 1987. Initially it was made by
Brown Cow / Steve Reed. After they stopped he does not
know who made it. The product was only on the market for
about 6 months. It was a good product and it sold well, but
spoilage problems killed it. “It was just blowing up left and
right.” To reach Granas, who is a wandering minstrel, try
calling his friend Bob Schroeder at 818-994-8235. Or try 707
(or 818) 763-2388. Talk with Bob Schroeder, former partner
of Gary Granas. 1988. After Brown Cow stopped making
Amashake, Gary did not have it made anywhere else, by
anyone else.
289. Honolulu Sake Brewery Co. Ltd. 1987. Takara amazake
(Leaflet). Honolulu, Hawaii. 1 p.
• Summary: This 4 x 7 inch pink leaflet gives a recipe for
using Takara Sake Kasu (Sake Lees or Residue) to make
Hawaiian-style Takara Amazake. To 3 cups warm water in
a saucepan add 3/4 cup (¼ pound) sake kasu; let it stand a
few minutes until it becomes loose and soft. Then heat over
medium heat stirring gently until any lumps are dissolved.
Add ½ cup sugar then ¼ teaspoon salt, stirring continuously.
When it begins to simmer, add a dash of juice from grated
gingerroot. Boil for 1 minute, remove from stove, and serve
hot.
100 gm of sake kasu contains 209 calories, 14.5 gm
protein, 0.27 mg vitamin B-1, 0.14 mg vitamin B-2, and 0.3
mg vitamin B-6. Address: Honolulu, Hawaii.
290. Product Name: Organic Amasake.
Manufacturer’s Name: Living Foods (imported from the
Netherlands).
Manufacturer’s Address: P.O. Box 66, Chichester, W.
Sussex. England.
Date of Introduction: 1987.
Ingredients: Water, organically grown brown rice.
Wt/Vol., Packaging, Price: 700 gm.
How Stored: Refrigerated.
New Product–Documentation: See next page, Label.
291. Albert, Rachel. 1987. Gourmet wholefoods: Vegetarian
and macrobiotic cuisine. Grain of Salt Publishing, 2211 N.E.
50th, Suite #12, Seattle, WA 98105. xi + 176 p. Illust. by
Rebecca Rickabaugh. Index. Introduction by Karl Mincin.
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21cm.
• Summary: This vegan cookbook contains no recipes
calling for eggs or dairy products. At last, a macrobiotic
cookbook without fish. This book has a brief, unstuffy
introduction to macrobiotics and tasty, creative recipes.
Includes 11 recipes featuring tofu, 4 with tempeh, 1 using
black soybeans, and many using miso and shoyu. Note the
correct use of the term “shoyu” throughout. Also has recipes
for “amasake” and “amasake frosting.” Address: Washington.
292. Kato, Hyakuichi. 1987. Nihon no sake, go-sen nen
[Japan’s sake, 5,000 years]. Tokyo: Gihodo Shuppan. 260 p.
[Jap]*
Address: Hokkaido Daigaku, Nôgaku-bu, Japan.
293. Ohsawa, Lima. 1987. Rezepte für die Makrobiotische
Kueche. Mit Nahum Stiskin, translated by Gudrun Klein
[Recipes for macrobiotic cuisine. With Nahum Stiskin].
Ravensburg, Germany: Otto Maier Verlag Ravensburg. 336
p. Illust. by Maurice Owen. Index. 18 cm. [Ger]
• Summary: This is a German-language translation of the
following English-language book: Ohsawa, Lima. 1974. The
Art of Just Cooking. With Nahum Stiskin. Hayama, Japan
and Brookline, Massachusetts: Autumn Press. 216 p.
The Preface to this book is a 3-page autobiography by
Lima starting in 1953, when she was about age 54. In 1953,
at age 54, Lima Ohsawa first ventured beyond the shores of
her native Japan. She and her 2nd husband, Georges Ohsawa,
left on their first world tour. In 1955-56 they spent time
with Dr. Albert Schweitzer in Lambarene, Gabon. “Being
vegetarian Dr. Schweitzer was always very interested in
the nutritional assets of the soybean and asked me to show
him different ways to prepare it.” During this and many
subsequent travels, Lima learned many traditional, natural
recipes from around the world.
Contains numerous Japanese macrobiotic style recipes.
Gives good definitions of miso and shoyu. Soy-related
recipes include: Brown rice with soybeans. Inarizushi.
Brown rice porridge with vegetables and miso. Soya omochi

(mochi with soya flour). Burdock with miso and lemon peel.
Broccoli and radish with miso dip. Carrot with green beans
and tofu. Ninjin shiro-ae (with “½ cake of tofu, drained
and mashed). Cucumber with wakame and walnut miso.
Cucumbers with miso and sesame. Onion nitsuke with miso.
Onion goma-miso-ae (onion with sesame miso). Eggplant
nabeshigi-yaki (with miso). Scallion and aburage nitsuke.
Scallion dengaku (with miso). Renkon ikada age with kuzulemon sauce. Kabocha miso ni. Kabu miso-ae (turnips with
sesame miso). Daikon age rolls (with aburage). Vegetable
skewers with koya-dofu (dried-frozen tofu). Kombu with
shoyu. Renkon miso inro (lotus root tempura with miso).
Coltsfoot buds with miso. Wakame miso soup. Mugi-miso
soup. Sake-no-kasu jiru (miso soup with sake lees). Go jiru
(soybean potage with aburage). Oden with ninjin and gobo
kombu maki (with aburage).
Condiments and pickles. Gomashio (sesame-salt).
Tekka miso (sauteed vegetables with miso). Shigure miso
(moist tekka). Miso sauté. Soybeans with miso and burdock.
Soybeans with miso. Miso pickles (fall and winter). Sauces,
spreads and salad dressings: Lemon shoyu. Ginger shoyu.
Orange shoyu. Tsuje-jiru dipping sauce (with shoyu). Goma
joyu sauce (with shoyu). Scallion miso. Walnut miso. Citron
miso. Goma miso (sesame).
Beans: Black bean ni (the black beans are actually black
soybeans. Soak 1 cup soybeans overnight in 3 cups water.
“Drain the beans through a strainer reserving any soaking
water.” Add enough fresh water to equal 4 cups then pour
this liquid into a heavy saucepan. Add the soaked beans,
bring to a boil over high heat. Reduce heat to low, cover
and simmer for 2+ hours, or until tender. Add water during
cooking if liquid completely evaporates. Toss pan to stir.
When done, season with a dash of salt and/or shoyu. “In
Japan this exquisitely sweet dish [nimame] is a must on New
Year’s Day. It gets even sweeter after standing for a day or
two.” Cooking soybeans with a small strip of kombu helps to
soften them). Gomoku-mame (soybean nitsuke).
Tofu ryori; (“Tofu or bean curd is rich in vegetable
protein. Although it is rather yin in our classification
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of foods, the recipes I have included here balance its
yin characteristics with yang so don’t hesitate to use it
occasionally. It’s delicious in miso soup, stews and nabe,
and as a dish by itself. It is available at Oriental food shops
and can also be made at home.”). Homemade tofu (3 cups
soybeans plus nigari make 1 lb. tofu; also describes how
to make nigari {sea brine} by dampening 5 lb. sea salt).
Variation: Homemade grilled tofu. Unohana pouches (with
okara and aburage). Gammodoki. Tofu with kuzu sauce. Tofu
roll. Koya-dofu sandwich. Tofu nitsuke. Chinese dow-foo
oroshi-ae. Tofu mold (with kuzu). Tofu tempura. Goma dofu
(sesame tofu).
Squid and scallion miso-ae. Salmon head soup (with
soybeans). Surimi shinoda (with aburage). Red snapper
in miso. Koi koku (with miso). Egg tofu. Amazake manju
(sweet sake dumplings). Amazake (homemade, using
glutinous “sweet” brown rice).
The section titled “Kofu: Wheat Gluten” includes
recipes for Homemade kofu (wheat gluten, including Kofu
loaf and Seitan), and Kofu cutlet. “First introduced to Japan
from China by Buddhist monks, kofu became a very popular
food in Zen temples. It is delicious in soups and stews and
mixed with sautéed vegetables. Kofu cutlet looks, feels, and
tastes like meat.” Seitan is made by simmering 5 cups cold
wheat gluten, separated into small pieces, for 3 hours in
shoyu, sesame oil, and minced gingerroot.
Dandelion coffee (made from minced and dry roasted,
ground dandelion root) and Yannoh (prepackaged grain
coffee, made from 5 different grains) are described.
The book, which contains many fish recipes, begins with
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth
of original information on Japanese foods. Address: Japan.
294. Milbury, Chikurin T. 1988. Ima Amerika de wa
amazake ga buumu [Amazake boom in America]. Genki na
shokutaku (Healthy Dining Table). Jan. 4. p. 137. [Jap]
• Summary: The author is the wife of Peter Milbury of
Lundberg Farm, growers of organic rice in Richvale,
California. Focuses on Kendall Food Co. in Massachusetts
(called America’s Northeast Provinces, 3 hour drive from
Boston) and Grainaissance in California. Color photos
of Kendall Food Co., Charles Kendall drinking amazake,
five bottles of amazake, and Ponce amazake pastries.
Americans relate to amazake as a soft drink; they like the
flavored varieties (almond, apricot, etc.) and drink it yearround, cold (even in winter), and it sells best in the summer.
Japanese see it more like tea; they drink it plain (with a little
gingerroot juice), hot and it sells best in the winter. It now
has a foothold in the natural foods market. Kendall Food
Company’s amazake, the leader on the East Coast market, is
made from delicious Berkshire water and organic brown rice
and natural salt in four unglazed large crockery pots. Many
Americans cannot believe that amazake is as sweet as it is

without adding any sweetener. They love its sweetness and
the fact that it is sugar free. Grainaissance, the leader on the
West Coast, is a larger more automated company, the biggest
in America, with a very different product, but also for the
natural food market. Prices: 240 ml plain $0.80, almond,
mocha, apricot are $0.90. 1 liter plain is $3.20, higher than
fruit juice. It appeals to the growing number of people
avoiding dairy products and sugar. Ponce makes amazake out
of oats, which is unknown in Japan. Address: California.
295. Van den Berg, H.; Dagnelie, P.C.; van Staveren, W.A.
1988. Vitamin B-12 and seaweed. Lancet i(8579):242-43.
Jan. 30. [6 ref]
• Summary: “Neither in fermented soya products (tempeh,
shoyu, tamari, rice miso, barley miso, tofu), nor in other
fermented products (amasake rice, umeboshi prunes) did
we find measurable B-12 (all below 0.02 micrograms per
100 g).” Tests done using both radioassay and Lactobacillus
leichmanii showed that Spirulina and Nori (Porphyra tenera)
were the two best vegetarian sources tested. But the B-12
in the nori does not appear to be available to the body. Its
presence may be due to corrinoid-like B-12 analogues.
This study showed a tendency toward vitamin B-12
related anemia (not iron-related) in macrobiotic children
who are generally vegan. A deficiency of vitamin B-12 in
children can result in serious neurological damage. Address:
1. TNO-CIVO Toxicology and Nutrition Inst., 3700AJ Zeist,
Netherlands; 2-3. Dep. of Human Nutrition, Agricultural
Univ., Wageningen, Netherlands.
296. Charles Kendall: America’s first amazake maker. 1988.
Jan.
• Summary: See next 3 pages. These 8 photos were sent
to Wm. Shurtleff at his request by Charles Kendall: (1)
Kendall Food Co. sign on a brown wooden Shinto gate in
Worthington, Massachusetts. (2) Main building with sign in
foreground. (3) Charles in workshop with ceramic pots and
metal cooking pots in the background. (4) The workshop
with stirring paddles and stainless steel containers. (5)
Charles stirring cooked rice and hot water in a stainless
steel sink. (6) Charles stirring rice koji into cooked rice in a
crockery pot. (7) Close-up view of the amazake fermenting
in a crock. (8) Charles Kendall standing behind cases of
boxed amazake. Address: Owner, Kendall Food Co., 46A
Route 112, Worthington, Massachusetts 01098. Phone: 413238-5928.
297. Product Name: Amazake.
Manufacturer’s Name: Envision Organic Foods.
Manufacturer’s Address: P.O. Box 875, Ashland, OR
97520. Phone: 503-482-1230.
Date of Introduction: 1988 January.
New Product–Documentation: Talk with Kenneth Carter.
1988. Jan. 18. He makes about 100 gallons/week. He is
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a year or two ago moved to Eugene,
and is now in Corvallis. Talk with
Directory Assistance telephone operator
in both Eugene and Corvallis, Oregon.
This company is not listed. Call from
Nancy. 1991. Jan. 29. Kenneth is now
at Envision Organic Foods (also known
as Supreme Earth Organics), Box 157,
Alpine, Monroe, Oregon 97456. Phone:
503-929-3130. He still makes good
amazake.

in touch with GEM Cultures. Talk with Nancy Hamren of
Springfield Creamery. Envision Organics is still in business,
selling to a few little stores. He used to be in Ashland, then

298. Product Name: Amazake Rice
Nectar (Made with a Combination of
Traditional Rice Koji and Commercial
Enzymes).
Manufacturer’s Name: Grainaissance.
Manufacturer’s Address: 1580 62nd
St., Emeryville, CA 94608. Phone: 415547-7256 (1/88).
Date of Introduction: 1988 January.
Ingredients: Water, rice with Aspergillus oryzae mold
culture, enzymes.
Wt/Vol., Packaging, Price: 8 oz, 16 oz, or 32 oz plastic
bottle.
How Stored: Refrigerated or frozen.
New Product–Documentation: Bob Schiering. 1988.
Jan. 18. U.S. Amazake Manufacturers Update. Based on
interviews with 8 companies. Grainaissance presently makes
about 1,200 gallons/week. Distributed mainly in California
and on the West Coast. Retail prices: ½ pint: $0.77 to
$0.99; Pint: $1.29 to $1.69. Quart: $2.55 to $4.00. They use
primarily pure culture [commercial] enzymes, very little koji.
Other products include an eggless eggnog and mochi. Tony
Plotkin thinks that Imagine Foods in Palo Alto is America’s
leading producer of amazake, followed by Grainaissance,
then Creative Kitchens in Florida or Kimoto. Schiering adds:
“Considering the market potential of this product, more and
more manufacturers will no doubt be using “pure culture
enzymes” rather than koji. Enzymes are considerably less
expensive and give greater product consistency.” Note: This
is the earliest known commercial amazake product (Dec.
2005) made with commercial enzymes.
Talk with Tony Plotkin. 1988. Jan. 30. Grainaissance
now has the capacity to make 600 gallons/day of amazake,
and sometimes does. Tony is working on developing an
amazake pudding. He has done a test run packaging amazake
in Tetra Pak. It worked well and the flavor improved with
the packaging. It was excellent after 6-12 months. Talk with
James Udesky who calls from Japan. 1988. Jan. 30. Mochi
was a struggle for Grainaissance, but amazake flew when it
arrived.
Talk with Tony Plotkin. 1988. Feb. 18. He uses both
commercial enzymes and a fair amount of koji. The latter
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gives a better, more complex flavor due to the koji’s complex
enzyme system. And use of koji is a marketing plus. The
main enzyme suppliers are Miles Laboratories (they are the
most helpful), Pfizer, Novo Enzymes, Rohm, Finnsugar, plus
several others. The main advantage of commercial enzymes
is their significantly lower cost. They are also a little less
heat sensitive and you may have a little less problem with
bacterial contamination.
Talk with Tony Plotkin. 1988. Feb. 21. He now sells
about equal numbers of half pints ($1.00 retail in California)
and pints ($1.89). He buys koji for $1.50/lb from Miyako
Oriental Foods. Yuki Muramoto had gone by the time he
started amazake. To make it smooth in the early days he
filtered/sieved it and removed the bran by running it through
a Foley food mill, which forced it through a screen near
the exit end. The bran had to be cleaned from the screen
frequently. Now he does basically the same thing on a larger
scale. Some companies just blend the bran very fine without
removing it. Frank Allen’s real name is Frank Marrero.
He was the first in the industry to use commercial
enzymes in amazake, starting in about the spring of 1982. He
got his first enzymes from Numano Sake Co. [708 Addison
St., Berkeley, California; founded in 1978 by Mr. Numano],
which added these “hurry up enzymes,” purchased from
Japan, as a secret step only at the very end of their process.
It liquefied the amazake rice very nicely and quickly, and
increased the sweetness slightly. He then bought enzymes
(produced in a pure culture fermentation by Aspergillus
oryzae) from Miles Laboratories but had to do considerable
R&D to get them to work they way he wanted. He adds
one enzyme first and a second enzyme later, and adds
calcium sulfate since the enzymes need calcium ions, but he
definitely does not add hydrochloric acid or adjust the pH.
Concerning the Los Angeles market, he could not ship
fresh amazake that far initially because his shelf life was
not long enough. About a year later (about 1984) he found a
way (trade secret; no additives, a technique) to get the shelf
life he needed. Sunset Trading, a pioneer distributor in Los
Angeles run by Wayne Sugarman, distributed his product, as
well as Granas’ Amashake. Sunset filed for Chapter 11 a year
ago and just went out of business a week ago.
He has recently developed an amazake pudding that
contains enzyme-modified corn starch. This holds up and
keeps its binding power much better than regular corn starch
during hot packing.
Tony feels he is almost able to make amazake for Tetra
Pak at his plant; he would then ship it to Real Fresh in
Visalia; they have non-low acid Tetra Pak machines. Phase
1 of the amazake industry has been production; the next
phase is marketing. If a big company and really marketed the
product, they would probably do very well.
Four new self-adhesive plastic laminate Labels. 1988.
1.5 x 3 inches. Orange, red, purple, or green on white. Plain:
Ingredients: Filtered water, brown rice, rice koji. “Koji is a

special cultured rice that releases the sweetness of the brown
rice. To serve: Shake well. Enjoy cold or warm. Dilute if
desired.”
Talk with Tony Plotkin. 1988. March 10. The carob was
introduced in 1983 and the strawberry in 1983; it only lasted
for 6 months. Ad in Natural Foods Merchandiser. 1988. Aug.
p. 76. “Naturally sweet* & delicious. 100% non dairy. Made
from brown rice. * Sweetness comes from the breakdown of
starches into sugars, with the help of natural enzymes.”
Talk with David Rabinowitz. He worked at
Grainaissance in the early days. Remembers a test that
showed their amazake contained 20% of the monosaccharide
glucose (dextrose), and no maltose; it was too sweet for him.
Talk with Tom and Carolyn Goldwasser. They worked at
Grainaissance in the early days. Both recall that it was Tom’s
idea to flavor the amazake with almond.
299. Kainuma, Teisuke. 1988. Honolulu Sake Brewery Co.
Ltd. (Interview). SoyaScan Notes. Feb. 8. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Honolulu Sake Brewery Co. Ltd, 2150 Booth
Rd., Honolulu, HI 96813. Phone: 808-537-9069. It was
founded about 80 years ago by Mr. Sumida, who is no longer
living. His grandson, Mr. Sumida, is retired and lives in
Honolulu. The company used to be called Honolulu Sake and
Ice Co. It was recently purchased by Takara Sake Co. (Nihon
Takara Shuzo Kaisha). They presently make soy sauce,
sake, nigori (thick white sake) and mirin. Good contacts are
Ron Sumida and Mr. Kimura, an engineer. Mr. Takao Nihei,
who is retired in Honolulu, is the best man on the history.
Phone: 808-537-1369. He wrote a history of the company
and of sake in America, which was published in Nippon Jozo
Kyokai Zasshi (1978, 1985). He might know if there was any
amazake produced commercially in Hawaii. Mr. Kainuma
has Mr. Nihei’s articles on the history of sake, miso, and
shoyu in Hawaii, which he will send. Takara makes sake
in America. It contains 16% alcohol, by volume. In 1983
Takara purchased Numano Sake Co., which was founded
in 1978 by Mr. Numano at 708 Addison St. in Berkeley,
California. Address: V.P., Director of Production, Takara
Sake USA Inc., 708 Addison St., Berkeley, California 94710.
Phone: 415-540-8250.
300. Nihei, Takao. 1988. History of amazake, sake, shoyu,
and miso in Hawaii (Interview). SoyaScan Notes. Feb. 8.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Phone interview followed by a letter dated
Feb. 18. He has written a history of sake, miso, and shoyu
in Hawaii and America (5 installments), which he will send.
Sake was first made in Hawaii in 1908 by Honolulu Shuzo
Seizo Gaisha; the brand was Takara Masamune. Mr. Nihei
did research on shoyu and miso at the National Fermentation
Lab (Jozo Shikenjo) in Japan with Dr. Nakano and knows our
work. From there he got into sake. He doesn’t know much
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about amazake but thinks that there are no publications on
it and there was never a commercial amazake company in
Hawaii. The reason for that is that since long ago everybody
there has made amazake from sake lees, perhaps since 1908,
and not from koji, though koji was sold before World War II.
He moved to Hawaii in 1950 and many people were making
amazake from sake lees at that time. They mix the sake lees
with hot water, plus sugar and a little grated ginger. His
wife’s method is his favorite.
Recipe #1, Hawaiian Style Amazake from Glutinous
Rice and Sake Lees: Cook 1 cup glutinous rice (incorrectly
called “sweet rice” or “mochi rice”) with 3 cups water to
make a porridge or gruel (okayu). Turn off heat and leave in
covered pan for 10 minutes. When it is still fairly hot (5055ºC; 122-131ºF), mix in 1 lb sake lees (sake kasu, which
still contain some enzymes). Wrap the pot with towels
or a blanket to keep the heat at about 130-140ºF (this is
important) and allow to incubate in a warm place for about
2-3 hours. When the mixture becomes soft, add 1 cup sugar
and 3 cups hot water, then bring to a boil over low heat. To
serve, mix 1 part of this base with 2 parts water; Enjoy hot or
cold. Refrigerate leftovers in a sealed glass jar.
Recipe #2, Quick and Easy Hawaiian Style Amazake
from Sake Lees (without Glutinous Rice). Mix 3 cups hot
water with ¼ pound (about 3/4 cup) sake lees. Let it stand for
a while until the lees become soft. Heat on low heat, stirring
gently until lumps dissolve. Stir in ½ to 3/4 cup sugar and
¼ teaspoon salt. When it comes to a boil, add a little grated
ginger juice immediately, and serve. Address: 422 Uhini
Place, Honolulu, HI 96813. Phone: 808-537-1369.
301. Schiering, Bob. 1988. New amazake products in Tetra
Pak cartons (Interview). SoyaScan Notes. Feb. 19. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Bob has just talked with California Natural
Products in Manteca, the makers of Imagine Foods’
amazake. They say that two multi-million dollar companies
will shortly have amazake drinks in Tetra Pak cartons on the
market. Other parties suggest that Great Eastern Sun might
possibly be involved.
Note: In Dec. 1989 Grainaissance of Emeryville,
California, launched Grainaissance Amazake Naturally
Sweet Rice Drink (in a Tetra Brik Aseptic Carton) [Original
Flavor, Almond Shake]. In June 1990 Imagine Foods of Palo
Alto, California, launched Rice Dream Low Fat Non-Dairy
Beverage (in a Tetra Brik Aseptic Carton).
302. Mitchell, Cheryl; Mitchell, Pat. 1988. California Natural
Products and the outlook for amazake and amazake products
(Interview). SoyaScan Notes. Feb. 22. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: CNP manufactures the rice base for Robert
Nissenbaum’s Rice Dream, non-dairy frozen dessert. Dr.
Cheryl Mitchell is a food chemist, head of the company’s

R&D, and an expert in the use of enzymes on whole grains.
Pat is head of marketing. Both have a strong personal and
business interest in and commitment to natural foods.
Pat: “This fall two major natural foods companies are
coming out with amazake that will be made by CNP. One
of these will be packaged in Tetra Brik cartons and one will
be fresh. Neither of these companies is presently involved
with amazake. The whole challenge is to make a product
that is superior in taste to analogous soy products. If you
accomplish that, you have a good market potential.”
It is very difficult to get a good amazake flavor in Tetra
Pak; it’s got a lot to do with technique. It is presently difficult
and expensive to develop low-acid Tetra Brik products. The
tests cost about $8,000 for 2 hours. Another problem is the
loss of the fresh taste that many prefer for a cooked taste.
Many people don’t like the beany taste in soymilk and some
have soy allergies. These are good amazake customers.
Rice syrup is used as a sweetener in 2-3 U.S. soymilks. He
thinks the market potential depends on how good a job each
companies does in developing quality products. “We did not
want to come out with another Grainaissance type product.
We wanted a really fine tasting product. Grainaissance has
what we consider a lot of negative characteristics, such
as a glucose bight. Apparently he [Tony Plotkin] is using
some type of glucose enzyme. Some people like things very
sweet.”
Cheryl: “Amazake has a tremendous potential in the
United States. Dairy products are not the only way to get
protein. The nutritional composition of rice is very good
and the hypoallergenic nature offers a lot of new potential
products and alternatives to dairy products. Adding enzymes
to milk does solve the problem for the many people who are
allergic to milk.” Many of America’s biggest food companies
are now quietly focusing their research efforts on rice. They
feel that rice is where the future is. Everyone is keeping this
under their hats.
CNP definitely does not add hydrochloric acid to lower
the pH. It wouldn’t work. The natural buffers in the whole
grain would neutralize the hydrochloric acid. Use of acid
would also cause off flavors and souring from random
hydrolysis. Miles knows refined corn starch hydrolysis but
doesn’t know anything about using commercial enzymes
with whole grains, which is where CNP has its patents:
enzymatic hydrolysis of whole grains. The pH of CNP’s
amazake stays right around 6.7 throughout the process. They
do not adjust the natural pH at all. Calcium ions from any
source are needed as a co-factor for the alpha amylase. They
inactivate the enzymes with heat, not with pH adjustment.
Robert Nissenbaum knew what he wanted and he trained us
as to how to get it. It was a whole new area for us. They now
have a spray dried rice sweetener. The koji mold is a good
producer of alpha amylase but it is heat sensitive. Enzymes
will not work on raw starch; moist heat has to be applied
to gelatinize the starch. Malted barley (commonly called
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“malt”) is still the best known producer of beta amylase.
Each source produces enzymes that give subtly different end
flavors. Aspergillus niger is a widely used source of alpha
amylase.
Concerning sweeteners, she was shocked to find that
very few feeding studies have been run on fructose, since it
is a natural product found it fruits, but in small quantities,
balanced with glucose. There are now toxicity studies on
fructose. The sweeteners in rice syrups are glucose and
maltose balanced and buffered by complex carbohydrates.
She thinks NutraSweet [made by Monsanto] should never
have been allowed on the market. Many food chemists are
appalled at it. The worst thing is that it is educating our
children’s tastes to a very sweet taste. One problem with rice
syrup is that it imparts a distinct rice flavor. They are seeing
to what extent it can be reduced naturally. They now have 22
different rice syrups, each custom tailored to an application.
Address: California Natural Products, P.O. Box 139,
Manteca, CA 95336 (Near Stockton). Plant: 1250 E. Lathrop,
Lathrop, CA 95330. Phone: 209-239-3966.
303. Belleme, John. 1988. Update on miso in America.
How about amazake as a soymilk sweetener? (Interview).
SoyaScan Notes. Feb. 23. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Mitoku (Mr. Kazama and Chris Dawson) is
considering a joint venture with Sendai Miso Shoyu of a
miso plant on the West Coast of the USA. This is still very
tentative. They are also considering making amazake. But
about 2 years ago Miyako Oriental Foods increased their
miso production capacity. They can probably make over 1
million pounds a year now. It was about 600,000 lb/year.
Fujiwara Brewing Co. in Okayama, which makes equipment
for miso and soy sauce companies, supplied the equipment
to Miyako. The company San-J finally used to build their
tamari plant and supply the equipment was Fujiwara’s
competitor, Nagata. Steve Earle said this was the same
company that had just helped expand the Miyako plant.
According to the people at Ohsawa-America, Mr. Kitani, the
Japanese man who makes Yamaki Shoyu, and Bob Kennedy,
formerly of Chico-San are planning a miso plant in the USA,
probably with automatic koji equipment.
John feels that sales of miso in America have slowed
down and that if new companies enter the market, it will be
oversupplied. At American Miso Co. his maximum capacity
was about 400,000 lb/year. The volume hasn’t changed
much in the past few years. Christian Elwell at South River
Miso Co. has a capacity for about 60,000 lb/year, which he
hasn’t reached. Both these are more expensive than Miyako
($4.49 for American Miso white miso, Christian’s is more,
and Miyako’s is about $2.85/lb, or only 63% as much). He
suggests: How about amazake as a sweetener for soymilk? It
would replace barley malt and give the soymilk more body,
kind of like a shake. Then you can put rice on the label.

Great idea! Address: Route 5, Box 258, Rutherfordton, North
Carolina 28139. Phone: 704-749-9537.
304. Milbury, Peter. 1988. Chico-San, amazake, and rice
syrup (Interview). SoyaScan Notes. Feb. 23. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Peter believes that the earliest recipe for
amazake in a U.S. cookbook was in Cornellia Aihara’s
The Chico-San Cookbook. This was later reprinted as The
Macrobiotic Kitchen by Japan Publications. The original
book was a labor of love by Cornellia for Chico-San, edited
by Peter Milbury and Dave Schleiger. Cornellia has always
taught using amazake as a sweetener, and she prefers it
to rice syrup. She has a wonderful cake, sweetened with
amazake and with an amazake frosting. She was a pioneer in
introducing amazake to America.
Junsei Yamazaki is now selling his own miso. He is at
Route 1, Box 1333, Orland, CA 95963. Phone: 916-8655979. The product name is Junsei Amazake Miso.
Concerning the future of amazake: “I think it’s hot. It’s
just got nowhere to go but explode. It’s such a wonderful
product, with so many variations. All the beverages are
now dessert drinks. Someone should make an amazake
counterpart to soymilk, sold in larger quantities, with a
smoother consistency, less solids, and less sweetness. ChicoSan is now working on an amazake powder with California
Natural Products (CNP); mix with warm water and serve as
a drink. Rice syrup also has great potential as a sweetener.
Chico San’s Yinnies, a malted sweetener, were the first
product of their type in America. Sjon Welters of Nasoya
is at least thinking about using amazake as a sweetener for
soymilk. Sjon spent a week in the Chico-San rice syrup
operation before it was shut down and moved to CNP. The
amazake used for Rice Dream is much sweeter than a typical
amazake. “I think Rice Dream is one of the most fantastic
products I’ve ever tasted. Originally Chico-San was going
to make the product for him. Then we shifted down to CNP.
One company that might have interest in amazake is JGR
Resources, Inc. Dr. Adam Lambert is Technical Director.
P.O. Box 97, Haskell, New Jersey 07420. Phone: 201-8357644. Their product is Koji-Converted Rice-O-Sweet Brown
Rice Syrup. They are a wholly owned minority corporation,
that took over a brewery.
The first attempt Peter ever heard of to package amazake
in Tetra Pak was in Jan. 1985, just after Heinz took over
Chico-San. Bob Kennedy and he set up a run with Real Fresh
in Visalia. Real Fresh botched the homogenization. By this
time Chico-San had a lock-tight exclusive contract with CNP
to make rice syrup and amazake just for them, using their
rice. Chico-San set up CNP in the rice syrup and amazake
business and spent enormous amounts of time showing them
how to do it. Before that, starting in 1972, Chico-San made
its own rice syrup in Chico using not koji but a combination
of malted brewer’s barley and commercial enzymes from
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Miles Laboratories. At that time CNP would make the
amazake for Robert Nissenbaum, but Chico-San would do
the billing. This changed after Heinz took over and couldn’t
meet their commitment to the contract with CNP. So CNP
got out of the contract and dealt directly with Nissenbaum.
Milbury and Belleme say Macromuse (Peggy Rossoff;
301-656-4313, Bethesda, Maryland Circ. 12,000) is much
better for long in-depth articles than East West. Address:
Lundberg Farm, Box 369, Richvale, California 95974.
Phone: 916-882-4551.
305. Kushi, Aveline. 1988. Early imported amazake and miso
in America (Interview). SoyaScan Notes. Feb. 24. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Aveline recalls that she first saw amazake in
America in Los Angeles in about 1970. She bought some at
the time. It was a white rice amazake imported from Japan,
probably in a plastic bag. She came to America in 1951 and
by 1952 recalls seeing Hatcho miso being imported to the
East Coast from Japan by Japan Foods. Address: Brookline,
Massachusetts.
306. Grainaissance Inc. 1988. Amazake (Leaflet).
Emeryville, California. 2 p. 22 x 14 cm.
• Summary: See next page. This pink leaflet, printed
both sides, describes amazake and each of the company’s
varieties: Almond (the best-seller), apricot, mocha-Java,
and plain. “Grainaissance Amazake is a rich, refreshing
drink made from cultured whole grain brown rice... Koji
(fermented rice) is added to the cooked rice causing an
enzyme action to break down the starches. As the mixture
incubates, the natural sweetness develops, creating a nectarlike beverage. This is Amazake. Grainaissance Amazake
contains no alcohol, no added salt, and no added sugars.”
Nutritional composition per 8 oz serving of the plain/
almond are protein 3/7 gm, fat 1/8 gm, carbohydrates
49/48 gm, calories 210/295. Recipes (developed by Laurel
Plotkin) are given for Creamy Banana-Sesame Amazake
Drink, Amazake Popsicles, Carob Amazake Frosting, Zesty
Amazake Salad Dressing, Warm Ginger Amazake, Amazake
Gelatin Dessert, plus suggestions for baking with amazake.
The Popsicles, Salad Dressing, and Frosting are Tony
Plotkin’s favorites. Address: 1580 62nd St., Emeryville,
California 94608.
307. Natural Foods Merchandiser. 1988. Grainaissance Inc.
Feb. p. 58.
• Summary: Grainaissance of Emeryville, California,
recently moved into a new manufacturing plant to
accommodate the growing demand for its products. The
company is expanding its amazake into the Northeast, the
Northwest, and the South with distributors including Tree
of Life, Stow Mills, Balanced Foods, Collegedale, Midwest,
Texas Health, Ozark Cooperative, Akin, NutraSource, and

Applegate.
308. Shurtleff, William; Aoyagi, Akiko. 1988. Amazake
and amazake frozen desserts: Industry and market in North
America. 1st ed. Lafayette, California: Soyfoods Center. 10
+ 28 + 17 + 17 p. Feb. 21. 28 cm. [82 ref]
• Summary: Contents: 1. Amazake industry and market
analysis: Introduction and overview. History. Market size and
growth rate (“Approximately 295,000 gallons of amazake
were produced in North America during 1987”). Comparison
with the soymilk market. Largest manufacturers of amazake
and amazake products in North America. Market segments
(who buys, outlets where sold, geographical). Product types.
Prices. Packaging. Imports. Market outlook and forecast.
2. Forty-three commercial amazake products and product/
company histories, with index. 3. Bibliography on amazake
and amazake frozen desserts (17 references with index). 4.
Early documents and labels.
Note 1. This is the earliest document seen (Oct. 2021)
that gives the market size for amazake or rice beverages in a
geographical area.
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “rice beverage” to refer
to amazake. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
309. Kanai, Noritoshi. 1988. Miyako Oriental Foods,
Mutual Trading Co., Rice Koji, Amazake, Natto, and Miso
(Interview). SoyaScan Notes. March 4 and 10. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Mr. Kanai recalls that the brochure describing
how to make miso and amazake using Cold Mountain Koji
was printed in 1976, the same year the Miyako factory
began. They immediately started to sell the koji, using the
brochure. Miyako is owned 60% by Mutual Trading Co. and
40% by Yamajirushi Miso Co., a joint venture.
Mutual Trading Co. started to import Amazake from
Japan to American in about 1968. He thinks they were the
first company to do so. If that is correct, this would have
been the first amazake sold commercially in the USA. The
product was imported frozen in non-aseptic polyethylene
bags. At the same time they imported frozen natto, and
non-frozen miso and Hamanatto. Mutual Trading presently
imports amazake in 6.3 oz (180 ml) cans. It is ready to
drink. His amazake is made in Japan by Morinaga, the
confectionery company, not the milk company. It is a real
amazake, not a sake kasu type. Nishimoto also imports
amazake in 6.3 oz tins; the brand is Imuraya. North
American Food in San Francisco, a sister company (not a
subsidiary) of Mutual Trading Co. Tokiwa in Los Angeles,
Hosoda Brothers in San Francisco, and Central Boeki in
Long Island, New York, probably do not import amazake. He
thinks that total imports are about 1,000 cases a year. Mutual
Trading imports about 200 cases a year (48 x 6.3 oz cans/
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case).
Miyako has recently reached its full capacity for
making koji. So they are planning to expand by installing an
automatic koji making machine. The machine has already
been ordered from Nagata (preferred over their competitor
Fujiwara) in Japan. The machine should be in Los Angeles

in late April or early May, and start operation by June. He
is thinking of adding barley miso and a new variety of rice
miso. Now they use only half of the building’s floor space, so
there is plenty of room for expansion. They plan to expand
upward one level. Address: Founder, Mutual Trading Co.,
Los Angeles, California.
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310. Kerrigan, Stuart. 1988. “Modern amazake,” Price Rice,
and future plans to make seitan (Interview). SoyaScan Notes.
March 10. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Stuart uses the term “modern amazake” to
refer to that made with purified commercial enzymes. After
the sale of Price Rice, which was a financial disaster, Mary
Lee worked with a dessert company in Florida making pies
with modern amazake out of her home. Then she moved
to California. Stuart has just signed a contract to work
with Daniel’s of Boston, Massachusetts, making seitan and
amazake.
Note 1. In Sept. 1979 Stewart Kerrigan (1850 South
Lake Lotela Dr., Avon Park, Florida 33825) ordered the
books Tofu and Soymilk Production, and The Book of
Tempeh, by Shurtleff and Aoyagi from New-Age Foods
Study Center in California.
Note 2. According to Lenny Jacobs (3 July 1992)
Daniel’s of Boston is not yet open and may never open. The
owners of the restaurant building in Brookline have been
paying rent on it for years. Brother Ron Pickarski helped to
develop the menu. Address: Florida.
311. Steinkraus, Keith H. 1988. Re: Amazake. Letter to
William Shurtleff at Soyfoods Center, March 12. 1 p. Typed,
with signature on letterhead.
• Summary: “Unfortunately we do not have a file or
bibliography on amazake. Since it is more or less a stage in
sake fermentation, we have not thought of it as a separate
fermentation. If it stands on its own feet, I am happy that
you are bringing it to the light of Western scientists... The
amylases from Aspergillus oryzae convert a portion of the
rice starch to glucose/maltose so the beverage has a sweet/
Aspergillus flavor. Since A. oryzae has no ability to produce
ethanol from the sugars, in the absence of added yeast, the
beverage remains non-alcoholic.”
Note: Maltose is a crystalline dextrorotary fermentable
sugar, C12H22O11. Glucose is a sugar, C6H12O6, known in
dextrorotary, levorotary, and racemic forms; especially the
sweet colorless soluble dextrorotary form that occurs widely
in nature and is the usual form in which carbohydrate is
assimilated by animals. Address: New York State Agric. Exp.
Station, Dep. of Food Science & Technology, P.O. Box 462,
Geneva, NY 14456-0462. Phone: 315-787-2276.
312. Hesseltine, C.W. 1988. Re: Amazake and Dr. H.L.
Wang’s retirement. Letter to William Shurtleff at Soyfoods
Center, March 15. 1 p. Handwritten, with signature on
letterhead.
• Summary: Dr. Hesseltine can find no information on
amazake in his extensive reference file. NRRC projects had
to be involved with wheat or soybeans, so they neglected
sake and related rice-based foods.

Dr. H.L. Wang retired in January 1988, partly because
she was no longer allowed to work on fermented foods.
Promising sources of information on amazake are the
reports of the Food Research Institute and the Brewing
Institute in Japan. Dr. H. Murakami (now retired) and Dr.
Shodo Hara (Senior Researcher), both from the Brewing
Institute, is very knowledgeable on sake and related
products. Address: USDA/NRRC, Peoria, Illinois.
313. Product Name: Naturally Sweet and delicious, 100%
non-dairy (Sell sheet).
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1988 April.
Ingredients: Filtered water, organic brown rice*, pecans,
vanilla, rice koji**, xanthan gum, natural flavors. * =
Organically grown and processed in accordance with the
California Organic Food Act of 1990. ** = Koji, a special
cultured rice, breaks the rice grains down into a sweet,
creamy drink.
Wt/Vol., Packaging, Price: 8 oz, 16 oz, and 32 oz plastic
bottles.
How Stored: Refrigerated.
New Product–Documentation: See next page.
314. Mitchell, Cheryl R.; Mitchell, Pat R.; Nissenbaum,
Robert. 1988. Nutritional rice milk production. U.S. Patent
4,744,992. May 17. 8 p. Application filed 24 April 1986. [4
ref]
• Summary: Describes an enzymatic method for producing
a milk-like rice liquid for use either as a beverage (like
amazake) or in a variety of food products. “The method of
the invention comprises selection of whole grain rice, either
white or brown rice, which is liquefied, preferably with
alpha-amylase enzymes, and then treated with relatively
high levels of a glucosidase enzyme and/or a beta-amylase
enzyme in a saccharifying step. The total enzymatic reaction
time in both the liquefaction and saccharification step is
limited to prevent development of undesirable off-flavors to
yield a non-allergenic rice milk product having surprising
milk-like texture and functionality, the rice milk product
being characterized by the absence of rice-like flavor and
having a preferred composition...”
Throughout the patent the product is referred to as either
“rice milk” (“because of its surprising milk-like texture and
functionality”) or “modified amazake.” In the section titled
“Background of the invention,” the preparation of Japanese
amazake by the traditional method using koji is discussed in
some detail. Soy beverages are also sold as a milk substitute.
“Disadvantages associated with these soy-based milk
substitutes arise primarily because of the allergenic response
which many people have toward soy products, the beanlike flavor of the products and their common need for the
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addition of a sweetener.”
Note: Presently more than 50 different enzymes have
been found in koji. Most or all of the enzymes mentioned in
this patent are inherently present in koji. Address: 1-2. 466
N. Powers, Manteca, California 95336; 3. 750 Homer Ave.,
Palo Alto, CA 94301.
315. Product Name: Rice Dream (Non-Dairy Frozen
Dessert Based on Rice Beverage) [Hard Pack, Pints: Mint
Carob Chip, and Vanilla Swiss Almond. Quarts: Vanilla, and
Neapolitan].
Manufacturer’s Name: Imagine Foods, Inc.
Manufacturer’s Address: Amazake made by California
Natural Products, Manteca, Calif. Rice Dream made by
Peninsula Creamery, 900 High St., Palo Alto, CA 94302.
Offices at 299 California Ave. #305, Palo Alto, CA 94306.
Phone: 415-327-1444.
Date of Introduction: 1988 May.
Wt/Vol., Packaging, Price: 1 pint carton. Retails for $2.22
to $2.25 (2/88).
How Stored: Frozen.
New Product–Documentation: Ad in Vegetarian Times.

1988. April. p. 7. “Not a Lick of Guilt.” Full page, color,
showing 6 ice cream cones in front of a pint of Vanilla Rice
Dream. “Its a natural, non-dairy delight. Rice Dream’s sweet
creaminess is cholesterol free and low if fat. Luscious. With
fewer calories than ice cream and many other non-dairy
desserts, but no refined sweeteners. And its made from
wholesome brown rice! Try our carob dipped Rice Dream
bars plus new quart sizes of Vanilla and Neapolitan. You can
Dream in 13 richly delicious flavors. And never regret that
you did.” Note that these are the first Rice Dream quarts.
Talk with Robert Nissenbaum. 1988. March 24. Rice Dream
uses the OU (a U in a circle) kosher certification from
the Union of Orthodox Jewish Congregations of America
(Phone: 212-563-4000). It is definitely the most widely
accepted, especially on the East Coast. The company pays
about $3,000/year for this certification. Ad in Natural Foods
Merchandiser. 1988. May. p. 60. “Now in quarts and bars.”
Natural Foods Merchandiser. 1988. June. “Last month
Imagine Foods introduced Rice Dream quarts in vanilla
and Neapolitan (vanilla, carob, and strawberry). At $3.60 to
$3.80 (retail) per quart, the new sizes represent considerable
savings over the pints, which go for $2.25.” The company
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is hesitant to introduce gallons since no other natural frozen
dessert product has gone larger than a pint. The two new
pints will bring the line of flavors to 12. Note: Imagine Foods
is now at 1330 N. Broadway, Suite 210, Palo Alto, California
94596. Phone: 934-5858.
Talk with Robert Nissenbaum. 1990. March 14. Sales of
rice dream are growing slowly. Most of the growth has been
in the expansion of the line. The bars and quarts are doing
very, very well. Many people want more flavors in the quart.
The company that made Gone Bananas, located in the
San Francisco Bay Area went bankrupt, so Imagine Foods
sold rights to the line to a company in southern California
that was very familiar with frozen banana products, but kept
a small ownership plus some marketing assistance. The
product has been off the market for some months but the
L.A. company did new packaging and relaunched it at the
Anaheim show as the Imagine Foods booth. They are also
selling it to the regular grocery market in a joint venture with
Chiquita. It has gotten a very good response. It did well for
Imagine Foods while it was on the market.
316. Imagine Foods Inc. 1988. Now in quarts and bars (Ad).
Natural Foods Merchandiser. May. p. 60.
• Summary: See next page. “Look for quarts of Vanilla
and Neapolitan plus new pint flavors–Mint Carob Chip and
Vanilla Swiss Almond. Rice Dream even comes in a new
single serving carob dipped bar.
“It’s a natural non-airy delight. Rice Dream’s sweet
creaminess is cholesterol free and low in fat. Luscious. With
fewer calories than ice cream and many other non-dairy
desserts, but no refined sweeteners. And its made from
wholesome brown rice! Your customers can dream in 13
richly delicious flavors. And never regret that they did.”
317. Cubinski, Suzy. 1988. Testing their limits: to ultradistance runners, 50 miles isn’t much. Journal Times (The)
(Racine, Wisconsin). June 17. p. 13.
• Summary: “But you must not only be mentally prepared,
your body must be nourished as well.
“Bromka uses a food replacement drink called Max,
which replenishes energy to the muscles, and also a rice
drink called Amasake which she combines with bananas.”
318. Product Name: Rice Dream Bars (Non-Dairy Frozen
Dessert Based on Rice Beverage) [Vanilla Dipped in Carob,
or Chocolate Dipped in Chocolate].
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
Distributor). Rice Beverage made by California Natural
Products, Manteca, Calif. Rice Dream bars made by
Peninsula Creamery, 900 High St., Palo Alto, CA 94302.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1988 June.
How Stored: Frozen.

New Product–Documentation: Talk with Robert
Nissenbaum. 1988. March 10. The company’s second
novelty product, these will be out by April 1988.
Spot in Natural Foods Merchandiser. 1988. June. p. 75.
In June, Imagine Foods will launch Rice Dream Bars in two
flavors: 1. Vanilla Rice Dream dipped in carob and crispy
rice. 2. Chocolate Rice Dream dipped in chocolate and crispy
rice. The company has also introduced a product named
Gone Bananas, frozen confection coated bananas. They
contain no amazake or soy.
Letter from Robert Nissenbaum. 1993. Dec. 8. Crispy
rice was not actually used as a coating for this product.
319. Imagine Foods. 1988. Not a lick of guilt (photo of Rice
Dream) (Ad). Vegetarian Times. June. Back cover.
• Summary: See page after next. This full page color ad also
ran in the May issue of East West Journal. The text below
the headline reads:
“It’s a natural non-dairy delight.
“Rice Dream’s sweet creaminess is cholesterol free
and low in fat. Luscious. With fewer calories than any ice
cream and many other non-dairy desserts, but no refined
sweeteners. And it’s made from wholesome brown rice! Try
our carob dipped Rice Dream bars plus new quart sizes of
Vanilla and Neapolitan. You can dream in thirteen richly
delicious flavors. And never regret that you did.”
320. Rooks, Alan. 1988. The chill is on with frozen desserts:
A dynamic category heats up with sweet alternatives for
shoppers. Natural Foods Merchandiser. June. p. 10-12, 14.
• Summary: Upright freezers are now more popular than
coffin freezers.
“While sales of frozen desserts as a category have
shown strong growth, perhaps the strongest growth has been
among non-dairy products, or ‘ice cream substitutes.’”
“We’ve seen extremely strong growth on the non-dairy
alternatives–Rice Dream, Ice Bean and Nouvelle Sorbet,”
says Cornucopia’s Dan Atwood. “Despite the priciness of the
basic pint products (which are equivalent in price to gourmet
ice creams), consumers are going for them... Anything that’s
rice-based or soy-based has far outpaced industry growth in
general.”
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “non-dairy alternatives”
(or “non-dairy alternative”) to refer to soy ice cream.
Tonya Johnson, sales representative for Nouvelle Ice
Cream Corp. in San Rafael, California, says “Low calorie
products are the fastest growing segment of the $9,000
million per year frozen dessert market. Current sales of
$2,500 million are projected to continue growing at an
annual rate of 20%.”
Cafe Glacé, is the first and to date the only fruit-juice
sweetened ice cream on the market.
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321. Fertilia. 1988. Prijlist. 1 Juli 1988. Milieu vriendelijke
levensmiddelen [Price list. 1 July 1988. Environmentally
friendly foods]. Koolhaaspark, 3864 PW Nijkerkerveen,
Netherlands. 49 p. 30 cm. [Dut]
• Summary: Contains products from: Dr. Vogel (p. 20).
Huegli (mostly bouillon, p. 20). Japanese soy products
(shoyu, tamari, may types of miso, nigari, kuzu, wheat
gluten, mochi, p. 30-33). Fertilia soy products (p. 34). Yakso
(tofu, tempeh, soy sauce, p. 34). Witte Wonder (tofu, seitan,
p. 35). Orido (amesake, p. 35). Liza (rice drink, p. 36).
Living Foods (soya drink, p. 36). Provamel (9 soy drinks
and 6 soy desserts [puddings], p. 36). Jonathan (1 bottled soy
drink, p. 36), Lima (shoyu, tamari, soymilk), Eden (no soy,
p. 37). Address: Nijkerkerveen, Netherlands. Phone: 0349572844.
322. Bristol Farms. 1988. The Farm Journal. South Pasadena
Review (South Pasadena, California). Aug. 10. p. 4.
• Summary: “Bikers, hikers, surfers, sailors...
“All are out and about in this busiest of Summer fun
time and with these active days in mind, we’ve stocked The
Best...
“Take our line of Amasake in our juice case: made
from a natural rice base, we carry the full range of flavors
including lemon, blueberry, vanilla, and almond, all delicious
and all nourishing.” Address: 606 Fair Oaks Ave., South
Pasadena.
323. Product Name: Amamaize (Corn Amazake).
Manufacturer’s Name: Corn People (The).
Manufacturer’s Address: 109 Ernest Rd., P.O. Box 110,
Stanfordville, NY 12581. Phone: 914-868-7081.
Date of Introduction: 1988 August.
Ingredients: Organic whole corn, koji rice, spring water,
sea salt.
Wt/Vol., Packaging, Price: 16 fluid oz plastic bottles, 12
per case.
How Stored: Refrigerated.
New Product–Documentation: Talk with Armando Diaz.
1988. Feb. 22. His new business will also be called The
Corn People. Ad in East West. 1988. Oct. p. 106. “America’s
natural creamy drink. The Corn People Amamaize, Corn
Amazake. A natural sweet drink prepared in the Japanese
tradition. High in maltose, low in calories, healthy, nutritious,
and pure. The Best of Two Traditions.” Talk with Armando
Diaz. 1988. Nov. 3. He started commercial production
in New York in early August 1988. He now makes about
100 gallons a week. He comes from Venezuela. Leaflet by
Macheca and Armando Diaz. 1988. Nov. Dear Natural Foods
Retailer. Describes the product, a marriage of two traditions,
Japanese and Venezuela. The company makes its own koji.
Address: 109 Ernest Rd., Stanfordville, NY 12581.
Talk with Armando Diaz. 1989. April 9. The new
muffins are selling extremely well. The corn amazake

(Amamaize) is not doing so well. Leaflet. 1989. Amaizing
Amamaize. 8½ by 11 inches. Both sides. Black on yellow.
“The creamiest sweet! Thick, rich, and low fat. 4 delicious
flavors. The perfect drink. Hot or cold. For cereals, puddings,
or baking. Try our ‘Amamaizeing Muffins.’” Illustrations
show an Amamaize bottle, corn plant, and muffins.
324. Grainaissance Inc. 1988. Amazake: Naturally sweet* &
delicious (Ad). Natural Foods Merchandiser. Aug. p. 76.
• Summary: See next page. “* Sweetness comes from the
breakdown of starches into sugars, with the help of natural
enzymes. 100% non dairy. Made from brown rice. Available
through distributors.” Address: 1580 62nd St., Emeryville,
California 94608. Phone: (415) 547-7256.
325. Shurtleff, William; Aoyagi, Akiko. 1988. Das MisoBuch: Hersetllung, Sorten, Kochen mit Miso, Rezepte [The
book of miso: Production, varieties, cooking with miso,
recipes]. Munich, West Germany: Goldmann Verlag GmbH.
414 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm.
Pocket book edition. [Ger]
• Summary: A pocket book edition of the original 1980
German edition of The Book of Miso. Contains 350 recipes.
Contents: Foreword. What is miso? Part I. Varieties,
preparation, and production of miso. Part II. Cooking with
miso (recipes). Glossary. Acknowledgments. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
Phone: 415-283-2991.
326. Wasserman, Carolyn; Wasserman, Tom. 1988.
Recollections of amazake (Interview). SoyaScan Notes. Nov.
5. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the summer of 1972 she and Tom lived
together in a study house in Boston, while Tom studied
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Tom: 1571 Rose St., Berkeley, California 94703. Phone:
Carolyn: 503-629-9213. Tom: 415-524-7217.
327. Plotkin, Laurel. 1988. Grainaissance to launch amazake
in Tetra Pak and Amazake Pudding (Interview). SoyaScan
Notes. Nov. 8. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Within the next 6 months Grainaissance will
be coming out with amazake in a small (125 ml) Tetra Pak
carton. After that, the company plans to launch Amazake
Pudding. A small amount of modified corn starch will be
added to improve the consistency.
Tony Plotkin adds: “In about 3 months we’re coming out
with a new product that will blast amazake out to the public.
It will set the stage for future developments.”
328. Cheater, Mark. 1988. Health food keeps firm thriving in
Middletown [The Bridge]. Courant (Hartford, Connecticut).
Nov. 28. p. C1, C2.
• Summary: The Bridge, founded 8 years ago on a shoestring
budget by 5 local natural foods enthusiasts, makes tofu,
amasake / amazake, and seitan. One founder is Bill Spear.
Stephen Lapenta is general manager. By the spring of 1981
The Bridge had made and sold its first batch of tofu. Today
the products are still made by hand. Product quality and
freshness is the key to their success. They are looking to
expand.

with Michio Kushi. Carolyn first made amazake in the
winter of 1972 when she was 8 months pregnant. Tom may
have taught her. He had worked in a macrobiotic restaurant
in Amsterdam in 1969. He was really into macrobiotics.
Carolyn never sold her amazake. She vaguely recalls
seeing amazake sold in Boston at that time. She worked for
Grainaissance and helped them develop their product. She
had been teaching macrobiotic cooking classes in Berkeley,
California. Grainaissance started by using a fairly large
proportion of white rice koji (1:1 with cooked brown rice),
which they bought from the Numano Sake Co., a sake
manufacturer in Berkeley. That worked better than brown
rice koji. They first incubated it in Styrofoam container lined
with foil and heated by a light bulb, then ground it through
a food mill. Tom had the idea of flavoring it with almond.
That was the key idea. Talk with David Rabinowitz, who was
accountant at Grainaissance.
Tom: He thinks he recalls suggesting using almond
in amazake. He thinks he recalls seeing amazake sold at
Erewhon at an early date. He now has the best collection/
archives of early macrobiotic literature other than Marc Van
Cauwenberghe. He vaguely recalls amazake being sold at
Rising Sun. Yinnies Syrup was a close relative, made by
Chico-San by 1975. Address: Carolyn: Portland, Oregon.

329. Product Name: Chocolate Amazake. Renamed CocoaAlmond Amazake in early 1991.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1988 November.
Ingredients: Incl. Dry soy powder from Clofine.
New Product–Documentation: Talk with Janet Crolius of
Grainaissance. 1990. Jan. 23. This product was being sold by
Nov. 1988.
Talk with Tony Plotkin, owner of Grainaissance. 1993.
Oct. 17. This product was renamed Cocoa Almond Amazake
in early 1991. It is now sold in 3 sizes. Label sent by Tony
Plotkin of Grainaissance. 1993. Nov. 2. Red, white, and
blue on silver. “Made with organic brown rice. Chocolate
shake. Enjoy cold or warm. Dilute if desired. Ready to drink.
Shake well. Perishable. Keep refrigerated.” The ingredients
are now: Filtered water, organic brown rice*, almonds, rice
koji**, unsweetened cocoa, xanthan gum, natural flavors,
vanilla. * = Organically grown and processed in accordance
with the California Organic Food Act of 1990. ** = Koji,
a special cultured rice, breaks the rice grains down into a
sweet, creamy drink.
330. Krizmanic, Judy. 1988. Natural foods forecast.
Vegetarian Times. Nov. p. 32-33, 36-39.

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 170
• Summary: Organics: Organic products will soon become
the fastest growing category in natural foods. Even
progressive mainstream supermarkets will add organic
produce to their inventory or, if they can afford it, will test
for pesticide levels on produce that may not be organic.
The California and Nevada-based Raley’s Superstore chain
already has done both.
Legume’s Gary Barat has plans to expand his selection
of tofu chocolate with a chocolate-covered rice cake (made
with Lundberg Farms rice cakes). “Plans are brewing for tofu
chocolate chips, fudge sauce, and just about any chocolate
product imaginable... Dairy-Free Replacements of Dairy
Classics... Expect egg replacers, tofu cheesecake and tofu
cream cheese,” and, hopefully, tofu sour cream.
“Soymilk. Within this next year, look for soymilk in
your supermarket’s dairy case... Imagine a soymilk creation:
a creamy, malty drink–made from a mixture of soymilk and
amasake.”
331. Product Name: [Whole-Grain Amasake, White
Amasake, and Rice Syrup].
Foreign Name: Amasaké Integral, Amasaké Branco,
Mizuamé (Mel de Arroz).
Manufacturer’s Name: Miso Produçoes.
Manufacturer’s Address: Rua do Douro, No. 92 r/c,
Rebelva, 2775 Parede, Portugal. Phone: (1) 247 50 68.
Date of Introduction: 1988 November.
Ingredients: Whole grain: Rice koji, brown rice, water.
Wt/Vol., Packaging, Price: Amasake: 360 gm. Rice syrup:
240 gm.
How Stored: Refrigerated.
New Product–Documentation: Letter from Miguel
Azguime, owner. 1989. Oct. 31. The basic amasake is made
with whole (brown) rice, whereas the White Amasake is
made with white rice. The company makes its own koji for
each. Rice syrup is made with whole rice. They also make
sake.
Their products are made using simple, time-honored
techniques to guarantee quality. They are the only company
in Portugal making koji and products derived from it. Labels.
1989, received. 7 by 1.75 inches. Black on white. All three
products were introduced in Nov. 1988. “100 Natural.”
332. Shurtleff, William; Aoyagi, Akiko. 1988. Amazake
and amazake frozen desserts: Industry and market in North
America. 2nd ed. Lafayette, California: Soyfoods Center. 79
+ [52] p. 28 cm. 1st ed. Feb. 21, 1988. [82 ref]
• Summary: See next page. Contents: 1. Amazake industry
and market analysis: What is amazake? The amazake
production process, microbiology, and biochemistry. History
of amazake in Japan. History of amazake in North America
and Europe. Market size and growth rate. Comparison
with the soymilk market. Largest manufacturers in North
America. Ranking by size and annual production. Market

segments (buyers, retail outlets, geographical). Product
types. Prices. Packaging. Imports. Market outlook and
forecast. Several related forecasts. 2. Commercial amazake
products and product/company histories: Subject and country
index. Company index. 3. Annotated bibliography (15971988): Subject and country index. Author index. 4. Directory.
5. Documents, labels & graphics. About the Soyfoods Center.
What is Amazake? Amazake (pronounced ah-mahZAH-kay) is a Japanese word that means “sweet sake.” It
is a delectable non-alcoholic fermented beverage, typically
made with rice, having a creamy thick consistency and an
ambrosial, nectar-like, naturally sweet flavor. This sweetness
is caused by the enzymes in koji (cultured rice) which break
the rice starches down into simple sugars. Light tan in color,
amazake has for centuries been a favorite drink at many
traditional Japanese teahouses, and during the past decade
has become increasingly popular in America.
Amazake can be thought of as the first stage in the
Japanese sake-making process. But since early times it has
always been regarded as an independent beverage as well.
For example, in most Japanese encyclopedias, there will be
separate sections on amazake and sake.
Although amazake has traditionally been a beverage
in Japan, it has recently been transformed by Westerners
into non-dairy ice creams, shakes, eggless eggnoggs, and
puddings, and widely used as an all-purpose sweetener, a
very close relative “rice syrup.”
If one set out to try to classify the various types of
amazake and amazake products one might consider (1)
the consistency (drink, shake, pudding, ice cream); (2)
the storage temperature (refrigerated or frozen); (3) the
flavor (plain or flavored); (4) the rice type (white, brown,
glutinous); (5) the source of enzymes (koji, purified
enzymes, sake lees (sake-kasu)). The Amazake Production
Process, Microbiology, and Biochemistry. Amazake is
presently made by either of two processes: The traditional
koji process or the modern enzyme process. Hybrids of the
two can also be used.
1. The Traditional Koji Process. Amazake is made by a
two-stage fermentation process. In the first stage, steamed
rice is inoculated with spores of Aspergillus oryzae mold,
and incubated (typically in shallow wooden trays) in a warm
place (about 27-30ºC, or 78-86ºF), with occasional stirring,
for 36-48 hours until the rice is covered with a fragrant white
mycelium. This product, called rice koji, serves as a rich
source of enzymes in the amazake fermentation. In Japan
it is typically made by specialty shops and sold in dried
or fresh form. It can be used as an ingredient in making
amazake, miso, or vegetable pickles. It is rarely made by the
same people who make amazake. Much of the amazake in
Japan is made on a small scale, at tea shops or in homes.
In the second stage of the process, the enzymes in the
rice koji, especially the amylase enzymes, will break down
(hydrolyze) the starches in both the koji and in freshly
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cooked rice to yield simple sugars, which impart natural
sweetness.
One cup of rice (white, brown, or glutinous) is pressure
cooked until done, cooled to 140ºF, then mixed with 2 cups
of store-bought rice koji in a well-washed wide-mouth jar or
crock. It is covered tightly and incubated at 140ºF for 10-14
hours. The fermentation is complete when the mixture has a
rich, sweet fragrance and individual grains are very soft. Stir
well.
To serve as Japanese-style amazake, combine 1 part
of this base with about 1½ parts water in a saucepan and
bring just to a boil. Season lightly with salt, pour into deep
preheated cups, and top each portion with a dab of grated
gingerroot.
2. The Modern Enzyme Process. In place or all or most
of the koji, pure-culture enzymes are used as the enzyme
source.
History of Amazake in Japan. The forerunner of
amazake probably came to Japan from China, where it was
written with a character that the Japanese pronounce “ko.”
The earliest known reference to amazake in Japan
appears in the Ekirinbon Setsuyoshu, an early Japanese
dictionary written by a Japanese priest between 1469 and
1503, but not published until 1597. Both terms ‘amazake”
and “ko” are used to refer to this beverage. This dictionary
also contains the earliest known reference to the term
shoyu (soy sauce) in Japan. Other early terms for amazake
were kozake and hitoyo-zake (one night sake). But kozake
sometimes used sake in the fermentation instead of water.
During the 1600s amazake and ko were mentioned in at
least two Japanese books, one a cookbook. A product known
as Shirakawa Amazake appeared. And during the 1700s
the number of references increased to three, indicating that
amazake was probably not yet widely known or consumed.
Yet during the Temmei period (1781-89) in Japan’s capital
of Edo (today’s Tokyo), in the section named Yokayama, a
product named Sangoku Ichi Amazake was sold during the
winter, always piping hot. It later became both legendary and
famous. The consumer would take the amazake concentrate
home, add an equal amount of boiling water, and stir while
simmering, then enjoy. The names Sangoku Ichi (“three
countries are one”) and Shirayuki (white snow) came from
the fact that it was sold in a container with a plum flower
crest drawn on it.
Starting in the early 1800s amazake started to become
fairly popular, especially in Edo (Tokyo). It was traditionally
sold mainly in the winter. But now it starts to be sold in
the summer was well by itinerant street vendors and by at
least 5-6 tea shops and amazake shops, the oldest and most
famous of which was located in front of Asakusa Honganji
temple. It began to acquire various colorful names linking it
to Mt. Fuji.
Amazake reached its peak of historical popularity in
Japan during the Tempo period (1830-1844) in both the

Tokyo and Kyoto areas. During festivals, booths were set up
for its sale wherever there were crowds, and street vendors
carrying large containers on shoulder poles would sell it in
the crowded streets.
In 1911 the Koji Ruien, a famous encyclopedia of early
references to things Japanese, summarized early writings on
amazake. Then in 1923 the earliest known scientific study
appeared: Keiichi Shimada wrote “The Nutritional Value of
Amazake” in the Journal of the Japanese Society of Brewing
(Nippon Jozo Kyokai Zasshi).
Yet relatively little scientific research was conducted.
In fact when Ryoji Nakazawa, the great Japanese
microbiologist, published his 11-volume Bibliography
of Fermentation and Biological Chemistry (1950-64), it
contained only two references on amazake.
Today in Japan, amazake is still quite popular, especially
a tea houses, where it is sold year-round, in a deep pottery
cup, always nice and hot and usually with a dab of freshly
grated gingerroot. It is always made with white rice and has
the consistency of a milk shake.
History of Amazake in North America and Europe.
The year 1988 marks the 20th anniversary of the first
importation of amazake to America from Japan, and the
tenth anniversary of commercial production of amazake in
America, including Hawaii.
In 1968 Mutual Trading Co. became America’s first
importer of amazake, and in October, 1978 Charles Kendall
of Kendall Food Co. in Massachusetts became the first
person to make and sell amazake commercially in America.
The earliest recipes for homemade amazake began
to appear in the early 1970s. Cornellia Aihara’s ChicoSan Cookbook (1972) and Lima Ohsawa’s The Art of Just
Cooking (1974, with Nahum Stiskin) both contained a recipe.
In addition, Cornellia taught many Americans how to make
amazake in numerous cooking classes during the early and
mid-1970s.
During 1975-76, William Shurtleff, while studying miso
in Japan, apprenticed with Mr. Kiyoshi Tsujita, a commercial
amazake maker, who was also his miso teacher. Mr. Tsujita
played a key role in the transmission of both amazake and
miso production methods to the western world. In The Book
of Miso (1976) Shurtleff and Aoyagi included a chapter
titled “Koji Cookery,” which contained a detailed recipe for
amazake (“this creamy-thick hot drink has a rich, ambrosial
flavor and virtually no alcohol content”) plus an invitation:
“The first person to start commercial production of fine
amazake in the West will, no doubt, receive the eternal
blessings of heaven and earth.” In 1977-78 Shurtleff and
Aoyagi worked with Miyako Oriental Foods to develop a
commercial rice koji with a registered trademark (“Cold
Mountain”) and accompanying brochures. Each packet
contained free instructions for making amazake and miso,
taken from The Book of Miso. (Continued). Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
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Phone: 415-283-2991.
333. Shurtleff, William; Aoyagi, Akiko. 1988. Amazake
and amazake frozen desserts: Industry and market in North
America. 2nd ed. (Continued–Document part II). Lafayette,
California: Soyfoods Center. 79 + [52] p. 28 cm. 1st ed. Feb.
21, 1988. [82 ref]
• Summary: See next 3 pages. Continued: Commercial
amazake production in America began in 1978. Charles
Kendall and his wife Yoko (who is the sister of the wellknown macrobiotic teacher Aveline Kushi) founded Kendall
Food Co. in Massachusetts during the fall of 1976, at about
the time they were married. Both had a strong interest in
macrobiotics and fermented foods. Their first products were
sauerkraut and bran pickles, then within a month they started
to make mochi. In the fall of 1978 their first son was born.
Yoko ran out of breast milk after 3-4 months. First they tried
making thin rice porridge (okayu) and straining it through
cheesecloth. Then they learned how to make amazake using
a recipe in The Book of Miso by Shurtleff and Aoyagi.
They discovered that this amazake made an excellent milk
replacer, especially when filtered. So Charles began to make
it for both home and commercial use at his company located
a 10 White Place in Brookline Village, Massachusetts.
The next commercial manufacturer may well have
been a woman (whose name no one can remember) in San
Francisco. She made amazake at home and sold it at Rising
Sun, a macrobiotic and natural food store on Judah Street,
starting probably in early 1979. Her leaflet bore a drawing
of a kneeling samurai. Her amazake was also used as the
sweetener and leavening agent in a product called Shiwa’s
Cupcakes.
Most of the credit for introducing and popularizing
amazake in America since that time goes to the macrobiotic
community.
You might think: Surely amazake must have been
made and sold before 1978 by Japanese in Hawaii, Los
Angeles, or San Francisco. Our extensive investigations have
convinced us that many made it but no one sold it, and that
there are good reasons why this was the case. According
to sake historian and Hawaii citizen, Mr. Takao Nihei, in
Hawaii amazake has evolved as a very different product
than in Japan. It has long been made from the lees or dregs
that remain after sake is pressed and filtered from its base,
called moto or moromi. These pressed lees (sake-kasu in
Japanese) are sold commercially; Japanese-Hawaiians mix
them with hot water, sugar, and a little grated ginger to create
homemade Hawaiian-style amazake.
“The first American company to make and sell miso
and koji in the continental United States, Fujimoto Miso
Company, founded by Mr. Genpei Fujimoto, began operation
in San Francisco in 1917. During World War II, because of
the Japanese evacuation, the company was shut down and
moved to Salt Lake City, Utah. It was re-established after

the war by the son of the founder, Edward Kanda Fujimoto,
and his wife Shizue. Edward died in 1958 and Mrs. Fujimoto
continued to run the company until 1976, when she sold it
to Miyako Oriental Foods in Los Angeles. Mrs. Fujimoto,
who lives in Salt Lake City, remembers selling koji to many
Japanese who used it, especially at New Years, to make
amazake at home. But she is quite certain that there was no
company that sold amazake, itself, in America. Likewise,
Mr. Noritoshi Kanai, president of Miyako Oriental Foods
and Mutual Trading Co., who bought Fujimoto Miso Co.,
is also quite sure that no early Japanese company ever
made amazake in America. So Charles Kendall stands as
the pioneer until firm proof is brought forth to indicate
otherwise.
“In America, the early 1980s saw a rapid growth in new
amazake products, although all were made on a small scale.
Unlike its Japanese counterpart, most American amazake was
made from lightly-polished brown rice–in large part because
grew out of the macrobiotic and natural foods movements.
Pioneers who made commercial products included Roy
Steevensz of Grain Country in Los Angeles (1980), Paul
Miksis, founder of the San Francisco Macrobiotic Center
(1981), Jean Ponce and Daniel Collin of Ponce Bakery in
Chico, California (1981) who baked a line of mouth watering
Amazake Pastries made from innovative oatmeal amazake
(probably the world’s first non-rice amazake), Gary Granas
of Harmonious Living and Amashake in Los Angeles (1981),
Tony Plotkin of Grainaissance in Berkeley (1981), Bill Spear
and Roberto Marrocchesi of The Bridge in Middletown,
Connecticut (1981), James Budnicki of Infinite Foods in
Philadelphia (1982), and Mary Lee Bergman of Price Rice in
Price, Maryland.
“The most successful amazake-based product to date
has been Rice Dream, a non-dairy frozen dessert (ice cream)
produced by Robert Nissenbaum of Imagine Foods in Palo
Alto, California. The first person to transform amazake into
a frozen dessert seems to have been Roy Steevensz. By
1981 he was making Frosty Amazake (also called Brown
Rice Frostie and Rice Cream) by mixing his amazake with
fresh flavorings or fruits, running it through a soft-serve
machine, and selling it in his food store, Grain Country, in
Los Angeles. In 1983 Mary Lee Bergman of Price Rice in
Maryland began to make and sell Yahmee!, a frozen amazake
popsicle. In August of 1983 Gloria Gilbert of Fresh Foods in
Boulder, Colorado started to sell the world’s first hard-pack
amazake ice cream. The name? Rice Dream. It was made
for her by Steve Demos of White Wave (a tofu and soymilk
company) in Boulder.
“At that time Robert Nissenbaum, who was making
amazake at Imagine Foods in Jamestown, Missouri, was
planning to make an amazake-based frozen dessert and was
looking for a name. He felt the best possible name was Rice
Dream, so he called Gloria, whose company was small,
and offered to buy the rights to the name. On 10 February
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1984 he purchased the name Rice Dream for $2,000. He
introduced his new Rice Dream at a natural foods trade show
in July 1984. Under his creative guidance the product took
off.
“When Tony Plotkin started making amazake at
Grainaissance in Berkeley, in April 1981, most of the
products on the market were made by macrobiotic “purists.”
They were plain, unfiltered, whole grain products that lacked
the creamy smoothness Tony felt would give the product
wider appeal. Not only did he filter out some of the rice bran,
he added sesame butter for flavor. Sales skyrocketed. He was
the first to use enzymes to largely replace the expensive koji
in his product, thus significantly reducing the cost of the final
product. His company soon grew to the largest producer of
amazake beverage in America.
“Canada’s first commercial manufacturer of amazake
was Andy Cunningham of Grain Waves in Victoria, British
Columbia. He began in 1984, his main influence having been
macrobiotic. He may be the only amazake maker in North
America who makes his own koji; most of the rest who
use koji usually buy it from Mutual Trading Company in
Los Angeles. Sooke Soyfoods on Vancouver Island, British
Columbia, started making amazake in about 1986.
In Europe, the first commercial amazake was introduced
in 1981 by a company named Oryzae (renamed Orido
in 1983) in Amsterdam. They learned how to make koji

on a large scale from The Book of Miso. By 1987 this
product, made in the traditional way, was widely distributed
throughout Europe. In May 1987 a Dutch company named
Liza started making and marketing amazake and amazake ice
cream on a fairly large scale using colorful graphics. There is
also a small manufacturer in the south of France.
Market Size and Growth Rate. Approximately
295,000 gallons of amazake were produced in North America
during 1987. The product, including the ice cream, retails for
about $2.00 a pint, or $16 a gallon. Therefore the retail value
of amazake and its products was about $4.7 million. Our best
estimates show that the market is growing at the rate of 1520% a year.
Comparison with the Soymilk Market. Perhaps the
closest product to amazake is soymilk, which is also
marketed as a non-dairy beverage or frozen dessert. In 1987,
soymilk retailed for about $7-8 per gallon, or less than half
the price of amazake. But soy ice creams were slightly more
expensive than Rice Dream. In 1987 roughly 1,600,000
gallons of soymilk were sold in America (5.4 times as much
as amazake); its retail value was about $12 million. The retail
value of soy ice creams about $45 million.
The soymilk and soy ice cream markets appear to be
growing at the rate of about 15% a year.
Amazake has one advantage over soymilk in that it is
almost totally non-allergenic. A very small percentage of
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people are allergic to soy, but only a minute fraction of those
that are allergic to dairy milk or lactose intolerant.
Amazake could make a very interesting sweetener for
soymilk.
Largest Manufacturers in North America. Ranking
by Size and Annual Production. As of 1988 there are 14
commercial manufacturers of amazake or amazake-based
products in North America. In order of size they are: See
page 170.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
334. Dagnelie, Pieter C. 1988. Nutritional status and growth
of children on macrobiotic diets: a population-based study.
PhD dissertation, Dep. of Human Nutrition, Wageningen
Agricultural University, the Netherlands. 144 p. [Eng]*
Address: Dep. of Human Nutrition, P.O. Box 8129,
Wageningen Agricultural Univ., 6700 EV Wageningen, the
Netherlands.
335. Grainaissance Inc. 1988. Holiday Rice Nog: Amazake
(Ad). Whole Foods. Dec. p. 59
• Summary: “Enjoy the great taste of this natural beverage
you can serve friends and family throughout the holiday.
Made from brown rice. Naturally sweet. 100% non dairy. No
eggs. Low cholesterol. No sweeteners added. 1/3 quart & 1
quart sizes.” Address: Emeryville, California 94608. Phone:
(415) 547-7256.
336. Arche-Naturkost. 1988. Amazake [Amazake] D-7900
Aulendorf, W. Germany.
• Summary: Label. Arche Amazake can be used as an
alternative to sugar in desserts, baked goods, torts, in
Muesli for breakfast, as a sweetener for children’s foods, or
as a sweet rice beverage. Address: D-7960 Aulendorf, W.
Germany.

337. Product Name: [Amasake].
Foreign Name: Ama-sake.
Manufacturer’s Name: De Brandnetel (imported from
Orido in the Netherlands).
Manufacturer’s Address: B-2510
Mortsel, H.R. Antwerp, Belgium.
Phone: 214-847.
Date of Introduction: 1988.
Ingredients: Water, organically grown
brown rice.
Wt/Vol., Packaging, Price: 700 gm.
How Stored: Refrigerated.
New Product–Documentation:
Label. See next page.
338. Product Name: [Amasake].
Foreign Name: Amasake.
Manufacturer’s Name: La Finestra
Sul Cielo (imported from the
Netherlands).
Manufacturer’s Address: Via
Brandizzo 416–Volpiano, Italy Phone:
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011/9885521.
Date of Introduction: 1988.
Ingredients: Water, organically grown brown rice, koji rice.
Wt/Vol., Packaging, Price: 700 gm.
How Stored: Refrigerated.
New Product–Documentation: See above. Label. A
delicious natural dessert.
Note: This is the earliest Italian-language document seen
that mentions amazake, which it calls Amasake.
339. Product Name: [Amazake (White & Whole)]
Foreign Name: Amasaké (Branco & Integral).
Manufacturer’s Name: Miso Producoes (Miso
Productions).
Manufacturer’s Address: Rua de Douro, No. 92, Rebelva
2775, Portugal Phone: 247 50 60.
Date of Introduction: 1988.
Ingredients: Rice koji, rice, water [Koji de Arroz, Arroz,
Agua]
New Product–Documentation: See next page. Label sent
by manufacturer. 1988.
340. Product Name: [Rice Amasake].

Foreign Name: Rijst Amasake.
Manufacturer’s Name: Orido
Manufacturer’s Address: P.O. Box 109, 7200 AC Zutphen,
Netherlands
Date of Introduction: 1988.
Ingredients: Water, organically grown brown rice, organic
koji rice.
Wt/Vol., Packaging, Price: 700 gm.
How Stored: Refrigerated.
New Product–Documentation: See next page. Label. A
sweetener made from brown rice.
341. Product Name: [Amasake].
Foreign Name: Amesake.
Manufacturer’s Name: Origina
Manufacturer’s Address: P.O. Box 273, 1900 AG
Castricum, Netherlands
Date of Introduction: 1988.
Ingredients: Water, brown rice, fresh koji rice.
Wt/Vol., Packaging, Price: 700 gm.
How Stored: Refrigerated.
New Product–Documentation: See next page. Label. A
sweetener made from rice.
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342. Tama (imported from the Netherlands). 1988. Amasake
[Amasake] 883 Rue de Bernaü, 94500 Champigny-surMarne, France,
• Summary: See next page. Tama Label. Address: 883 Rue
de Bernaü, 94500 Champigny-sur-Marne, France.

343. Product Name: Organic Amazake Pickles–Yamaki
(Daikon).
Manufacturer’s Name: Macrobiotic Company of America
(Importer-Distributor). Made in Japan.
Manufacturer’s Address: Asheville, North Carolina 28806.
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Manufacturer’s Name: Corn People (The).
Manufacturer’s Address: 109 Ernest Rd., P.O. Box 110,
Stanfordville, NY 12581. Phone: 914-868-7081.
Date of Introduction: 1989 January.
Ingredients: Original: Amamaize (corn cultured with koji),
whole corn flour, whole wheat flour, unbleached white flour,
corn oil, vanilla extract, non-aluminum baking powder.
Wt/Vol., Packaging, Price: 2.75 oz sealed plastic bags, 24
per case. Retail for $1.15 each in New York (4/89).
How Stored: Refrigerated.
New Product–Documentation: Talk with Armando Diaz.
1989. April 9. The new muffins are selling extremely well.
The corn amazake (Amamaize) is not doing so well. Four
Labels. 1989, April. 3 inch diameter. Green, red, black, or
blue on metallic gold. Self adhesive. Illustration / logo of
a half-shucked ear of corn. “All organic.” Leaflet. 1989.
Amaizing Amamaize. 8½ by 11 inches. Both sides. Black
on yellow. “The creamiest sweet! Thick, rich, and low fat. 4
delicious flavors. The perfect drink. Hot or cold. For cereals,
puddings, or baking. Try our ‘Amamaizeing Muffins.’”
Illustrations of Amamaize bottle, corn plant, and muffins.
Soyfoods Center product evaluation. 1989. April 12-13.
Delicious! Exquisitely moist, perfect level of sweetness. Not
crumbly. But after one day in the fridge in the sealed bag,
they begin to dry out.
Date of Introduction: 1988?
Ingredients: Organic daikon, rice bran, sea salt, amazake
(brown rice, koji, water).
Wt/Vol., Packaging, Price: 5.29 oz plastic bag. Retails for
$7.69 (2000/11).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased from Health Flavors (distributor), Brewster, New
York. 2000. Nov. 10. 4½ by 7 inches plastic bag. Label is
orange, black, red, and white.

345. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten, Januari-Februari-Maart [Catalog
and price list: Natural food products, January-March]. P.O.
Box 50070, 1305 AL Almere, The Netherlands. 77 p. [Dut]
• Summary: See next page. For details, see entry for the
April-June 1989 catalog. Products made by many companies
(including Manna) are listed in this catalog. Address:
Almere, Netherlands. Phone: 03240-20800.

344. Product Name: Amamaizeing Muffin [Original, Raisin
& Cinnamon, Almond, or Hazelnut].

346. GEM Cultures. 1989. Catalog [Mail order]. 30301
Sherwood Rd., Fort Bragg, CA 95437. 4 p. March. 22 x 18
cm. [4 ref]
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• Summary: Printed with black ink on salmon-pink paper.
Contents: 1. Powdered cultures for soycrafters: Powdered
starter cultures for tempeh, miso, amazake, shoyu, and
tamari. In home and commercial sizes. Rice koji. 2.
Cookbooks with culture (lists 4 books). 3. Coagulants for
curding tofu: Natural nigari or Terra Alba calcium sulfate in
1 lb or 5 lb bags. 3. Self renewing cultures: Viili, sourdough,
kefir, miso. 4. Sea vegetables from the Mendocino Sea
Vegetable Co. 5. Recyclables: Cheesecloth, super sealers
(lids).
“We at GEM Cultures are a husband and wife team,
Gordon & Betty, with between us 37 years of professional
experience in culturing microorganisms and teaching people
about them. In 1980 we set up GEM cultures with the goal
of providing dependable, low cost cultures and related items
for the growing number of people who wish to have a hand
in creating a healthier diet through cultured foods.” Address:
Fort Bragg, California. Phone: 707-964-2922.
347. Product Name: Soy-Rice Amazake.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1989 April.
Ingredients: Incl. Dry soy powder from Clofine.
New Product–Documentation: Ad in Whole Foods. 1989.
April. p. 105. “Grainaissance Soy-Rice Amazake nectar.”
“New. High protein!” This ad also appeared in Natural Foods
Merchandiser. 1989. April. p. 104. Ad (¼ page, black and
white) in Whole Foods. 1989. Sept. p. 128.
Spot in Vegetarian Times. 1990. Feb. p. 68. Soy rice
is a little thinner and less sweet than the other types of
Grainaissance amazake.
Talk with Janet Crolius of Grainaissance. 1990. Jan.
23. This is basically plain amazake with flavors and dry soy
[milk] powder (which you can’t taste) to give better protein
complementarity. The labels arrived in March 1989 and it
was definitely being sold by July.
Talk with Tony Plotkin of Grainaissance. 1993. Oct. 17.
This product has been discontinued. The soy it contained was
a powder he bought from Minnesota or Kentucky–and the
quality of the soy component was not that good. Yet he liked
the product. He did not market it that heavily. He feels that
fresh soymilk is always better than dry–which is chalky.
348. Ridenour, Jeremiah. 1989. Recent developments at
Wildwood Natural Foods (Interview). SoyaScan Notes. May
4 and 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood is now a distributor, carrying 80
products including about 30 of their own products based on
soy, plus amazake, mochi, salsa, rocket cheese, and juices,
etc. They claim to be the only full-service distributor in the
Bay Area. With their 11 trucks (from Wildwood North) they
deliver their own products directly to northern California

stores–including Safeway supermarkets–rather than going
through the central Safeway warehouse. They stock the
shelves, set their own retail prices, have a vendor number in
Safeway’s computer, have bar codes on some products, yet
do all this without paying any slotting allowances. Service
and quality are considered to be the keys to success. A
number of these products are now in 30 California Safeway
supermarkets; the salsa played a key role in getting them in.
The company got into its first supermarket about 18 months
ago. At the Safeway in Lafayette, California, 9 products are
sold in the dairy case, between the yogurt and cottage cheese,
and the bacon. In some stores they have 8 feet of shelf space.
“We go in with confidence. We just say ‘either we get
this or we don’t come in. We know your customers want
no-cholesterol, low-fat foods, don’t they?’ And the buyers
are forced to agree with us, but they don’t even know what
we are selling. We tell them ‘This is it. This is the best on
the market. Its the freshest. We’ll deliver. What more can
you ask for?’ At the Mission Safeway in Santa Cruz, we
do about $800 to $900 a week. They have let us put in our
own refrigerated case, titled Wildwood Natural Foods, as
have two other stores, in premium spots such as right next
to the dairy case or end of aisles. We started by getting in
anywhere, even in the produce section. Then after we were
in, we’d explain that we didn’t want to be in produce since it
was too warm and was a risk to both parties and consumers.
So we asked for 2 feet in the dairy case. When sales were
good there we went back and told them, ‘Look, we’ve got
this whole line of products.’ Some agreed to let us try it;
others didn’t.”
Wildwood can no longer produce all the tofu they
need for second generation products, so they buy some tofu
from Gary Stein at San Diego Soy Dairy. Wildwood Santa
Cruz, Wildwood Fairfax, and Monterey Bay Soyfoods (the
tempeh company) are three separate companies. All three
use about 350 acres x 30 bu/acre x 60 lb/bu = 630,000 lb/
year of Vinton soybeans. They get about 1.6 to 1.8 lb of
firm tofu from 1 lb of these soybeans, thus about 20,000 lb/
week of tofu. They make only nigari tofu, none with calcium
sulfate. Their main problem in making tofu is the curding
step. The main variable affecting curding is the soybean
variety. Wildwood Santa Cruz has 40 employees, which are
the equivalent of 20 full-time employees. A major problem
is rapid growth, which they now control by raising prices.
There is lots of duplication of managers, equipment, etc.
between Wildwood north and south.
Note: Soyfoods Center has heard from a source that
asked not to be mentioned that Wildwood’s gross sales
are presently estimated to be $5 million a year. Two-thirds
of that is estimated to come from products the company
sells but does not make, such as Mrs. Wiggly’s juices,
Rademacher’s sandwiches, solar tacos, salsa, etc. They try
very hard to get an exclusive on everything they distribute.
Address: Santa Cruz, California. Phone: 408-476-4448.
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349. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten [Catalog and price list. AprilJune]. P.O. Box 50070, 1305 AL Almere, The Netherlands.
77 p. [Dut]
• Summary: Akwarius is a larger importer and distributor
of natural food products. They have worked in this field
since 1971, and have a strong interest in macrobiotic and
anthroposophical foods. Contents (p. 2). Philosophy and
function (p. 3). Beverages (p. 7): Sojamelk naturel and
Bonsoy, Provamel Sojadrink (4 flavors in 500 ml and 4
flavors in 1 liter sizes), Provamel Soja dessert (puddings; 5
flavors in 525 gm and 1 flavor in 1050 gm).
Manna sweeteners (p. 12): Amasake drink in 350 and
700 gm sizes, and rice koji. Note that Akwarius imports and
distributes large line of Manna-brand macrobiotic products
from Muso in Japan. Manna vegetable protein products (p.
21): Dried tofu (non-organic). Bonsoy soymilk, Seitan, and
three types of dried wheat gluten (fu). Manna Soy Sauces
(Sojasausen, p. 21): shoyu (B = biological or organically
grown, and NB = not biological, i.e. non-organic), and tamari
(non-organic).
Witte Wonder (p. 22): Seitan, Tofu Spread (in paprika,
garlic, celery, dill, mushroom, and pepper flavors, 220 gm
sizes, all organic), Tofu in Sauces (peanut, curry-pineapple,
and tomato flavors, 340 gm, organic), Tofunaise (plain
and lemon flavors), Tofu Dressing (Italian, garden herbs,
Mexican, and plain flavors).
Yakso (p. 23): Seitan, Tempeh Spreads (in Indonesian
poesta and doeloe flavors), Temmo (round tempeh burger,
deep fried then marinated, ¼ inch thick, sold 5 in a glass jar),
Soyaroma (tempeh spread like butter), Sweet Indonesianstyle soy sauce (Ketjap manis), Tofu Spreads (cream cheese
consistency, in salsa, dill, green, shallot, and pommodore
[apple?] flavors), Tofu Mayonnaise (Sojanaise), Smoked
tofu (paprika, mushroom, and celery flavors in 170 gm wide
mouth glass jars).
Akwarius soybeans and soybean meal/flour (p. 27-28,
35, organic). Manna Pasta (p. 28): Soya macaroni. Manna
black soybeans from Hokkaido (p. 35; 350 gm, nonorganic). Manna Tekka Condiment (p. 44), Manna soynuts
(Sojanootjes, p. 45, 3 flavors). Lima soyadrink (p. 47).
Manna Miso (Sojapasta; p. 48): Brown rice miso
(organic and non-organic), young rice miso (non-organic),
barley miso (organic and non-organic), natto miso (nonorganic), soybean miso (non-organic), instant miso soup
(with and without fish, non-organic), instant miso soup with
tofu. Manna sea vegetables (p. 49).
Note 1. This is the earliest Dutch-language document
seen that mentions soynuts, which it calls Sojanootjes.
Note 2. This is the earliest Dutch-language document
seen (Sept. 2013) that mentions soy cream cheese. Address:
Almere, Netherlands. Phone: 03240-20800.

350. Gaec de La Lix: United Macrobiotic Company. 1989.
Re: Work with soyfoods and seitan in France. Letter from
Ben of Gaex to Anthony Marrese, Sept. 25. 1 p. Typed, with
signature on letterhead. [Fre]
• Summary: “Since October 1985 we have been building up
our project. We are 20 adults and meanwhile three children.
Four years ago we bought a very nice farm in the beautiful
landscape of the Pre-Pyrenees 80 kilometers southwest of
Toulouse. Today we work on more than 90 hectares of land.
“At the beginning we started by establishing a common
macrobiotic kitchen. We worked mainly in the garden
and in the fields, trying ideas of permaculture and those
of Masanobu Fukuoka. In this behalf we were assisted by
Thomas Nelissen, who lived for some time at Fukuoka’s
farm in Japan, and Declan Kennedy, the most important
teacher of permaculture in Europe...
“This is our fourth year growing soybeans. We have a
garden of one and a half hectares, mostly for self-sufficiency.
“With a status as ‘transformateurs’ we set up a stand on
the organic market (“marche bio”) at Toulouse, shortly after
we started to make tofu for ourselves. In time we began to
make tempeh, natto... certain types of soyaburgers, sushis
and vegetable rolls. Today we deliver our products to more
than 40 biological [organic] health stores in the surrounding
100 kilometers...
“We teach the making of tofu and seitan, amasake,
mochi and tempeh as well as giving macrobiotic cooking
classes and agricultural seminars.”
A 1989 leaflet titled “What are Tofu, Tempeh, Seitan,
Kombu?” in French (4 panels) is included with the letter. A
color slide showing five people from the company waving
is taped to the letter. Address: 32260 Tachoires–Seissan,
France. Phone: 62.65.35.04.
351. McCarty, Meredith. 1989. Fresh from a vegetarian
kitchen. Turning Point Publications, 1122 M Street, Eureka,
CA 95501-2442. ii + 263 p. Illust. by Bernice Kagan. Index.
28 cm.
• Summary: A macrobiotic cookbook containing over
450 recipes, many using tofu (at least 20, including many
innovative sauces and dressings), tempeh, miso, amazake,
soy sauce, soymilk, and amazake. A section titled “Soyfoods:
Tofu and tempeh” (p. 151-55) contains 6 recipes and
several variations. On page 202 is a recipe titled “AmazakeSoymilk” in which 3/4 cup soymilk is mixes with ¼ cup
plain amazake. The author has co-directed this natural health
center in northern California since 1977. Address: Eureka,
California.
352. Sass, Lorna. 1989. Drink to your health with holiday
brews. Daily Spectrum (The) (Saint George, Utah). Dec. 2.
p. 6.
• Summary: “For another interesting option try amasake,
a sweet beverage made from brown rice that is readily
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available in the refrigerated section of health food stores.
Although some may find amasake an acquired taste, I find
its thick custardlike texture and nutty taste quite delicious.
Amasake can be served warm with a light sprinkling of
powdered ginger.”
Also discusses soy milk. Address: Copley News Service.
353. Product Name: Grainaissance Amazake Naturally
Sweet Rice Drink (In Tetra Brik Aseptic Carton) [Original
Flavor, Almond Shake].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256.
Date of Introduction: 1989 December.
Ingredients: Almond shake: Filtered water, California
brown rice, almonds, rice koji*, vanilla. * Koji, a special
cultured rice, breaks the rice grains down into a sweet,
creamy drink.
Wt/Vol., Packaging, Price: 8 fluid oz (236 ml) Tetra Brik
Aseptic carton. Almond Shake retails for $1.19 (10/93).
How Stored: Shelf stable; refrigerate after opening.

Nutrition: Per 8 oz.: Calories 272, protein 7 gm,
carbohydrate 46 gm, fat 7 gm, cholesterol 0, sodium 23 mg.
New Product–Documentation: This is the world’s first
amazake to be aseptically packaged. Leaflet. 1989. Oct. 1.
“Amazake: Naturally sweet rice drink.” Distributed at World
Vegetarian Day Celebration, Stanford Univ. The finished
Tetra Brik cartons will be out in a month or so. Samples
with paste-on labels are now available. Text of leaflet reads:
“Amazake–The sensible drink that tastes great! Amazake,
naturally sweet rice drink, the perfect alternative to soft
drinks, soy milks and other natural beverages... nutritionally
balanced for today’s health conscious consumer. No
cholesterol. Non dairy. Made from California brown rice. No
preservatives. High in B vitamins. No sugars added.”
“New aseptic packaging adds convenience. Amazake is
now available in 8 oz aseptic containers. Extended 10 month
shelf life. Refrigeration not required... can be displayed
chilled, shelved, or point-of-purchase. Available in two
popular flavors... Almond Shake and Original Flavor.”
Spot in Vegetarian Times. 1990. Feb. p. 68. “The VT
shopper. Shake it up.” A photo shows Amazake Naturally

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 185

Sweet Rice Drink (Original Flavor and Almond Shake) in
Tetra Brik cartons
Talk with Janet Crolius at Grainaissance. 1990. Jan. 23.

The first shipment of Tetra Brik cartons (Original flavor) was
received on 22 Dec. 1989, and sold on Dec. 26 to Rainbow
Grocery Inc. in San Francisco. They plan to do 2 runs a
month this year. They make the amazake at their plant in
Emeryville, ship it to the Tetra Brik packer in a tank truck,
then get back 14 pallets per run. Each pallet holds 120 cases,
and each case holds 27 x 8 oz cartons. So a pallet holds
3,024 cartons, or 189 gallons. At two shipments a month, this
would be 4,536 gallons/year. Talk with Tony Plotkin. 1990.
Feb. 1. In Sept. 1989 the company rented a separate building
a block and a half away; they separated the mochi from the
amazake. Today they packaged their fourth run at Real Fresh.
Each run gets a little better. We talked about marketing the
product in Japan, as through Daiei.
Labels. 1989. 8 by 6 inches. Tetra Brik carton. The
almond shake is red and dark brown lettering with white on
a blue background. A tilted glass of splashing amazake is
surrounded by floating almonds. Original is the same on a
green background, but with the grass surrounded by heads
of rice. Back panel: “* Amazake satisfies. Rich and full of
flavor, drink as is... or blend with a banana, ice, or soda water
for a smoothie. * Amazake is fun. Naturally sweet, kids love
it. Use as a topping for fruit or pour into ice cube trays and
freeze. Ready to drink. Ideal for lunch box, travel, picnics,
sport workouts... perfect for active people.” * Write for
recipe ideas.
Product with Label purchased at Open Sesame in
Lafayette, California. 1993. Oct. 11. The price of the Almond
Shake is now $1.19.
Talk with Tony Plotkin, founder and owner of
Grainaissance. 1993. Oct. 17. As far as Tony knows, this
was the first amazake-type product packaged in an aseptic
carton. In about June 1990 Philippe Vandemoortele of Alpro
in Belgium came to visit Tony at Grainaissance. He wanted
Tony to tell him, free of charge, how to make amazake,
including Tony’s many secrets. Philippe bought the book
Amazake and Amazake Frozen Desserts by Shurtleff and
Aoyagi, and said he had learned a lot from it. Tony was
working on development of this product as early as 1983.
The original idea was to put his almond shake in an aseptic
container and have it on the market by 1987. Why did it take
6 years to get the product on the market? First, the company
was in a small factory making products using a batch system
with no boiler. They didn’t even have a bottling machine–
only a little pump and a nozzle. Then they found out they
had to deliver thousands of gallons at a time to the aseptic
packager. So after the company moved to a new location in
1986, they put in a bulk processing line, whose installation
was finally completed in late 1988. Second he had to hire
consultants, work out details with Real Fresh (which still
packs the product). There was a race with Imagine Foods
to see who could get the product on the market first.
Imagine Foods’ aseptic product was their first entry into
the drink market; they had already been very successful
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with their Rice Dream non-dairy frozen dessert. Imagine
Foods developed two patents for their beverage product. If
Grainaissance has moved from 1986 to 1987, Imagine Foods’
patent would probably have been invalid. One part of the
process which concerns an ingredient is key in their patent
strategy; Grainaissance was unable to use that ingredient one
year prior to their filing–which is basically how the patent
law works. They had tested this ingredient as early as 1985
or 1986, but they thought they couldn’t use it because they
thought they couldn’t get the technology. Tony has elected
to accept a license (which is 30 pages long) from Imagine
Foods for the production of rice-based products; he will not
challenge it because he estimates that would cost $300,000
to $500,000 and then he might not win. That ingredient is the
key to his being willing to accept a license under their patent.
354. Vegan Restaurant (The). 1989. New soyfoods restaurant
or deli. 115 Baldwin Ave., Paia, Maui, Hawaii 96779.
• Summary: Talk with Michael Klaper. 1990. Feb. Gentle
World has recently opened this vegan restaurant on Maui.
Menu sent by Jeanie Greenbaum of Gentle World in
Alachua, Florida. 1991. March 13. The restaurant is now
open for dinner only. Soyfoods on the menu include: Tofu
eggless salad. Tofu eggless salad sandwich. The vegan
burger (with seitan and tempeh). Entrees ($5.95 to $6.95):
Lasagna tofucci. Tofu loaf. Lemon broiled tempeh with
scalloped potatoes. Side orders: Tofu roll (with broccoli,
onions and seasonings, wrapped and baked). Crispy tofu
chunks. Desserts: Rice Dream Sundae. Assorted Barat Tofu
Chocolates. Smoothies: Float with a scoop of Rice Dream.
Address: Paia, Maui, Hawaii. Phone: 808-579-9144.
355. Cituk, Kathy; Finnegan, John. 1989. Natural foods and
good cooking. Elysian Arts, 20 Sunnyside Ave. Suite A161,
Mill Valley, CA 94941. 122 p. No index. 22 cm. [64 ref]
• Summary: This non-vegetarian cookbook contains
considerable introductory information about and recipes
using amazake (p. 16, 41, 56, 91, 98-99, 103), miso (p. 43),
soymilk (p. 43), mochi (p. 44, 54), tamari soy sauce (p.
46), tofu (p. 46, 51, 80, 88, 96), tempeh (p. 46). Numerous
references are made to a book by John Finnegan (1989) titled
“Amazake Rice Nectar.” Address: Mill Valley, California.
356. Mitchell, Cheryl R.; Mitchell, Pat R.; Nissenbaum,
Robert. 1990. Nutritional rice milk product. U.S. Patent
4,894,242. Jan. 16. 8 p. Application filed 29 March 1988. [4
ref]
• Summary: This patent is quite similar to the May 1988
patent (No. 4,744,992) by the same inventors. Address: 1-2.
466 N. Powers, Manteca, California 95336; 3. 750 Homer
Ave., Palo Alto, CA 94301.
357. Klaper, Michael. 1990. Personal history, present work,
and views (Interview). VegeScan Notes. Feb. 12. Conducted

by William Shurtleff of Soyfoods Center.
• Summary: Born on 19 July 1947, Dr. Klaper grew up on a
dairy farm in Wisconsin. He graduated from the University
of Illinois College of Medicine in 1972, was married, then
did a 1 year internship followed by 5 years of general
practice in British Columbia, Canada. After 3 years of
residency retraining in Vancouver he worked for 3 years on
an Indian Reservation in Humboldt County, California. Then
did 1 year of anaesthesia residency at the Univ. of British
Columbia Cardiovascular Service. He worked with surgeons
who would ream cholesterol out of patients’ arteries. It was
basically plumbing problems. How long can you continue
to pour bacon grease down the kitchen sink until it clogs
the pipes? One day in 1981 an incident changed his life. A
Mr. Phillips came in for open heart surgery. The serum in a
blood sample Dr. Klaper drew was cloudy like glue–the man
had just eaten a hamburger and a milk shake. During the
operation, the surgeon pulled long tubes of cholesterol out
of the man’s arteries, then sewed him up. Michael realized
that he was eating the same diet as Mr. Phillips. After the
operation the overweight surgeon and staff went to the
cafeteria and had that same diet. While Mr. Phillips was in
the hospital, no one talked to him about changing his diet.
They just asked him to come back for a checkup. Michael
felt like he was in a Fellini movie. He decided that instead of
putting people to sleep, it was time for him to start waking
them up. So in June 1981 he resigned his lucrative position
as an anesthesiologist, bought a vegan cookbook (from
Gentle World) and followed a vegan diet. His blood pressure
fell and he lost a 15-pound inner tube of fat around his waist
that he had worn for years. He felt much better. In Oct.
1981, he moved to Gentle World in Florida, opened a clinic
in nearby Orlando, and practiced “nutritional medicine” for
the next 6 years. He was married a second time. At the clinic
he especially liked to see fat patients. A change to a vegan
diet worked miracles. Now they were putting “the right fuel
in the tank.” But he also noticed that in many arthritics, the
inflammations in their joints got better, and that the asthma in
many asthmatics decreased or disappeared. In the late 1980s
he moved to Felton near Santa Cruz, California, and worked
with Earthsave Foundation and John Robbins. In early 1990
he moved to Los Angeles to continue this work. He also
wrote several books on vegan nutrition.
Today his main work is lecturing about diet and the
environment, how America’s meat-centered diet is destroying
both the earth’s ecosystems and our bodies. He advocates
changing to a vegan diet and wants people to understand “the
true cost of a meat-centered diet.” Most of his income now
comes from speaking honoraria and sales of his book, none
from medicine. He is living with friends in Los Angeles.
His favorite periodicals on diet are: McDougall Newsletter,
Vegetarian Times, Vegedine, and The Vegan. On ecology: E,
and Buzzworm.
Concerning his personal diet: he gets about 600 mg/day
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of calcium which he thinks is sufficient because his protein
intake is also low. For breakfast he has sliced fruit and raisins
with apple or orange juice poured over the top. Whole wheat
bread with almond butter (and sometimes a fruit puree).
Sometimes a scrambled tofu omelet. For lunch: Green salad
with yellow or red veggies and tahini dressing (with water
and nutritional yeast), vegetable soup, and a sandwich with
nut butter or tofu spread (with tahini and shoyu) and/or
sprouts. For dinner: Potato or pasta or cooked whole grains
(like brown rice), yellow steamed veggies, miso broth often
with diced tofu. For snacks he likes almonds and/or raisins.
His favorite sweet is Rice Dream [frozen dessert] or fruit.
He admires the work of Dr. John McDougall but strongly
disagrees with the way he strictly applies the concept
of “percentage of calories from fat” in foods, using it to
criticize foods such as tofu which actually have very little fat
per typical serving.
As of Feb. 1990 Gentle World, a community of 20
people, is selling their land in Florida and moving to Maui.
Contact them at Gentle World, P.O. Box U, Paia, Maui,
Hawaii 96779. Phone: 808-579-9144. Mr. Waldbaum (Light)
is a distant cousin of the Waldbaum family of supermarket
fame. They have opened a restaurant named “The Vegan” on
Maui and are using lots of soyfoods.
Update: In April 1992 Dr. Klaper announced the
foundation of a newly accredited program called the
Institute for the Advancement of Nutrition Education and
Research, which aims to further physicians’ knowledge about
nutrition and health. He made the announcement at Natural
Products Expo West, during his seminar called Soyfoods and
Vegetarianism. As of Jan. 1993 the Institute has conducted
two 4-day seminars, mostly for physicians who received
Continuing Medical Education (CME) credits. Address: 8843
Pennfield Ave., Northridge, California 91324. Phone: 818341-0652.
358. Product Name: [Viana Rice Pudding: Amazake].
Foreign Name: Viana Reispudding (Amazake).
Manufacturer’s Name: Viana Naturkost GmbH.
Manufacturer’s Address: Schmittenstr. 106, D-5030
Huerth 6, West Germany. Phone: (02233) 41323.
Date of Introduction: 1990 February.
Ingredients: Brown rice*, koji ferment. * Organically
grown.
Wt/Vol., Packaging, Price: 350 gm.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Bernd
Drosihn. 1990. May 10. 3.5 by 3 inches. Self adhesive.
Reddish-purple, black, brownish gold, and pea green. Dot
matrix printed. “Without sugar! And without honey! A
product of natural rice fermentation.” The company also
makes a product named Sweet Rice Cream with Lemon
(Suesse Reiscreme mit Zitronen). It does not containing any
amazake. The ingredients are rice, raisins, lemon, barley

malt, and sea salt.
359. SoyaScan Notes. 1990. Low-acid Tetra Brik aseptic
packagers in the USA (Overview). March 14. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: There are three such packagers west of the
Rocky Mountains: (1) Real Fresh in Visalia, California (near
Fresno) is the oldest. The Graves family started the company
and its pioneering work with UHT and aseptic packaging
in the 1950s. A talk with Real Fresh reveals that: In June
1988, Real Fresh was bought by a French company named
Bongrain, which basically threw out the whole Graves
family. In recent years the family had been losing money. (2)
Pacific Foods in Tualatin, Oregon, which started in 1989 to
package soymilk. (3) Gossner in Utah.
In the eastern USA, American Soy Products in Saline,
Michigan, makes and packs Edensoy.
360. Shimizu, Teruo. 1990. Recent developments at Miyako
Oriental Foods (Interview). SoyaScan Notes. April 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Miyako is presently making about 900
metric tons/year of miso, making them the largest miso
manufacturer in America. This is up 30% compared with
three years ago (when the dollar/yen exchange rate changed
dramatically), but there has not been much increase during
the past 2 years. About 80% of sales are to the AsianAmerican market (including small exports to Japanese in
Mexico), and 20% to the natural foods market. Westbrae,
a former customer, is now buying their miso from Canada.
They are now trying to increase their sales to the KoreanAmerican market. The younger generation of KoreanAmericans finds the flavor of Korean miso to be too strong.
They (and some Korean restaurants) like to mix equal
parts of Miyako rice miso with Korean miso. Some Korean
restaurants have switched to using only Japanese miso. One
reason is that the quality of Korean miso is inconsistent.
They are selling quite a bit of dry koji to Grainaissance
and to Cedarlane, both of whom use it to make amazake.
Two years ago Miyako purchased an expensive, automatic,
computer-controlled rotary koji fermenter from Nagata
Brewery Machinery Co. (the biggest company; they also
sold such a machine to Takara USA, the sake maker). It is
working very well for them. The only other manufacturer
of such fermenters is Fujiwara in Okayama. Address: Vice
President, Miyako Oriental Foods Inc., 4287 Puente Ave.,
Baldwin Park, California 91706. Phone: 818-962-9633.
361. Muso Co. Ltd. 1990. Muso product manual: Foods from
Japan. Tanimachi 2-5-5, Chuo-ku, Osaka 540, Japan. 62 p.
Catalog. April. 30 cm. [Eng]
• Summary: This English-language catalog describes Muso’s
natural-food macrobiotic products that are exported to the
West. There are 8 pages of color photos at the front, and
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many flowcharts and recipes in the body of the catalog.
Interesting color photos include: Shoyu fermentation room.
Spreading moromi before pressing to make shoyu. Hatcho
miso aging room. Drying kombu and cultivating nori on
nets. Umeboshi and brown-rice vinegar. Shiitake mushrooms
growing on logs and huge kudzu roots.
Contents: Shoyu (organic, low salt), tamari (wheat-free
soy sauce), miso (Hatcho, barley, rice, white miso, brownrice miso, awase miso [mixed miso], buckwheat miso,
unpasteurized miso [nama miso]), seaweeds, Japanese pasta,
wheat free pasta (incl. kudzu noodles), Japanese tea, other
beverages, soymilk, amazake, ume/plum products (incl.
umeboshi), Japanese pickles, dried foods (incl. kudzu root
starch, shiitake mushrooms, koya tofu, fu [gluten cake]),
condiments (incl. tekka miso, nori no tsukudani, natto miso
[miso condiment]), seasonings, instant foods (incl. brown
rice mochi, yomogi mochi, kibi mochi, yaki mochi, abekawa
mochi with kinako, cooked brown rice, ramen [Chinese style
noodles], instant miso soup), crackers and chips, barley malt
syrup and rice malt syrup, food supplements (plum balls,
kombu balls), adzuki beans, black soybeans, nigari. Address:
Osaka, Japan. Phone: 06-942-0343.
362. Product Name: Nancy’s Cultured Soy... a non-dairy
Yogurt-style treat [Blackberry, Blueberry, Raspberry, or
Strawberry].
Manufacturer’s Name: Springfield Creamery Inc.
Manufacturer’s Address: 29440 Airport Rd., Eugene, OR
97402. Phone: 503-689-2911.
Date of Introduction: 1990 April.
Ingredients: Blackberry: Water, organic soybeans*,
amazake (water, white rice, amylase enzyme), Oregon
blackberries, white grape juice concentrate, nutritional yeast,
lecithin, agar-agar, vitamin C, vitamin E [as an antioxidant],
cultures (L. acidophilus and yogurt cultures). * = Organically
grown in accordance with Section 26569.11 of the California
Health and Safety Code.
Wt/Vol., Packaging, Price: 8 oz (227 gm) plastic cup.
How Stored: Refrigerated.
Nutrition: Per 8 oz.: Calories 207, protein 7 gm,
carbohydrate 38 gm, fat 4 gm, cholesterol 0 mg, sodium 29
mg.
New Product–Documentation: Talk with Nancy Hamren
of Springfield Creamery. 1990. Dec. 10. These products were
all launched in April 1990. This is the first soy yogurt made
with amazake. Springfield buys organic soymilk from Pacific
Foods of Oregon. They make their own amazake (which
they use only in these yogurts; they do not sell amazake as
a beverage). They blend the two with the other ingredients,
then culture it with Lactobacillus acidophilus and yogurt
bacteria, and they add Bifidobacterium bifidum (formerly
Lactobacillus bifidus). They also add nutritional yeast for
the bacteria to feed on. The fruit is blended in rather then
being on the top or bottom. It is thickened with agar, which

is expensive and difficult to work with, but it gives the
desired soft gel. Since the product contains about 25% fruit,
it has a high solids content and does not gel as well without
agar. White grape juice is a fine sweetener. The company
is primarily a cultured dairy products company; it does not
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advertise or promote this product. It is distributed in the
Bay Area by Rock Island. Springfield now makes about 500
gallons/week of the soy yogurt.
Concerning their soy yogurt cultures: They use nondairy cultures for the soy yogurt, purchasing them from
Fargo Cultures, a division of Microlife in Florida. But the
bifidum comes from Chris Hansen’s Lab, and may contain a
tiny amount of dairy. They used Bifidobacterium bifidum in
their cultured dairy products (incl. Nancy’s Nonfat Yogurt)
for 18-24 months before they started using it in their cultured
soy yogurt. This bacterium will coagulate dairy milk, giving
a soft coagulum with a milk flavor resembling buttermilk.
They made the decision to add bifidum to their soy yogurts
after they printed their cups, so its name does not appear
on the label. At one time they decided to send their yogurt
that contained bifidum to two laboratories so see whether
it survived, multiplied, decreased, etc. The results were
inconclusive since the labs could not tell the difference
between the bifidum and the Lactobacillus acidophilus–they
looked so similar.
Four Labels (plastic cups) sent by Nancy Hamren
of Springfield Creamery. 1990. Dec. 12. Blackberry is
purple, black, and green on white. Plastic lid is unprinted.
Illustration of a purple sun rising from behind hills. “Recycle
this container.” UPC indicia. No mention of bifidum appears
on the soy yogurt carton. But on the side of Nancy’s Nonfat
Yogurt carton is written in large letters in a circle “with
Acidophilus and Bifidum Cultures.”
Leaflet (8.5 by 11 inches, black on pink). 1990. Dec. 12.
Sent by Nancy Hamren. “Springfield Creamery. Nancy’s.
New! Nancy’s Cultured Soy–A non-dairy yogurt style
treat. Zero cholesterol. Fully cultured. Real Oregon fruit.
Organic soybeans. Fruit juice sweetened. You know us for
top-quality cultured dairy products–now we invite you to
try our delicious organic soy-based yogurt-style treat! We
believe that Nancy’s Cultured Soy is an exciting alternative
for people who choose to reduce their consumption of dairy
products.” Lists the ingredients (though bifidum is not
mentioned) and nutritional information for the 4 flavors.
Leaflet. 1990. “Doing what comes naturally.” States that they
“Add the beneficial bacteria that humans need, including: L.
acidophilus for the upper g.i. [gastrointestinal] tract health.
B. bifidum for the lower g.i. tract health. And add cultures
after pasteurization so they can grow.”
Leaflet. 1990. “Nancy’s. What’s new at Nancy’s? We
are now adding another beneficial culture to your yogurt–
bifidobacterium.” Details are given in a separate record.
Update from Provender Journal 1994, late spring.
11(1):3. On Sunday night, May 22, the Springfield Creamery
in Eugene was greatly damaged by a fire. But they hope to be
back in production soon.
Product with Label purchased at Open Sesame in
Lafayette, California. 2000. March 14. 8 oz plastic cup is
green, black, and yellow on white. Retails for $1.19. Plain

flavor. Ingredients basically same as above. Soyfoods Center
taste test. Color is tan. Flavor is quite tart or acidic.
363. Thompson, Susan H. 1990. These macrobiotic cooks
even make seaweed taste good. Tampa Tribune (The)
(Tampa, Florida). May 3. p. 67, 75.
• Summary: “Fermented sweet rice, called amasake, often is
used as a sweetener. Tofu is frequently consumed. The diet
contains no dairy products or leavenings and little flour. Meat
is generally shunned although white fish is sometime eaten.”
Brown rice, miso soup, and sea vegetables are basic foods.
“The most unusual item on the menu was a ‘chocolate’
pie, made without sugar or chocolate.
“Allard experimented by making a pudding until he got
the flavor and consistency he wanted. He used amasake for
sweetness...” Address: Tribune staff writer.
364. Arizona Republic (Phoenix, Arizona). 1990. Food
calendar. June 13. p. 115.
• Summary: “Cooking classes: Center for Balanced
Nutrition–145 E. Sunnyslope Lane, 274-2666. ‘AmasakeMaking (Fermented Rice Milkshake),’ 6 to 9 p.m. June 26.
Cost: $20.”
365. Wollner, Joel. 1990. Re: History of early work with
amazake, koji, and Rice Dream in America. Letter to Jan
Belleme, Saluda, North Carolina, June 23. 3 p. Typed, with
signature on letterhead (photocopy).
• Summary: “Starting in the early 1970s, Erewhon imported
scant supplies of a highly perishable, fresh rice koji along
with its regular line of Japanese products. Most often, this
koji was spoiled or worm-infested by the time it arrived in
Boston, Massachusetts. But on those few occasions when
a usable amount arrived intact, we had the rare pleasure of
attempting to make amazaké at home.” One attempt was
made on Thanksgiving of 1973. In spring 1977 the Erewhon
flagship store on Newbury Street in Boston began to sell
Cold Mountain Misos, then Cold Mountain Koji. The misos
sold well but not the koji, so Joel and his wife, Wendy,
developed a simple method for making amazake at home.
Mona Schwartz in Florida began to order koji from Joel
and developed a good recipe for making it into amazake. Joel
learned and perfected the process, then described it in detail
in the 10-16 April 1978 edition of his newsletter Erewhon
News (Newbury Street) under the title “Overnight Amazake.”
“You can imagine my surprise–no, shock–when, later that
spring Charles Kendall, macrobiotic aficionado, keeper of
the Erewhon Company store, and supplier to our store of
‘homemade’ organic sauerkraut (his own), approached me
one day in the store and asked if I would consider selling the
refrigerated amazaké drink he had developed.” The rest is
history.
In about the spring of 1985, Joel and Sjon Welters drove
to Moniteau Farm where Robert Nissenbaum and Dave
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Carlson, calling themselves Imagine Foods, were making
a frozen confection from amazaké. “This new incarnation
of an old Boston study-house favorite, was actually made
from a mixture of amazaké, which they first made from
Cold Mountain koji and Chico-San brown rice, combined
with Chico-San rice syrup and various natural flavorings,
and run through a soft-serve ice cream machine. (A frozen
dessert made in several flavors from rice kayu sweetened
with rice syrup and/or barley malt syrup was sold at Erewhon
Newbury Street in 1977-78.)”
But Imagine Foods was having technical and flavor
problems with its product. In Fayetteville, Arkansas, Joel
and Sjon had developed a “series of amazaké-like beverages
and desserts made by enzyme conversion from whole grains,
including brown rice... Of course, our work was top secret,
since, at the time, enzyme processing was virtually unknown
in the natural food industry, and used for little more than
processing corn syrup in the conventional food industry.
Robert and Dave had no knowledge of it at all.
“Sjon and I confirmed (to ourselves) the rightness of
our enzyme process for use in Rice Dream to make a single
brown rice base ingredient for the mix. This development
alone would solve the technical and flavor problems to make
a commercially feasible product with a broadly appealing
taste and texture. We decided to invite Robert and Dave to
relocate to Fayetteville and purchase the base ingredient,
which would be made in our plant, from us. Months of
negotiations would pass before the enzyme process solution
was finally revealed to Imagine Foods [by whom?] at the
next NNFA show. But then, through a series of twists and
turns, Sjon and I lost control, and the enzyme process project
was ‘diverted’ to California Natural Products. More than
this, I am not prepared to discuss at this time.” Address: 19
Pepper Hollow Drive, Clifton Park, New York 12065. Phone:
518-383-0299.
366. Product Name: Rice Dream Low Fat Non-Dairy
Beverage (in a Tetra Brik Carton) [Chocolate, Almond,
Carob].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1990 June.
Ingredients: Filtered water, certified organic brown rice
(partially milled), almonds, vanilla, sea salt (carob or vanilla
if indicated).
Wt/Vol., Packaging, Price: 250 ml but 8 oz liquid Tetra
Brik Aseptic carton. Retails for $0.89-$0.95.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Talk with Robert
Nissenbaum, president of Imagine Foods. 1990. March 14.
This is their new amazake-like beverage in Tetra Pak. It is

made using commercial enzymes, not koji. It has more of a
milky consistency than Grainaissance’s Tetra-Pack amazake,
though it actually has a higher solids content, but less starch.
A little bit of starch gives a lot of thickness but not much
solids. It is presently packaged at Real Fresh, Inc. in Visalia
and Pacific Foods in Oregon. There is one other company in
Utah called Grossner.
The product is made with organically grown rice,
and will probably be a bit more expensive than soymilk
products. He wants it to be a high-volume item. The 245 ml
package contains only 8 oz. of product with nitrogen in the
headspace, so you can shake before drinking. It looks like he
will have the product packaged by Pacific Foods as soon as
they add the nitrogen. Talk with Robert Nissenbaum. 1990.
June 21. The product was in the stores in June.
Ad in Vegetarian Times. 1990. July. p. 35. “When
choosing a non-dairy beverage, start dreaming. Made from
certified organic California brown rice. Non-dairy. Rich in
complex carbohydrates. Less than 12% of calories from fat.
No cholesterol. Certified Kosher (OU). Rice Dream low fat
non-dairy beverage is a great tasting alternative to dairy and
soy drinks. Light and refreshing, it has a mildly sweet, clean
flavor. It is delicious served chilled or hot, delightful with
fresh fruit or berries, and great on breakfast cereal. Rich in
complex carbohydrates, yet low in fat, Rich Dream beverage
provides a balanced energy source for your active life.” Note
that the term “Amazake” does not appear on the package or
in the ad.
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Labels and many samples of each flavor sent by Robert
Nissenbaum. 1990. July.
Talk with Robert Nissenbaum. 1993. Oct. 19. Trader
Joe’s is now selling this product for $1.49 a quart. As the
volume of this product sold has grown the cost to produce
each unit has dropped. Imagine Foods has kept its price
constant but offered bigger and bigger discounts to largevolume buyers.
Product with Label purchased at Trader Joe’s in
Concord, California. 1993. Nov. 4. It retails for $1.59.
Excellent flavor and color.
367. Nissenbaum, Robert. 1990. The early work of Imagine
Foods with Chico-San, California Natural Products, and
enzymes in making Rice Dream (Interview). SoyaScan
Notes. July 18. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The term “Rice Dream” was first used to refer
to a nondairy frozen dessert. Chico-San had been making
rice syrup in Chico, California, by an enzyme process
since the early 1970s; they called it Yinnies syrup and (a
thicker version) Yinnies candy. WestSoy Light, which was
introduced at the Natural Products Expo West last spring, is
a unique product. It comes in Plain, Vanilla, and Chocolate;
Robert likes the plain best. Robert likes it precisely because
it is lighter than regular soymilk. However Westbrae kind of
beat him to the punch, because that is the kind of product he
was trying to develop.
Robert is now working with California Natural Products
(CNP) in Manteca, California. He had learned how to make
koji in the traditional way, using Aspergillus oryzae mold,
but he suspected there was a better and more modern way of
doing this–to convert the starches in rice to sugars. He did
not know the term “enzymes” at the time. California Naturals
is hydrolyzing rice with enzymes and Robert has talked
with them and even done a few test runs, but they are still
learning.
Robert disagrees with parts of a letter written by Joel
Wollner on 23 June 1990 to John and Jan Belleme. Robert
thinks that Joel overstates his role at various points in
making things happen. Joel had worked with Chico-San
and he knew they were using enzymes to make rice syrup.
The starch-to-sugar conversion happens more readily when
there is an acid pH. So the big companies making corn syrup
add different kinds of acids to lower the pH–sometimes
called “acid hydrolysis.” After the reaction is finished, they
neutralize the acids with sodium compounds. The smaller
the amount of acid added, the slower the reaction–but in any
case it is far from “natural.” Bob Kennedy learned about
the use of enzymes from the big corn syrup companies,
whom he had approached to see if they were interested
in making Yinnies for him. Kennedy had a small plant in
Chico for making Yinnies, it never worked very well, and
Chico-San was losing money on it. So he was looking for

a larger plant with a better design. Joel Wollner was trying
to talk Bob Kennedy into moving his plant to Fayetteville,
Arkansas–also with Robert Nissenbaum and Dave Carlson.
Several months passed. Then Robert told Joel he (Robert)
had to make a move. Most of the work that Robert was doing
with Chico-San was through Peter Milbury–from whom he
bought rice. Robert first learned about enzymes when he
started reading food processing magazines.
In the meantime, Bob Kennedy got an offer from
Heinz USA. Kennedy lost his interest in expanding his
Yinnies plant. Robert told Peter Milbury that he was going
to go on his own; he couldn’t wait any longer. By this time
Robert was looking at small dairy plants in Missouri and
Arkansas; he was either going to have a small dairy plant
produce product for him or he was going to buy a small
dairy plant. This was after the trade show at which he had
met California Naturals. About a week later, Peter Milbury
called Robert and said he thought he had found a company
named California Natural Products with whom they could
work together to make both Yinnies and a rice beverage
resembling amazake. Robert said he would be happy to
talk with CNP. Within a week, Robert flew to California
and met with Pat and Cheryl of CNP; they hit it off from
the start. Robert realized that they had a lot of capability
and professional knowledge in the food business, but in the
service of natural foods. Cheryl had been a food technologist,
and her father had been one of the real pioneers in the
American food industry. He had worked for General Foods
for 50 years. He was the partial holder, with General Foods,
about roughly 40 different food patents. As they talked,
Robert explained to Cheryl & Pat all his ideas and what he
wanted to do. Robert had made all his own koji; he never
bought it from anyone else. He was thinking of growing
koji and selling it. But he realized that making koji in the
traditional way on a large scale was going to be difficult. The
more they talked, the more they wanted to work together.
So Robert started working with California Natural
Products. The next year, Heinz bought Chico-San for their
rice cakes. After a year, rights to the products that Heinz
didn’t want reverted back to Bob Kennedy. CNP somehow
ended up making rice syrup (using a much more advanced
process, and as an ingredient for manufacturers, not a retail
product) and selling it independent of Heinz or Chico-San.
Robert is not sure what ever happened to Yinnies. Kennedy
and Joel Wollner started Ohsawa America, with the belief
that their line was the only true line of macrobiotic products.
Ohsawa America didn’t last long. Joel left and went to work
for Mitoku.
CNP does not use acid hydrolysis or neutralization; they
use only enzymes and only natural ingredients. Address:
President Imagine Foods, 299 California Ave., #305, Palo
Alto, California 94306. Phone: 415-327-1444.
368. Product Name: Believe (Soy Ice Cream with Tofu;
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Hard-pack) [Vanilla, Chocolate, Strawberry].
Manufacturer’s Name: Believe Inc.
Manufacturer’s Address: Marketing: 320 Walnut St.,
Highland, IL 62249; Corporate Hdqtrs.: 6173 Cultus Bay
Road, Clinton, WA 98236. Phone: 1-800-777-0424 or 206221-8739.
Date of Introduction: 1990 July.
Ingredients: Organic rice syrup, acacia honey, organic rice,
organic tofu powder.
Wt/Vol., Packaging, Price: Hardpack pints, Retails for
$2.89 to $2.99 (7/90).
How Stored: Frozen.

New Product–Documentation: Ad (8.5 by 11 inches,
color photo) in East West Journal. 1990. Aug. Inside back
cover. “Something wonderful is going to happen. Believe.
The gourmet non-dairy dessert. Free of cholesterol, refined
sugars, dairy and lactose, artificial flavors, colors, and
preservatives. So rich and creamy you may never want ‘ice
cream’ again. For more information and the store nearest
you call 1-800-777-0424. 10% of corporate profit goes to

the Global Goodwill Fund.” Photo shows a huge scoop of
vanilla ice cream. An inset shows a view of outer space with
a spiral nebula, shooting star, and crescent moon above, and
the curve of the earth below. Definitely bears the “sign of the
unicorn.”
Talk with Richard Rose of Rose International. 1990.
July 30. “Believe, Bob Davis’ new soy-and-rice ice cream,
was the best product at the recent NNFA show on the East
Coast. He has made a big, bold move and I think it is going
to succeed. This unique product is a cross between Ice Bean
and Rice Dream, the first product to provide complementary
soy and grain. It is sweetened with organic rice syrup and
it contains organic tofu. Realistically, Rice Dream is made
from essentially rice syrup–a very highly refined amazake.
He has pulled together an organization of good people. The
product is just now getting on the shelves. At the show,
the company had a custom-designed, elegant tent-style
booth. He is using a pull strategy, developing demand from
consumers and retailers to get distribution, which means
heavy advertising in consumer publications. The theme in
his ad is carried through to their aprons, point of purchase
materials, everywhere. The product is high fat, maybe 17%,
like a superpremium ice cream, and the price is also high at
$2.89 to $2.99 retail, with about 50% overrun. Flavors were
chocolate-toffee, vanilla with chocolate marble, blueberry,
and raspberry. One evening the company had a hospitality
suite where they served ice cream sodas, floats, and sundaes
with a classical guitarist playing in the corner. It was an ice
cream feast with 50-100 people in attendance.” Richard is
working with him to try to get some export business.
Talk with Rachel Walk, Marketing Mgr. at of Believe
Inc. in Illinois. 1990. Aug. 3. This company is separate from
Light Foods, but the corporate headquarters is at the same
address as Light Foods in Washington. The first 3 flavors
should hit the shelves in mid-August. The organic tofu in the
product is spray dried. Potential new flavors are Chocolate
Toffee, Vanilla Fudge, and Blueberry; they might be out in 3
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months. Production is “up north” but they warehouse at U.S.
Growers in Los Angeles.
Ad in Vegetarian Times. 1990. Dec. p. 81. Gives a nice
history of the company, and of Robert Davis’ work with
soyfoods.
369. Belleme, Jan. 1990. Amazake goes American: Japan’s
traditional sweet rice delight finds new uses in the West. East
West. July. p. 28, 30-34, 36. [2 ref]
• Summary: First describes true, delicious amazake and how
it is made and used in Japan. It is often sold hot by street
vendors, topped with a pinch of finely grated ginger.
But during its brief history in America, it has often been
made and used quite differently–as a dairy substitute, as a
sweetener, for puddings and “ice creams.”
Amazake was first imported into the USA in 1968.
Throughout the 1970s, students of macrobiotics were
making it in pretty much the traditional Japanese way,
except they were using whole brown rice or “sweet brown
rice” [mochigome, glutinous brown rice]. “In 1978 Charlie
Kendall, with his wife Yoko, founded Kendall Foods in
Worthington, Massachusetts.” They were the first to make
amazake commercially in the United States–except that they
used organic whole brown rice. They did not filter it, so bits
of bran remained in the product.
Then something new happened. Two companies began
to make amazake to which they added commercial enzymes
to accelerate the conversion of the rice starches to sugar.
These companies were Imagine Foods, creator of Rice
Dream, a non-dairy ice cream based on the amazake to which
enzymes were added. California Natural Products made the
Rice Dream for Imagine Foods. The second company–which
had started by making a traditional amazake–was Imagine
Foods of Emeryville, California.
There follows a recipe for Homemade Amazake
(traditional), then many amazake recipes.
Note: The word “amazake” is used throughout the article
to refer to both traditional amazake and the new product to
which commercial enzymes have been added. We find this
confusing, just as we find the labels of the new products
confusing and misleading. Address: Saluda, North Carolina
28773.
370. Product Name: [Takada Country Amazake].
Foreign Name: Takada no Inaka Amazake.
Manufacturer’s Name: Takada Shoten K.K.
Manufacturer’s Address: Higashi Kawasaki-cho, Chuo-ku,
Kobe-shi, Japan. Phone: 078-651-3186.
Date of Introduction: 1990 July.
Ingredients: Malted rice, sugar, ginger.
Wt/Vol., Packaging, Price: 7 oz plastic pouch. Retails for
$1.95 (7/90, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label

purchased at Diablo Oriental Foods, Walnut Creek,
California. 1990. July 13. 3.5 by 6 inches. Red, black, and
brown on white. Self adhesive import label reads: “Prepared
malted rice (Inaka Amazake). Distributed by Hosoda Bros.
Inc., San Francisco and Los Angeles, California.
Soyfoods Center product evaluation. 3. Much too sweet.
371. GEM Cultures. 1990. Catalog [Mail order]. 30301
Sherwood Rd., Fort Bragg, CA 95437. 9 p. Aug. [4 ref]
• Summary: This catalog celebrates the company’s tenth
anniversary. Contents: 1. Powdered cultures for soycrafters:
Powdered tempeh starter, PTS (11 gm [$2.25, makes 5+ lb
of tempeh], 35 gm, 500 gm, 1000 gm). Starter cultures for
miso, amazake, shoyu, and tamari. Introductory koji kits.
Commercial spore packets for miso or shoyu. Powdered
natto starter. Rice koji (cultured rice) for light misos,
amazake, pickles. Most in home or commercial sizes. 2.
Cookbooks with culture (lists 4 books). 3. Natural salts for
curding tofu: Natural nigari or Terra Alba calcium sulfate
in 1 lb or 5 lb bags. 3. Self renewing cultures: Fresh viili
culture, fresh kefir curds, fresh sourdough culture, seed miso.
4. Sea vegetables from the Mendocino Sea Vegetable Co.
5. Handy reusable items: Super sealers (lids for canning),
cheesecloth (grade 60), gauze drawstring bags (for spices
in mulled cider, whole herbs, etc.). Address: Fort Bragg,
California. Phone: 707-964-2922.
372. Imagine Foods, Inc. 1990. When choosing a non-dairy
beverage, start dreaming (Ad). Vegetarian Times. Aug. p. 35.
• Summary: See next page. This full-page color ad shows an
8-oz aseptic carton of Rice Dream (Organic Almond). Below
it the bulleted text reads:
“Made from Certified Organic California Brown rice.
“Non-dairy.
“Rich in complex carbohydrates.
“Less than 12% of calories from fat.
“No cholesterol.
“Certified Kosher.”
Below that: “Rice Dream® low fat non-dairy beverage
is a great tasting alternative to dairy and soy drinks. Light
and refreshing, it has a mildly sweet, clean flavor. It is
delicious served chilled or hot, delightful with fresh fruit
or berries, and great on breakfast cereal. Rich in complex
carbohydrates, yet low in fat, Rice Dream® beverage
provides a balanced energy source for your active life.
“No refrigeration required.”
Below that are three cartons of chocolate, almond, and
carob Rice Dream.
“Ingredients: Filtered water, certified organic brown rice
(partially milled), almonds, vanilla, sea salt. (Carob or cocoa
if indicated).
“U.S. Patent #’s 4,774,992 and 4,873,112.” Address: 299
California Ave., Palo Alto, California 94306. Phone: 415327-1444.
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373. Tetra Pak Age. 1990. Rice drinks sweeten the non-dairy
beverage market. 8(2):12-13. Summer.
• Summary: Describes 2 flavors of Amazake from
Grainaissance and 3 flavors of Rice Dream from Imagine
Foods, both from California, both in 8 fl. oz Tetra Brik
cartons. Address: Shelton, Connecticut.
374. Product Name: Amazake: Naturally Sweet Rice Drink
[Vanilla Pecan].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1990 October.
Ingredients: Filtered water, organic brown rice*, pecans,
vanilla, rice koji**, xanthan gum, natural flavors. * =
Organically grown and processed in accordance with the
California Organic Food Act of 1990. ** = Koji, a special
cultured rice, breaks the rice grains down into a sweet,
creamy drink.
Wt/Vol., Packaging, Price: 8 oz, 16 oz, and 32 oz plastic
bottles.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin,
owner of Grainaissance. 1993. Oct. 17. This product was
launched in about Oct. 1990. It is packaged in 8 oz, 16 oz,
and 32 oz plastic bottles.
Label sent by Tony Plotkin of Grainaissance. 1993.
Nov. 2. Red and green on light green. “Made with organic
brown rice. Toasted nut flavor. Enjoy cold or warm. Dilute
if desired. Ready to drink. Shake well. Perishable. Keep
refrigerated.”
375. Rose, Richard. 1990. Update on the soy and non-dairy
ice cream markets in America (Interview). SoyaScan Notes.
Nov. 27. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The two main brands of soy ice cream in the
mass market are Tofutti and Mocha Mix. The two brands
in the natural foods market are Ice Bean (Farm Foods/
Barricini) and Rice Dream (made from rice, with no soy).
Believe, produced by Bob Davis is an excellent product; it
is made from powdered tofu and is high in fat. Yet the whole
category is very small, and the rise of sorbets and low-fat
frozen yogurts provide strong competition for the very
limited freezer space. So it would be very hard for a new
product to enter the fray. Address: Rose International, Santa
Rosa, California 95404. Phone: 707-963-8628.
376. Good Food Store. 1990. Egg Nog: a holiday natural!
(Ad). Missoulian (The) (Missoula, Montana). Dec. 19. p. 2.
• Summary: “Alta Dena Honey Sweetened Egg Nog. Reg.
$1.93. $1.69. “Grainaissance Amazake Rice Nog. Dairy free
1 qt. Reg. $3.88. $3.39. Address: 920 Kensington.

377. Hartford Courant (Hartford, Connecticut). 1990. Earth
friendly catalog sources. Dec. 27. p. 82.
• Summary: Gem Cultures, 30301 Sherwood Rd., Dept. HC,
Fort Bragg, CA 95427. 707-964-2922.
“Enhance your life with home cultured foods.
Compliment local produce with unpasteurized miso.
Accompanied by fresh hot sour dough bread, refreshing
kiefer, or sweet amazake can also be easily home made. Send
self-addressed envelope for a free catalog.” Address: 920
Kensington.
378. Cederquist, Natalie; Levin, James. 1990. A vegetarians
ecstasy: A healthy gourmet celebration of over 250 no
cholesterol, no dairy, lowfat recipes devoted to long life and
good taste. Glo, Inc., 2406 Fifth Ave., San Diego, CA 92101.
332 p. Dec. Illust. by Natalie Cederquist. Index. 28 cm. [13
ref]
• Summary: In this is innovative vegan cookbook, each
recipe occupies 1 page and is accompanied by an illustration
(line drawing). The glossary of ingredients mentions liquid
aminos, miso, seitan, seaweeds, tamari, tempeh, and tofu.
Page 28 is devoted to singing the praises of soy products.
“Dairyless and eggless: With optimum health in mind, I have
chosen to use soy products and egg replacer rather than dairy
and eggs. Dairy is mucus forming, it contains cholesterol, fat
and hormones, in addition to the pesticides and antibiotics
used in the farming and dairy industry.
“Soy and seed cheeses, soy yogurts, soy cream cheese,
soy sour cream, soy and rice based ice creams are delicious
non-dairy products in the natural markets for you to try
which are cholesterol free and low in fat.”
The book contains 28 recipes for tofu, and 12 for
tempeh. Other interesting recipes are: Sprouted soy salad
(with 3 cups soy sprouts steamed for 3 minutes, p. 76).
Orange miso dressing (p. 99). Miso soup (p. 162). Miso
sesame rice (p. 206). Aduki bean and brown rice pot (p.
212). Féjoada (with soy sausages, p. 213). Mushroom seitan
in wine sauce with wild rice (p. 241). Seitan sauté (p. 267).
Amazake carob pudding (p. 290). Address: 2. M.D., San
Diego, California. Phone: 1-800-854-2587.
379. Finnegan, John; Cituk, Kathy. 1990. Amazake rice
beverage. Celestial Arts, P.O. Box 7327, Berkeley, CA
94707. 80 p. No index. 21 cm. [80 ref]
• Summary: Contents: History and development. Making
amazake. Complementary foods, spices and herbs. Why use
amazake? Rice. Koji. Almond amazake. Nutritional analysis.
Makers of amazake. Amazake kefir-yogurt. Amazake as a
baby food (with Bifidus and Streptococcus faecium). Milk
substitutes. The future of amazake. Recipes (29 recipes,
including variations). About the ingredients (incl. miso)
Appendixes: I. About aseptic packaging. II. Sources of
amazake and koji. Bibliography. Glossary.
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Note 1. This book contains extensive information from
the book Amazake and Amazake Frozen Desserts: Industry
and Market in North America, by Shurtleff and Aoyagi
(Soyfoods Center, 1988), used without acknowledgment
or permission. Except for the chapters on “Recipes,” and
“Amazake as a baby food,” it contains almost no new
research or information.
Talk with Benjamin Hills. 1991. Sept. 18. This book
reads like an advertisement for amazake. Grainaissance was
originally thinking of hiring John Finnegan to write a book
on amazake, but they decided to withdraw from the deal, so
he went ahead and did it on his own.
Talk with Celestial Arts. 1991. Sept. 27. John Finnegan
used to be the head of Elysian Arts, 20 Sunnyside Ave. Suite
A161, Mill Valley, CA 94941. He now resides in Santa
Monica, California. The book has sold about 800 copies to
date. Address: Santa Monica, California. Phone: 415-3898925.
380. Morningstar, Amadea; Desai, Urmila. 1990. The
ayurvedic cookbook: A personalized guide to good nutrition
and health. Santa Fe, New Mexico: Lotus Press. 351 p.
Foreword by Yogi Amrit Desai. Introduction by Dr. David
Frawley. Illust. by Amadea Morningstar. Index. 23 cm. [40
ref]
• Summary: This is a lacto-ovo vegetarian cookbook
based on Ayurvedic principles. Contents: Part I: General
Information. History of Ayurveda. Nutrition from an
Ayurvedic perspective. Discovering your constitution.
Attributes and nutritional needs of each constitution. How
to imbalance your constitution. Understanding Ayurvedic
nutrition: Taste. Digestion. Food combining and preparation.
Balancing Agni. The digestive organs. The chakras and
dietary change. Eating with the seasons. Getting ready to
cook. Planning balanced meals easily. Menus: Tridoshic,
Vata, Pitta, Kapha. Part II: Recipes. Part III: Appendices. 1.
Most frequently asked questions and answers. 2. Enlarged
food guidelines for basic constitutional types (many
soyfoods are included). 3. Some basic information about
nutrients. 4. Glossary of English and Sanskrit terms. 5. Food
name equivalents in Latin, Sanskrit, Hindi. 6. Bibliography.
About the authors (autobiographical).
The three Vatas (tridosha, three doshas, constitutional
or body types) are Vata (pure air, head/wisdom), Pitta (pure
fire, action), and Kapha (pure water, love/heart). Tridoshic
foods or herbs are suited to all 3 constitutions; these include
ghee, basmati rice, and asparagus. Concerning soya: “Many
Vatas handle certain well-spiced soy products well, like tofu
or liquid soy milk. Some do not. Let your gut be your guide.
Dairy is very calming to Vata, especially when it is warm”
(p. 14).
“Pittas are often attracted to high-protein foods, and do
seem to need a little more protein than other constitutions.
Goat milk, cow milk, egg white souffles, tofu, tempeh,

and the aforementioned cottage cheese are all effective in
balancing Pitta. Most beans–with the exception of heating
lentils–are excellent” (p. 16).
Anything which stimulates elimination tends to relieve
Kapha (barley and beans being classic examples). Aduki
beans are especially good, as are black turtle beans, though
the latter are more difficult to digest. Soy beans and soy
products are recommended less frequently. Over half of
tofu’s calories come from fat, surprisingly, while only 4% of
black beans’ do. Still, soy products like soy milk tend to be
less Kapha-enhancing than dairy products” (p. 19).
“Examples of oily food include ghee, vegetable oils,
animal fats, soybeans, many vegetables and citrus. Dry
foods include corn, buckwheat, rye, millet, most beans and
dark leafy greens, to list a few. These latter foods will need
moistening of some sort to be more easily digested by most
people” (p. 28).
In the menu section, under each constitutional type
(dosha, such as Vata), recommended menus are given
by season for each meal. For example, soy-related foods
included in Vata menus are: Summer: None. Fall: Dinner–
Miso tofu, Amasake. Winter: None. Quick day: Breakfast–
soymilk. Beverage–Amasake. Weekend day: Nothing. On the
road (when travelling): Dinner’ Chinese vegetables and rice
(with tofu, if well tolerated).
Each recipe in the recipe section tells which constitution
type it suits, how long it takes to prepare, in what seasons it
is most healing, and how many it serves. For example,–Vata
means that it calms Vata, + Vata means that it aggravates
or increases Vata, and 0 Vata means that it is neutral for
Vata. For brevity, we will give only Vata examples in the
following. Soy-related recipes: About tofu (p. 102): Tofu
and liquid soy milk tend to be cool and heavy, yet oilier
than most other bean products. This oily lubricating quality
helps their digestion, as does the pre-processing they have
undergone as legumes... Eaten in excess, they will increase
Kapha. Warming preparation, in the form of heat or warming
spices such as ginger, tamari, cumin, turmeric, cinnamon
or mustard seeds, aid their healthy breakdown in the
system. Beans can be idiosyncratic in effect though; if your
experience doesn’t match the descriptions given here, trust
your direct experience first. Some people have a hard time
digesting tofu in almost any form; an allergy to soy may be
present. It was popular in the sixties and seventies to serve
tofu cold, cubed and plain at health food-type salad bars.
This is about the most difficult way to try to consume an
already chilling food. Try tofu marinated, spiced and cooked,
then make up your mind about its digestibility for you.”
Miso tofu (p. 102,–Vata). Tofu mushrooms (p. 104,–
Vata). Tofu pesto (p. 104,–Vata). Sauteed tofu and vegetables
(p. 105,–Vata, but mildly + Vata with frozen tofu). East
Indian lima beans (with tofu, p. 114). Spicy rice and yogurt
(with soy milk, p. 131,–Vata; “Made with soy milk, which
is lighter and cooler than yogurt, it is suitable for Pitta and
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Kapha as well”). Vegetable barley soup (with tofu, p. 188, 0
Vata).
About oils (p. 202-03): “Ghee is the highly preferred
fat in Ayurveda, being light, easy to digest and potentiating
to many of the foods with which it is served.” Sunflower
oil is the next best choice, being agreeable to all doshas.
“Sesame oil is specifically recommended when a warming
effect is needed. It grounds Vata... The vast majority of
oils are warming and heavy in quality, including...” soy
oil. “Margarine is cold and difficult to digest and not often
recommended by Ayurvedic physicians.”
About condiments: Salt, tamari, miso, and pickled
ginger all heat up a meal and stimulate agni (fire). A
detailed discussion is given of the medicinal function of sea
vegetables in Ayurveda (p. 216-17).
About soy milk: Liquid soy milk can be a good
alternative to cow’s milk, if you are sensitive to the latter. It
is also less Kaphagenic (imbalancing to Kapha) than cow’s
milk, when properly prepared. Lighter than cow’s milk in its
effect on the body, it cooks up easily in recipes. Like most
high protein foods it promotes building, not cleansing. It is
best used in restorative and maintenance programs. It can
be warmed with cinnamon, cardamom, nutmeg or ginger
and black pepper. Some Vatas do not tolerate it well. Dried
soy milk powder and soy protein powder are much more
difficult to digest than the whole liquid soy milks. Only the
most stalwart Pitta is likely to be able to consume them
without gas, as they are cold, heavy and dry. Whole soybeans
and tempeh are often gas-producing as well. For adequate
digestion they require much cooking and spicing, good agni,
and a Pitta constitution. Hot soy milk (p. 264).
Scrambled tofu (p. 281,–Vata).
In appendix II (p. 293). The following legumes, in
moderation, calm Vata: Aduki beans, soy cheese, soy
milk (liquid), tofu, black lentils, mung beans, red lentils,
and tepery beans. But these aggravate Vata: Soy beans,
soy flour, soy powder, tempeh, garbanzos and most other
beans. Among beverages, icy cold drinks and many others
aggravate Vata. Beverages that calm Vata are soy milk (well
spiced and hot), miso broth, many herb teas. Tofu is calming
to Pitta and mildly aggravating to Kapha. Cool in action,
some Vatas tolerate it well, others do not.
Aduki beans are mentioned on p. 19, 106, 109, 116, 124,
293, 306. Address: 1. Faculty member, The Ayurvedic Inst.,
Albuquerque, New Mexico; 2. Wife of Yogi Amrit Desai,
member of Kripalu Center for Yoga and Health, Lenox,
Massachusetts.
381. Zeffertt, Wendy. 1990. Cultured foods. Gentian
Services, P.O. Box 2140, Olympic Valley, CA 95730. 151
p. Illust. by Nanct Zeffertt. Index and recipe index. 28 cm.
Spiral bound. [32 ref]
• Summary: This book is a good introduction to the many
kinds and benefits of cultured or fermented foods. Many

chapters (and all soyfoods chapters) contain recipes.
Chapters related to soyfoods are 1. Why cultured foods? 2.
Cultured dairy products. 3. Miso. 4. Tamari and shoyu (soy
sauce). 5. Amazake, sake and mirin. 6. Tempeh. Where to
order starter cultures. Glossary.
Note: This is not a vegetarian book; poultry and fish
are used in some of the recipes. Address: Olympic Valley,
California.
382. Damerow, Gail. 1991. Ice cream! The whole scoop.
Macomb, Illinois: Glenbridge Publishing Ltd. xix + 384 p.
See p. 133-53, 362-63. Illust. Index. 26 cm. [10 ref]
• Summary: Chapter 9, titled “Dairy alternatives,” has
a recipe for “Soy ‘n’ Rice Cream” (made with soymilk),
discusses “Amasaki” [sic, amazake] and Rice Dream, and
has a recipe for “Amasaki Sherbet.”
Note: This is the earliest English-language document
seen (Sept. 2013) that uses the term “Dairy alternatives” (or
“Dairy alternative”) to refer to soy ice cream.
Chapter 10, titled “Soy Ice Cream,” discusses Tofutti,
soy protein, soy milk, milking the bean, soy ice cream, and
flavors. Eight recipes (mostly made with soymilk) follow.
Part II of this chapter is about soy yogurt (cultured; p. 14547), with 2 recipes for frozen soy yogurt. Part III is on tofu
and tofu ice cream, with 6 recipes, including a tofu sherbet.
Part IV is soy sundaes; one topping includes soynuts. There
is also a recipe for “Whipped Tofu Cream.” The appendix on
supplies gives two sources of powdered soymilk.
The hardcover book features 8 full-color photos, 24
black-and-white photos, 50 illustrations (line drawings), 200
home recipes, and a glossary of ice cream lover’s jargon.
Address: Tennessee Technological Univ., Cookeville, TN.
383. Product Name: Rice Dream 1% Fat Non-Dairy
Beverage (in Quart Tetra Brik Carton) [Original, Vanilla,
Carob (Carob reformulated)].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1991 March.
Wt/Vol., Packaging, Price: 1 quart Tetra Brik Aseptic
carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Letter from Robert
Nissenbaum, president of Imagine Foods. 1993. Dec. 8. This
product was launched in March 1991.
384. Vivea, Desiree. 1991. Zippy vegetarian meals made
easy with a microwave. Baltimore Sun (The) (Baltimore,
Maryland). July 3. p. 63.
• Summary: “There are lots of excellent vegetarian
cookbooks out there–have been for years.”
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“Pat Baird’s recently published Quick Harvest: A
Vegetarian’s Guide to Microwave Cooking is the best the
author has seen.
“Unusual offerings include the likes of Pumpkin-Tofu
Pie,... Amasake Pudding...” Address: Copley News Service.
385. Product Name: Scotty’s Sweet Rice Pudding.
Manufacturer’s Name: Scotty’s Wholesome Foods.
Manufacturer’s Address: 666 22nd St. #21, Boulder, CO
80302. Phone: 303-443-3359.
Date of Introduction: 1991 July.
Wt/Vol., Packaging, Price: Plastic deli tub.
How Stored: Refrigerated.
New Product–Documentation: Talk with Scott Silverman.
1994. May 5. He arrived in Colorado on 15 May 1991
and during that summer he did extensive amazake product
development in his kitchen. His first product was an amazake
pudding, which he introduced in late July 1991. It was sold
in a plastic deli tub. Amazake made up just the creamy part
of the pudding.
386. Product Name: [Amasake].
Foreign Name: Amasake.
Manufacturer’s Name: Soy & Rice.
Manufacturer’s Address: Via A. Canale 8/c, 10078 Venaria
Reale (TO), Italy. Phone: 011-402-0380.
Date of Introduction: 1991 August.
Ingredients: Water, dehulled/polished rice, koji (Aspergillus
oryzae and rice).
New Product–Documentation: Letter and Label sent by
Bosco Franca and Garafola Carmelo of Soy & Rice. 1992.
Feb. 4 by 2.75 inches. Black on white. Self adhesive. The
logo is that developed by Mitoku which states in Japanese
characters “I Shoku Dô Gen” (Medicine and food come from
the same source, or Your food is your best medicine). Store
at 4ºC [39.2ºF]. The company began to make this product in
about Aug. 1991. They now make about 10 kg/week.
387. Spear, Bill. 1991. Soyfoods in Yugoslavia (Interview).
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Bill just returned from a 1-week macrobiotic
summer camp at Kumrovec, Croatia, Yugoslavia; 75 people
plus staff attended–during the current civil war. Last year
he attended the same event, along with 600 other people.
There are presently an estimated 5,000 to 10,000 macrobiotic
people in Croatia. The major activity is in Zagreb. Croatia
has most of the money and industrial productivity in
Yugoslavia and that is a major reason that Croatians want
independence. The Serbians are a relatively poor majority.
There are two commercial and at least three home-based
soyfoods manufacturers in former Yugoslavia. The best
contact is Ivan Jugovac (about 40 years old), owner of Anyo
located at Skolska Ulica 43A, 51215 Kastav (near Rijeka),

Croatia, Yugoslavia. Ivan knows the names of the other
soyfoods companies in Yugoslavia and is part of a looselyknit soycrafters network there. Anyo, which started about 2-3
years ago, makes 250-300 kg/week of tofu (100 kg/day in 4
or 5 batches) and 150-200 kg/week of seitan. From the tofu
they also make smoked tofu, grilled tofu, deep-fried tofu,
and tofu spread (with okara). The tofu is made in a 100-liter
steam jacketed kettle and the nigari is imported from Japan.
Their soybeans (which are not organically grown) come from
Becej (pronounced BECH-ay) in Serbia, Yugoslavia. The
business is doing well. Ivan makes natto for his personal use.
He wants to start making miso and amazake commercially,
and is looking for sources of koji and koji starter.
A second soyfoods shop in Belgrade, Serbia (name,
address, and contact person unknown) makes tofu, seitan,
and tempeh on about the same scale as Anyo. It probably
started at about the same time as Anyo. There are 1-2 small
tofu shops in Zagreb, and one in Novi Sad, Serbia; in each,
the tofu is made in a home kitchen. In Slovenia, a tofu
company that will be the largest in Yugoslavia is nearly ready
to begin operation in Slovenia, but the current civil war has
delayed their opening. They plan to make 100 kg/day of tofu.
The man who knows the most about soyfoods in
Yugoslavia is Zlatko Pejic, a peace activist who is president
of the Society for the Improvement of the Quality of Life and
head of the macrobiotic community in Zagreb. His wife is a
cooking teacher. He invited Bill to Yugoslavia, has been to
the USA, and lectures throughout Yugoslavia. He has visited
most of the soyfoods companies in Yugoslavia, has a fax, and
like Ivan speaks pretty good English.
Basically all of the interest in soyfoods in Yugoslavia
grew out of macrobiotics. Several of the people who started
companies attended the Kushi Institute in London. Two years
ago, others attended the International Macrobiotic Institute
in Kiental, Switzerland. In both places there are classes in
soyfoods production (miso, tempeh, tofu, etc.) taught by
various macrobiotic teachers such as Roberto Marrocchesi.
Most companies have some books from Soyfoods Center.
Bill is still actively affiliated with The Bridge in Connecticut
and is a teacher of macrobiotics. Address: North Road,
Bantam, Connecticut 06750. Phone: 203-567-0554.
388. SoyaScan Notes. 1991. The concepts of alkaline
(arukari-sei) and acidic (sansei) foods in Japan (Overview).
Sept. 20. Compiled by William Shurtleff of Soyfoods Center.
• Summary: It is common knowledge among most typical
Japanese that foods can generally be classified along a
continuum that ranges from alkaline at one end to neutral
(chusei) in the middle, to acidic at the other end. Alkaline
foods (those with an alkaline ash) are generally considered
to promote and protect health. It is widely believed that one
should try to keep one’s blood a little on the alkaline side
of neutral. According to E.C. Grey’s The Food of Japan
(League of Nations, 1928) and Inshoku Jiten (Encyclopedia
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of food and drink; Motoyama 1958; see arukari) and to
discussions with numerous Japanese, well-known alkaline
foods are as follows. Each food is followed by an “alkaline
value” in parentheses taken from Grey (1928, p. 56-111; the
“alkalinity is due to lime and magnesia”): sea vegetables
including kombu (88.9), wakame (55.8), nori (35.3); black
soybeans (40.2), yellow soybeans (38.1), soyfoods (and
Soyfoods Center) including yuba (25.6), kinako roasted soy
flour (25.2), Hamana natto (Hamanatto 24.8), natto (19.3),
green soybeans (ao-daizu, dry; 17.8), Misozuke (vegetables
preserved in miso, 16.3), shoyu (14.3); red miso (11.5), okara
(9.0), white miso (8.1), edamamé (green vegetable soybeans,
5.8), aburage deep-fried tofu pouched (6.7), soymilk (3.8),
tofu (1.1), shiitake mushrooms (41.0), azuki beans (27.0),
umeboshi salt plums (3.1), dried fruits including dried fig
(46.8), dried persimmon (21.3), raisins (15.3), cheese (18.0),
most fresh fruits including yuzu (citron, 11.7), buckwheat
(7.0), fig (6.3), lemon (5.9), banana (4.6), mikan (mandarin
orange, 4.0); root vegetables including potatoes (13.9),
tororo imo (11.5), daikon radish (5.0); most green vegetables
such as komatsuna cabbage (11.3), or daikon leaves (10.9),
pickled vegetables such as takuan (14.6). Alkaline beverages
or liquids include tea, coffee, dairy milk (2.6), condensed
milk (8.0), powdered milk (26.6), grape wines, and vinegar.
Acidic foods, which the Japanese believe should be
used in moderation, include: white sugar (0), mizuame [rice
syrup] (0), chocolate (3.0) and other sweet foods, eggs (2.8),
flesh foods including chicken (5.2), pork (5.2), beef (5.1),
fresh fish (avg. 5.3), alcoholic beverages including amazake
(0), beer (0), sake (0); animal fats including butter (1.6),
margarine (0.9).
Many Japanese find that acidic foods, when consumed in
excess, give them acid indigestion. Neutral foods include rice
(0.5-2.9), wheat (3.5-6.6), barley (2.7-4.6), and wheat gluten
(1.0).
Note that this classification system is unrelated to the
yin-yang continuum used by macrobiotics; most Japanese are
unaware of macrobiotics. The latter, for example, considers
meat to be yang (alkaline), whereas wines, fruits, and milk
are yin (acidic).
389. South River Miso Co. Inc. 1991. Catalog no. 10 [Mail
order]. South River Farm, Conway, MA 01341. 8 p. Sept. 21.
28 cm. [3 ref]
• Summary: “Since 1979. Made by the Elwell Family.
Authentic farmhouse style miso. Made from 100% organic
ingredients. Processed and packed entirely by hand.
Unpasteurized, full of life.” Black ink on tan paper with
many illustrations. Contains an introduction and 3 sections
titled: What is miso?, What is koji?, and Amazing amazake.
There is a recipe for Winter Day Miso Soup. The company
now sells the following types of miso: 1. Hearty varieties:
Three year barley, black soy barley, brown rice miso,
dandelion-leek miso. 2. Sweet tasting, mellow miso varieties:

Sweet tasting brown rice miso (formerly named Mellow
brown rice miso), Chick pea miso. 3. More sweet tasting
types: Golden millet miso, Aduki miso, Kasha (buckwheat)
miso. Address: Conway, Massachusetts. Phone: (413) 3694057.
390. Product Name: Grainaissance Amazake Pudding
[Almond].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256.
Date of Introduction: 1991 September.
Ingredients: Filtered water, brown rice, almonds, rice koji,
modified corn starch, vanilla.
Wt/Vol., Packaging, Price: 7 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Label obtained at World
Vegetarian Day, Berkeley, California. 1991. Oct. 6. 3 by 1.25
inches. Self adhesive. Red and green on white. New Label
sent by Tony Plotkin of Grainaissance. 1993. Nov. 2. Same
size and type. Red and white on blue. The ingredients are
now: Filtered water, brown rice, almonds, rice koji, tapioca
starch-modified, xanthan gum, vanilla.
391. Product Name: Scotty’s Amazake [Almond, CarobWalnut, Vanilla-Walnut, Pseudo Coffee, Chai Spice].
Manufacturer’s Name: Scotty’s Wholesome Foods.
Manufacturer’s Address: 666 22nd St. #21, Boulder, CO
80302. Phone: 303-443-3359.
Date of Introduction: 1991 September.
Wt/Vol., Packaging, Price: 8 and 16 oz. plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Scott Stoltz of
Nederland, Colorado. 1992. Jan. 6. This product has been
available in Boulder for about 2 months. The label is very
simple. Letter from Scott Silverman to Ten Speed Press.
1991. Dec. 27. Gives company address and phone.
Talk with Scott Silverman, founder and owner of
Scotty’s Wholesome Foods. 1994. May 5. He arrived in
Colorado on 15 May 1991 and during that summer he did
extensive amazake product development in his kitchen. His
first product was an amazake pudding. He introduced this
line of 5 products in Sept. 1991. He added whole pieces of
chopped walnuts to two of the flavors. The Pseudo Coffee
was based on grains, like Grainaissance’s Mocha Java.
392. Leneman, Leah. 1991. Re: Observations on the
soyfoods market in Britain and the United States. Letter to
William Shurtleff at Soyfoods Center, Oct. 7. 1 p. Typed,
with signature.
• Summary: On a recent trip to the USA, Leah was “greatly
puzzled by the seemingly complete absence of Tofutti. Two
years ago I was able to get it wherever we went, while this
time I saw it nowhere. The only completely non-dairy ‘ice
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cream’ in supermarkets was Mocha Mix, a greatly
inferior product. Health food stores still had the
Farm’s non-dairy products and Rice Dream but no
Tofutti... I certainly did miss the pleasure of eating
one of my all-time favourite products!
“It certainly seems as though Britain–and even
the Continent–has forged way ahead of America
when it comes to soyfoods, something I would never
have believed possible even a couple of years ago.
We have a good range of ‘ice creams’, an everincreasing range of tofu-based convenience meals
etc. etc. Even Safeways has an own-brand soya
milk. And in the yogurt field we are even importing
divine soya milk yogurts [Sojasun] from France.
(There are British ones as well but not nearly as
good.)”
The Vegetarian Society of the UK has sold off
its magazine, The Vegetarian. Note: The magazine
was sold to a publisher with no connections to
vegetarianism; they which re-issued it under the title
Vegetarian Living. They went bankrupt and sold the
magazine to HHL Publishing Group Ltd. in London.
As of late 1993 it was still being published being
published by HHL under the title Vegetarian Living.
Address: 19 Leamington Terrace, Edinburgh EH10
4JP, Scotland.
393. Product Name: Rice Dream Pie [Mocha, or
Vanilla].
Manufacturer’s Name: Imagine Foods, Inc.
(Marketer/Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1991 October.
Ingredients: Vanilla: Water, brown rice (partially milled),
expeller pressed oleic safflower oil, vanilla, carob bean
and guar gum, carrageenan, soy lecithin, sea salt. Oatmeal
cookie: Whole wheat flour, wheat flour, rice syrup, oats,
expeller pressed oleic safflower oil, white grape juice
concentrate, baking soda, cinnamon. Coating: Barley and
corn malt, coconut oil, carob, soy lecithin.
Wt/Vol., Packaging, Price: 2.5 fl oz (74 ml) polyethylene
bag.
How Stored: Frozen.
New Product–Documentation: Spot in Health Foods
Business. 1991. Oct. p. 74. These are made from non-dairy
rice-based ice cream sandwiched between carob coated
oatmeal cookies. A photo shows two packages and two pies.
Label purchased at Open Sesame in Lafayette,
California. 1992. April. 4 by 5.5 inches. Cellophane bag.
Blue, orange, black, and white. Illustration of a smiling
orange crescent moon, with a round see-thru window inside
the circumference of the moon. “Rice Dream / 2 oatmeal
cookies with a carob coating. Dairy free. Paravine.” UPC

indicia on back. U.S. patents #4,744,992, #4,894,242.
Soyfoods Center product evaluation: Label is good. Product
is delicious, and very innovative.
Ad (full page, color) in NFM’s New Product Review.
1996. Summer (May). p. 11. “New Rice Dream multipacks.” Shows four Rice Dream non-dairy novelties: Vanilla
Nutty Bar, Vanilla Pie, Mocha Pie, and Vanilla Bar. Each
product is now packed 3 per box.
394. Chelf, Vicki Rae. 1991. Cooking with the right side of
the brain: Creative vegetarian cooking. Garden City Park,
NY: Avery Publishing Group Inc. viii + 283 p. Illust. incl.
many color plates. Index. 28 cm.
• Summary: This vegetarian cookbook, which contains
over 500 healthful recipes, shows a strong macrobiotic
influence. The extensive glossary of ingredients includes
good descriptions of adzuki beans, many sea vegetables,
amaranth, amasake, gluten, gluten flour, koji, kudzu, miso,
mochi, natto, natto miso, okara, quinoa, seitan, shoyu, silken
tofu, soybeans, tamari, tempeh, tofu, and T.V.P. (Textured
Vegetable Protein). All of these ingredients are used in
recipes. There are at least 26 tofu recipes, 6 seitan recipes,
and 4 tempeh recipes.
The author, who also illustrated this book, has been a
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vegetarian for 16 years. While living in Quebec, Canada, she
wrote several French-language vegetarian cookbooks. The
right side of the brain controls thoughts and actions that are
creative, intuitive, spontaneous, and artistic, whereas the left
side controls more logical, concise, analytical, and scientific
thinking. Conventional education encourages development
of the left side of the brain. This book encourages creative
experimentation and improvisation with the recipes given.
395. Clearspring Ltd. 1991. Macrobiotic quality wholefoods
(Leaflet). London: Clearspring. 1 p. 1 sheet. 21 cm. *
• Summary: This leaflet advertises Clearspring’s line of
largely Japanese malt syrups, Japanese teas, sea vegetables,
miso, soya sauces, amazake, umeboshi, pasta, sauces and
crackers.
396. Imagine Foods. 1991. Rice Dream: Non-dairy
beverage–Natural recipes. Palo Alto, California: Imagine
Foods. 16 p. 22 cm.
• Summary: A vegan cookbook that uses Rice Dream
(rice milk) in every recipe. Contents: Breakfast ideas.
Savory soups. Sauces and gravies. Salad dressings. Hearty
vegetarian entrees. Dreamy desserts. Dream drinks. Other
fine products from Imagine Foods (Rice Dream non-dairy
frozen dessert, and Ken & Robert’s Veggie Pockets).
Address: 350 Cambridge Ave., Suite 350, Palo Alto,
California 94306. Phone: 415-327-1444.
397. Shufu-no tomo. 1991. Anzen shokuhin no hon:
Munôyaku, mutenka no honmono shokuhin otoriyose gaido
[The book of safe foods: A guide for getting real foods
without agricultural chemical or additives]. Tokyo: Shufuno-tomo-sha. 144 p. Illust. 26 cm. Tokubetsu henshû (Special
edition). Shufu-no-tomo Seikatsu Series. 26 cm. [Jap]
• Summary: This beautiful book is about Japanese natural
foods, organically grown without agricultural chemicals
and processed without chemical additives. It is packed with
color photos and descriptions of the products, the people
and companies that make them, and the places where they
are made. The name, address, and phone number of each
company is included. Miso (p. 16-20). Shoyu (p. 21-27).
Natto and tofu (p. 76-78).
Amazake (p. 16-17): Koji-ya Saburouemon, Nakamura
2-29-8, Nerima-ku, Tokyo, Japan. Phone: 03-3999-2276. 100
years old, 6th generation.
Miso & Shoyu (p. 18): Sendai Miso Shoyu, Kojo 1-5-1,
Wakabayashi-ku, Sendai-shi, Miyagi-ken 982, Japan. Phone:
022-286-3151.
Miso & tamari (p. 19): Nakamura Jozo, Tatsuno-cho
1536, Yokkaichi-shi, Mie-ken 510, Japan. Phone: 0593-260456. Started 70 years ago. 3rd generation. About 15 years
ago started to make naturally fermented soy products.
Miso (incl. barley miso; p. 20): Shirouza Shoten,
Meihama 3-3-27, Nishi-ku, Fukuoka-shi, Fukuoka-ken 819,

Japan. Phone: 092-881-0413.
Shoyu made with whole soybeans (p. 21): Kikkogo
Shoyu Kondo Shoyu Moto, Yamada 733, Itsukaichi-machi,
Nishitama-gun, Tokyo 190-01, Japan. Phone: 0425-95-1212.
Shoyu (p. 22-23): Kadocho, Kita-machi 7, Yuasa-machi,
Arita-gun, Wakayama-ken 643, Japan. Phone: 0737-62-2035.
5th generation.
Shoyu (p. 24): Yamaki Shoyu, Kotobuki 3-3-16,
Honsho-shi, Saitama-ken 367, Japan. Phone: 0495-24-6161.
Unpasteurized miso, and shoyu (p. 25): Shoku Seikatsu
Kenkyu-kai, Miroku-ji 83, Fujisawa-shi, Kanagawa-ken 251,
Japan. Phone: 0466-22-0635. Started in about 1970.
Shoyu, amazake base, koji, miso (p. 26): Inoue Shoten
(Igeta Shoyu brand), Owari-machi 57, Kitakyo, Nara-shi
630, Japan. Phone: 092-741-5360. 4th generation. Started
during the Genji era (1864-65).
Shoyu (p. 27): Jokyu, Daimyo 1-12-15, Chuo-ku,
Fukuoka-shi 810, Japan. Phone: 092-741-5360. Started 135
years ago.
Natto (p. 76): Kuroishi Natto, Fukuroi 1-74, Kuroishishi, Aomori-ken 036-03, Japan. Phone: 0172-52-3958.
Started 60 years ago.
Natto (p. 77): Shojiki Mura, Nishitakao 5-237,
Kitamoto-shi, Saitama-ken 364, Japan. Phone: 0120-421351.
A relatively new company.
Tofu (p. 78): Kurihara Shoten, Endo 2022, Fujisawa-shi,
Kanagawa-ken 252, Japan. Started in about 1977. Address:
Tokyo.
398. Yokotsuka, Tamotsu. 1991. Nonproteinaceous
fermented foods and beverages produced with koji molds.
In: Dilip K. Arora; K.G. Mukerji; E.H. Marth, eds. 1991.
Handbook of Applied Mycology. Vol. 3: Foods and Feeds.
New York, NY: Marcel Dekker, Inc. x + 621 p. See p. 293328. Chap. 10. [135 ref]
• Summary: Contents: 1. Introduction (Eight types of
traditional fermented foods and beverages, early history of
fermented foods, three types of microorganisms used for or
found in food fermentations, distribution of fermented foods
worldwide, koji in Japan and China, different meanings of
the term “koji molds”). 2. Nonproteinaceous, nonalcoholic
lactic-acid fermented foods. 3. Alcoholic fermented
beverages: A. Made from sugar-containing raw materials. B.
Saccharification processes in alcoholic beverage manufacture
(malt and koji). C. Mixed culture dough inocula for food
and beverage fermentation in Southeast Asia. D. Alcoholic
beverages in China and Taiwan (chu / qu is Chinese koji).
E. Yakju and Takju in Korea. F. Rhizopus vs. Aspergillus as
enzyme producers in alcoholic beverage fermentations... H.
Mirin, amasake [amazake], and lao-chao. 4. Vinegar.
Figures show: (1) The course of tropical storms (shown
on a map of the world). (2) Classification of microbes
(filamentous fungi, yeasts, bacteria) used to make fermented
foods or beverages (based on sexual characteristics).
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Phycomycetes (septate mycelia, sexual spore formation)
-> Mucor and Rhizopus (asexual spores are formed on top
of sporangiophore which is covered with sporangium).
Mycomycetes (nonseptate mycelia, asexual and sexual spore
formation) -> Ascomycetes (sporeforming in special sacs or
saci) -> Monascus, Saccharomyces and Zygosaccharomyces
(spore is formed by budding or conjugation of two cells),
Penicillium (no foot cells, no vescicle; penicillium means
a brush), Aspergillus (asexual conidiophore are formed by
splitting from sterigmata attached to top of conidiophore
(vesicle)). Fungi imperfecti (spore nonforming) ->
Torulopsis. Schizomycetes -> Eubactriales (bacteria)
-> Acetobacter, Micrococcus, Pediococcus, Bacterium,
Clostridium. (3) Famous Chinese wine-producing areas:
They make Shandong yellow wine, Shaoxing (W.-G.
shaohsing) wine, Fujian yellow wine. Note: Kaoliang
liquor is a typical distilled wine in China. (4) Flow chart
of process for making Shaoxing jiu (from glutinous rice).
Address: Research Div., Kikkoman Corp., Noda City, Chiba
prefecture, Japan.
399. Product Name: Scotty’s Amazake [Vanilla, Original,
Chocolate].
Manufacturer’s Name: Scotty’s Wholesome Foods.
Manufacturer’s Address: 666 22nd St. #21, Boulder, CO
80302. Phone: 303-443-3359.
Date of Introduction: 1992 January.
Wt/Vol., Packaging, Price: 12 oz. plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Scott Silverman,
founder and owner of Scotty’s Wholesome Foods. 1994.
May 5. In Jan. 1992 he added 3 new flavors to his line of
amazake products. He discontinued Vanilla-Walnut, CarobWalnut, and Pseudo Coffee, leaving 5 flavors in the line.
400. Product Name: Grainaissance Amazake Pudding
[Lemon, or Cocoa]. The Cocoa was renamed Chocolate in
Nov. 1993.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256.
Date of Introduction: 1992 February.
Wt/Vol., Packaging, Price: 6 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin,
owner of Grainaissance. 1993. Oct. 17. The lemon pudding
was launched in about Feb. 1992 and the cocoa in about
May or June 1992. He misunderstood the laws about
labeling chocolate, believing that a product could not be
labeled “chocolate” unless it contained milk. But an attorney
corrected him. They will be renaming the product flavor to
“chocolate” in about 2 weeks.
New Label for Chocolate sent by Tony Plotkin of
Grainaissance. 1993. Nov. 2. Blue and red on white. The

subtitle reads: “Naturally Sweet, Low Fat, Non-Dairy.” The
ingredients are now: Filtered water, organic brown rice*,
almonds, rice koji, tapioca starch-modified, unsweetened
cocoa, natural flavors, xanthan gum.
401. Kushi, Michio. 1992. Introduction to Culinary
Treasures of Japan, by John and Jan Belleme. 16 p. Jan.
Unpublished manuscript.
• Summary: This manuscript, which was published in a
condensed form in the actual book, tells the story of Mitoku
and their work to export traditional Japanese natural foods to
the Western world. Michio Kushi was instrumental in getting
Mr. Akiyoshi Kazama involved in this work. Mr. Kushi,
who became a World Federalist after World War II, came to
the U.S. in Nov. 1949 to study at Columbia University. He
continuously sought ways of establishing world peace, and
increasingly came to believe that a proper diet is the basis for
health, happiness, and peace.
In April 1966 the author’s wife, Aveline, opened a small
store named Erewhon in Boston. Michio began to search
for a Japanese source for foods that Erewhon would sell. He
was introduced to Mr. Kazama (who lived in Tokyo) through
a Japanese friend, Mr. Obayashi, who resided at that time
in New York City. Michio felt that Mr. Kazama understood
his desire for foods of high quality. So Mr. Kazama “began
his search for food producers and manufacturers who
were sincere and willing to supply the kind of quality we
requested. I know that for him, at that time, it was a great
gamble. It was also a painstaking and slow step-by-step
process.”
Mr. Kazama was born on 1 Feb. 1930 in Yamanashi
prefecture. He graduated from Waseda University in Tokyo,
then was selected to study business in the United States.
After arriving in Chicago, Illinois, he was drafted by the U.S.
government to serve in the American Army in Korea and in
Japan from 1956 to 1958. Upon his return to Japan, he settled
in Tokyo where he became an import agent for a German
company dealing in optics and electronics. After the Kushis
contacted him, he became involved in the emerging natural
food business. [He founded a company named Mitoku. Mi =
Michio. To = Tomoko (Aveline’s given name in Japanese).
Ku = Kushi].
In 1968 Mr. Kazama made his first shipment of Japanese
natural foods to Erewhon; the order was worth $3,000.
The Kushis first met Mr. Kazama in Boston in 1970. Over
the years, the volume of Mitoku’s exports steadily grew,
and expanded to Europe, Australia, and the Middle East.
Today Mitoku ships its products to about 35 countries.
Approximately 40% of Mitoku’s exports go to America, 40%
to Europe, and 20% to Australia and other regions. Annual
sales are about $10 million. Among the major suppliers
are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co. Ltd.,
Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San Iku
Foods Co. Ltd.
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Distributors of Mitoku’s products include the following:
In the USA: Westbrae Natural Foods Inc., Great Eastern
Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora
Distributors Ltd., and Timbuktu. In Costa Rica: Distribuidora
de Productos Macrobioticos S.A. In England: Sunwheel
Foods Ltd, Clearspring Natural Grocer, Meridian Foods
Ltd. In France: Celnat, Tama. In Belgium: Lima N.V. In the
United Arab Emirates: Emirates Trading & Marketing Est.
In South Africa: Key Health. In Austria: Naturkostladen,
Lebenszeichen. In Switzerland: S’lotusbluemli, Terrasana,
Futonhaus. In Sweden: Kung Markatta. In Norway:
Alternative Import. In Finland: Makro Bios. In Portugal:
Armazens Da Matinha. In Spain: Kunga. In Italy: La Finestra
Sul Cielo, Probios S.R.L., Dalla Terra al Cielo, Solo Natura.
In Israel: Tivoli Ltd. In Australia: Pureharvest. In New
Zealand: Enso. In Singapore: Nature’s Best. In Yugoslavia:
General Export. In Japan: Seibu Department Stores Ltd.,
Tokyu Department Stores Ltd. Among the countries reached
indirectly through trans-shipment are Hungary, reached
through Austria, various South American countries reached
through the United States, and other countries such as
Poland, Czechoslovakia, Iceland, Andorra, Ireland and the
Caribbean Islands.
As Mitoku developed its international operations,
Mr. Kazama hired many students from Western countries,
including Blake Rankin (USA), Ferro Ledvinka (Italy),
Christopher Geoffrey Dawson (New Zealand, starting 1979),
Robbie Swinnerton (England), Terrie Adams (USA), and
Michelle Harbroun (France).
“For the past 10 years, Mitoku has echoed and supported
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’
These words, though they have been forgotten in the last
few centuries by the very people in the health care field who
should remember them well, mean literally ‘medicine and
food have the same source,’ and can be translated as ‘food is
medicine.’ This saying has been used and known as part of
the ancestral heritage of wisdom transmitted from generation
to generation for several thousand years in Oriental countries
such as China, Korea and Japan.
“In an attempt to preserve Japanese traditions, Japan
has instituted a ‘Living Treasures’ program granting official
recognition and support to [living masters in] various cultural
areas such as theater, music, dance, sculpture, carpentry,
weaving... and arts and crafts. Ironically, though, Japan has
not granted the same official recognition to its traditional
methods of food processing and production in spite of the
fact that increasingly large numbers of people throughout the
world are now appreciating traditionally processed Japanese
food products and have become aware of their important
health benefits. The Japanese traditional arts of producing
miso, soysauce, tofu, natto, amazake, rice vinegar, sake,
mirin, condiments and pickles as well as cooking methods
and preparation are unique among the culinary practices of

the world... These foods are also works of art... It is my hope
and recommendation that official recognition and support be
granted by the ‘Living Treasures of Japan’ to those who have
dedicated their life to the traditional art of food production
and processing in spite of the hardships and commercial
disadvantages they are compelled to face in business
competition and present-day economical conditions.”
Address: 62 Buckminster Rd., Brookline, Massachusetts
02146.
402. GEM Cultures. 1992. Catalog [Mail order]. 30301
Sherwood Rd., Fort Bragg, CA 95437. 9 p. March. [4 ref]
• Summary: A new addition to the catalog is “Tofu form
boxes” named “Total Tofu!” Each is made by a local
woodworker in Mendocino County using American beech
wood. The 8 by 5 by 3½-inch size is large enough to
press 2 pounds of tofu. Included also is a 3 oz packet of
natural nigari, 3 ounces of Terra Alba calcium sulfate, a
double square of Grade 60 cheesecloth to line the box,
and directions on how to make tofu and soymilk. Price of
a Total Tofu kit, postpaid, is $32.00. Address: Fort Bragg,
California. Phone: 707-964-2922.
403. Product Name: Rice Dream Pie [Chocolate, or Mint].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1992 March.
New Product–Documentation: Letter from Robert
Nissenbaum, president of Imagine Foods. 1993. Dec. 8. This
product was launched in March 1992.
404. Product Name: Rice Dream Nutty Bar [Vanilla dipped
in Chocolate & Peanuts, or Chocolate dipped in Chocolate &
Peanuts].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1992 March.
How Stored: Frozen.
New Product–Documentation: Letter from Robert
Nissenbaum, president of Imagine Foods. 1993. Dec. 8. This
product was launched in March 1992.
Ad (full page, color) in NFM’s New Product Review.
1996. Summer (May). p. 11. “New Rice Dream multipacks.” Shows four Rice Dream non-dairy novelties: Vanilla
Nutty Bar, Vanilla Pie, Mocha Pie, and Vanilla Bar. Each
product is now packed 3 per box.
405. Product Name: Rice Dream (Non-Dairy Frozen
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Dessert in Quarts) [Cookies N’ Dream, or Cocoa Marble
Fudge].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1992 March.
Wt/Vol., Packaging, Price: Quarts.
How Stored: Frozen.
New Product–Documentation: Letter from Robert
Nissenbaum, president of Imagine Foods. 1993. Dec. 8. This
product was launched in March 1992.
406. Product Name: Rice Dream (Rice Milk in a Tetra Brik
Carton) [Original Lite].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice milk made by California Natural Products,
Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1992 March.
Ingredients: Filtered water, certified organic brown rice
(partially milled)*, expeller pressed high oleic safflower oil,
sea salt. * = Organically grown and processed in accordance
with Section 26569.11 of the California Health and Safety
Code.
Wt/Vol., Packaging, Price: 23 fl oz (946 ml) Tetra Brik
Aseptic carton. Retails for $1.59 (11/93 at Trader Joe’s,
Concord, California).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Talk with Robert
Nissenbaum. 1993. Oct. 19. Trader Joe’s is now selling this
product for $1.49 a quart. As the volume of this product
sold has grown the cost to produce each unit has dropped.
Imagine Foods has kept its price constant but offered bigger
and bigger discounts to large-volume buyers.
Product with Label purchased at Trader Joe’s in
Concord, California. 1993. Nov. 4. 3.75 by 6.5 by 2.5
inches (1 quart Tetra Brik carton). White and black on sky
blue and pink. The lovely package graphics show a blue
sky with white clouds here and there, deep blue at the top
becoming pink at the bottom. Front panel: “1% fat non dairy
beverage. Made from organic brown rice.” Back panel: “No
cholesterol. 99% fat free. Low in sodium. Rich in complex
carbohydrates. Lactose free. Made from certified organic
California brown rice. Delicious! Rice Dream is a light,
refreshing alternative to soy drinks. Our patented recipe
transforms nutritious brown rice into a satisfying beverage.
Rich in complex carbohydrates and natural sugars, Rice
Dream provides a balanced energy source for your active
life.” It retails for $1.59. Excellent flavor and color. Feb.
1994. Still retails for $1.59/quart at Trader Joe’s.
Talk with Robert Nissenbaum of Imagine Foods. 1994.

Nov. 23. This product was introduced in March, 1992. It was
probably packed by Real Fresh.
407. Product Name: Amazake Light: Naturally Sweet Rice
Drink [Almond].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 510-547-7256.
Date of Introduction: 1992 April.
Ingredients: Filtered water, California brown rice (whole
grain), almonds, rice koji*, vanilla, natural flavors, xanthan
gum.
Wt/Vol., Packaging, Price: 8 oz (236 ml) Tetra Brik
Aseptic carton. Retails for $0.79 (10/93).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 oz.: Calories 165, protein 4 gm,
carbohydrate 33 gm, fat 3 gm (16% calories from fat),
cholesterol 0 mg, sodium 25 mg.
New Product–Documentation: Product with Label
purchased at Open Sesame in Lafayette, California. 1993.
Oct. 11. Red, blue, brown, yellow, and green on white. Color
illustration of amazake sloshing out of a glass, which is
surrounded by almonds. On a yellow tape measure around
the top of the glass is written “1% fat. Reduced calorie.” Talk
with lady from Grainaissance. 1993. Oct. 13. This product
as introduced at the end of August, 1993. The package bears
a copyright date of 1992. Soyfoods Center taste test. Very
nice. A sticker says: “Distributed by Grainaissance, Inc. in
Emeryville, CA 94608.”
Talk with Tony Plotkin, owner of Grainaissance. 1993.
Oct. 17. This product was launched in April 1992 in an 8 oz.
Tetra Brik Aseptic pack. It was the company’s first “light”
product. As they gathered information on how to market the
product, and after the new NLEA labeling law was finalized,
they reformulated the product (including the new use of
organic brown rice) and launched it in August 1993 with
a new package, upgraded to comply with the new NLEA
labeling law, which takes effect in May 1994.
408. Product Name: Sesame Amazake.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1992 April.
Wt/Vol., Packaging, Price: Plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin,
owner of Grainaissance. 1993. Oct. 17. This product was
launched in about April 1992. It is packaged in 8 oz, 16 oz,
and 32 oz plastic bottles.
409. Imagine Foods, Inc. 1992. Three out of four would
rather be dreaming (Ad). Natural Health. March/April. p. 17.
Also ran in the May/June issue, p. 49.
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• Summary: See next page. This creative full-page color ad
for Rice Dream rice beverage shows, across the top third of
the page, the backs of three people’s heads. Above each head
is a “thought bubble” (like those found in comic strips). The
three people on the left are regular-looking people and in
each of their thought bubbles is white clouds against a blue
sky. The person on the right, named Flash, has yellow and
purple hair, an unusual haircut, and some jewelry (including
a peace symbol) dangling from his left ear. His thought
bubble is gray and shaped like a jagged question mark.
Below the ad slogan to the left is a glass and a carton
of Rice Dream (non-dairy rice beverage) next to a bowl
containing cereal, sliced strawberries, and Rice Dream. To
the right are 4 cartons of different types of Rice Dream.
The text states: “In a blind taste test, 300 natural food
store shoppers were asked to compare Organic Original
Lite Rice Dream with the two best selling soy beverages*
(Footnote: * Based on a poll of leading natural food
distributors...). The exciting results were 227 out of 300
chose Rice Dream as the best tasting non-dairy beverage.
“Many, like Harold (left), will also be pleased Rice
Dream rice dream is 99% fat free with no cholesterol.
Janet will like the fact that it’s organic and a rich source of
carbohydrates. Liz? Well’ she’s allergic to the others. But
they all agree on one thing–good taste. Except Flash, but his
friends say he’s always been full of beans.
“Rice Dream is available in four scrumptious flavors,
and economical quart sizes. It is delicious served hot or
cold, great on cereal, delightful in tea or coffee, and a
creative addition to puddings, pancakes or muffins. The
light refreshing taste comes from our patented recipe which
transforms nutritious brown rice into a delicious beverage.
Try your own taste test and find out why more and more
health conscious people have their heads in the clouds.”
Address: 299 California Ave. #305, Palo Alto, California
94306. Phone: 415-327-1444.
410. Product Name: Living Lightly (Light Non-Dairy
Frozen Dessert) [Almond Pecan, Carob Almond, Carob
Peppermint, Chocolate Almond, Espresso, Mint Carob Chip,
Peanut Butter Cup, Raspberry, Vanilla, and Vanilla Swiss
Almond]. Brand name changed to Living Rightly in
1994.
Manufacturer’s Name: Turtle Mountain, Inc.
(Marketer-Distributor).
Manufacturer’s Address: P.O. Box 70, Junction
City, OR 97448. Phone: (503) 998-6778.
Date of Introduction: 1992 April.
Ingredients: Vanilla: Water, organic soybeans,
brown rice syrup, fruit juice concentrate, natural
vanilla, carob bean gum, guar seed gum.
Wt/Vol., Packaging, Price: 1 pint tubs.
How Stored: Frozen.
Nutrition: Vanilla: Per 4 fl. oz.: Calories 110,

protein 2 gm, carbohydrate 22 gm, fat 1 gm, cholesterol 0
mg, sodium 15 mg.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo West at Anaheim,
California. 1992. April 10-13. “No oil added. Living Lightly.
Light Non-Dairy Frozen Dessert.” “Non-dairy fat fighters.
Percent calories from fat (vanilla): 8% Living Lightly, 53%
Ice Bean, 50% Tofutti, 48% Mocha Mix, 35% Rice Dream.”
On the rear, the ingredients and a nutritional analysis for each
of the 10 flavors are given. “1% Donation for Sustainable
and Organic Agriculture: We donate 1% of the sales of this
product. Half to Oregon Tilth Research and Education, P.O.
Box 218. Tualatin, OR 97062. And half to The Committee
for Sustainable Agriculture, P.O. Box 1300. Colfax. CA
95713. Both are nonprofit organizations which provide
information on farming, food processing and marketing
techniques that conserve and replenish soil resources and
decrease the use of toxic and synthetic chemicals.
“In keeping with our concern for a cleaner environment
and reducing landfill, our containers are 100% recyclable
and reusable. Most frozen dairy dessert ‘paper’ containers
are, in fact, plastic coated paper. They are not recyclable or
biodegradable. Copyright 1992. Turtle Mountain, Inc.”
Talk with Doug Furlong of Turtle Mountain. 1992. April
30. About 4 years ago, Mark Brawerman started two separate
companies, Turtle Mountain Inc. and Thousand Stars, which
are both in Oregon. Mark was a pioneer in the soyfoods
industry in San Francisco, starting in early 1981, with his
Living Lightly branded line of soy products, distributed by
his Pacific Trading Co. Mark and Doug Furlong developed
this new line of low-fat soy ice creams using soymilk made
by Pacific Foods of Oregon. They are sweetened with fruit
juice and brown rice syrup instead of white sugar. This
soymilk constitutes about 50% of the weight of the product.
The soy ice creams are made for Turtle Mountain by a local
ice cream manufacturer [Lochmead Dairy, in Junction City,
Oregon]. Turtle Mountain then markets and distributes the
products, which were introduced in April 1992 at Anaheim.
The Thousand Stars products are all based on cow’s milk.
They include 2 lines of non-fat frozen yogurts, a line of 8%
fat frozen yogurts, and premium ice creams. Mark spends
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much of his time on the road selling products.
Leaflet sent by Patricia Smith from Natural Products
Expo East. 1994. Sept. “Non-Dairy Fat Fighters.” The
company has changed its brand to “Living Rightly.”
411. Starr, Sara M. 1992. Don’t have a cow! Milking other
alternatives. Health Foods Business 38(6):37-38, 69. June.
• Summary: “Soy milk is the biggest seller in the non-dairy
beverage category within the health food industry. About
95% of all soy milk is sold through natural food stores.
Several supermarkets are beginning to carry this beverage.”
In 1983 when Eden Foods introduced its Edensoy, about
283,000 gallons of aseptically packaged soy milk were
sold in the natural foods industry [in the USA]. According
to Peter Golbitz of Soyatech Inc. in Bar Harbor, Maine,
by 1991 that figure had jumped to 6.5 million gallons.
Golbitz estimates the market for aseptic soymilk in the
USA to be $52 million in retail sales (in natural food stores
only) and growing at 15-20% annually. The top 3 soymilk
manufacturers in America are American Soy Products
[Edensoy], Westbrae, and Vitasoy; together they produce
over 95% of the aseptically-packaged soymilk in the U.S.
according to Golbitz.
New soymilk products: WestSoy Plus is fortified with
vitamins A and D, and calcium to make it nutritionally
equivalent to dairy milk. Westbrae also has a new nondairy creamer. Westbrae uses only rice syrup to sweeten its
soymilks and is looking closely at producing a fresh (nonaseptically packaged) soymilk. Vitasoy has teamed up with
The Yogi Tea Company to produce a cappuccino alternative.
This delicious blend of soymilk and herb tea can be made
in an espresso machine. Protein Technologies International
in St. Louis, Missouri, has developed a new technology–
stabilized calcium phosphate and soy protein isolates. When
added to soymilk it gives a product comparable in protein
and calcium content to dairy milk.
Also discusses amazake and White Almond Beverage.
A photo shows Sara Starr. Address: President of Starr Track,
a business consulting firm for the natural foods and products
industries.
412. New Leaf Community Market. 1992. Declare your
independence: this 4th of July, barbeque meats raised
naturally in the U.S.A. (Ad). Santa Cruz Sentinel (Santa
Cruz, California). July 1. p. 36.
• Summary: “New Leaf’s own marinated tempeh kabobs
(Reg. $2.95 lb), $1.99 lb
“Monday, July 6th, 4-7 pm. Grainaissance Amazake
drinks & puddings. Naturally sweet. No dairy.” Address:
2351 Mission St.. Phone: 426-1299.
413. Dorsher, Mike; Kessler, Sharon. 1992. A gourmet’s
philosophy of vegetarian vision. Wisconsin State Journal
(Madison, Wisconsin). July 5. p. 63.

• Summary: This is a restaurant review of Savory Thymes in
Madison. They serve an almond-amasake shake, which has a
grainy texture.
414. SoyaScan Notes. 1992. The remarkable food-related
creativity that took place in Boston from the late 1960s until
the late 1970s, especially within the macrobiotic community
(Overview). July 13. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: A flowering of original food product
development took place in Boston during this period.
There were a number of reasons for this (1) The meeting of
two food cultures, Japanese and American, together with
new ideas related to diet and health, as embodied in the
macrobiotic teachings of Michio and Aveline Kushi. Just as
the meeting of two ocean currents leads to a region at the
boundary of great biological activity and development, so
does the meeting of two cultures. Young Americans were
introduced to a host of new basic foods which they quickly
began to use and process in new ways. These included miso,
tofu, seitan, amazake, umeboshi salt plums, sea vegetables,
rice syrup, rice cakes, azuki beans, mochi, and many more.
To cite but four examples: (A) Seitan: Japanese had
used seitan as a salty condiment or seasoning. By late
1972 Americans had transformed it into a succulent meat
substitute. (B) Tofu: It had never occurred to Japanese to put
tofu in a blender. By the mid-1970s Americans in Boston
were combining it with a sweetener to make delectable
dairyless tofu cheesecakes and cream pies, or to make lowfat, cholesterol-free salad dressings, dips, and spreads. (C)
Amazake: Japanese serve this as a hot beverage like tea,
most in teahouses; The only flavoring used is gingerroot.
Americans transformed it into delectable ice creams (free of
dairy products and sugar), or thick, sweet drinks resembling
milk shakes sold refrigerated in plastic bottles. Americans
also used amazake as an all-purpose natural sweetener in
place of sugar, honey, or maple syrup. They also learned
to make a rice milk resembling amazake using commercial
purified enzymes instead of koji; at this point, the line
separating amazake and rice syrup became somewhat
blurred. (D) Rice Syrup: Japanese use amé or mizuamé,
made from koji, as the basis for taffy-like candies or, in very
limited ways, as a sweetener. Americans soon began to make
rice syrup using commercial enzymes instead of koji and to
use it as an all-purpose natural sweetener in place of sugar,
honey, or maple syrup.
(2) The closely-knit, almost communal nature of the
macrobiotic community in Boston, was one in which many
people, mostly young people (including many women), were
working closely together with a common vision. New ideas
were shared more than guarded or patented. Joel Wollner
notes that it was almost like the art community in Paris
during the impressionist era of the late 1800s.
(3) The Erewhon retail store (opened in April 1966)
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provided a ready testing ground for new local products.
Many got their start in one or more of these stores. The
Erewhon Trading Co. (which started importing Japanese
natural and macrobiotic foods in Aug. 1968), and which
began wholesaling and distributing in the spring of 1969,
greatly helped to expand the market for good products.
(4) The community was fortunate to have a number of
exceptionally talented entrepreneurs in the food business,
including Paul Hawken, Bruce Macdonald, Roger Hillyard,
Bill Tara, and many others. Many of these individuals later
left the area to start their own food companies.
(5) It was during this period that the natural foods,
macrobiotic foods, organic foods, and vegetarian movements
(all closely related, and often based on similar philosophical,
ethical, and spiritual values) began to grow in the United
States, in part in reaction to the overly-processed, overly
chemicalized, unhealthful foods produced by big food
companies, and the highly-chemicalized food growing
techniques used by American farmers–and in part because of
the leadership and inspiration of the community in Boston.
415. Bersky, Kamil. 1992. Re: Work with soyfoods, seitan,
and amazake in Czechoslovakia. Letter to whom it may
concern, July 30. 1 p. Typed, with signature.
• Summary: “We are now producing 5 varieties of seitan,
5 varieties of tempeh, amasake, tofu, and we can offer
barley malt. Our plan is to start koji and miso production,
open a macrobiotic center with a year-round program, a
kindergarten, and a small restaurant with a shop.” Address:
M.D., The Macrobiotic Centre of Czechoslovakia, Mlynska
659, 51 801 Dobruska, Czechoslovakia. Phone: 42 443
21578 (fax).
416. GEM Cultures. 1992. Catalog [Mail order]. 30301
Sherwood Rd., Fort Bragg, CA 95437. 9 p. Aug. [4 ref]
• Summary: This catalog celebrates the company’s 12th
anniversary. The first section is titled “Powdered cultures
for soycrafters.” On page 1: “Powdered Tempeh Starter,
PTS: Tempeh is a delicious Indonesian, cultured soyfood
with a chewy texture. Whether your interest is in exotic
foods, eating lower on the food chain for health, social or
economic reasons, or cutting back on meat, cholesterol,
or calorie consumption, tempeh fills the bill. A vegetarian
source of Vitamin B-12, this versatile food can be fried in the
traditional manner or baked, broiled, steamed, or barbequed.
Easily cultured without special equipment, homemade
tempeh tastes and smells wonderful, slices better, and costs
far less than commercial tempeh.
“The tempeh mold, Rhizopus oligosporus, that binds
the cooked soybeans together into a sliceable cake, is
grown on an entirely vegetable medium. Mature spores
are harvested and combined with sterile organic rice flour
for easy and accurate measuring on every batch. Complete
culture directions and recipes are included. One pound of

dry soybeans prepared as directed will make 1 3/4 pounds of
tempeh. Preparation time–less than 2 hours. Incubation time–
about 24 hours at 85 F (32 C). Kept cool and dry, PTS has at
least a 6-month shell life at full potency.
“Kit PTS, 11gm, three 1-pound batches (makes 5+
pounds). $2.50 each.
“Big PTS, 35 gm, ten 1-pound batches (makes 18
pounds). $4.00 each.
“Half Kilo PTS, 500 gm, packaged in bulk. $35.00 each.
“Full Kilo PTS, 1000 gm, packaged in bulk. $65.00
each.
“Powdered Natto Starter: Called Natto in Japan and
Thua-nao in Thailand this cultured soyfood has a strong,
somewhat persistent, unique flavor. The bacteria, Bacillus
subtilis var natto, that culture the cooked soybeans make a
sticky, viscous polymer during the 6-12 hours of incubation
which creates whispy threads evident when the cultured
soybeans are pulled apart. A good source of protein, this
robust soyfood adds zest to any grain or noodle dish, soup or
sandwich. A little goes a long way, so what is not intended
for use in a day or two may be easily frozen.
“Natto Starter Kit: This packet contains complete culture
directions, recipes, and enough spore to start 3 recipes of
natto, each making 5 cups or 1½ pounds.
“Bulk Natto Starter: A concentrated spore preparation,
this vial has sufficient spore to start 48 pounds of dry
soybeans. Prepared according to the included directions it
will therefore make about 86 pounds of natto.
“Natto Starter Kit: Makes 4½ pounds. $2.50.
“Commercial Natto Starter: Makes 86 pounds. $10.00.”
Also: Amazake, miso, shoyu, and tamari starters from
Japan. Five types of tane koji (koji starter) imported from
Japan. Commercial miso and shoyu koji spore packets.
Organic light rice koji. Natural salts for curding tofu: Natural
nigari, Terra Alba calcium sulfate. Self-renewing cultures:
Kombucha tea fungus. Fresh sourdough. Seed miso. Fresh
fil mjolk, fresh viili, fresh kefir curds. Cookbooks with
culture. Sea vegetables from the Mendocino Sea Vegetable
Co. Kitchen culture items. Address: Fort Bragg, California.
Phone: 707-964-2922.
417. Paine, R. Bruce. 1992. Work with seitan, amazake,
daikon nuka pickles, soyfoods, and macrobiotics (Interview).
SoyaScan Notes. Oct. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Bruce, who stands 7 feet tall, has long been
interested in seitan, amazake, and soyfoods since at least
1981 when he began to live at the macrobiotic community
in Los Angeles. He was involved with Roy Steevensz in
making lots of seitan and amazake in Los Angeles. He also
became well known in the Los Angeles are as a maker of fine
nuka pickles made with daikon. The seitan was made in the
kitchens of various macrobiotic study houses in the area, and
also in a commercial kitchen named Macrobiotic Kitchens
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Unlimited. It was thought of as a food for healing people.
Address: P.O. Box 1226, Boston, Massachusetts 02205.
Phone: 617-426-3371.
418. SoyaScan Notes. 1992. Soymilk and dairy milk prices in
California, December 1992 (Overview). Dec. 10. Compiled
by William Shurtleff of Soyfoods Center.
• Summary: At Berkeley Natural Grocery Co., a large
natural food store at 1336 Gilman St. in Berkeley, California,
unflavored (plain or original) soymilk made from organically
grown soybeans retails for the following prices: Pacific
Soy Beverage liter $1.49 (the equivalent of $1.41/quart),
Vitasoy liter $1.89 ($1.79/qt), Vitasoy Lite liter $1.99
($1.88/qt), Edensoy liter $1.99 ($1.88/quart), Westsoy liter
(regular or unsweetened) $2.19 ($2.07/qt), Westsoy Lite
liter $2.29 ($2.17/qt), Westsoy Plus liter $2.29 ($2.17/qt).
By comparison, Rice Dream Low Fat Non-Dairy Beverage
(a non-soy rice beverage) retails for $1.99/liter. The average
price of the quart equivalents of the 6 soy beverages is $1.92
a quart. This is $0.23 per quart or 13.3% higher than the
$1.69 in Dec. 1990.
Cow’s milk (fortified with vitamins A and D) sells for
the following prices at Safeway supermarkets: (1) Nonfat:
$0.69/quart or $1.20/half gallon or $2.22/gallon; (2) Extra
light (1% fat; protein fortified): $0.71/quart or $1.25 per
half gallon or $2.37 per gallon; (3) Low-fat (2% fat; protein
fortified): $0.74/quart or $1.27/half gallon; (4) Whole: $0.93/
quart or $1.60/half gallon. The best-seller among these is
non-fat in half gallons. Thus in Dec. 1992 soymilk in liter
cartons is, on average, 2.78 times as expensive per unit
volume as nonfat dairy milk purchased in quarts, 3.2 times as
expensive as in half gallons, and 3.46 times as expensive as
in gallons. In Dec. 1990 a quart of soymilk was 2.6 times as
expensive as a quart of the best-selling cow’s milk. So in the
last 2 years the price of soymilk has risen relative to that of
cow’s milk.
In Oct. 1987, after most soymilk brands were available
in liter or quart sizes, soymilk was 3.42 times as expensive
per unit volume as dairy milk purchased in quarts. So there
has been an 18.8% drop in the price of soymilk relative to
that of cow’s milk in quarts over the last 5 years.
Bob Gerner, the owner of Berkeley Natural Grocery Co.,
says that most soymilk prices rose significantly last month.
The price of Pacific Soy Beverage is artificially low due to a
deep discount, and even then it does not sell well. Customers
who buy a case of any brand of soymilk at his store receive
a 10% discount, even if that brand is on sale. For Gerner,
the 4 best-selling products are Vitasoy regular, Vitasoy Lite,
Edensoy regular, and Westsoy plain. Gerner does not carry
the new Edensoy Extra because he has too many similar
products. He sells 75-90 cases per month of soymilk at this
store. Soymilk is one of his best-selling product categories,
along with prepared dinners and teas.

419. Arocena, Javier. 1992. [Re: Recent developments at
Zuaitzo]. Letter to William Shurtleff at Soyfoods Center,
Dec. 14. 2 p. Typed, with signature on letterhead. [Spa;
eng+]
• Summary: In June 1988 he moved his company to Plaza
Santa Maria, 01001 Vitoria-Gasteiz. He knows of three other
soyfoods manufacturers in Spain: Natur-Soy, Vegetalia, and
La Sojeria, all near Barcelona.
“I was a pioneer in the production of tofu and seitan in
Spain but for the last 12 years I have kept on doing the same
thing, working only at the family level, making little but
doing it well.
“Now we are living in the country at Villanueva Tobera,
09214 Condado de Treviño (Burgos), Spain... about 25 km
from Vitoria-Gasteiz.
“As of today, our plans are not to increase our work
with tofu and tempeh derivatives, but rather to develop
new products, above all the full gamut of fermented soy
products... such as miso, tamari, natto, and amazake.” But
since he has difficulty understanding English, he would like
to get Spanish-language publications. Address: Zuaitzo,
Villanueva Tobera, 09214 Condado de Treviño (Burgos),
Spain. Phone: 945/28 86 30.
420. Product Name: Scotty’s Nice Shakes: Amazake Rice
Drink [Almond, Vanilla, Strawberry, Banana, Piña Colada,
Chai Spice, Original, Cappuccino].
Manufacturer’s Name: Scotty’s Wholesome Foods.
Manufacturer’s Address: 1780 55th St., Suite C, Boulder,
CO 80301. Phone: 303-443-3359.
Date of Introduction: 1992 December.
Wt/Vol., Packaging, Price: 12 oz. plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Scott Silverman,
founder and owner of Scotty’s Wholesome Foods. 1994.
May 5. In late December 1992 he changed the name of his
products from Scotty’s Amazake to Scotty’s Nice Shakes:
Amazake Rice Shake, and added several new flavors–
making a total of eight flavors. He thought the new name
would help him to “mainstream” the product. Rainbow
Distributing started selling these products in early Jan. 1993,
followed by Food for Health in Phoenix, Arizona. Another
small distributor in south Florida also sells the line. In the
cappuccino flavor he used organic Swiss water-decaffeinated
coffee. The banana was (and still is) made with real organic
bananas. He moved to this new address in Sept. 1992.
421. Product Name: [Amazake].
Foreign Name: Amasake.
Manufacturer’s Name: Vegetalia.
Manufacturer’s Address: Sant Andreu, s/n, Castellcir,
Barcelona, Spain. Phone: 93/866-8298.
Date of Introduction: 1992.
New Product–Documentation: Booklet titled Recetario

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 211
published in 1992 by Vegetalia. It gives the company
address and phone as “Castellcir, Tel. 93-866 61 61.” The
introduction states that Vegetalia was formed in April 1986
by Salvador Sala, Carmen and Tomás. As of 1992, the
company is 6 years old. These products are listed on p. 32.
422. Vegetalia. 1992. Recetario [Recipe book]. Castellcir
(near Barcelona), Spain. 32 p. 21 cm. [Spa]
• Summary: The Introduction to this handsome color booklet
(which contains many color photos), was written by Salvador
Sala. It states: “Thanks to you, this year in 1992 we will
celebrate the 6th year of Vegetalia’s existence. It has not
been easy to get to where we are now, but it has been very
satisfying, especially for me. When, in April 1986, together
with Carmen and Tomás, we decided to form Vegetalia, our
dream was to facilitate the improvement of the quality of
life, in the ecological way.”
For each of the following foods there is an introduction,
a nutritional analysis, then several recipes: Seitan, tempe (a
color photo shows tempeh sold in perforated plastic bags,
and immersed in a broth in jars), tofu (a color photo shows
tofu sold in self-sealing bags and immersed in a liquid in
jars), pickles, amasake [amazake], gomasio [gomashio],
and Algas Klamath (a type of sea vegetable), and Vegetalin
(made with whole wheat, olive oil, sea salt, natural
leavening, and sesame). Page 32 notes that the company
makes seitán, tempe, tempe estofado, tofu, tofu tres delicias,
paté -de tofu y miso, etc. It also sells a large line of natural
foods made by other companies, including: Soycisse (a type
of soy frankfurter). Tofume (smoked tofu). Biosoy (soymilk).
Postre de Soja (Soymilk desserts, in hazel-nut/filbert, vanilla,
chocolate, apricot, strawberry, and pear flavors). Soy yogurt
(natural and low fat). And Vegetalia is working to help the
Third World via CEPAN in Brazil.
Note: This is the earliest Spanish-language document
seen (Oct. 2021) that mentions amazake, which it calls
“amasake.” Address: Castellcir (near Barcelona), Spain.
Phone: +34 3-866 61 61.
423. Sass, Lorna J. 1992. An ecological kitchen: Healthy
meals for you and the planet. New York, NY: William
Morrow and Company, Inc. xv + 492 p. Index. 26 cm. [35+*
ref]
• Summary: This excellent vegetarian (actually vegan),
ecological cookbook, proves that the most environmentally
sound diet is also the healthiest and, for many, the most
delicious and economical. It emphasizes whole grains, fruits
and vegetables, focuses on unprocessed and minimally
packaged foods, use of regional and seasonal foods,
efficient menu planning, and creative recycling of leftovers.
Delightful quotations relevant to the book’s subject are
scattered throughout.
The author’s guiding principles for cooking ecologically
are: “Eat a plant-based [vegan] diet; buy organic, regional,

seasonal produce whenever possible; and use nontoxic
products to keep your kitchen clean.”
The chapter titled “Tofu and tempeh” (p. 217-31)
contains basic information and many recipes. Other soyrelated recipes include: Thai vegetable soup (with tofu, p.
39). Ten-ingredient lo mien (with tofu, p. 165-66). Triple
bean maybe it’s chili (p. 186-87). Black soybeans (p. 191-92;
keep the skins on by adding salt). Curried mustard greens
with tofu (p. 255). Chinese-style stir-fry of kale, onions, and
marinated tofu (p. 258). Tahini-miso spread (p. 315). Sundried tomato dip (with tofu, p. 318). Brilliant beet dip (with
tofu, p. 319). Onion upside-down cornbread (with tofu, p.
323-24). Tofu whip (like whipped cream or whip topping, p.
398).
The very fine chapter / glossary “Ingredients A to Z”
(p. 399-468 = 69 pages) includes: Aduki / azuki beans, agar,
almond butter, almonds, amaranth, amasake (incl. koji),
arame, barley malt syrup.
Black beans–fermented (salty black beans): “Black
beans, fermented (Salty black beans): A little of this Chinese
specialty–small black soybeans preserved in salt–goes a long
way. About 1 tablespoon adds a deliciously complex flavor
to stir-fries. Chop the beans finely to disperse their flavor. If
you like the taste but want to reduce the salt, soak the beans
briefly in water before using. Fermented black beans last for
about a year in a well-sealed jar under refrigeration.
“Bragg Liquid Aminos: This is a very tasty soy-saucelike condiment made by extracting amino acids from organic
soybeans. Its flavor is more winelike and complex than most
soy sauces. It is salty, so sprinkle sparingly. (There is no
added salt, but 125 milligrams of sodium per ½ teaspoon
come from the natural sodium in the soybeans.)
“Unlike soy sauce, Bragg Liquid Aminos is not
fermented, making it an ideal seasoning for those who suffer
from yeast sensitivities. Delicious added to stir-fries or plaincooked grains. It is readily available in health food stores.”
Also in natural food stores.
Daikon, dulse, gomashio, hijicki / hizicki [sic, hijiki],
job’s tears, kombu, kuzu (kudzu), kuzu kiri, lupins, miso,
mochi, natto, nigari, nori, peanut butter, peanuts, quinoa,
rice–brown, rice cakes, rice syrup, sea vegetables, tamariroasted seeds, seitan (wheat gluten), sesame butter (tahini),
sesame oil, sesame seeds, shoyu, soybeans, soybeans–black,
soy cheese, soy flakes, soy flour, soyfoods, soy grits, soy ice
cream, soy milk, soynuts, soy oil, soy powder (powdered soy
milk), soysage, soy sauce, soy yogurt (fermented), tahini,
tamari soy sauce, tempeh, tofu, umeboshi plums, wakame,
wasabi, winged beans. Note: Also contains recipes for many
of these glossary items.
A color portrait photo on the inside rear dust jacket
shows Lorna Sass–with a brief biography; she is a culinary
historian, cookbook author, and food writer. Address: Box
704, New York City, NY 10024.
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424. Imagine Foods. 1992? Rice Dream: Non-Dairy
Beverage (Leaflet). Palo Alto, California. 3 panels each side.
Each panel: 22 x 9 cm.
• Summary: Contents: What is Rice Dream (a 1% fat non
dairy beverage made from rice). Is Rice Dream similar to
soy drinks? Are there any benefits of using rice over soy
in a beverage? (Rice is “virtually non-allergenic and easily
digested). How does Rice Dream taste compared to soy
drinks? (3 out of 4 people prefer Rice Dream Original Lite
over the two best selling soy drinks–Eden Original and
Westbrae Lite Plain).
Is Rice Dream beverage similar to “amazake”?
(“Amazake, originally a traditional Japanese rice drink,
is the name use for rice beverages made by several
American natural food companies. Those products have
a ‘cultured’ flavor, are very thick and sweet, and appeal
to a very different taste. Rice Dream beverage has a mild,
light flavor, and a smooth, lowfat milk-like consistency”).
What ingredients are used to make Rice Dream beverage?
(“organic brown rice grown by Polit farms. Other
ingredients: We use only real vanilla, natural cocoa, carob
powder, expeller pressed high oleic safflower oil, and sea
salt. No stabilizers or gums are added). Why is safflower oil
added? (only 1% is added to give it a more milk-like flavor).
Is it necessary to add salt? Does Rice Dream contain any
cholesterol? Can Rice Dream be used by people with food
allergies? (“Rice is one of the most non-allergenic foods,...”).
Are any sweeteners used in Rice Dream? (“Only the natural
sugars of rice account for the very light sweetness in Rice
Dream. These sugars result from our patented recipe using
natural cereal enzymes”–maltose). Can Rice Dream be used
by people who are sugar sensitive? (maltose seems well
tolerated). Can Rice Dream be used by people adhering
to a Kosher diet? (“Yes, Rice Dream has been certified
Kosher-Pareve by the Union of Orthodox Congregations of
America (OU)”). Can the Rice Dream aseptic package be
recycled? (Pilot recycling programs are now underway).
Does Rice Dream need to be kept refrigerated? (No, except
after opening). Is Rice Dream beverage a similar product to
the Rice Dream frozen dessert. (Though made by a similar
method, they are very different products). What flavors are
available? Economical quarts: Organic Original Lite, Vanilla
Lite, Carob Lite. Convenient 8 oz. Organic Original Lite,
Vanilla Lite, Carob Lite, Chocolate.
Rice Dream ingredients and nutritional information–
Organic Original Lite. Address: 350 Cambridge Ave., Suite
350, Palo Alto, California 94306. Phone: 415-327-1444.
425. Roller, Ron. 1993. American Soy Products’ research
on amazake and its use with soymilk (Interview). SoyaScan
Notes. Jan. 6. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ron is actively working on making amazake.
He ordered an updated copy of Soyfoods Center’s book on

Amazake. He is getting fresh koji from Takara Sake USA
Inc. in Berkeley.
Confidential update: 1993 Sept. 4. Eden Foods will be
introducing 2 new beverages in one week (Sept. 10-12) at
the Natural Products Expo East: Eden Rice (a non-dairy
rice milk) and Rice-Soy Milk. Both are superior products
using Lundberg organically grown rice, and the Rice-Soy
milk is much better nutritionally that Rice Milk on its own.
They will be using real traditional rice koji in both but will
not be making the koji themselves. To make koji in truckload quantities weekly takes a lot of skill. There are 10 sake
manufacturers in the USA and one of these (located not too
close to Eden Food’s soymilk factory) will be making Eden’s
koji. The whole process is just beginning and it has required
the sake company to greatly expand their operations. This
has been going on for a year and the expansion is completed.
Ron can imagine that eventually Eden will make the koji
themselves.
Both of the new beverages will be packaged in Tetra
Brik cartons. The rice milk has been a very difficult product
to develop technically; the solids tend to settle out. Imagine
Foods and Grainaissance both use a lot of oil and a whiter
(more refined rice). They also centrifuge out the fiber and
protein, leaving basically starch and sugars–according to
the Imagine Foods patent. Making real koji into a beverage
that is stable and consistent is a very significant task. Ron’s
greatest concern now is how Imagine Foods reacts, since
they have patented a process related to making a beverage
from rice. They have sent Eden letters threatening a lawsuit;
but Imagine Foods does not know anything about how Eden
will be making their koji or their beverages. If Imagine
Foods continues to pursue the path they are now on, Eden
might have to tell Imagine Foods’ customers how Imagine
Foods makes its product–based on the public information in
their patents. Most consumers have little idea how Imagine
Foods’ beverage is made. Address: President, American Soy
Products, 1474 N. Woodland Dr., Saline, Michigan 48176.
Phone: 313-429-2310.
426. Young, Daniel. 1993. Thaw out with one of these hot
beverages. Daily News (New York, New York). Feb. 21. p.
1047.
• Summary: The first one discussed is Amasake, sold at
Angelica Kitchen, 300 E. 12th St.–a vegetarian eatery in the
East Village. Amasake is “a sweet hot drink prepared with
naturally fermented sweet rice.”
427. Pinault, Pascal. 1993. Re: Work with tofu and
tofu products in Martinique. Update on soyfoods in the
Caribbean. Letters to William Shurtleff at Soyfoods Center,
April 2 and 27. 4 p. and 5 p. Handwritten, with signature.
Plus list of his products and prices, resumé, and photos of his
home, equipment, and Morne-Vert.
• Summary: Pascal saw and ate tofu for the first time in
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May 1980 when he was living in India, while visiting some
friends in Poona (Maharashtra). He bought 1 pound of tofu
at a tofu shop but he is not sure if they were making the tofu
in a back room of the shop or at some other place. “I suppose
this tofu manufacturing plant in Poona was an offshoot of
the Rajneesh Ashram, which was very active at that time and
place.” Pascal lived in Goa, south of Bombay, from 19761980; there he baked bread leavened with palm wine. He
learned most of what he knows about soyfoods while living
and working, mostly in health food stores or health farms
(see attached resume), in the Catskill Mountains area of New
York from 1981 to 1987. There he learned to make tofu for
his personal use (not for sale) by adding lemon juice to hot
soymilk then pressing it in a cloth. During two other trips
to India in 1982-83 and 1986 he found and bought chunks
of a dry soy protein product resembling TVP which must
be cooked in water. He found this soy protein product very
interesting for a country like India which has such a shortage
of protein, however the price was high–about 10 rupees/kg
compared with 2½ rupees/kg for wheat.
In Jan. 1988 he and his family moved to Martinique.
“I was compelled to make tofu for myself and my family
because there was no other vegetable protein available in
Martinique, except for this chunky TVP. I was still using
lemon juice instead of nigari and making 2 pounds of tofu
at a time. Then in 1991, as I started to import Japanese
food products from France (umeboshi, seaweeds, amasaké,
etc.), I ordered a small booklet on making tofu using nigari.
Plus I had an excellent book (Les Aliments Fermentés
Traditionnels, by Claude Aubert [1985]) in which I found
recipes and nutritional details on many foods like tofu,
okara, sufu, tempeh, amasaké, and, in general, all the foods
subjected to lactic acid fermentation. In Martinique he has
been making an average of 12 to 20 pounds of tofu every
week since Oct. 1991 when he moved with his family to
mountainous Morne Vert. Occasionally he makes larger
amounts for a health food store that sells it or when he caters
for groups. His main work is to introduce and popular tofu
and soyfoods in Martinique. He would like to expand his
tofu and vegetarian “traiteur” (catering) business; his main
problem is lack of funds, so he plans to apply for financial
aid.
The water he uses to make his tofu comes straight
from a spring a mile up in a beautiful mahogany forest. He
also makes sprouts–mostly alfalfa, mung bean, and clover,
but sometimes wheat grass. He uses most of the tofu he
makes to produce second generation products such as tofu
mayonnaise, hot squash pies with miso-tofu topping, tofu &
cocoa (or carob) sweet pie, tofu salad, spring rolls (Nems).
“I know of two vegetarian restaurants in town (Fort-deFrance) that make their own tofu and serve it to customers,
but no one in Martinique uses tofu as extensively as I do,
thanks to my 7 years’ stay in the Catskill Mountains. In fact,
it takes a long time to get people used to tofu in an island

where Creole culinary habits are still well-established.”
One of the restaurants that makes tofu is Le Second
Souffle, owned by Mr. Gerard Sainte-Rose (27 Rue Blenac,
97200 Fort-de-France, Martinique, FWI 0033. Phone
(596) 63-44-11). He has owned this vegetarian restaurant
for quite a while now and is mostly interested in reviving
the consumption of local fruits and vegetables. “Gerard is
the only person in Martinique that I actually saw growing
and harvesting soy beans. That was 2 years ago. He had
grown soybeans on a piece of agricultural land in Ducos,
a town near Le Lamentin, which is not far from the capital
city of Fort-de-France (Martinique). He got the soybean
seeds from a friend in St. Lucia (a Caribbean island just
south of Martinique). Mr. Sainte-Rose harvested only a few
soybeans; they were small but healthy looking. He is an
organic gardener who sells his products out of his restaurant.
He presently has a 6 hectare farm were he grows organic
vegetables for his restaurant. Two years ago we had an
agreement to set up a tofu plant together in his restaurant.
He promised me a job (that’s when I gave him my recipes),
and he even started to acquire some material for making tofu.
But he never followed through. That’s when I started making
tofu by myself, even without the proper material setting. He
even bought some of my tofu. I think he would probably be
interested in growing more soy, if approached very tactfully,
and if he sees financial interest without having to pay a
counterpart. He is an interesting person with a lot of good
ideas,” but he tends to be hard to work with as a partner.
On St. Lucia one can find the “Soy Place” is Castries,
the main town in St. Lucia They make tofu there, sell it,
and cook it for the food-counter [take-out] part of the shop.
People grow soy beans on St. Lucia and on Dominica, maybe
with help from Canadians. They make tofu and cook it. One
“Ital” rastafarian restaurant in Roseau, Dominica, serves tofu
pâté and deep-fried, plus “accras” (fried okara dumplings).
“In Dominica I heard of two other places where they make
and serve tofu. Ital food, which has absolutely nothing to
do with Italian food, is the name that the Rastafarians give
to the main dish of their mostly vegetarian diet (except for
fish). In this main dish, chunky textured vegetable protein is
sometimes used in place of fish. “In the Caribbean, including
Martinique, Ital food is available in quite a few Rastafarian
places, which they call their ‘ghetto.’ These are restaurants
open day and night that include reggae ‘sound systems. The
chunky TVP remains the main vegetable protein they use;
they also use it in other dishes such as vegetarian cous-cous,
etc. They are, in my experience, a bit hostile to tofu, seitan,
or other such new foods, at least in Martinique; maybe
when it comes from a white person they presume it is not
vegetarian.” He has heard of (but has not seen or tasted)
smoked tofu dried over a fire using green banana leaves.
Pascal is interested in vegetarianism and macrobiotics.
He likes tempeh and would like to start now to make and
introduce it to Martinique, where it is totally unknown.
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Concerning seitan: “I first started to make seitan in
Martinique under the same circumstances as tofu–lack of
vegetable proteins other than beans. Not having ready-made
gluten, I first made it by washing white-flour wheat dough.
That was a very long and messy process but was well worth
it. Then I found wheat gluten in the Tama catalogue–the
company I mentioned that specializes in Japanese products.
That’s when I started to sell seitan–though there is not much
demand for it. I learned to make seitan while living in the
Catskill mountains of New York from a macrobiotic British
girl friend who also taught me how to make amazake.
Update of April 27, 1993. “Since my family sent me
tempeh starter (thanks for giving them the address), I have
started small-scale production.”
Update of July 17, 1993. “I first made amazaké, in
Martinique, in 1992. Even though I gave samples to quite
a few people, nobody has seemed to be interested in this
product, or to realize the versatility of it! So, I keep ordering
it from Tama, packed in glass jars, and make my own once
in a while, using ‘Cold Mountain’ starter. I’ve been a bit
disappointed by this non-reaction. Amasaké being one of my
favorite sweeteners, which I value more than any breakfast
or desert cereal. My youngest daughter ate it as a first ‘solid’
food when she was only 5 months old, along with bananas.”
“If you allow me a personal remark about my work
in Martinique, I find it extremely ungratifying. The public
here is highly suspicious of anything new and foreign. My
little business doesn’t allow me to assume my financial
obligations, and I sometimes consider going back to the
U.S. But I still want to try harder, at least for a few months.”
Address: “Caplet,” 97226 Morne Vert, Martinique, French
West Indies 0033. Phone: 596 55-56-57.
428. Pinault, Pascal. 1993. Re: Tama–France’s best importer
of Japanese natural foods. Letter to William Shurtleff at
Soyfoods Center, April 27. 5 p.
• Summary: Tama is located at 883, rue de Bernau, 94500
Champigny / Marne, France. Phone: (1) 49-83-79-94. Fax:
(1) 47-06-37-85. Tama traces its origins to the 1960s when it
was part of a restaurant, Le Bol en Bois, the first vegetarian
place in Paris. This restaurant (at 35, 40 Rue Pascal, 75013,
Paris) now specializes in macrobiotic cooking. They added a
health food store and a “new age” book shop.
“Tama distributes Mitoku products and excellent miso,
soy sauces, amasaké, kuzu, Japanese seaweeds, mochi, etc.
They have an excellent list of books concerning natural foods
and cooking. They print their own brochures about tofu,
seaweeds, and others. Tama has a subsidiary branch named
Tofu-Daizou which makes the best tofu in France, as far as
I know.” Address: “Caplet,” 97226 Morne Vert, Martinique,
French West Indies 0033. Phone: 596 55-56-57.
429. Product Name: Dream Pudding [Butterscotch, Lemon,
Chocolate, Carob, Coconut, Banana, or Almond].

Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1993 April.
Wt/Vol., Packaging, Price: 4 x 4 oz tubs. Retails for $2.79
(2/93, San Francisco).
How Stored: Refrigerated.
New Product–Documentation: Talk with Bob Gerner,
who saw these at the Natural Products Expo West, Anaheim.
1993. Feb. 22.
Letter from Robert Nissenbaum, president of Imagine
Foods. 1993. Dec. 8. This product was launched in April
1993.
Talk with David Nickerson of Imagine Foods. 1995.
Jan. 25. Dream Pudding has been discontinued, but Imagine
Foods plans to introduce a new version of it in April 1995.
There were many problems with the consistency of the
original product due to manufacturing difficulties. The new
product will be pretty much the same as the first one with the
same flavors, but it will be made on better equipment. Most
of the flavors will be fat-free, non-dairy, with no refined
sugars.
430. Product Name: Blue Mountain Country Farm Tempeh,
and Tempeh Burgers.
Manufacturer’s Name: Naturama.
Manufacturer’s Address: 84 Kloof St., Gardens, Cape
Town 8000, South Africa.
Date of Introduction: 1993 June.
Ingredients: Tempeh: soybeans, tempeh starter. Burgers:
Soybeans, tempeh starter, tamari, 100% pure apple juice,
virgin olive oil.
Wt/Vol., Packaging, Price: Tempeh: 300 gm. Tempeh
Burgers: 200 gm.
How Stored: Frozen.
New Product–Documentation: Letter from Michael Tidd,
founder and owner of Naturama. 1993. July 25. “I have
just begun a small-scale tempeh shop here in South Africa
and I am just about to start some Amazake experiments.”
By using your “Book of Tempeh” “I have been able to start
selling tempeh and tempeh burgers on the local market with
increasing success.” Letter and Labels sent by Michael Tidd.
1993. Aug. 12. He began producing tempeh and tempeh
burgers on 28 June 1993. Concerning soyfoods companies
in South Africa, “there are only a couple of home kitchen
size tofu makers in so far as I can see whom I shall try to
locate so as to send you their particulars. I think due to
various reasons the wholefood movement has definitely been
slow off the mark here compared to the U.S. and Europe,
but nonetheless its only a matter of time before it spirals
upwards.”
Both tempeh Labels. 3.75 by 5.5 inches. Black ink on
white paper (photocopied). Tempeh serving suggestion:
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“Indonesian Fried Tempeh: Thaw tempeh, soak pieces of
fresh tempeh in brine (4 tsp. salt in 4 cups water) for 20
minutes. Pan fry in oil or margarine or deep fry till golden
brown. Try it topped with sauce, baked on pizza or in
sandwiches.”
Tempeh burgers serving suggestion: “Thaw burgers then
either pan fry for 3-4 minutes each side or grill for 2 minutes
each side. Serve in a wheat-free roll with lettuce, tomato, and
pickle.”
Letter from Michael Tidd. 1994. Nov. 11. He “lived for a
couple of years in South Africa until April 1994.” He sold his
business, Country Farm Foods, which was making tempeh
and amazake in South Africa, to Bobby McLean, and he is
now living in Reading, England. “I am about to have a go
here in England.”
Talk with Michael Tidd, who calls from Reading,
England. He will soon start making and selling tempeh as
Tidd’s Tempeh.
431. Imagine Foods, Inc. 1993. Three out of four would
rather be dreaming (Ad). Vegetarian Times. July. p. 33. Also
run in the Oct. issue, p. 39.
• Summary: This attractive 1/3 page color ad shows a glass
and a carton of Rice Dream (Organic Original Lite 1% fat
non-dairy rice beverage) next to a bowl containing cereal,
sliced strawberries, and Rice Dream. The text states: “In a
blind taste test, 300 natural food store shoppers were asked
to compare Organic Original Lite Rice Dream with the two
best selling soy beverages* (Footnote: * Based on a poll of
leading natural food distributors). The exciting results were
227 out of 300 chose rice dream as the best tasting non-dairy
beverage. 99% fat free with no cholesterol, Rice Dream is
available in four scrumptious flavors. The light refreshing
taste comes from our patented recipe which transforms
nutritious brown rice into a delicious beverage rich in
complex carbohydrates...” Address: 299 California Ave.
#305, Palo Alto, California 94306. Phone: 415-327-1444.
432. Bolduc, Bill. 1993. Plans for a making a rice beverage
(Interview). SoyaScan Notes. Aug. 16. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Bill is planning to make a rice beverage
using organically grown rice, to be sold under the Organic
Processing label. He has been working with some excellent
professionals who know a great deal about converting
carbohydrates to sugars. He has copies of the patents owned
by California Natural Products in Manteca, California. He
plans to run the beverage through his soymilk plant–but it
will be very different than what anyone else is doing. If he
is able to get the right flavor (which is the key), he will do a
nutritional analysis to see how much conversion has taken
place after different time periods. He feels there is a major
market opportunity. He has considered making a product
using a mixture of rice beverage and soymilk, and some

time ago he has heard that American Soy Products (Eden
Foods) in Michigan is working on such a product–but his
tendency now is to make a rice beverage (more a rice milk
than an amazake) without soy that will compete head to head
with Rice Dream but in a different package–an extended
shelf life (ESL) gable top carton that is sold refrigerated.
This new package is significantly less expensive than the
traditional Tetra Brik carton. Tetra Pak and Evergreen make
this new package, which is now becoming quite popular in
the Midwest and the East Coast because of its lower cost.
It can cut at least $1.00 off the wholesale price of a case
(12 quarts) of soymilk, which leads to even bigger savings
at the retail level. And the product has a shelf life of 60-90
days refrigerated. Co-packers nearby own the new gabletop packaging equipment. Address: President, Organic
Processing Corp., 305 N. Walnut St., Yellow Springs, Ohio
45387. Phone: 800-647-2326 OF.
433. Sinclair, Dwight B. 1993. Gorilla Foods, Seitan, Santa
Fe Organics, and the Gardenburger (Interview). SoyaScan
Notes. Aug. 28. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Dwight is a vegetarian and his company
sells only vegetarian foods. Dwight, his partner Michael
Meek, and two other people incorporated Gorilla Foods in
May 1993. They hooked up with John Moore of Gourmet
Naturally in Los Angeles, took over his product line, and
are making wheat gluten. They will soon be moving into a
new plant in Oxnard. Heart and Soul, which made gluten
products, went out of business.
Note: Starting in 1988 John Moore was with W.H. Et
Inc., P.O. Box 37250, Honolulu, Hawaii 96837. They made a
product named Holy Cow! Veg-Cuisine (Made with Seitan),
whose ingredients included wheat protein, soy protein, and
other vegetable proteins. A talk with Andrew Harrison,
President, Heart & Soul, Common Objective Inc. 1991. Nov.
27. Heart & Soul Texas BBQ ‘Whibs’ [Regular, or Hot]
was introduced in March 1989; it was made by 4 different
co-packers. Other Heart & Soul products include Trim Slice
Meatless Cold Cuts [Turkey Style, Roast Beef Style, Ham
Style], and Heart & Soul Tofu Lasagna, and Tofu Enchilada
[California, or Mexicali]. John Moore at Gourmet Naturally
(5890 Black Welder St., Culver City, California 90232)
started making the seitan products in about Feb. 1990.
Andrew owns the company named Gourmet Naturally, which
manufactures only Heart & Soul Products, including this
product. Legally, Gourmet Naturally is separate from Heart
& Soul, but the two will soon be merging. He has a patented
process for making fresh wheat gluten, starting with vital
wheat gluten. He feels that the terms “gluten” and “seitan”
are both unattractive; to many mainstream Americans, the
first sounds like glue and the second like the devil (Satan).
Soyfoods Center Product Evaluation. 1991. Dec.
2. Package design: Excellent, very creative. Taste Test:
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Excellent flavor and texture; moist, not too spicy.
John Belleme of Santa Fe Organics is no longer making
seitan. He sold his equipment to the owner of Unicorn
Village (Terry Dalton) in North Miami, Florida, who started
a company named something like Sensational and is making
a bulk seitan at a rather low price. Note: John Belleme
did shut down his company but he has not yet sold his
equipment. Neither Unicorn Village nor Terry Dalton have
any plans to get involved with seitan, but Steve Berne in
Miami is starting a new company named New World Foods,
Inc.; he will continue to make bulk seitan and he may buy
Belleme’s machine.
There is a rapid growth of interest in vegetarianism.
Their sales have grown 20% a year in recent years. Three of
their best selling products are the Gardenburger (sold $8.3
million in California last year), the Clif Bar, Gorilla Sauce,
and Imagine Foods’ Rice Dream beverage (which Dwight
thinks is the best non-dairy beverage on the market). Dwight
thinks Imagine Foods’ best-selling product by far is their
Rice Dream beverage, which is packaged in a large aseptic
container. Its sells better than Rice Dream non-dairy frozen
dessert (rice-based ice cream) because freezer space is quite
limited in retail food stores. Address: Owner, Whole Food
Marketing Co., 533 Airport Blvd., Suite 521, Burlingame,
California 94010. Phone: (415) 579-0988.
434. Product Name: Amazake Light: Non-Dairy Beverage
[Original Flavor].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 510-547-7256.
Date of Introduction: 1993 August.
Ingredients: Filtered water, organic brown rice* (whole
grain), rice koji, natural flavor, carrageenan, sea salt. * =
Organically grown and processed in accordance with the
California Organic Food Act of 1990.
Wt/Vol., Packaging, Price: 1 quart Tetra Brik Aseptic
carton.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per cup (8 oz.): Calories 90, protein 2 gm,
carbohydrate 20 gm, fat 0 gm (0% calories from fat),
cholesterol 0 mg, sodium 75 mg.
New Product–Documentation: Talk with Tony Plotkin,
founder and owner of Grainaissance. 1993. Oct. 15. This
product was introduced in late August 1993. He priced it the
same as Edensoy–before volume discounts. For details, see
Tony’s comments concerning Amazake Light [Almond].
Product with Label sent by Tony Plotkin of
Grainaissance. 1993. Nov. 2. text and location of illustrations
have been made. The subtitle reads: “100% less fat and 50%
fewer calories than regular non-dairy beverages.” Red, green,
brown, and yellow on white. Color illustration of amazake
sloshing out of a glass, which is surrounded by heads of rice
on the plant. On a yellow tape measure around the top of the

glass is written “Fat free. 90 calories.” On the back panel
are 3 illustrations. From top to bottom: (1) Amazake being
poured from the carton onto cereal. (2) A carton of amazake
in a lunch basket with a tennis racket sports gear bag nearby.
(3) A glass filled with amazake with a carton on one side and
a sliced apple on the other. The text on one side panel begins:
“Amazake Light makes sense! 90 calories per serving. Fat
free. No oil added. Made from organic whole grain brown
rice. Low sodium.”
435. Product Name: Amazake Light: Non-Dairy Beverage
[Almond].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 510-547-7256.
Date of Introduction: 1993 August.
Ingredients: Filtered water, organic brown rice* (whole
grain), almonds, rice koji, natural flavors, carrageenan, sea
salt. * = Organically grown and processed in accordance
with the California Organic Food Act of 1990.
Wt/Vol., Packaging, Price: 8 oz (236 ml) Tetra Brik
Aseptic carton. Retails for $0.69–$0.79 (11/93).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 oz.: Calories 110, protein 2 gm,
carbohydrate 20 gm, fat 2 gm (20% calories from fat),
cholesterol 0 mg, sodium 75 mg.
New Product–Documentation: Talk with Tony Plotkin,
owner of Grainaissance. 1993. Oct. 17. The first version of
this product was launched in April 1992 in an 8 oz. Tetra
Brik Aseptic pack. It was the company’s first “light” product.
As they gathered information on how to market the product,
and after the new NLEA labeling law was finalized, they
reformulated the product (including the new use of organic
brown rice) and launched it in August 1993 with a new
package, upgraded to comply with the new NLEA labeling
law, which takes effect in May 1994. The product descriptor
has been changed to “Non-dairy beverage” from “Naturally
sweet rice drink.” Instead of “1% fat. Reduced calories” it
now says “Low fat. 110 calories.” At the same time they
introduced Original Lite in a 32 oz quart Aseptic carton,
with only 90 calories. In the first lite formulation, they added
some water and plus a special almond flavor that was a little
bit more than an extract. In the reformulation they added
a little salt plus a little more water. The first lite product
contained 160 calories per 8 oz; the new newly formulated
product contains only 110 calories. The market seems to
want lite products to contain about 110-120 products. White
Almond Beverage is only 68 calories. Moreover, people will
not pay more than $0.69 for an 8-ounce beverage.
Product with Label sent by Tony Plotkin. 1993. Nov.
2. Compare this product with its counterpart introduced in
April 1992. The package graphics are very similar, but many
significant changes in the text and location of illustrations
have been made. The subtitle now reads: “60% less fat and
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40% fewer calories than regular non-dairy beverages.”
436. Mangels, Reed. 1993. Vegetarian Journal’s guide to
non-dairy frozen desserts. Vegetarian Journal (Baltimore,
Maryland) 12(4):12-13. July/Aug.
• Summary: “Generally, non-dairy frozen desserts come
in two categories: soybean or tofu-based and sorbet-type
(mainly frozen fruit/fruit juice). Soybean/tofu-based products
we found are Dreamy Tofu, Ice Bean, Living Lightly, Tofutti,
Tofutti Better Than Yogurt, and Tofutti Frutti. Living Lightly
and Ice Bean use organic soybeans. Dole, LeSorbet, and
Nouvelle Sorbet are based on fruit or fruit juice. Sweet
Nothings is based on brown rice syrup and fruit juice
concentrate while Rice Dream is based on brown rice.” For
each flavor, the amount of fat (in gm per half cup) and the
number of calories (per half cup) are given. Many products
are formulated to have little or no fat. Address: PhD, RD.
437. Product Name: EdenBlend Rice & Soy Beverage
(Amazake & Soymilk) [Original].
Manufacturer’s Name: Eden Foods, Inc. (Distributor).
Made in Saline, Michigan, by American Soy Products, Inc.
Manufacturer’s Address: 701 Tecumseh Road, Clinton, MI
49236.
Date of Introduction: 1993 September.
Ingredients: Purified water, organic brown rice, organic
soybeans, kombu (seaweed), carrageenan, Lima sea salt,
calcium carbonate.
Wt/Vol., Packaging, Price: 1 liter (33.8 oz) Tetra Brik
Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 fl oz.: Calories 120, calories from fat
30, total fat 3 gm (4% daily value; saturated fat 0.5 gm),
cholesterol 0 mg, sodium 85 mg (4%), potassium 270 mg,
total carbohydrate 16 gm (5%), protein 7 gm (10%), calcium
2%, iron 6%. Percent daily values are based on a 2,000
calorie diet.
New Product–Documentation: Talk with Ron Roller,
President of American Soy Products (ASP). 1993. Two new
beverages, Rice Blend and Rice Soy, were introduced at
the Natural Products Expo East, Sept. 9-12, in Baltimore,
Maryland. They are both made from real, traditional rice
koji. The EdenBlend (made of amazake and soymilk) tastes
better than soymilk. These are really good products that
took a great deal of time and innovation to develop; they
should be on the shelves of natural foods stores in about midOctober.
Talk with Ron Roller. 1993. Oct. 19. These new products
are now expected to be in stores by December. Originally
they were going to be named Rice Blend and Rice-Soy,
but now the names have been finalized to EdenRice, and
EdenBlend. The packages are now being printed; it takes 5-6
weeks to print the film.
Talk with Ron Roller. 1994. Jan. 15. They have started

making EdenBlend commercially; a little may be in the
stores by now. Production of EdenRice will start tomorrow;
it may not be in retail stores until February.
Label sent by Ron Roller. 1994. Jan. 16. Tetra Brik
carton. White and black on light and dark green. “A delicious
blend of rice and soy. Grains and beans are the primary
foods of the human family. Combined they offer a whole
spectrum of nutritional building blocks. Many cultures have
intuitively combined grains & beans for balanced nutrition–
rice and soybeans in Asia, maize and beans in the Americas,
rice and peas in Africa. Grains and beans provide premium
nourishment. EdenBlend marries two healthy foods–certified
organic Lundberg Brown Rice (the best in the world) and
organic soy (the same as Edensoy)... EdenBlend is certified
organically grown and processed by OCIA (Organic Crop
Improvement Association).”
Spot in Soyafoods (ASA, Europe). 1994. Autumn. p. 5.
“Eden Foods launches rice and soya drink.” A photo shows
the package of EdenBlend Rice & Soy.
438. Product Name: Grainaissance Amazake Pudding
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[Chocolate, or Almond Cinnamon].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256.
Date of Introduction: 1993 September.
Ingredients: Chocolate: Filtered water, organic brown rice*,
almonds, rice koji, tapioca starch-modified, unsweetened
cocoa, natural flavors, xanthan gum. * = Organically grown
and processed in accordance with the California Organic
Food Act of 1990.
Wt/Vol., Packaging, Price: 6 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin,
owner of Grainaissance. 1993. Oct. 17. The lemon pudding
was launched in about Feb. 1992 and the cocoa in about
May or June 1992. He misunderstood the laws about
labeling chocolate, believing that a product could not be
labeled “chocolate” unless it contained milk. But an attorney
corrected him. They will be renaming the product flavor to
“chocolate” in about 2 weeks.
New Label for Chocolate sent by Tony Plotkin of
Grainaissance. 1993. Nov. 2. Blue and red on white. The
subtitle reads: “Naturally Sweet, Low Fat, Non-Dairy.”
Almond Cinnamon was launched in Sept. 1993. The label is
red and white on tan. In the ingredients, cinnamon replaces
unsweetened cocoa.
439. Heath Foods Business. 1993. Milk substitute patent
purchased. Sept. p. 80.
• Summary: “Imagine Foods, Inc. and California Natural
Products, Inc., have entered into an agreement with
Grainaissance, Inc. whereby Grainaissance has elected to
take a license on U.S. patents owned by Imagine Foods and
California Natural Products. These U.S. patents cover ricebased milk substitute products.”
440. Shurtleff, William; Aoyagi, Akiko. comps. 1993.
Bibliography of koji–grains and/or soybeans cultured with
Aspergillus oryzae: 535 references from 700 B.C. to 1993,
extensively annotated. Lafayette, California: Soyfoods
Center. 151 p. Subject/geographical index. Author/company
index. Language index. Printed Sept. 5. 28 cm. [535 ref]
• Summary: Kôji is a Japanese word, now widely used in
the Western world in the scientific and popular literature
on fermented foods, Japanese foods, and natural foods.
In Chinese, koji is called ch’ü, and the koji process was
developed in China at least seven centuries before the
Christian era.
The word koji was first used in an English-language
document in 1867 in James C. Hepburn’s A Japanese and
English Dictionary. The earliest English-language scientific
article seen in which koji was discussed in detail was R.W.
Atkinson’s “Brewing in Japan,” published in the prestigious
journal Nature on 12 Sept. 1878. In recent years, interest

in koji has increased steadily. This bibliography lists 128
documents published since 1980 which discuss koji; 74% of
them are written in English.
When Aspergillus oryzae, a mold, is cultured on cooked
grains and/or soybeans in a warm place, the result is koji,
which is rich in various types of enzymes. Its fragrant white
mycelium, which looks somewhat like the surface of a tennis
ball, has a delightful aroma resembling that of mushrooms.
Koji usually serves as the basis for a second
fermentation, in which its enzymes help to hydrolyze (break
down or digest) carbohydrates, proteins, and lipids (fats).
Rice koji, barley koji, and soybean koji are used to make
three different types of miso. Wheat and soy koji is used as
the basis of the soy sauce fermentation. Rice koji is used
to make both Japanese amazaké (non-alcoholic) and saké
(rice wine). Soybean koji is used to make soy nuggets (also
known as Hamanatto, Daitokuji natto, Douchi, Chinese black
beans, etc.).
This is the most comprehensive bibliography ever
published about koji. It has been compiled one record at a
time over a period of 18 years, in an attempt to document
the history of this subject. It is also the single most current
and useful source of information on this subject available
today, since 59% of all records contain a summary/abstract
averaging 185 words in length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and
Akiko Aoyagi, and published by the Soyfoods Center. It is
based on historical principles, listing all known documents
and commercial products in chronological order. It
features: 25 different document types, both published and
unpublished; every known publication on the subject in
every language–including 242 in Japanese, 226 in English
(plus 75 with an English summary), 33 in German, 11 in
Chinese, etc.; 16 original Soyfoods Center interviews and
overviews never before published. Thus, it is a powerful
tool for understanding the development of koji and related
products from their earliest beginnings to the present.
The bibliographic records in this book include
478 published documents and 28 unpublished archival
documents. Each contains (in addition to the typical author,
date, title, volume and pages information) the author’s
address, number of references cited, original title of all nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 33 commercial koji
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
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Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
441. Plotkin, Tony. 1993. The rice beverage and amazake
industry and market in America, and its relationship to
the soymilk market (Interview). SoyaScan Notes. Oct. 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Grainaissance became a corporation on 26 April
1982, and they moved to their present location in 1986. His
company’s main competition is Imagine Foods, which is
“such a talented, smart company. They set their own rules,
and tend not to copy.” Cedarlane (in Southern California)
has either greatly narrowed its scope or has gotten out of
the amazake market entirely. Creative Kitchens (in Florida)
has either narrowed its scope or discontinued production.
Scotty’s Wholesome Foods in Boulder makes a nice amazake
in a 12 oz plastic bottle; it is sold mostly in Colorado.
Kendall Foods, Grainwaves, and The Bridge are still in
business. Kimoto has closed.
Tony has not yet been as successful with his Tetra
Brik Aseptic carton as he had hoped–in part because of
competition from Imagine Foods. His product has had a slow
start, but Imagine Foods has been very successful with their
Rice Dream in an aseptic carton. “This carton has really put
rice drinks on the map. The quart carton will expand it even
further.” One key is to get the product as light as possible,
since consumers will not pay more than $0.69 for an 8-ounce
pack. It costs Tony a lot of money to ship tankers full of
amazake to the packer and then shipping the packed products
back. He is working on shipping truckloads of packed
products directly from the packer to distributors.
Aseptically-packed products (especially quarts and
liters) are much more widespread in the natural foods market
than in supermarkets–where the package is used mostly for
kids juice drinks.
Imagine Foods immediately realized that their
competition was soymilk, so their ads, in effect, say “Hippies
and punks (with long hair and earrings) drink soymilk and
normal people drink Rice Dream.” In the ad they showed
packages of soymilk products. It was a very aggressive
ad; Tony did a similar ad and Imagine Foods made them
discontinue it. Imagine Foods now has its products packaged
by Pacific Foods of Oregon; they used to be packaged by
Real Fresh (which packs Tony’s products).
The market for rice beverages (which was about 5,700
gallons/week in 1988) has grown dramatically during the last
5 years, and especially during the last 12-18 months since
Rice Dream became so popular. In some natural-foods stores

Rice Dream is the best-selling non-dairy beverage. There
are only two big rice beverage manufacturers in America:
Imagine Foods and Grainaissance; Scotty’s may be #3. Tony
would estimate that Imagine Foods sells about 9-10 times
as much rice beverage by volume as Grainaissance. In 1984
Grainaissance was making about 1,200 gallons/week; today
they make a little over 2,000 gallons/week and have 15
employees. Imagine Foods might be doing a little less 20,000
gallons/week. Tony would guess that the gallon volume
of Rice Dream rice beverage sold is about the same as the
volume of Vitasoy or Westsoy soymilk.
There are several reasons for the rapid growth of the
rice beverage market: (1) The advent of Tetra Brik Aseptic
packaging; (2) The very effective product development
and marketing done by Imagine Foods. The product is
delicious and their ads have been well designed and widely
seen; (3) They have positioned Rice Dream as a delicious
non-dairy beverage and new product which they invented–
rather than as a type of amazake. In fact, they have made
as little connection as possible between amazake and Rice
Dream–in part because the enzyme-hydrolyzed rice drink
that they make is not really amazake. When Tony launched
his first aseptic amazake in 1989 he thought seriously about
discontinuing the term amazake, but he couldn’t think of a
good replacement. Its hard to sell a product with a name that
people can’t pronounce and that sounds foreign. (3) They
have benefited from the rapid growth of the larger market for
non-dairy beverages.
At the trade show in Baltimore, Eden Foods showed
its two new koji-based amazake products–Eden Rice and
Rice Blend (with soymilk) Rice Dream. Tony strongly feels
Eden is entering the rice beverage market because of the
stiff competition they are feeling from Rice Dream–which
is causing growth of their soymilk sales to slow. He liked
their flavors, but he disliked the fact that Eden adds a
sweetener. Eden may promote their product by describing
how Imagine Foods uses commercial enzymes rather than
koji to make Rice Dream. Eden’s price will probably be the
most expensive. Tony has heard that another large company
will soon be making a rice beverage–perhaps Westbrae. Tony
promotes his products by emphasizing two points: (1) No oil
is added; and (2) They are made from organic, whole-grain
brown rice as you would buy it in the store. When Tony
introduced his Almond Lite in Tetra Pak he changed from
commercial rice to organic. Address: Founder and owner,
Grainaissance, Inc., 1580 62nd Street, Emeryville, California
94608. Phone: 510-547-7256.
442. Roller, Ron. 1993. The soymilk and rice beverage
markets in the USA and Canada (Interview). SoyaScan
Notes. Oct. 19. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ron has some new very accurate and reliable
numbers which show in 1992, in the USA and Canada, about
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8.1 million gallons of soymilk and 1.4 million gallons of rice
milk were sold. In 1993 about 9.8 million gallons of soymilk
and 2.3 million gallons of rice milk were sold. The total
amount sold in Canada is quite small compared to that sold
in the USA.
When people who have never tried a non-dairy beverage
before are served both rice milk and soymilk, they tend to
prefer the rice milk–because it is sweeter and it’s not soy.
In 1992 the amount of rice milk (rice beverage,
including amazake) sold in the USA and Canada was 1415% of the amount of soymilk sold by volume (gallons).
The percentage has increased by an estimated 4-5 percentage
points since then. The overall market for both soy- and
rice drinks in 1992 was about 9.5 million gallons–a slight
decrease from 1991. For the first 6 months of 1993, volume
is up about 27% over the same period in 1992, and the total
market is projected to be about 12.1 million gallons in 1993.
Looking at the individual soymilk manufacturers,
Eden’s soymilk production is experiencing strong growth.
In the natural foods market, Ron thinks that Westbrae is
ahead of Vitasoy. If you include the Oriental market, Vitasoy
may be ahead of Westbrae. Vestro (which owns Westbrae)
is a publicly owned corporation, so their financial data is
available to the public. Address: President, American Soy
Products, 1474 N. Woodland Dr., Saline, Michigan 48176.
Phone: 313-429-2310.
443. Guglielmo, Carlo. 1993. Re: Introducing tempeh
and amazake to Italy. Letter (fax) to William Shurtleff at
Soyfoods Center, Nov. 5–in reply to inquiry. 2 p. [Eng]
• Summary: “I feel honored to receive an enquiry from you
about tempeh. The books by you and your wife have been
wonderful companions for many years. Yes, we have really
been the first to introduce tempeh to Italy, even if we didn’t
continue with that activity for a long time. Let me tell you
briefly our story.
“Together with my wife, Elena, and my friend Adriano
Poggin, I founded the East-West Center “La Finestra sul
Cielo” in Torino [Turin], Italy, in 1978. The address was
Via Saluzzo 23 in Torino. The center offered classes on
healing, cooking, shiatsu, etc. and I worked as a macrobiotic
counselor. A little later we also opened a natural food store
(at Via Berthollet 4) and a macrobiotic restaurant (at Via
Massena 1).
“The store and the restaurant are still in operation, even
if we are not involved with them any more. I closed the
center in 1992 to have enough time to continue my activity
as a macrobiotic teacher and to work in the company. (Also,
after 15 years, I had enough of that activity.)
“’La Finestra Sul Cielo’ import and distribution
company was founded in 1987 in Volpiano (near Torino) by
Elena, Adriano, and me. We started making that same year, in
the fall of 1987 at Via Brandizzo 416, Volpiano The name of
the product in Italian was ‘Tempeh.’ On the label was a brief

description of the product–which was totally unknown at
that time. The tempeh was pasteurized in plastic packets and
could keep for about 1 month in a refrigerator. I personally
worked on developing the production process, together with
a friend named Lucio de Berti, who actually produced the
tempeh. We learned to make tempeh from your books. My
wife and I had the opportunity to try tempeh while staying
in Boston, Massachusetts [studying macrobiotics], during
1980 and 1981. We felt the importance of introducing this
wonderful food to Italy. But it took several years to realize
that goal. We continued to make tempeh for about one year,
then unfortunately, we discontinued the production. After
that time we did not distribute soyfoods any more, since
other companies specialized in making and distributing them.
“Later Lucio married a Belgian woman and moved to
Belgium where he is still making tempeh and other soyfoods.
His company name is Food for Freedom. We started
importing amazake from Holland in 1987 or 1988. We were
the first company to introduce amazake to Italy and we still
import it.
“We are now planning to include fresh soyfoods
distribution (not production) in our activity again; we plan
to start in the first months of 1994.” Address: La Finestra
Sul Cielo s.r.l., Via Brandizzo 149, 10088 Volpiano (Torino),
Italy. Phone: 011-988.55.21.
444. Jackson, David. 1993. Work with macrobiotics, Roy
Steevensz, Grain Country, seitan, and amazake (Interview).
SoyaScan Notes. Dec. 8. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: David comes from San Diego. I learned how
to make seitan from Roy Steevensz in about 1978 when
Roy when he was he was directing the East West Center
on Melrose Ave. in Los Angeles. David would drive to Los
Angeles each week, spend 3-4 days at the East West Center
learning from and training and working with Roy, then
return to San Diego. David also assisted in counseling and
learned to teach macrobiotics. They started selling seitan
commercially in Los Angeles in either 1979 or 1980, after
Roy had been at the Melrose Ave. location for about a year.
David ended up co-directing the East West Center in Los
Angeles. Roy Steevensz and David both made the seitan
that was sold commercially in Los Angeles. Sometimes they
would stay up all night making it. They also made amazake.
In about 1979-80 David invested $80,000 in the East
West Center for Macrobiotic Studies in Los Angeles. “I
chose to invest in what Roy was doing at the time because
I knew it would help change a lot of people. I admired
Roy a lot, and I eventually duplicated Roy’s operation in
San Diego. That was the whole idea.” With the $80,000
the Los Angeles Center really started to take off. Initially
David owned no shares, but in about 1980-81 they formed
a corporation named SEN (Social Ecology Now) in which
David, Roy, and Roy’s wife, Marijke, owned shares.
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On 2 Oct. 1981 David opened Grain Country, similar
to Roy’s Grain Country, in San Diego. It began a natural
foods and macrobiotic retail store but soon it expanded to a
restaurant and food manufacturing facility–all named Grain
Country at 3448 30th St., San Diego 92104. He incorporated
it and also had an East West Center for Macrobiotic Studies
in San Diego. They started in one building and eventually
expanded to four buildings (3442, 3444, 3446, and 3448
30th St.), one of which they owned. Even after starting
Grain Country in San Diego, David continued to drive up to
Los Angeles several days a week. David ran a live-in work
exchange program. All the students (up to 20 at one time)
who lived at Grain Country, worked there. By Nov. 1992
David was making seitan and amazake commercially at
Grain Country. Then he taught the processes to Jim Brefield,
who took over from him. “Jim was my first real right-hand
person there. He started taking over all the things that I did
and eventually ended up managing my store while I did
mostly teaching and counseling. Nothing happened there
without my stamp of approval; that’s why we lasted so long.
I kept my fingers on everything.”
In 1989 David sold the Grain Country complex in San
Diego to a man named Ira Green. He continued to make
seitan until he went bankrupt in 1991. David stayed at the
East West Center until Jan. 1991, when he moved to Prescott,
Arizona. He has no study center in Arizona. He teaches out
of his house and throughout the state. He goes to Phoenix
every week to teach; they have just started a natural food
store named Grain Country in Phoenix. One community in
Arizona makes seitan and sells it to Annie at Gentle Strength
Food Store in Tempe. David works for Mountain People’s
Warehouse 2 days a week as an outside rep. One of the foods
he sells is seitan.
Roy Steevensz is now living at the Hopi Indian
reservation in Arizona, northeast of Flagstaff. He went there
originally about 4 years ago to try help them return to their
roots because he felt a very spiritual connection with them.
There have been many, many problems. At one point he was
actually kicked off the reservation. But he has a connection
with one of the elders named Titus, who is over 90 years old;
Roy healed Titus, who was dying. It is part of his lifelong
spiritual quest. He is now growing corn. He is a true warrior
and his teaching is very strong–too strong, too perfect for
many people. He is not a very social person, and David has
had “to go in and mop up a lot of the things he has done.”
Throughout Roy’s life he has had a problem with his lack of
ability to communicate well. David sees Roy often, admires
him greatly, and considers Roy to be his teacher; that is one
of the reasons David moved to Arizona.
Roy eventually had to leave Grain Country of Los
Angeles because a rebellion from his workers; David tried
to hold it together as long as he could. David feels that Roy
was a great teacher in Los Angeles; he learned from Roy
more than money can buy. “Money is not the object.” The

people who were there for money were not satisfied with
what they were getting. But Roy had trouble communicating
to his students what he was trying to do. Roy never exploited
others for his own benefit. His motives were always pure
and he did things for the right reasons He was never out to
enrich himself or exploit others. When he left on the “salt
march” to Washington, DC, the Center in Los Angeles finally
fell apart. Michio Kushi is more humble than Roy, who is
a bit aggressive. David never hoped to and never did get
back any of the $80,000 he invested in Roy’s enterprises.
But he received much more than that in the way of valuable
teachings. Address: P.O. Box 12412, Prescott, Arizona
86304. Phone: 602-776-8364.
445. Demos, Steve. 1993. New developments at White Wave
(Interview). SoyaScan Notes. Dec. 19. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: White Wave is about to rent the Boulder Theater
for a town party in May 1994 to show the people of Boulder
what the company is doing. “We’re renaming Boulder ‘Tofu
Town.’”
Steve recommends that Shurtleff go to Whole Foods
Market’s store in Berkeley, California, where there is now a
White Wave Vegetarian Cuisine Center. They have a “shelf
set” developed as the first prototype for the United States.
The set is fully integrated into the store’s dairy case; it is not
a stand-alone unit. In Berkeley, the set is placed in between
amazake and tortillas. There may or may not be dividers
on both sides. It contains about 46 facings of White Wave
products in an organized fashion, in groups such as meat
alternatives, dairy alternatives, cheese alternatives, tofu,
tempeh, etc. The term “Vegetarian Cuisine,” which does not
contain the word “soyfoods” or the word “protein,” opens
the products to a broader category and it elevates the foods to
a higher level than just basic proteins. White Wave has had
a dozen cartoon characters made up for the set; they deliver
the basic information on soyfoods and ecology, soyfoods and
cancer, soyfoods and heart disease, etc. There are individual
3 by 5 inch info-cards printed on both sides. Sources of more
information are given on each card. White Wave installed
their first sets during the first week in November in the 3
Whole Foods stores in the Bay Area–Berkeley, Palo Alto,
and Mill Valley. Berkeley is the best of the three. During the
first month, the lowest increase in sales was 160% and the
highest was 1,000%.
“We are calling this ‘category management’ or ‘category
shelf management.’ This is what Walmart is. This is the
science of merchandising and marketing. Its a whole new
game–and so exciting. We spent a year taking photos of
natural and health food stores around the United States, and
we realized that there was no organizational schematic to
the evolution which has taken place as products evolved
from tofu to tempeh to soymilk, to second generation soy
products, and now a new generation of vegetable protein

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 222
products in which various proteins are blended/extended–e.g.
wheat protein and soy protein, or products resembling milk
or ice cream (like Rice Dream) made from rice.
White Wave will soon be coming out with a new line
of gluten-based luncheon slices; another company will
make some of these products. White Wave may perhaps buy
another company.
“Concerning our new shelf set, we’re going into natural
and health food stores and saying ‘We occupy 18 square
feet (or that many cubic inches). Our turn rate is X, our
profitability factor is Y, and our average sale price is Z.
Here’s our product mix and her’s what we’re doing.’ You’ll
see national ads on this in February.
“We’ll be ready to go into supermarket chains when they
call us and say ‘We want your products and you don’t have
to pay slotting fees.’ We will not pay slotting fees. You invest
in either a pull or a push. I am against the push mentality.
When the chains call you, it means that the market is ready
for your products. If you push in, you run the risk of being
premature. Legume is a good example of that.
Steve has visited a number of Safeway stores in
California and he feels Safeway is very interested in his
products and shelf set. Each set costs about $500-$700
per store in time and hardware and logo–not including the
food products. So Steve must proceed slowly and carefully
in getting into supermarkets. He will probably start with
supermarkets in college or university towns. From there
he will gather statistics on sales and profitability. He will
move very slowly, starting with stores in markets with the
right demographics, first down the West Coast, then across
the Sun Belt, then over to the East Coast and up. Steve will
probably have 3 sizes of sets. The smallest set will contain
only the fastest moving items. Steve can get into the dairy
case of a supermarket only if he can prove that he can deliver
more profit per unit of shelf space. They will take a 30-35%
margin, and he hopes to do $60,000 in sales per store per
year.
Right now the company is shut down and they are
installing all new equipment. The equipment is made by a
variety of manufacturers (some from Takai, some American,
some German), and it will have a capacity of 1 ton/hour of
tofu. They have just installed what is probably the largest
curding carousel in the United States. They made tofu
on Dec. 16-17 to test the equipment, and Steve is very
optimistic that the learning curve will be short. “Wataru
Takai is arriving in Boulder today. Tomorrow all the big-time
pasteurization and spiral chilling equipment will be installed.
I’ve never seen a soyfoods company that uses this type of
equipment. We also have fancy packing machines, a lot of
vacuum packing and water packing machines.
“Sales of White Wave’s basic seitan, sold in a tub, are
increasing rapidly. We are already selling thousands of
pounds a week.”
White Wave is now right in the middle of their waste-

water nightmare. Fortunately the city of Boulder has given
us the okay for our new construction and equipment. The
plant will be done by the middle of January. The last phase
is the solar employee lounge out front. The city has beaten
up on us for the last year on environmental issues. Only Pat
Calhoun’s persistence got us through it by wearing out the
city’s bureaucracy. One day they threw their hands up and
gave us all the permits.
“We are at a critical mass point as of 1 Jan. 1994.
We have a new factory (high-output and very sanitary),
a new production system, and a new marketing scheme
and schematic in place based on reproducible, verifiable
numbers. We are ready for takeoff. I’m very excited. We’re
all dressed up for the party. I now have what we were
dreaming about 15 years ago.”
Note: In the opinion of Soyfoods Center, White Wave
is currently, and has been for at least the past 5 years, the
most innovative soyfoods company in America. Address:
President, White Wave Inc., 1990 North 57th Court, Boulder,
Colorado 80301. Phone: 303-443-3470.
446. Product Name: [Tempeh, Amasake].
Manufacturer’s Name: Sunfood–Milan Dvorak.
Manufacturer’s Address: Cs. Odboje 800, CZ-518 01
Dobruska, Czechoslovakia. Phone: 494/629 151.
Date of Introduction: 1993.
Wt/Vol., Packaging, Price: 200 gm.
How Stored: Refrigerated.

New Product–Documentation: Letter from Dr.
Kamil Bersky, M.D., from The Macrobiotic Centre
of Czechoslovakia, Mlynska 659, 51 801 Dobruska,
Czechoslovakia. Phone or fax: 011 + 42 443 21578. 1993.
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July 30. “We are now producing 5 varieties of seitan, 5
varieties of tempeh, amasake, tofu, and we can offer barley
malt.
Label sent by Sjon Welters. 2004. March. Use by 13
March 2003.
Label for Bio-Tempeh (Smoked) sent by Sjon Welters.
2008. March. Use by 28 Feb. 2008.
Label for Sunfood Bio-Tempeh (Smazeny) sent by Sjon
Welters. 2008. Dec. 26. Use by 5 Dec. 2008. Weight: 210
gm. Price: 42.90. The two sides and bottom form a rectangle,
while the top is a semicircle.
447. Pitchford, Paul. 1993. Healing with whole foods:
Oriental traditions and modern nutrition. Berkeley,
California: North Atlantic Books. xxii + 656 p. Illust. Index.
26 cm. 2nd ed. 1996. 3rd ed. 2002 (both by same publisher).
[536 ref]
• Summary: Contents: 1. Origins. Part I: The roots of
diagnosis and treatment. 2. Yin-yang and beyond. 3. Qi
vitality. The six divisions of yin and yang: 4. Heat/cold–The
thermal nature of food and people. 5. Exterior/interior:
Building immunity. 6. Excess and deficiency.
Part II: Essentials of nutrition. 7. Dietary transition. 8.
Water. 9. Protein and vitamin B-12.
10. Oils and fats. 11. Sweeteners. 12. Salt. 23.
Condiments, caffeine, and spices. 14. Vitamins and
supplements. 15. Calcium. 16. Green food products. 17.
Survival simplified. 18. Enjoyment of food. 19. Food
combinations.
20. Fasting and purification. 21. Food and children.
Part III: The five element and organ system. 22. Five
elements: Seasonal attunement and the organs in harmony
and disease. 23. Therapeutic use of the five flavors. 24. Wood
element. 25. Fire element. 26. Earth element. 27. Metal
element. 28. Water element.
Part IV: Diseases and their dietary treatment. 29. Blood
sugar imbalance [diabetes]. 30. The stomach and intestines.
31. Blood disorders. 32. Cancer and regeneration diets. 33.
Other degenerative disorders.
Part V: Recipes and properties of vegetal foods. 34.
Vibrational cooking. 35. Grains. 36. Breads. 37. Legumes–
Peas, beans, and lentils: Healing properties of legumes,
improving the digestibility of legumes, techniques for
cooking legumes, miso (incl. miso soup and natto miso),
tempeh, tofu. 38. Nuts and seeds. 39. Vegetables.
40. Sprouts. 41. Salads. 42. Seaweeds: Agar-agar, dulse,
hijiki and arame, kombu and kelp, nori, wakame, Irish
moss and Corsican (Alsidium helminthocorton; it is sold
as a tea and discharges worms. 43. Soups. 44. Sauces. 45.
Condiments: Chutneys and relishes. 46. Spreads and patés.
47. Pickles. 48. Grain and seed milks (incl. sesame seed
milk, almond milk, almond milk shake, sprouted grain milk
{oats, rice, millet, barley}, cooked grain milk). 49. Rejuvelac
and yogurt.

50. Fruit. 51. Desserts. Appendixes: Recipe locator.
Bibliography (180 references, mostly alternative; Oriental
philosophy. Chinese medicine: Theory and foundations.
Chinese dietary therapy. Ayurvedic and Tibetan medicine.
Western approach to nutrition. Healing the spirit and
mind. Chinese herbology. Western herbology. Healing
with food. Green foods. Amaranth. Seaweeds. Vegetarian,
macrobiotic, vegan. Children. Ecology, politics, and ethics
of food. Degenerative diseases and immunity. Toxins and
radiation. Cookbooks. Food catalogs, guides, and references.
Sources of data for tables, charts, and nutritional statistics).
References and notes (356 refs, mostly scientific). Resources
index (Incl. Soyfoods Center).
The following are listed in the index (f = most important
pages): Acid-forming foods (p. 235f, 240). Aduki [azuki]
beans (p. 26, 34, 50, 60, 68, 77, 178, 273, 305, 307, 319,
362, 467f). Amaranth (lots, 419-20f). Amasake (p. 98, 15253, 155, 160, 163, 275, 287, 592f). Animal products (lots).
Aspergillus oryzae (p. 592). Ayurveda (lots). Black sesame
seed (lots, 492f). Black soybean (60, 68, 288, 317, 324, 327,
468). Bran (p. 332) and its role in relieving constipation
(345-46). Buckwheat (lots, 422f). Buddha. Calcium (lots).
Cancer. Cheese (but no soy cheese). Cholesterol. Cigarette
smoking. Coldness, bodily. Dampness, bodily. Deficiency.
Digestibility (Improving the digestibility of legumes, p.
471-73). Five elements system. Free radicals. Gerson, Max
and cancer therapy (p. 41, 126, 162, 365-66, 381). Goiter.
Gomasio [sic, gomashio]; sesame salt (p. 272, 566f). Heart
/ Heart/mind. Heat (lots). Hijiki. Ice cream (p. 291, 305
[no soy]). Job’s tears (p. 381, 383). Kasha (buckwheat,
p. 422). Kelp. Kloss, Jethro (p. 366, 381). Koji (p. 479).
Kudzu (p. 22, 25, 29, 60, 289, 299, 309, 317, 414f). Lecithin
(lots, p. 127, 470, 414f). Legumes (lots, p. 466-471, 473f).
Macrobiotics (p. 3-4). Marijuana (lots). Menopause (p. 18182, 362-364f, 441, 468, 497). Microwave cooking (p. 20).
Milk). Mind, Chinese Zen concept of. Miso (p. 33-34, 60,
72-74, 78, 81, 90, 92, 98, 101, 105-06, 150, 159, 164, 195,
221-22, 272, 275, 315, 376, 479-82f; natto miso p. 482).
Mochi (p. 436-37f). Mother’s milk–to increase. Mucus.
Nails, dry and brittle (p. 285). Oils (incl. soy oil, p. 138-41)
Omega-3 fatty acids. Nori. Protein (lots). Qi [chi, p. 16-17].
Quinoa. Rice syrup. Schweitzer, Albert (365). Sea palm (p.
541). Seaweed (lots, p. 540-55f–see also Agar, alaria, arame,
bladderwrack, Corsican, dulse, hijiki, Irish moss, kelp,
kombu, nori, ocean ribbon, sea lettuce, sea palm, wakame).
Seitan (p. 446-47). Sesame butter (p. 81, 492). Sesame seed
(lots, 492f). Soybean (p. 52, 56, 60, 105, 124, 161, 178, 232,
235n, 250, 300, 466, 470f; children and soy products 25354; soy sprouts p. 22, 34, 122, 291, 470f; see also miso, soy
sauce, tempeh, tofu).
The section titled “Soybean” (p. 470) begins: “Cooling
thermal nature; sweet flavor; strengthens the spleenpancreas; influences the colon; moistens conditions of
dryness; supplements the kidneys; cleanses the blood vessels
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and heart, improving circulation; helps restore pancreatic
functioning (especially in diabetic conditions); promotes
clear vision; diuretic; lowers fever; highly alkalizing and
eliminates toxins from the body; boosts milk secretion
in nursing mothers. Also used as a remedy for dizziness,
childhood malnourishment (especially in the form of tempeh
and soy milk), skin eruptions, constipation, edema, excessive
fluid retention and toxemia during pregnancy, and food
poisoning. For the imbalances during pregnancy and for
food poisoning, drink soybean juice (prepare as ‘aduki juice’
above). Soybeans are a natural source of lecithin–a brain
food.
“Unless well-cooked, soybeans inhibit the digestive
enzyme trypsin, making them [sic] difficult to digest. The
fermentation process, such as used in tempeh, tofu, miso, and
soy sauce, also eliminates the beans’ trypsin-inhibiting effect.
“Soybean sprouts are cooling with a sweet flavor.
They are diuretic and used to treat spasms, arthritis, food
stagnation, heat-type coughs and other heat conditions
marked by one or more signs such as yellow tongue coating,
yellow mucus, and scanty, dark yellow urine.”
Soy sauce (p. 34, 78, 81, 98, 105-06, 150, 159, 164,
195, 222, 272, 277, 315, 414f, 480). Spirulina. Sprouting (p.
232-33). Sprouts (lots, p. 528-30f). Steiner, Rudolf (p. 1920, 504). Stomach (beneficial foods, stomach/duodenal heat
and, strengthening food). Stress. Sugar (lots). Superoxide
dismutase (SOD). Sweating–night sweats (p. 24, 117, 441).
Sweeteners. Sweet rice (p. 433f). Tahini (sesame, p. 106,
225, 493). Tempeh (p. 22, 34, 56, 60, 96, 99, 105, 124, 216,
221, 242, 250, 290, 307, 310, 482-86f; vitamin B-12 and
p. 98). Thirst. Tobacco. Tofu (p. 22, 25, 34, 55-56, 60, 68,
81, 105, 124, 242, 250, 290-91, 300, 303, 307, 310, 317,
327, 486-89f). Tomato. Tongue coating and digestion (p.
399). Umeboshi plums (p. 78, 159, 222, 272, 307, 414,
583f). Umeboshi vinegar (p. 414). Urinary incontinence
and deficiency of kidney qi (p. 318-19). Urination, frequent,
from kidney qi and yang deficiencies (p. 318). Valerian
root. Vegan (p. 5, 95, 137, 261, 389, 502). Vegetarianism (p.
81-82, 95). Vitamin B-12. Vitamin E. Vitamin K. Wakame.
Warming foods (p. 18-20, 26-27). Warts. Watermelon. Wind,
bodily (foods which quell, 286-89; incl. black soybean, p.
468). Yang. Yin.
Talk with Heartwood Institute. 1997. Nov. 12. This is
basically a massage school that also offers retreats. Paul’s
background is in the martial arts and massage. He graduated
from a college after 4 years but the name of the college is
not available. He also did 2 years of graduate work at an
institution whose name is not available. The Institute sent
their catalog/brochure. Address: Director, Heartwood Inst.
Wellness Clinic and Oriental Healing Arts Program, 220
Harmony Lane, Garberville, California 95542. Phone: 707923-5000.
448. Shimizu, Kay. 1993. Tsukemono: Japanese pickled

vegetables. Tokyo: Shufunotomo / Japan Publications. 112 p.
Illust. (color). Index. 27 cm. [Eng]
• Summary: Tsukemomo are Japanese pickled foods,
primarily vegetables. Drying and pickling were two of
the earliest ways of preserving food. If you’ve never tried
Japanese tsukemono, get ready for a delicious surprise. This
excellent book is a good place to start. We would start with
takuan and umeboshi (p. 22).
Soy related recipes: Basic miso-zuke (p. 36-37). Spicy
pickled celery (Celery miso-garame) (p. 37). Koji / miso /
kasu tsukemono base (p. 39). Amazake (p. 40-41). Daikon
radish pickled in koji (Bettara-zuke) (p. 41). Scallions in
shoyu (Rakkyo shoyu-zuke) (p. 43). Garlic with soy sauce (p.
64). Garlic with bean paste [miso] (p. 64). Okra and onion
pickles (Okra shoyu-zuke) (p. 70). Soy-flavored daikon
pickle (Daikon shoyu-zuke) (p. 82, 84). Asparagus with
bean paste (Asparagus miso-zuke) (p. 87). Spicy cabbage
tsukemono (Cabbage shoyu-zuke) (p. 88). Cooked and
pickled kelp (Nori tsukudani) (p. 97). Soy sauce pickled
vegetables (San-bai-zuke) (p. 98).
A 2-page glossary includes: “Age (abura-age)–deepfried soybean cake (tofu). An–sweetened red azuki beans
prepared as a paste for confections. Amazake–non-alcoholic
creamy-thick hot drink prepared from rice fermentation with
the addition of rice koji.
“Drop lid. A necessary item for Japanese pickling. A
wooden cover which is smaller in diameter than the pot
opening, so lid will lay flat on top of food, and weight can be
placed on top of lid.”
Dou-ban-jiang–spicy Chinese brown bean paste,
contains chili. Koji–a yeast-like rice mold that works
primarily to convert starches into sugars during a
fermentation process.
Mirin–a thick sweet wine made from glutinous rice,
used primarily for cooking. Miso–fermented soybean paste.
Mochiko–glutinous rice flour. Mochi–glutinous rice that has
been pounded until soft and sticky, then formed into cakes.
Mochi-gashi–a confection made from glutinous rice.
Natto–fermented soybeans with sticky texture and strong
aroma. Nori–edible seaweed, laver. Shoyu–Japanese soy
sauce, considerably lighter than Chinese soy sauce, which
should not be substituted for shoyu.
Suribachi–Japanese pestle and mortar (earthenware bowl
with ridged edges). Tsukudani–food simmered with shoyu,
sugar, mirin and water until almost all liquid evaporates.
Ume–Japanese plum; technically a species of apricot,
but usually translated as plum. Umeboshi–pickled plum.
Wakame–an edible seaweed, thinner and softer than konbu
kelp. Wasabi–Japanese green horseradish, most familiar
in the west as a mound of pungent green paste served with
sushi or sashimi.
Note: Real wasabi is very expensive, and is a completely
different plant from horseradish, from a different genus and
species. Real wasabi is rarely found outside Japan and is
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much more potent than its imitation, “western wasabi”–a
mixture of horseradish, mustard, and green food coloring.
Address: Saratoga, California.
449. Product Name: EdenRice–Rice Beverage (Amazake
Made from Koji) [Original].
Manufacturer’s Name: Eden Foods, Inc. (Distributor).
Made in Saline, Michigan, by American Soy Products, Inc.
Manufacturer’s Address: 701 Tecumseh Road, Clinton, MI
49236.
Date of Introduction: 1994 February.
Ingredients: Purified water, organic brown rice, rice bran
oil, rice syrup, carrageenan, lemon juice, kombu (seaweed),
Lima sea salt, calcium carbonate.
Wt/Vol., Packaging, Price: 1 liter (33.8 oz) Tetra Brik
Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 fl oz.: Calories 110, calories from fat
25, total fat 3 gm (4% daily value; saturated fat 0.5 gm),
cholesterol 0 mg, sodium 85 mg (4%), potassium 25 mg,
total carbohydrate 21 gm (7%), protein 1 gm, calcium 4%,
iron 2%. Percent daily values are based on a 2,000 calorie
diet.
New Product–Documentation: Talk with Ron Roller,
President of American Soy Products (ASP). 1993. Two new
beverages, Rice Blend and Rice Soy, were introduced at
the Natural Products Expo East, Sept. 9-12, in Baltimore,
Maryland. They are both made from real, traditional rice
koji. The Rice Soy (made of amazake and soymilk) tastes
better than soymilk. These are really good products that
took a great deal of time and innovation to develop; they
should be on the shelves of natural foods stores in about mid-

October.
Talk with Ron Roller. 1993. Oct. 19. These new products
are now expected to be in stores by December. Originally
they were going to be named Rice Blend and Rice-Soy,
but now the names have been finalized to EdenRice, and
EdenBlend. The packages are now being printed; it takes
5-6 weeks to print the film. On 25 June 1993 Imagine Foods
sent Ron a generic letter by certified mail notifying him that
Grainaissance had accepted a license on Imagine Foods’
patents. Ron called Tony Plotkin of Grainaissance and Tony
said he was using a commercial enzyme in addition to the
koji. Ron replied to Imagine Foods that ASP was using
only koji and that they didn’t violate their patents. Ken
Becker of Imagine Foods continues to try to get American
Soy Products to accept a license, in part because they are
suspicious ASP is using a commercial enzyme or enzymes
(such as glucosidase) in addition to koji–which ASP is not
doing.
Talk with Ron Roller. 1994. Jan. 15. They have started
making EdenBlend commercially; a little may be in the
stores by now. Production of EdenRice will start tomorrow;
it may not be in retail stores until February. Attorneys
from Imagine Foods and ASP are still writing letters back
and forth as to whether or not ASP’s process infringes on
Imagine Foods patent. ASP located an article by Hideo
Shikata titled “Components in Amazake: Determination of
Sugar Composition” (in Japanese). It states that 50-80%
of the sugar in amazake produced by rice koji is glucose,
whereas Imagine Foods claims that mostly maltose and
little or no glucose is produced by koji, using the traditional
method without adding enzymes.
Label sent by Ron Roller. 1994. Jan. 16. Tetra Brik
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carton. Red, green, and black on light yellow. “A refreshing,
naturally sweet organic rice beverage.”
Ad (1/3 page color) in Vegetarian Times. 1994. Dec.
p. 32. “New alternative food beverages from the makers
of Edensoy: EdenBlend and EdenRice.” Photos show the
package.
450. Product Name: Rice Dream (Rice Milk in a Tetra Brik
Carton) [Enriched in Original, Vanilla, or Chocolate flavors].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 350 Cambridge Ave., Suite 350,
Palo Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1994 March.
Ingredients: Filtered water, certified organic brown rice
(partially milled), expeller pressed high oleic safflower oil,
sea salt.
Wt/Vol., Packaging, Price: 32 fl oz (946 ml) Tetra Brik
Aseptic carton. Retails for $1.79 (12/94, California).

How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per cup (240 ml): Calories 130, calories from
fat 20, total fat 2 gm (3% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 90 mg (4%), total carbohydrate 28
gm (dietary fiber 0 gm, sugars 12 gm), protein 1 gm. Vitamin
A 10%, calcium 30%, vitamin D 25%, vitamin C 0%, iron
0%, phosphorus 15%. Percent daily values are based on a
2,000 calorie diet.
New Product–Documentation: Talk with Robert
Nissenbaum of Imagine Foods. 1994. Nov. 23. This product
was introduced in March, 1994. It is enriched with calcium
and vitamins to the same level as cow’s milk.
Product (vanilla) with Label purchased at Berkeley
Natural Grocery Co., California. 1994. Dec. 1. 3.5 by 7.75
by 2.25 inches. Tetra Brik Aseptic carton. Note this new tall,
slim carton with a new easy-pour reclosable cap. Blue, black,
and light purple on white. Photo of a stem glass filled with
white rice drink. “1% fat non-dairy beverage. With vitamins
A and D plus calcium. Not to be used as an infant formula.”
On one side is a recipe for Rice Dream Smoothie.
451. Product Name: Scotty’s Non-Dairy Beverage (Fresh
Rice Milk) [Almond Light, Vanilla Light, Carob Vanilla
Light, Original].
Manufacturer’s Name: Scotty’s Wholesome Foods.
Manufacturer’s Address: 1780 55th St., Suite C, Boulder,
CO 80301. Phone: 303-443-3359.
Date of Introduction: 1994 March.
Wt/Vol., Packaging, Price: Pint (16 oz.) and half gallon
plastic jug.
How Stored: Refrigerated.
New Product–Documentation: Talk with Scott Silverman,
founder and owner of Scotty’s Wholesome Foods. 1994.
May 5 and 6. He introduced this beverage in March 1994.
He is presently selling it in plastic milk jugs only in Boulder,
Colorado, as a test market. This product is similar to Rice
Dream, however it is not made with commercial enzymes,
but rather from converted koji. He would like to have it
packed in gable-top Pure-Pak cartons–like milk. He is age
25.
452. Huang, H.T. (Hsing-Tsung). 1994. Amazake in ancient
China (Interview). SoyaScan Notes. May 9. Conducted by
William Shurtleff of Soyfoods Center. Followed by a letter
dated May 10.
• Summary: Dr. Huang will be the author of a forthcoming
book in Dr. Joseph Needham’s Science and Civilisation in
China series. It is tentatively scheduled to be Volume 6,
Part V, titled Biochemical Technology: Fermentations, Food
Processing, and Nutrition. He hopes to have the manuscript
finished in mid-1995, and the book published 1-2 years later.
In this book he has written extensively about soyfoods and
about the early history of fermented alcoholic beverages.
In China, before the Han dynasty (206 B.C. to 220 A.D.)
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there was a food in China named Li (probably pronounced
lai in Cantonese) which seems to be very similar to today’s
amazake in Japan.
The earliest document seen that mentions li is the Shih
Ching (The Book of Odes), a collection of love songs and
ceremonial odes which date from about 1,000 B.C. to 600
B.C. The best known translation is that by Arthur Waley
who called it “The Book of Songs” (Grove Press, New
York, 1978). Li is mentioned in Poem No. 279 (In Waley’s
translation No. 156, p. 161). Waley translates it as “sweet
liquor” as follows: “We make wine, make sweet liquor / We
offer it to ancestor to ancestress.”
It is also mentioned in Poem No. 180 (In Waley’s
translation No. 262, p. 289). This time, for some strange
reason, Waley translates it is “heavy wine” as follows: “So
that we have something to offer, for guest, for stranger / To
go with the heavy wine.”
Li is also mentioned in the Chou Li (Rites of the Chou–
probably compiled during the Western Han–202 B.C. to 9
AD–from late Chou material), and in the Shuo Wên Chieh
Tzu (Analytical Dictionary of Characters–121 AD). Li was
made by a 24-hour fermentation of millet (or later of rice),
had a sweet flavor and a low alcohol content. However,
during the Han dynasty, the Chinese perfected the method
for making grain-based alcoholic beverages, and soon after
this Li was forgotten. Today one cannot buy Li in China.
After the Han Li was rarely mentioned in Chinese literature,
although its preparation is described in a Ming dynasty work
on food technology (the T’ien Kung K’ai Wu, Exploitation
of the Works of Nature–1637, of which there are two English
translations).
One interesting question concerns the use of koji in
early China. Some scholars think the Chinese used malt
(sprouted barley) plus a microbial culture. The Chinese word
for koji is ch’ü (chu in pinyin) and the word for malt is nieh.
The most popular sweetener in early China was maltose,
probably in the form of barley malt syrup, called i, whose
preparation is described in the Ch’i Min Yao Shu (A.D. 535).
Shinoda, the famous Japanese scholar who was an expert on
Chinese food history, argued that the Japanese developed
sake independently from the Chinese because the Japanese
make loose koji. However koji is discussed in two different
sections of the Ch’i Min Yao Shu. Cakes of wheat koji are
described in one place, but loose rice koji is described in a
different section. Cakes of wheat koji are found to contain
mostly Rhizopus and Mucor molds with only small amounts
of Aspergillus. But loose wheat koji contains mostly
Aspergillus, as does Japanese koji. Address: 309 Yoakum
Parkway #403, Alexandria, Virginia 22304.
453. SoyaScan Notes. 1994. Foods of East Asian origin
that the macrobiotic movement/community has played a
leading role in introducing to America, starting in about
1960 (Overview). May 10. Compiled by William Shurtleff of

Soyfoods Center.
• Summary: These include brown rice, rice cakes, miso
(many types), shoyu (traditional Japanese-style soy sauce),
tamari (Japanese soy sauce containing little or no wheat;
prior to about 1980 many practitioners of macrobiotics
referred to natural shoyu as “tamari,” thus inadvertently
popularizing real tamari, which now may be better known
in the USA than it is in Japan), natto (fermented soybeans),
seitan (wheat gluten seasoned with a soy sauce broth; this
word was coined by George Ohsawa), amazake (thick rice
beverage), umeboshi salt plums, sea vegetables (kombu,
wakame, hijiki, nori, etc), tofu, soymilk, alternatives to dairy
products (macrobiotics do not consume dairy products),
buckwheat noodles (soba), kuzu, rice syrup, barley malt
syrup, azuki beans, sesame seeds, sesame salt (gomashio),
daikon (white radish) and daikon pickles, kabocha
(Hokkaido pumpkin), shiitake mushrooms (also known
as Chinese black mushrooms, they have a firm “meaty”
texture), burdock, jinenjo (glutinous yam).
They have done this by starting and running many
natural food companies to import, distribute, manufacture
or grow these foods; by writing cookbooks and other
books about these foods; by teaching classes (including
many cooking classes in which these foods are used); by
influencing other people to do all of the above.
The Japanese names of many of these foods have
become anglicized and are now the standard Englishlanguage names.
The macrobiotic movement also played a major role
in introducing “tahini” or sesame butter (a Middle-Eastern
food) to America, starting with George Ohsawa’s book
Zen Macrobiotics in 1960. Of the first 20 records in the
SoyaScan database that mention “tahini,” 14 are associated
with macrobiotics. Likewise, 22 of the first 50 records are
associated with macrobiotics.
454. Alonso, Jean-Luc. 1994. Re: History of his pioneering
work with tempeh in France. Letter to William Shurtleff at
Soyfoods Center, May 16. 4 p. Handwritten. [Fre]
• Summary: “Mr. Sakaguchi has forwarded to me the letter
which you sent him on 15 Aug. 1993. You were asking him
for information about the first producers of tempeh in France.
You mentioned the existence of a woman. In fact, she and I
were associates. Her name at the time was Anita Dupuy. We
began producing tempeh in September 1981 in Paris. [Note:
Soyfoods Center records indicate that this company did not
start production until about May or June of 1982].
Since then Anita was divorced and has remarried to
a Dutchman; she lives in Holland, and goes by a different
name. I do not know her address. She is teaching French,
which is what she was doing before she left France.
A brief history: While staying in the United States for
the purpose of studying at the Kushi Institute of Boston
[Massachusetts], I came up with the idea of producing
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tempeh in France. Upon returning to France, I began
experimenting with its production and began looking for
material and a place to produce it. Mutual friends introduced
me to Anita Dupuy who also wanted to make tempeh. Thus
we became associates for this adventure. We rented an old
butcher shop. The small business was named Traditions du
Grain. We were producing 100 to 200 cakes of tempeh (each
weighing 300 gm) per week. Anita was in charge of the
business while I took care of making the tempeh. Except for
fried tempeh and sandwiches, we did not make any second
generation products. This may explain our lack of success.
For two years we did not receive a salary. In addition,
understanding between Anita and me went downhill for
several reasons.
After two years, I quit the business. Anita continued
for a while, then sold the company to another person, who
continued for a year or two and then finally stopped.
In 1985, another business in Montpellier named Athanor
started producing tempeh, plus a pâté with tempeh and
amasake as the main ingredients. This company was not
much more successful than Traditions du Grain–It closed its
doors in 1987. I do not know the names of the owners of this
business.
In 1989, a new attempt was made by the firm named
Renaitre (meaning “to be reborn”) close to Cahors. Another
failure. One year later the business closed its doors.
During that time, in 1987, a company named Soleil de
Lalise (meaning “the sun of Lalise”), located near Agen, also
began to make tempeh and tofu. These products are still sold
by this firm. Their address is: Domaine de Galise, 32260
Tachares, France. Phone: 62.65.35.63.
“As for myself, I produced tempeh at the communal
level from 1987 to 1989, within the framework of a
macrobiotic center. Then the center closed down. I
continued alone for a small local micromarket (friends and
acquaintances). In late 1989 and early 1990 I was in contact
with you. I was planning to make tempeh on a large scale. I
almost bought the business Renaitre that I mentioned earlier.
“The most amusing aspect is that while visiting the
Renaitre plant, I recognized equipment or material that I had
purchased for Traditions du Grain. Renaitre had bought it
when Traditions du Grain closed down. In the end, the deal
did not go through. In the meantime, my wife [Rachel] and I
moved to a new location.
“In October 1992 we began producing Essene bread and
other baked goods. This business [Gaia, in Graulhet] is going
very well.
“In France, tempeh did not meet with large success
because nobody invested energy and money in information.
For now we are dedicating ourselves to making Essene bread
but we have not given up on the idea of producing tempeh.
We are just waiting until we have the means to do things
seriously.” Address: Gaia, 7, rue du Mail, 81300 Graulhet,
France. Phone: 63 42 16 03.

455. Imagine Foods, Inc. 1994. Who needs milk? (Ad).
Vegetarian Times. July. p. 3.
• Summary: See next page. This attractive full-page color ad
shows a large glass and 3 cartons of Rice Dream non-dairy
beverage, in original, chocolate, and vanilla flavors. “More
and more Americans are reaching the same conclusion–they
can enjoy life without milk. Now Rice Dream Enriched
offers the best tasting dairy free alternative with as much
calcium and vitamins A and D as milk.”
This ad also appeared in the Oct. 1994 issue, p. 5, and
the Nov. 1994 issue, p. 59. Address: Palo Alto, California.
Phone: 415-327-1444.
456. Fellman, Louis. 1994. History of pioneering work with
tofu cheesecake, Sprucetree Baking Co., and Soy Delites.
Part II (Interview). SoyaScan Notes. Aug. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: So in about January 1985 Louis started a
company named Soy Delites, Inc. that made nothing but tofu
pies. Several friends invested money. “I did what a lot of
people do. I took every credit card and maxed it out to the
limit, then got on my knees and prayed every night. We went
through some trials and tribulations like many companies
do.” At first he sold only whole pies, but then he realized he
needed to sell packaged, individual serving. Eventually he
found a company that made little wedge-shaped containers
for pie slices. Louis moved his business into a bagel bakery
in Matawan, near where he was living. Then Louis started
baking the pies in little round 6-ounce tins with a little plastic
lid on each. With a nice label and the new size, the product
started selling well. He also made 6-inch pies for people who
wanted something bigger. Fillings included banana-almond,
carob-coconut, and mint carob chip. Toppings included
strawberry, blueberry, raspberry. Richard Worth, who started
Sorrel Ridge, made very thick batches of his preserves in
3-gallon containers as toppings for his tofu pies. When
Richard left the company, it became very difficult to get a
good topping that Louis did not have to cook.
Neshaminy Valley distributed the product from the
outset, and a Boston distributor back-hauled the tofu pies to
Boston, Massachusetts, where they sold well at Bread-andCircus. But Louis couldn’t get his products into supermarkets
or mass market stores. He was making a very modest living,
but the satisfaction was there. Eventually Louis bought his
own shop for Soy Delites at 568 Broadway, Long Branch,
New Jersey. Then he started distributing Mediterranean
foods (hummus, tabbouleh) made by another company.
In about 1988 Mark Brancato, who had a concession
at the Delacorte Theater–free Shakespeare in the Park,
approached Louis and they worked together to develop
improved Mediterranean foods. Louis made these foods
and first sold them to Mark in the summer of 1988. Then he
took some samples to some of his customers. “They loved
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them. They didn’t want the brand I was distributing any
more.” The demand kept increasing. Meanwhile, Louis was
having problems getting delivery of tofu from Nasoya. So he
started buying his tofu from Jeff Connerton of Fresh Tofu in
Easton, Pennsylvania. The quality was inconsistent. Finally
he looked at the who situation and realized that the tofu pies
were not carrying their own weight. So he let them die. Louis
made his last tofu pie in about 1988-89.
The tofu cheesecakes sold well, but there were several
problems in making them profitable. First their production
required a great deal of labor and therefore were not as
profitable as Louis had hoped they would be. Second, the
packaging was difficult because each pie was so delicate.
He sold them refrigerated, but some stores kept them in the
freezer, which hardly changed the quality at all. They were
distributed by several distributors–but not by enough of
them.
What are they keys to selling tofu cheesecakes
profitably? (1) Find a good source of high quality, reasonably
priced tofu, ideally one that has kosher certification. Find
an acceptable sweetener. Maple syrup makes by far the
most delicious tofu cheese, but it is too expensive. So Louis
used honey, which he detests, both in terms of flavor and
philosophy. Rice syrup is not sweet enough. Rice syrup,
brand-named Rice Nectar, is now very readily available on
the East Coast, made by T&A Gourmet. Perhaps a mixture of
maple syrup and Rice Nectar would make a good sweetener.
(2) Use the proper mixer and blade to make the tofu filling
very smooth; Louis used a Stefan model made in Germany,
not a Hobart VCM. (3) Develop good packaging for the
product. (4) Get good distribution for the product, which
hinges very much on the packaging, freshness, and shelf life.
In 1992 Louis changed the name of his company
to Abraham’s Natural Foods, whose main products are
Mediterranean-style foods like hummus, tabbouleh, baba
ganouj, etc. The market for these latter types of foods was
much larger than the market for tofu pies. For a while he
made both the tofu pies and the Mediterranean-style foods.
Louis’ partner from Sprucetree, Howard Grundland, went
out of business (he was divorced, and moved), so Louis took
over the production of Howard’s Sweet Rice Cookies (made
with a flour from mochi / glutinous rice). The original recipe,
which is macrobiotic, came from Aveline Kushi or Murray
Snyder. But the tofu pies were not as profitable as Louis
had hoped they would be. So the demand for the hummus
and other products basically squeezed out the tofu pies. The
Bridge (in Middletown, Connecticut) is now a distributor of
Louis’ products. Few companies can survive on one product:
The companies that make Tabasco Sauce, Pepsi, and CocaCola are exceptions.
Louis still pays Howard a small royalty on the
Sprucetree Sweet Rice Cookies–which are still selling very
well. As of Aug. 1994 Howard Grundland can be reached at
410-239-9791. Murray Snyder (phone: 212-308-3818) is in

Manhattan, New York, running a macrobiotic center where
he does teaching and consulting. Mark Medoff was planning
to go to law school. Louis has been out of the organized
macrobiotic scene for years. Address: Abraham’s Natural
Foods, P.O. Box 4201, Long Branch, New Jersey 07740.
Phone: 908-229-5799.
457. Stevens, Liz. 1994. You call this milk? Yes, there are
palatable alternatives to the real thing. Detroit News. Aug.
30. p. 3D, 12D.
• Summary: An overview of soymilks and rice milks in
America. Address: Michigan.
458. Belleme, John. 1994. New developments with rice
beverages and natto (Interview). SoyaScan Notes. Sept. 16.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: At the recent Natural Products Expo on the
East Coast there was a big battle of the rice beverages.
Westbrae has just launched two new rice beverages in aseptic
cartons with spouts; one is regular strength and the other is
concentrated. This may be the first natural foods product in
an aseptic carton with a spout. Imagine Foods then switched
to a carton with a spout. Then Imagine Foods put out a
big poster explaining why their Rice Dream is superior
to Westbrae’s. John prefers the flavor and texture of Rice
Dream.
John’s main business is now exporting to Mitoku. There
is a big demand for organically grown soybeans in Japan.
John has a standing order from Mitoku for 1,000 tons of
small-seeded organically-grown soybeans to be used in
Japan for making natto. Tommy Carter at North Carolina
State University in Raleigh is breeding natto-type soybeans.
Charles Kendall, a natto manufacturer in Massachusetts,
is now testing the soybeans that Carter breeds. It is a nice
relationship. Address: P.O. Box 457, Saluda, North Carolina
28773. Phone: 704-749-9537.
459. Product Name: Rice Dream (Rice Milk in a Tetra Brik
Carton with Pour Spout) [Original, or Vanilla].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice milk made by California Natural Products,
Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1994 September.
Ingredients: Filtered water, certified organic brown rice
(partially milled)*, expeller pressed high oleic safflower oil,
sea salt. * = Organically grown and processed in accordance
with Section 26569.11 of the California Health and Safety
Code.
Wt/Vol., Packaging, Price: 23 fl oz (946 ml) Tetra Brik
Aseptic carton. Retails for $1.59 (11/93 at Trader Joe’s,
Concord, California).
How Stored: Shelf stable; refrigerate after opening.
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New Product–Documentation: Talk with Robert
Nissenbaum of Imagine Foods. 1994. Nov. 23. This product
in the new Tetra Brik carton was on the shelves in stores in
late September or early October 1994.
Product (vanilla) with Label purchased at Berkeley
Natural Grocery Co., California. 1994. Dec. 1. 3.5 by
7.75 by 2.25 inches. Tetra Brik Aseptic carton. Note this
new tall, slim carton with a new easy-pour reclosable cap.
White clouds against a blue sky, fading into peach color,
behind black letters, at bottom of carton. “1% fat non-dairy
beverage. Made from brown rice. Not to be used as an infant
formula.” On one side is a recipe for Rice Dream Smoothie.
460. Morano, Jim. 1994. The patents for making rice syrup
owned by California Natural Products may not be valid
because of prior art (Interview). SoyaScan Notes. Nov. 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jim has a PhD in food science from Rutgers
University, as well as an MBA and a Master’s degree
in philosophy from Rutgers. His business, Innovative
Sweeteners, manufactures organic malt extract, sweet
sorghum syrup, and corn syrup from grits. He wants to start
making rice syrup using commercial enzymes, he has found
a customer for this product, and he has done considerable
research on the process. He was recently told by Pam Sander
of Zumbro, Inc., that her company has started to make rice
syrup using commercial enzymes. They were challenged by
California Natural Products (CNP, which has two patents on
the process) but CNP dropped their challenge and essentially
backed down [Note: Not correct; see interview with Pam
Sander 16 Nov. 1994].
He has also talked with Tony Plotkin of Grainaissance,
Bob Kennedy of Chico-San, the man who developed
Kennedy’s enzyme process for making rice syrup, and
several men from H.J. Heinz who were closely involved in
the purchase of Chico-San. Jim knows the Heinz and many
people who work there. Chico-San once made rice syrup
in California. [Note: Chico-San started to make rice syrup
(amé) in 1972. A fire in 1972 destroyed the Chico-San plant
located at Chico, California, and set back the company’s
marketing efforts 5 years]. Originally they made it using
the traditional koji method, but then in about 1974 Kennedy
decided to switch to using commercial enzymes because of
the difficulty in using koji. Over a period of time, Kennedy
had three plants in California for making rice syrup; Jim
thinks the first one burned down. He had to move his
operations to a new third plant when sales of Rice Cakes
started to take off.
In 1974 a man named Carl Abbot, a very smart
technical person, was loaned to Chico-San by a local nut
company. The owner of the nut company owned a portion
of Chico-San at the time. He looked at the koji enzymes,
which were basically fungal alpha amylases, and he found
several companies that sold those enzymes, as extracts of

the Aspergillus oryzae in koji. By choosing alpha amylase
as the main enzyme, he kept the high level of maltose in
Chico-San’s new rice syrup made with enzymes. Then he
added another enzyme, a high-temperature alpha amylase
that helped to liquefy the rice at very high temperatures. So
in 1974-76 Carl developed the procedures and enzymes to
switch from koji conversion to enzymatic conversion.
After a while, Chico-San’s rice cake business began to
grow so fast that the rice syrup business became a nuisance.
He had to concentrate on making rice cakes, so Peter
Milbury found CNP, and Chico-San contracted with CNP
to manufacture their rice syrup, and guaranteed to buy and
certain minimum amount each month. CNP could not sell
this rice syrup to any else, and Chico-San kept ownership
of the process. At that time, Chico-San taught CNP how to
make rice syrup using enzymes.
In 1984 the rice cakes were selling so fast that Bob
Kennedy had the opportunity to sell Chico-San to H.J. Heinz.
The man who was mainly responsible for evaluating then
buying Chico-San, Ken Smialek (pronounced SMAI-lek),
is now the director of H.J. Heinz’s operations in Australia.
Working closely with him was Jim Fox, a technical expert,
who no longer works with Heinz. He lives in Indiana and
works as a private consultant. Jim has talked at length with
Jim Fox about Chico-San Rice Syrup. Jim’s attorney have
told him that if he were to make rice syrup using enzymes,
CNP would probably not be able to win a legal challenge.
Heinz bought Chico-San mainly for their rice cake;
at first they couldn’t decide what to do with the rice syrup
business. Jim Fox went to California, talked with Cheryl
Mitchell of CNP, and explained that rice syrup was not of
much use in the regular food industry because it was not
sweet enough. She said that she knew how to make it sweeter
(she was probably referring to the use of glucosidases or
gluco-amylases to develop glucose) but Bob Kennedy never
wanted any glucose in his products because he felt that the
natural/health foods industry would not be attracted to such a
product since consumption of the glucose by a diabetic could
stimulate his or her body’s production of insulin which could
lead to insulin shock.
When Heinz bought Chico-San they automatically
became responsible for all of Chico-San’s contractual
obligations–including the one to purchase a certain amount
of rice syrup from CNP each month. So Heinz said that if
CNP would relieve Heinz of its obligation to buy rice syrup,
Heinz would give CNP in exchange all rights to make and
sell rice syrup. Kennedy now feels he made a big mistake
by selling the rights to Rice Syrup to Heinz–something they
never really wanted.
CNP was issued the first rice syrup patent in May 1988.
But 3 months earlier, in February 1988, William Shurtleff
interviewed the Mitchell’s about their rice syrup. Pat said:
“We did not want to come out with another Grainaissance
type product. We wanted a really fine tasting product.
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Grainaissance has what we consider a lot of negative
characteristics, such as a glucose bight. Apparently he [Tony
Plotkin, owner of Grainaissance] is using some type of
glucose enzyme. Some people like things very sweet.” Jim
notes that if he can show that Tony was using a glucosegenerating enzyme prior to the filing of the first CNP patent,
the CNP patent is null and void–because of prior art. Jim
has asked Tony about this, but he is unable to discuss it
because of his agreement with CNP. But if CNP were to
take Jim to court over making rice syrup with enzymes, Jim
would simply ask his attorney to depose Tony, who would be
required by law to tell the truth–despite his agreement with
CNP.
Jim holds numerous patents and he has found by long
experience that avoiding an existing patent is five times more
difficult than writing a novel patent. He has spent more time
researching prior art and ferreting around than he would have
if he had written the patent himself. Address: PhD, owner of
Innovative Sweeteners, 1 Kingsbridge Road, Somerset, New
Jersey 08873. Phone: 908-545-5544.
461. Kennedy, J. Robert. 1994. How rice syrup and grain
syrup came to America from Japan (Interview). SoyaScan
Notes. Nov. 14. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Chico-San was launched on 6 March 1962 in
Chico, California, as a retail store and a wholesale business,
capitalized with $10.000. The first Yinnies grain syrup (rice
and barley) and Yinnies (rice syrup candies) that Chico-San
sold in America were made in Chico-San’s food plant at
1262 Humboldt Avenue, in Chico, California, and sold in
about 1971. The Yinnies syrup was on the market about 2-3
months before the candy. The candy was made by boiling
down the syrup a little more, then pulling it like taffy using
a regular taffy-pulling machine (Bob’s idea, never conceived
of in Japan). So already Bob had developed two American
innovations: Growing koji on brown rice, and pulling
Japanese-style rice candy to give it a texture like taffy. Bob
recalls that the demand for the Yinnies syrup (which was
used as an all-purpose natural sweetener, especially by
macrobiotics) was greater than the demand for the Yinnies
confection. These macrobiotic products were made using
the traditional Japanese koji process, except that the koji
was made from organically-grown brown rice, grown by the
Lundberg Brothers at Wehah Farms in Northern California.
Bob used to visit Japan 2-4 times a year in the early
1970s, because Chico-San was importing a large number of
Japanese food products and Bob went to visit the farmers
and suppliers. During these visits, Lima Ohsawa took him to
visit several traditional Japanese shops that made rice syrup
(amé or mizuamé) from koji. Bob observed carefully and
took a few notes, which may still be in his diaries (which are
in storage). He may have ordered a few samples from Japan,
but they were not sold in America.

Bob dabbled and experimented with making rice syrup
for at least two years before the product was launched
commercially. During this time he learned how to make
koji and rice syrup mostly from Mr. Junsei Yamazaki who
had emigrated to Chico from Japan in 1963 (sponsored by
Bob Kennedy) to make miso and natural shoyu for ChicoSan. After graduating from Tokyo Agricultural University,
Yamazaki had been a rice farmer in Japan for 17 years. In
1964 he began his first experimental production of miso and
shoyu in Chico. His first large batches were made in mid1970. Since he had to make koji for both miso and shoyu,
it was an easy step to make rice koji for amazake. The
amazake was cooked, filtered (to removed the fiber), then
simmered slowly to yield rice syrup–a slow but relatively
simple process. By the late 1960s or early 1970s Yamazaki
was making small batches of rice syrup on an experimental
basis in the back room at the Humboldt Ave. plant. By 1971
production of rice syrup was in full swing; it was sold in a 12
oz. glass jar and labeled “Yinnies Grain Syrup.”
On 14 Sept. 1972 disaster struck. A fire at the ChicoSan plant and warehouse at 1262 Humboldt Ave. destroyed
90% of the company’s natural food inventory worth
approximately $350,000. The company moved to 2244 West
First Street in Chico and struggled to get back on its feet. For
several months, they continued to make Yinnies syrup from
koji in the traditional way in a newly-built koji room. But
the demand for this syrup was much greater than the amount
that could be made using the traditional koji process. Bob
had a friend named Carl Abbott, who worked at a nearby nut
plant (Continental Nut Co.) and was also a very bright food
chemist. So right after the fire Bob asked Carl if he could
do some research to find a way to expand output of rice
syrup using natural enzymes with organically grow brown
rice to maintain the natural quality and without addition of
chemicals–such as caustic chemicals. Carl met with experts
at Miles Laboratories (who had never worked with brown
rice before), determined the best commercial enzymes, then
made adjustments in cooking times and temperatures to fit
the needs of the enzymes. Bob is not sure, but he recalls,
two enzymes were purchased from Miles: Alpha-amylase to
liquefy the rice, and gluco-amylase to break down the rice
carbohydrates into sugars (mostly maltose). When Chico-San
switched over to using commercial enzymes with brown rice
to make rice syrup, they discontinued the use of koji.
In 1971 and 1972 sales of Chico-San’s rice cakes
began to increase dramatically. After the 1972 fire, it took
the company about a year to get back to manufacturing any
significant volume of rice cakes. By 1973 the demand for
rice cakes was growing like mad. Bob had to build new and
better machines that could keep up with the demand. Sales of
Yinnies syrup were also growing nicely. Then the company
ran out of space at the location on West First Street. So on 1
Jan. 1979 the company moved its Rice Cake machines back
to the original address at 1262-1266 Humboldt Ave.–which
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had been renovated after the fire, and on which Chico-San
how had a 10-year lease. Chico-San retained 6,000 square
feet of its location on West First Street for the manufacture
of Rice Syrup. At about that time Bob met Pat and Cheryl
Mitchell, owners of California Natural Products (CNP) in
Manteca, California. They were making various syrups, but
definitely not from rice.
Note: Robert Nissenbaum of Imagine Foods (23 Nov.
1994) strongly disagrees with this 1979 date. He is certain
that in the summer of 1984 he visited the Chico-San plant
that was making rice syrup. It was located in Chico, in a
sort of garage at the end of an alley. He was buying rice
syrup from Chico-San at the time for use as a sweetener in
amazake he was making in Missouri, and he wanted to find
out why the quality was so inconsistent. He thinks that CNP
first began making rice syrup under contract for Chico-San
after August 1984.
Bob Kennedy decided to contract with CNP for
production of all his Rice Syrup. Bob sold all Chico-San’s
Yinnies syrup equipment to Pat and Cheryl; this equipment
was compatible to whatever they were doing. He also told
them all his secrets for making brown rice syrup and had
them sign a non-disclosure agreement and a contract which
stated that CNP would make rice syrup only for Chico-San.
Chico-San guaranteed in writing to buy a specified amount
of rice syrup. “Everything went fine until I sold the business
to Heinz.”
When Heinz bought Chico-San on 16 Nov. 1984, they
wanted it all or nothing. If they decided after six months
that there were parts of the business they did not want, Bob
could buy those parts back. Chico-San carried $100,000
to $150,000 inventory of Japanese food imports. Bob
expected to be able to buy back the Yinnies syrup business
if Heinz decided not to pursue it, but the contract wording,
unfortunately for Bob, allowed Heinz to essentially trade
the rice syrup business to CNP. Bob lost track of what was
happening between Heinz and CNP. He was supposed to
work for Heinz as a consultant for about a year, but he didn’t
like it so he asked to be released from that obligation–which
they did after about 3 months. “If I had had a crystal ball at
the time, I would have kept the rice syrup business, but at the
time I did not think much about it. I was really a little burned
out with Chico-San. I was doing 10-12 hours a day for years.
It was quite a relief to be free of it.”
Bob Kennedy knew about Robert Nissenbaum, who was
developing Rice Dream non-dairy ice cream before ChicoSan was sold to Heinz. Chico-San was shipping hydrolyzed
rice (made by CNP) to Robert Nissenbaum before
Nissenbaum was aware of CNP. [Note: Robert Nissenbaum–
see interview of Nov. 1994–says he bought only rice syrup
from Chico-San, and he became aware of CNP at about the
same time as Chico-San, before CNP was processing rice].
Then Chico-San was sold to Heinz in Nov. 1984 and Rice
Dream (made with rice beverage from CNP) started to be

manufactured in Palo Alto, California, in Jan. 1985. Address:
Chico, California. Phone: 916-891-0970.
462. Sander, Pamela A. 1994. Litigation between Zumbro,
Inc. and California Natural Products concerning patents on
rice milk (Interview). SoyaScan Notes. Nov. 16. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Zumbro has begun making a hydrolyzed
rice product. California Natural Products (CNP) began
threatening Zumbro plus different customers and brokers
saying that they would sue Zumbro, and then they would sue
the customers and brokers if they bought this rice product
from CNP, since Zumbro was violating CNP’s patents.
Zumbro told CNP many times that they were not violating
CNP’s patents, but though Zumbro tried, they couldn’t come
to an agreement. So Zumbro sued CNP in the Minneapolis
circuit court in Minnesota, in order to resolve the problem
and to get a summary judgment that Zumbro was not
violating CNP’s patents, that the CNP patents were not valid,
and that CNP was interfering with Zumbro’s business. The
two companies fought over this matter for about a year in
court. “CNP fought the entire time to get the case dismissed.
In the end CNP did get the case dismissed in Sept. 1994 on
the grounds that they do not do business in Minnesota. Now
they could conceivably sue us in California, but I feel fairly
certain they won’t, because they didn’t ask for the case to
be transferred to California. They fought so hard to have the
case dismissed that I think they don’t want this to come out.”
During the case Zumbro sent CNP considerable
information on amazake, rice syrup, and related subjects
obtained in a search of the SoyaScan database. Zumbro also
interviewed a number of people mentioned in that search,
including Bob Kennedy, Peter Milbury, Joel Wollner, etc.–all
of whom said that this process was prior art, that Chico-San
had taught the basic process to CNP, and that they would
testify as such. Zumbro also sent information obtained in
these interviews to CNP. “We told CNP that this enzyme
process predates you, and we can document that and we have
witnesses who will testify. We want to discuss this in court.
We tried to come to some agreement with them before the
suit, and even during the suit. Let’s agree on the amount of
glucose we can have in our rice product. Your patent says
‘about 5% or more of glucose,’ so let’s go to 4½%. But they
said ‘about 5% also includes 3%.’ They would let us have
up to 3% glucose, but no more. They argue that amazake
contained very low glucose and that their invention was
to have higher glucose. But we have tested the glucose
levels on commercial amazake products and they have
high glucose, like 60%. So we feel it is incorrect to say that
typical amazake contains less than 5% glucose.”
Although CNP won the suit (arguing that they could not
be sued in Minnesota) and did not back down, Pam feels that
CNP would not like the matter to become widely known.
“I don’t expect to hear from them again about this matter. I
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think we’re done, and I don’t think they are going to sue us.
I think there are so many people coming out with similar rice
products, that they will not be able to sue everybody. Also, a
company named Habib Arkady makes rice syrup in Pakistan,
and have for many years. Gaffar Habib, the president, says
the CNP patents are ridiculous. He went around with them
on this several years ago and they finally backed down, and
have not bothered him since.”
Update. 1997. Jan. 16. Pam Sander left Zumbro in
spring or summer of 1996 to start her own company, The Big
Map Company, which makes large maps. Phone: 507-7757130. She is no longer in the food business. Address: Vice
President R&D, Zumbro, Inc., Route 1, Box 83, Hayfield,
Minnesota 55940. Phone: 507-365-8400.
463. Nissenbaum, Robert. 1994. The early work of Imagine
Foods with Chico-San, California Natural Products,
and enzymes in making Rice Dream. Part I (Interview).
SoyaScan Notes. Nov. 23. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In March 1983 Robert started making amazake,
using the traditional koji method, at a company named
Imagine Foods, Inc., Moniteau Farm, Jamestown, Missouri.
As an additional sweetener he added Yinnies syrup, a ricebased syrup made by Chico-San in Chico, California. Robert
was also buying organically-grown rice from Chico-San.
Chico-San bought this rice mostly from Mike Polit of Polit
Farms in Maxwell, California. To this day, Robert buys all
his organic rice from Mike Polit. The story of why ChicoSan left Wehah Farms in the early 1970s is a story of its own.
Paul Hawken of Erewhon went to Lundberg and asked to
buy their organic brown rice direct, rather than going through
Chico-San. Note: The 1975 Erewhon catalog lists Wehah
Farm as its supplier of organic and non-organic brown rice.
Peter Milbury claims that Wehah broke its exclusive contract
with Chico-San. From that point, Chico-San became very
upset at Wehah Farm, so Chico-San developed new sources,
primarily Polit Farm. Then Mike Polit started developing
other organic farmers in the area. The Lundberg brothers of
Wehah did the same thing; they do not grow all the organic
rice they sell. Polit and Lundberg became arch competitors.
In June 1984 Imagine Foods launched Rice Dream, a
non-dairy frozen dessert, based on their traditional amazake
(made from koji) and sold in hard packs (not soft serve).
They sold it in the Midwest and the product seemed to have
excellent potential. Robert had become good friends with
Peter Milbury, who was Chico-San’s operations manager.
Robert told Peter that he would have to do something to
expand his production of amazake. At the time Chico-San
was selling very little rice syrup. Robert said: “Whatever
you are doing to make Yinnies syrup, we could probably
do something similar to make a product like our amazake.”
They talked about this for several months.
In early June of 1984 Imagine Foods took Rice Dream

to its first trade show in Atlanta, Georgia. They wanted to
introduce the product nationally. At that show, every major
distributor in America wanted to sell Rice Dream. But
Robert could not supply this huge new demand from his
little plant in Missouri that used a traditional koji process.
Peter Milbury was at the same show, as was Joel Wollner,
who was doing some consulting work for Chico-San, though
he was not employed by Chico-San. Wollner was involved
with Mountain Ark, a macrobiotic trading company and
community in Fayetteville, Arkansas, a rice farming center.
Bob Kennedy was thinking of putting up the money to
start making more macrobiotic products in America rather
than importing them from Japan, and he was thinking of
making these products in Fayetteville. In about May, Joel
had learned about Kennedy’s ideas from Peter Milbury. So
Joel visited Robert’s booth at the show in Atlanta, and he
and Robert started talking about Fayetteville. Peter invited
Robert to visit Chico-San in California after the show; he
said they could talk about new possibilities for cooperation
in Fayetteville or California or Missouri. Neither Chico-San
or Nissenbaum knew anything about California Natural
Products (CNP) at this time.
So in late June of 1984 Robert visited Chico-San
see how they made the Yinnies syrup (rice syrup) that he
used in his amazake, and to see why their quality was so
inconsistent. He met Bob Kennedy for the first time. He was
taken to a a building that was “like a big garage” at the end
of an alley in Chico. It was in a different part of town from
Chico-San’s rice cake plant and other operations. “It was not
a pretty sight. They had almost no control over what they
were doing. Technically, the operation was a disaster. They
just didn’t know what they were doing. I was really surprised
to see the way it was produced.” Robert recalls visiting this
plant twice. Chico-San wasn’t selling much rice syrup in part
because of the inconsistent quality, and in part because they
didn’t have the time or money to invest in improving the
rice syrup process–since all their resources were going into
making rice cakes. “We got a different product every time we
received a shipment.” Robert has heard of Carl Abbot (the
man who developed Chico-San’s process using commercial
enzymes), but he never met him.
For the next several months Robert, Peter Milbury,
and Bob Kennedy discussed possible ways of working
together so that Imagine Foods could expand its production
of amazake. One idea that looked promising was Imagine
Foods making its amazake and Chico-San making its
Yinnies rice syrup at the same plant (which they would
construct, with Chico-San providing most of the funding)
in Fayetteville, Arkansas. Then one day Robert got a call
from Peter Milbury, who said that all plans (including those
involving Fayetteville) would have to be put on hold because
Bob Kennedy had received an offer to buy the company. At
about that time Quaker Oats bought Arden, which was the
only other maker of rice cakes in America and thus Chico-
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San’s biggest competitor. That is what precipitated the sale
of Chico-San to Heinz. Peter was concerned about his job.
Robert told Peter he could not wait, but as asked Peter to
keep him posted of new developments. A few days later Peter
called Robert again, and said, “There is a couple name Pat
and Cheryl Mitchell of California Natural Products (CNP),
who I have met at natural food trade shows. I know that they
have food processing equipment that they are not using all of
the time. Would you like me to call them.” Robert said “yes.”
So Peter talked with them and called Robert back to say that
Pat and Cheryl were not interested. But after Pat and Cheryl
thought about the matter for a few days, they called Peter
back and said, “Let’s talk about it.”
At the time Pat was basically a big produce farmer in
central California and Cheryl had a PhD in food chemistry.
Pat’s father, Bill Mitchell, who worked for General Foods,
had been one of America’s foremost food scientists and
developers of food products. He had roughly 50 food patents,
and had been in on the original Jello and pudding patents,
and in the development of Cool Whip. He got Pat and
Cheryl interested in making various food products. Bill was
interested in inulin, which was a pharmaceutical product
used to treat diabetics–and was the main product used
before the synthesis of insulin in 1920. All U.S. supplies
were imported from Israel and it was very expensive. Bill
encouraged Pat to grow the dahlia plant from which inulin
was extracted, then Bill would try to figure out a way to
extract the inulin less expensively using a sort of malting
process. Almost by accident, while making inulin into a
syrup, Bill and Cheryl found that if they dried the syrup
the resulting product had a flavor like grain coffee. So they
decided to approach the natural foods industry to see if they
could sell this grain coffee. They started going to natural
foods trade shows and Peter Milbury met them at one of
these shows. At that time, CNP was not using enzymes in
food processing operations, but Cheryl had been a consultant
for General Foods and other food companies and she was
very familiar with enzymes. Continued. Address: President,
Imagine Foods Inc., 350 Cambridge Ave., Suite 350 Palo
Alto, California 94306. Phone: 415-327-1444.
464. Nissenbaum, Robert. 1994. The early work of Imagine
Foods with Chico-San, California Natural Products, and
enzymes in making Rice Dream. Part II (Interview).
SoyaScan Notes. Nov. 23. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Continued: Robert is not sure whether he met
Pat and Cheryl Mitchell before or after they first visited
Chico-San in the summer of 1984. When they first visited
Chico-San’s plant that made rice syrup in Chico, she was
appalled. But she knew about enzyme technology and she
thought that their company, California Natural Products
(CNP) in Manteca, California, could make the product.
Peter Milbury felt that Rice Dream (a non-dairy ice cream

made from amazake) had a great deal of potential and he
convinced Bob Kennedy that transferring the production of
Yinnies rice syrup to CNP was a good idea. Nobody knew
what would come of Heinz’s offer to buy Chico-San, but
after Pat & Cheryl talked with Bob Kennedy he “agreed
that the Yinnies syrup operation was a mess” and decided to
make the transfer to CNP. Note that Chico-San never made
Rice Dream base.
In 1984 (before Heinz made its offer to buy Chico-San)
Pat and Cheryl moved the rice syrup equipment from Chico
to CNP in Manteca. They were still basically in the farming
business and their entire food processing operation was a
very small business they did as a “side business”–since Pat
was looking for a way to get out of farming. Robert does
not know if the Mitchells bought Chico-San’s rice syrup
equipment or not, but much of it turned out to be worthless
and he is quite sure that if any money was involved in the
transaction, it was not much. CNP signed a contract with
Chico-San stating that Chico-San would buy a minimum
amount of Yinnies rice syrup from CNP each month. CNP
only got into this business of processing rice because Rice
Dream, made by Imagine Foods, looked like it had real
potential. Robert went to California and met Pat and Cheryl,
who were very skeptical about Chico-San and rice syrup.
But the three of them soon got along very well together,
and Robert soon convinced them to get involved because of
Rice Dream’s potential, based on promises from big natural
foods distributors. Robert had to buy all of his Rice Dream
base, made by CNP, through Chico-San, and he agreed to
buy a certain minimum amount of this base each month. At
the time, Robert also told the Mitchells that he was making
a beverage product, traditional amazake (Robert made the
koji by hand), and that he wanted to find a way to produce
it on a much larger scale. He knew that he would not be
able to continue making it in the traditional way as volume
expanded. “I knew there must be some way to make this rice
beverage without using koji. [Note: Robert prefers the term
“rice beverage” to “rice drink]. I spent a lot of time talking
with Betty Stechmeyer of GEM Cultures (from whom we
were already buying our cultures) about the possibility
of inoculating the rice directly with koji spores, without
growing the mold on it first. We ran many experiments. At
the time I was not aware that commercial enzymes were the
answer to our problem. When I got involved with Chico-San
I asked them how they made rice syrup, but they declined to
reveal their secret (they were using commercial enzymes, but
they had ‘koji’ on their labels and in their catalogs). I began
to suspect they were not using koji.”
When Kennedy sold Chico-San to Heinz in Nov.
1984, Heinz automatically took over Chico-San’s contract
and obligations with CNP, and they had to send CNP a
check every month–which Heinz disliked. Imagine Foods
was required to buy its minimum amounts of Rice Dream
base through Heinz. To Heinz, Rice Dream looked like
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a minuscule product. During this time, Pat, Cheryl and
Robert were developing a very close personal and business
relationship. Together (and without Bob Kennedy) they
developed a completely new and innovative process for
making Rice Dream base using commercial enzymes. “We
started literally by hand, from scratch, using buckets, trying
to make the new Rice Dream base at CNP–even before
Chico-San’s plant was set up in Manteca. I spent days
working on the process during the fall of 1984. I didn’t
know if an enzyme method would work. I had a sense for
the product and the Mitchells had some technical expertise I
lacked. It was a good fit.”
On 16 November 1984 Bob Kennedy sold Chico-San
to Heinz. At this time, the experiments that Robert and
the Mitchells were conducting at CNP were looking more
and more promising. In late 1984 Robert moved Imagine
Foods from Jamestown, Missouri, to Fayetteville, Arkansas.
In about December 1984 the Rice Dream base was good
enough that CNP began sending it to a dairy plant in Palo
Alto, California, for experiments in making this new base
into Rice Dream non-dairy frozen dessert. In the meantime,
Imagine Foods was still making Rice Dream in Missouri or
Arkansas using the traditional koji process.
In January 1985 the new Rice Dream non-dairy frozen
dessert was launched commercially, in hard-pack pints
in seven flavors: Vanilla, carob, strawberry, lemon, carob
chip, orange, and carob almond. The base was made for
Imagine Foods, using the new enzyme process, by CNP, and
shipped in a large stainless steel tanker The actual frozen
dessert was made by Peninsula Creamery at 900 High
Street, in Palo Alto. Koji was no longer used. The use of
commercial enzymes increased the glucose content of the
product, obviating the use of maple syrup. Robert still lived
in Fayetteville (probably) but he traveled frequently to Palo
Alto.
Robert, Pat and Cheryl all hoped to have Heinz out of
the picture as soon as possible, so they all acted as a sort of
thorn in Heinz’s side. Within about 6 months after Heinz
bought Chico-San almost everyone who had formerly
worked for Chico-San (including Kennedy and Milbury)
had left Heinz. The only person who stayed with Heinz
a little longer was Bob Kennedy’s daughter, Gail. Heinz
eventually closed down the offices in Chico. Heinz soon
realized that though they had a contract to buy rice syrup
from CNP, they were hardly selling any. Sales of Rice Dream
base were small in Heinz’s eyes. So Heinz had to pay for a
product they did not want. Pat Mitchell, who is a relentless
negotiator, finally convinced Heinz to get out of the rice
syrup business because their involvement made no sense to
anyone. Continued. Address: President, Imagine Foods Inc.,
350 Cambridge Ave., Suite 350 Palo Alto, California 94306.
Phone: 415-327-1444.
465. Nissenbaum, Robert. 1994. The early work of Imagine

Foods with Chico-San, California Natural Products, and
enzymes in making Rice Dream. Part III (Interview).
SoyaScan Notes. Nov. 23. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Robert has about four letters in his “nostalgia”
file documenting key events relating to Heinz and CNP from
the summer of 1985 on. A letter dated 31 July 1985 from Pat
Mitchell to Joe Ward (a major figure at Heinz) summarizes
the problems that exist between CNP and Heinz as CNP
understands them. Representatives of the two companies met
at CNP on 30 July 1985. Heinz had a contractual obligation
to CNP for a specified amount of money, of which a certain
amount is still due and which Heinz wishes to terminate.
“Because Heinz has not actively marketed the rice syrup
and has no apparent intention of doing so in the immediate
future, CNP would be agreeable to the proposed termination
of the agreement. CNP’s commitment to mere contractual
minimums as opposed to twice the minimums as originally
promised by Chico-San has caused a financial burden to
CNP. CNP would be agreeable to the purchase by Heinz of
a right-of-refusal on future rice syrup business prospects
exclusive of those customers already provided on a list by
CNP to Heinz.” Many natural foods companies wanted to
buy rice syrup from CNP because the quality was so much
better. But CNP felt that Heinz was doing nothing to develop
this market, so they didn’t want to pay Heinz for product
sold to customers that CNP had found and developed. “It is
understood by Heinz that upon termination of the agreement
with Heinz that CNP will be relying on the Imagine Foods
account for a specified number of dollars per week. The only
way for CNP to survive economically would be to have the
Imagine Foods account. Without the Imagine Foods account,
CNP has no choice but to enforce the current contract with
Heinz and accept the minimums.” In short, Imagine Foods
was buying more than its required minimums, whereas
Heinz was not. Yet Heinz was trying to have the best of
both worlds. They wanted to void their obligations to buy at
least a minimum amount of rice syrup from CNP, yet they
still wanted to take of a cut of the increasing sales of Rice
Dream base to Imagine Foods. “CNP recognizes Robert
Nissenbaum of Imagine Foods as having certain rights of
inventorship to the process and formula of the amazake
developed in conjunction with CNP for Imagine Foods. CNP
also recognizes Robert Nissenbaum as having full product
rights making a non-dairy ice cream from amazake since
he originally approached Chico-San with the concept and
product that he was already making. It should be noted that
Robert Nissenbaum of Imagine Foods has already indicated
his dissatisfaction with regards to the pricing and service
structure that is currently being received from Heinz. It is
a possibility that Imagine Foods for economic reasons will
seek out, within months, the other two companies currently
in amazake production to make his formula.” Robert felt that
he was not getting his money’s worth from Heinz; all they
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were doing was taking a percentage of sales (Robert had to
send his payments directly to Heinz rather than CNP) and
doing nothing in return. It was just a nightmare. So Robert
was threatening to void the contract, which said that things
had to be done to the satisfaction of both parties.
A letter dated 9 Aug. 1985 from Marianne McCullough,
marketing manager of Chico-San in Pittsburgh,
Pennsylvania, written on Chico-San stationery, to Robert
Nissenbaum in Fayetteville, Arkansas, states that ChicoSan will not pursue negotiations with Imagine Foods for a
long-term contract. Agreement in principle has been made
with CNP to service Imagine Foods directly, effective date
of August 19, 1985, per signed agreement with CNP. In the
meantime, Imagine Foods will continue to order through
Chico-San’s Pittsburgh center.
Within a month or two Heinz was no longer involved
with CNP or Imagine Foods. For the first time, Imagine
Foods placed its orders directly with CNP and paid its bills to
CNP.
In 1986 Robert moved to Palo Alto, taking his company
with him. Then in September Imagine Foods moved
from 299 California Ave., #305, Palo Alto 94306, to 350
Cambridge Ave., Suite 350, Palo Alto 94306. Address:
President, Imagine Foods Inc., 350 Cambridge Ave., Suite
350 Palo Alto, California 94306. Phone: 415-327-1444.
466. Nissenbaum, Robert. 1994. Imagine Foods, Westbrae,
rice drinks, and the pour spout carton (Interview). SoyaScan
Notes. Nov. 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Imagine Foods and Westbrae launched a
commercial rice beverage in a pour spout carton at about
the same time. Pacific Foods, where Rice Dream (non-dairy
beverage) is currently being packed in aseptic Tetra-Brik
cartons, made an agreement with Tetra Pak about a year ago
to get new filling machinery that will package in a carton that
has a pour spout. Pacific Foods was told they would have
the second machine in the USA that filled this new carton;
Steuben Foods (1150 Maple Road, Elma [near Buffalo], New
York 14059) got the first machine. Pacific Foods planned to
be the first rice beverage on the market in the new pour spout
container. Ever since Robert began working with Tetra Pak
5 years ago, he has been encouraging them to improve their
package. Tetra Pak was spurred to introduce the new package
after Combibloc introduced it first.
Westbrae was having their aseptic packaging done by
White Knight Packing [in Grand Rapids, Michigan], which
is owned by a very large company in Europe [Parmalat].
When Westbrae found out that Pacific Foods would soon be
getting equipment to package with a pour spout, Westbrae
contacted White Knight, which in turn contacted their parent
company saying that Westbrae wanted to get the pour spout
packaging as fast as possible. So the president of Parmalat
went to Tetra Pak, and since his company was Tetra Pak’s

biggest customer, he was able to say “I have to have one of
these new machines.” So Tetra Pak went around the normal
channels and got White Knight a new machine very quickly
at about the same time that Pacific Foods got theirs. Pacific
Foods was very upset about this.
Westbrae’s new rice beverage in the pour spout carton
was probably on the market in late September 1994, a week
or so before Imagine Foods’ rice beverage, but Imagine
Foods’ product was on the market first on the West Coast.
Westbrae’s rice beverage is made from rice syrup (made
by California Natural Products, CNP, in Manteca, California)
and rice starch. Westbrae has been buying rice syrup from
CNP for a long time, to use as a sweetener in their soymilk
products. [Note: In fact, on a solids basis, Westbrae buys
about as much or perhaps even more rice hydrolysates from
CNP as Imagine Foods does.] About 7-8 years ago Imagine
Foods tried making a product using the same ingredients
(from CNP) that Westbrae is making now; but CNP’s
ingredients are much better now. One reason Robert decided
not to use this approach because of the high content of
glucose in the product. Address: President, Imagine Foods
Inc., 350 Cambridge Ave., Suite 350 Palo Alto, California
94306. Phone: 415-327-1444.
467. Nissenbaum, Robert. 1994. Imagine Foods’ future plans
(Interview). SoyaScan Notes. Nov. 23. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Imagine Foods has decided to install their
own Tetra Pak line at California Natural Products (CNP)
so they don’t have to ship their rice beverage to Pacific
Foods of Oregon to have it packaged. That will cut the
cost of making Rice Dream. They now have a really good
source of organically grown rice, which they buy directly
from the farm, and they do all their own rice milling. It is a
really good situation with great efficiency at the CNP plant.
Imagine has been planning to do this for a long time since
they have developed a very significant international market
for this non-dairy beverage–especially in Europe. They are
designing an international package. It still makes sense to
manufacture the product in one place in the USA–at CNP.
Address: President, Imagine Foods Inc., 350 Cambridge
Ave., Suite 350 Palo Alto, California 94306. Phone: 415327-1444.
468. Morano, Jim. 1994. Processing rice with enzymes to
make rice hydrolysates, including syrup and rice beverage
(Interview). SoyaScan Notes. Nov. 25. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Enzymes work best at their optimum conditions,
which come from adjusting their pH by adding acids or
bases. Natural foods companies didn’t want to add acids or
bases, so they just processed rice under less than optimum
conditions. Jim thinks Tony Plotkin of Grainaissance may
have been the first person in the natural food industry to

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 238
process rice with commercial enzymes–but he can’t talk
about it. Frank Marero might know some of the details.
Apparently Tony and the others (Joel Wollner, Sjon Welters)
all knew Miles Laboratories.
The industry will soon be entering a new phase as big
companies get involved. Jim is affiliated and working with
a company that is much larger than either his company or
Zumbro. It is a Fortune 500 company, with $500 million
in food sales, that will make cereal syrups and starch
hydrolysates (including rice syrups and rice maltodextrins)
for Innovative Sweeteners, which retains the exclusive rights
to sell these products to the natural/health food industry,
and the big company retains the exclusive rights to sell
them to the mass market. This big company, which has a
plant in Chicago, Illinois, is one of the major manufacturers
of malt extracts in the USA. He pays them a contract
manufacturing fee, since Innovative Sweeteners is only a
product development and marketing company that owns no
manufacturing facilities. This big company needs to see a
market for at least 5 million pounds of a rice hydrolysate
(80 brix extract) before they would be interested in starting
to make it. Jim sees an immediate potential market for 2-4
million pounds/year of rice syrup.
Amazake is really a form of rice maltodextrins. Jim is
more interested in rice syrup than amazake-type products,
that is a rice hydrolysate as a beverage. Zumbro is partly
interested in rice syrup solids, but she is mostly interested
in amazake type products made with commercial enzymes.
Rice maltodextrins may be able to serve as a fat substitute in
the food industry. One popular malted cereal syrup, which
is 70% corn syrup/hydrolysate and 30% malt, would be
excellent as a natural sweetener for soymilks.
All rice hydrolysates typically start at 18-24% solids.
A gallon of this base is diluted to make 1½ gallons of rice
drink. Amazake exists as a low-solids liquid, that contains
10-15% solids including the oil and rice syrup that is added
back to many commercial products. If you concentrate the
original hydrolysate to 80% solids, you get rice syrup. For
a rice drink or amazake, you can get the desired sweetness
either in the basic processing (as is done with Rice Dream
beverage) or by adding rice syrup later. Westbrae can’t do
that because of the CNP patents.
Jim’s wife owns Suzanne’s Specialties (which used to
be named T&A Gourmet), and which started in about 1986
focusing on the gourmet industry. She buys koji (made in
the traditional way) and makes rice syrup, which she sells
in relatively small quantities (pails and drums) to people in
the health food industry. She makes about 500,000 lb/year of
koji-converted rice syrup.
Koji is a generalized, non-specific term. It can be made
with Aspergillus oryzae (which produces sugars mostly in the
form of maltose) or with Aspergillus niger (which produces
sugars mostly in the form of glucose). Amazake made with
traditional koji (made with pure culture Aspergillus oryzae)

would probably contain less than 10% glucose on a solids
basis. But any rice drink or syrup made with koji is outside
the domain of the CNP patent.
Jim has discussed these matters at length with Ron
Roller of Eden Foods. Address: PhD, owner of Innovative
Sweeteners, 1 Kingsbridge Road, Somerset, New Jersey
08873. Phone: 908-545-5544.
469. Imagine Foods, Inc. 1994. Imitation is the highest form
of flattery. (But you don’t have to settle for it) (Ad). Natural
Foods Merchandiser. Nov. Insert glued in after p. 26.
• Summary: The front of this color 8½ by 11 inch insert
ad shows a large carton of Rice Dream. On both sides of
it are cartons of four imitations, named “Rice This–New”
“Rice That–So Incredibly Sweet,” “Rice Drink Knock
Off–Westward Ho,” and “Brand X Rice Syrup Drink.”
The text begins: “Have you noticed that several soy milk
companies have been introducing rice drinks lately” This
new enthusiasm for a beverage we pioneered may have
something to do with the fact that Rice Dream has become
the best selling alternative to milk in the natural food
store.* (Footnote: *”Based on a poll of leading natural food
distributors). Why? Superior quality and taste. And try as
they might, other rice beverages can’t duplicate Rice Dream–
we have two U.S. patents to guarantee it.”
The back of this ad is titled “Rice Dream vs. Westbrae’s
Rice Drink.” A table shows the differences. Westbrae’s
drink is said to be reconstituted from concentrates. The
main ingredient is high glucose rice syrup. It is thickened
by adding rice starch and carrageenan. The Westbrae drink
contains 50% more fat than Rice Dream.
This ad also appeared in Vegetarian Times (Dec. 1994,
p. 5; Feb. 1995, p. 3).
Talk with Robert Nissenbaum of Imagine Foods. 1994.
Nov. 23. This ad is saying that Rice Dream, including all
of its different flavors and varieties (SKUs), is the bestselling brand of milk alternative in U.S. natural food stores
nationwide (ahead of Edensoy, which is the best-selling
brand of soymilk, including all its different flavors and
varieties). It is not saying that more rice milk is sold in
U.S. natural food stores than soymilk. Imagine Foods’ bestselling single product (SKU or stock-keeping unit) is Rice
Dream Original, followed by Rice Dream Vanilla. Many
major U.S. distributors have reported to Imagine Foods that
these two products are, in many cases by far, the two bestselling products among ALL products of all categories sold
by that distributor. In both Mountain People’s Warehouse
and Nature’s Best, which are the two largest western U.S.
regional distributors, these two products are the two bestselling single products for both distributors. Likewise in
every one of the other large distributors (Tree of Life,
Cornucopia, Stow Mills, etc.), Rice Dream is among the top
SKUs. Since Tree of Life tends to promote its own brands,
Rice Dream products may not be the very top SKUs, but they
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are very high on the list. Address: Palo Alto, California.
470. Product Name: [Rizoleil (Rice Drink)].
Foreign Name: Rizoleil.
Manufacturer’s Name: Les Aliments Tarasoy Ltée
(Tarasoy Foods Ltd.).
Manufacturer’s Address: 3455 Local D rue Isabelle,
Brossard, QUE J4Y 2R2, Canada. Phone: 514-659-6586.
Date of Introduction: 1994 November.
Ingredients: Incl rice.
Wt/Vol., Packaging, Price: 1 liter Pure-Pak.
How Stored: Refrigerated.
New Product–Documentation: Talk with Helen Wan,
sales manager. 1995. May 26. In Nov. 1994 they introduced
Rizoleil, a rice drink–which is the company’s only product
not made from soy. Helen does not know whether the rice
drink is made with the traditional koji fermentation process
or with enzymes. It is sold fresh, packaged in 1-liter PurePak cartons, with a remarkable 20-day shelf life.
471. Product Name: Westbrae Rice Drink (Non Dairy)
[Only 1% Fat, and Concentrate; Plain, and Vanilla].
Manufacturer’s Name: Westbrae Natural Foods (Product
Developer-Distributor). Made in Manteca, California, by
California Natural Products.
Manufacturer’s Address: Carson, CA 90746.
Date of Introduction: 1994 November.
Ingredients: Plain: Rice base (filtered water, brown rice
syrup, rice starch), expeller pressed canola oil, tricalcium
phosphate, pea protein, natural flavors, sea salt, carrageenan,
vitamin A palmitate, vitamin D-2, riboflavin.
Wt/Vol., Packaging, Price: 1 quart Tetra Brik Aseptic
carton. Retails for $1.69 (12/94, California).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per cup (240 ml): Calories 100, calories from fat
25, total fat 3X gm (5% daily value; saturated fat 0.5 gm),
cholesterol 0 mg, sodium 70 mg (3%), total carbohydrate 18
gm (dietary fiber 0 gm, sugars 16 gm), protein 1 gm. Vitamin
A 10%, calcium 25%, vitamin D 25%, vitamin C 0%, iron
0%, riboflavin 25%, vitamin E 2%, phosphorus 10%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1994. Nov. p. 11. “Wake up! You don’t
have to dream any longer.” This is a full page color ad for
two new Westbrae Rice Drink products: Only 1% Fat, and
Concentrate (which makes 2 quarts). Both products are in
a new “Easy Pour” aseptic carton, with added calcium and
vitamins A&D. The word “dream” in the ad’s title refers to
Rice Dream, the leader in the rice beverage category. A color
photo shows the two colorful quart packages of Rice Drink
against a blue background on a blue and white tablecloth,
with glasses of milk, a bowl of cereal topped with berries,
and assorted fruits in the foreground.
Product (1% fat in plain and vanilla flavors) with Label

purchased at Berkeley Natural Grocery Co., California.
3.5 by 7.75 by 2.25 inches. Tetra Brik Aseptic carton. Note
this new tall, slim carton with a new easy-pour reclosable
cap. Blue, white. red, and black. Photo of white rice drink
being poured from a pitcher into a glass, against a light
blue background. “Only 1% fat. Rice drink. A cholesterol
free food. Tastes great! Non dairy drink. New easy pour.
Reclosable spout. With calcium and vitamins A&D. Not to
be used as an infant formula.” On one side is a message from
President Andrew H. Jacobson titled “We’re here for life.”
472. Westbrae Natural Foods. 1994. Wake up! You don’t
have to dream any longer (Ad). Natural Foods Merchandiser.
Nov. p. 11.
• Summary: This is a full-page color ad for two new
Westbrae Rice Drink products: Only 1% Fat, and
Concentrate (which makes 2 quarts). The word “dream”
in the ad’s title refers to Rice Dream, the leader in the rice
milk category. A color photo shows the two colorful quart
packages of Rice Drink against a blue background on a blue
and white tablecloth, with glasses of milk, a bowl of cereal
topped with berries, and assorted fruits in the foreground.
Address: P.O. Box 48006, Gardena, California 90248.
473. SoyaScan Notes. 1994. Soymilk and cow’s milk
prices in California, December 1994 (Overview). Dec. 10.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since 1987, every other year, Soyfoods Center
has conducted a survey of the prices of soymilk and cow’s
milk in California. In Dec. 1994 at Berkeley Natural
Grocery Co., a large natural food store at 1336 Gilman St. in
Berkeley, California, unflavored (plain or original) soymilk
made from organically grown soybeans retails for the
following prices: Westsoy Lite plain 1% fat liter $0.99 (the
equivalent of $0.899/quart), Vitasoy creamy original liter
$1.49 ($1.35/quart), Pacific Foods liter $1.69 ($1.53/quart),
Vitasoy Lite original liter $1.89 ($1.715/quart), Edensoy
original liter $1.99 ($1.88/quart). The most expensive
soymilk is Health Valley Soy Moo at $2.35/quart.
At Trader Joe’s, a gourmet and natural foods chain in
California, Soy-Um quart (plain, vanilla, or chocolate) retails
for $1.39. Edensoy vanilla liter retails for $1.59. Rice Dream
Enriched Non-Dairy Beverage (a non-soy rice beverage)
retails for $1.29/liter (but $1.59 with reclosable spout).
The average price of the quart equivalents of the 6 least
expensive soy beverage brands is $1.46 a quart. This is $0.46
per quart lower or 24.0% lower than the $1.92 in Dec. 1992.
Cow’s milk (fortified with vitamins A and D) sells for
the following prices at the Safeway supermarket in Lafayette,
California: (1) Nonfat: $0.85/quart or $1.42/half gallon
or $2.74/gallon; (2) Extra light (1% fat; protein fortified):
$0.89/quart or $1.51/half gallon or $2.86/gallon; (3) Low-fat
(2% fat; protein fortified): $0.89/quart or $1.27/half gallon;
(4) Whole: $0.89/quart or $1.51/half gallon. The best-seller
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among these is non-fat in half gallons.
Thus in Dec. 1994 soymilk in liter cartons is, on
average, 1.71 times as expensive per unit volume as nonfat
dairy milk purchased in quarts, 2.05 times as expensive as
in half gallons, and 2.13 times as expensive as in gallons. In
Dec. 1992 a quart of soymilk was 2.78 times as expensive as
a quart of the best-selling cow’s milk. So in the last 2 years
the price of soymilk has fallen significantly relative to that of
cow’s milk.
In Oct. 1987, after most soymilk brands were available
in liter or quart sizes, soymilk retailed, on average, for $1.88/
quart and cow’s milk for $0.55/quart; thus soymilk was 3.42
times as expensive per unit volume as dairy milk purchased
in quarts–compared with just 1.71 times as expensive in
Dec. 1994. Since 1987, the average price of soymilk has
decreased by 22.4%, while the average price of cow’s milk
has increased by 54.5% on a quart basis. So the price of
soymilk has decreased by 50% relative to the price of cow’s
milk in quarts over the last 7 years.
474. Oser, Marie. 1994. Luscious low-fat desserts. Montrose,
Pennsylvania: Chariot Publishing, Inc. 124 p. Foreword by
Scott W. Sanders, PhD. 21 cm. [18 ref]
• Summary: The many recipes in this vegan cookbook are
low in fat (only 3 grams of fat per recipe), use no dairy
products or eggs, and contain no cholesterol. Twenty-five
attractive full-page color photos show the prepared recipes.
The glossary of ingredients contains entries for the following
soy ingredients:
“Lite silken tofu–a reduced-fat form of silken tofu. It is
sold in aseptic packages in large supermarkets and natural
food stores. Lite silken tofu has 75% less fat than regular
silken tofu and does not sacrifice flavor or texture.”
“Silken Tofu–a smooth-textured, custard-like tofu
that is sold in aseptic packages and is available in most
supermarkets and natural food stores. Like regular tofu
it is made from soybeans. Silken tofu is an effective egg
substitute when used in ¼ cup tofu to one egg proportions. It
is also available in soft, firm and extra firm consistencies. I
prefer the extra firm consistency.”
“Soy buttermilk–a good substitute for dairy buttermilk
in baked goods. It is made by adding 2 tablespoons of lemon
juice to 1 cup of soy milk.”
“Soy milk lite–a reduced fat soy milk that is 1% fat. It is
available in large supermarkets and natural food stores.” Soy
milk lite was first introduced in the USA in March 1990 as
WestSoy Lite. Also in 1990 it was introduced in Australia as
Sanitarium So Good Lite.
The glossary also defines “Rice milk” as “a delicious
non-dairy beverage with a mildly sweet flavor that can be
used in place of dairy milk and soy milk. The Rice Dream®
brand is available in both original (plain) or vanilla flavors
and contains 1% fat and no cholesterol.”
It also defines the following sweeteners: Barley malt

syrup, brown rice syrup, date sugar, FruitSource (made
from grapes and grains), maple syrup, Mystic Lake fruit
sweetener, natural applesauce, and Sucanat (granulated
organic sugar cane juice).
At the listing for “Tofu” in the index, we are asked to
“see lite silken tofu,”–which is used in 33 dessert recipes–
including the following (listed alphabetically): Almond
streusel cake. Apricot almond custard Austrian apple torte.
Banana cream pie. Blueberry custard pie. Chocolate dream
pie. Chocolate truffles. Classic pumpkin pie. Lemon yellow
icing. Peaches ‘n cream parfait. Raspberry banana mousse.
Strawberry Nice Cream (creamy frozen dessert like ice
cream).
In the introduction to the chapter on cakes, the author
says: “One way I achieve a rich cake without eggs or dairy
is to use lite silken tofu. Its creamy, custard-like consistency
is perfect for replacing the eggs and milk found in traditional
cakes. And its low-fat profile will keep you coming back for
seconds.
A small color photo on the back cover shows Marie
Oser, who has been a vegetarian since 1971. She left a career
in TV advertising to pursue her interest in food and nutrition.
Note: The words “low-fat” are hyphenated on the cover
but not on the title page. Address: Agoura Hills, California
91391. Phone: 818-707-7353.
475. Product Name: Pacific Rice: Non Dairy Drink
(Lowfat) [Vanilla, Cocoa, or Plain].
Manufacturer’s Name: Pacific Foods of Oregon, Inc.
Manufacturer’s Address: 19480 S.W. 97th Ave., Tualatin,
OR 97062. Phone: 503-692-9666.
Date of Introduction: 1995 January.
Ingredients: Plain: Filtered water, brown rice, expeller
pressed canola oil, tricalcium phosphate, Lactobacillus
acidophilus and L. bifidus cultured product added, guar gum,
xanthan gum, carrageenan, sea salt, vitamin A palmitate,
vitamin D-2.
Wt/Vol., Packaging, Price: 1 quart Tetra Brik Aseptic
carton.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 fl. oz. (240 ml): Calories 70, calories from
fat 15, total fat 1.5 gm (2% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 55 mg (2%), total carbohydrates 14
gm (dietary fiber 0 gm, sugars 9 gm), protein 1 gm. Vitamin
A 10%, vitamin C 0%, calcium 15%, iron 6%, vitamin D
30%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
East (Baltimore, Maryland). 1995. Sept. 15-18. “New from
Pacific Foods. New! All-rice beverages are completely
enriched, taste great, and come in resealable, easy-to-pour
containers. Plus, Pacific Foods offers the first fat-free rice
non-dairy drinks!” A color photo on the cover shows 3 lowfat and 3 non-fat products. Label: On the front panel is a
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color illustration of a glass of rice beverage surrounded by
leaves of grass. Below the word “lowfat” appears: Calcium,
vitamins A&D, and L. acidophilus cultured product added:
On one side panel for all flavors: “Simply the best. Pure
Cascade mountain water. Brown rice. A cholesterol-free
and lactose-free food. Low sodium. No animal fats. No
preservatives. Lactobacillus acidophilus and L. bifidus
cultured product added.”
Fax with photocopies of 3 Labels sent by Kaye Barnes
of Pacific Foods. 1996. Jan. 5. These three products were
introduced in Jan. 1995.
476. Product Name: Pacific Rice: Non Dairy Drink (Fat
Free) [Cocoa, Vanilla, or Plain].
Manufacturer’s Name: Pacific Foods of Oregon, Inc.
Manufacturer’s Address: 19480 S.W. 97th Ave., Tualatin,
OR 97062. Phone: 503-692-9666.
Date of Introduction: 1995 January.
Ingredients: Plain: Filtered water, brown rice, tricalcium
phosphate, Lactobacillus acidophilus and L. bifidus cultured
product added, guar gum, xanthan gum, carrageenan, sea
salt, vitamin A palmitate, vitamin D-2.
Wt/Vol., Packaging, Price: 1 quart Tetra Brik Aseptic
carton.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 fl. oz. (240 ml): Calories 60, calories from
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 55 mg (2%), total carbohydrates 14
gm (dietary fiber 0 gm, sugars 9 gm), protein 1 gm. Vitamin
A 10%, vitamin C 0%, calcium 15%, iron 6%, vitamin D
30%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
East (Baltimore, Maryland). 1995. Sept. 15-18. “New from
Pacific Foods. New! All-rice beverages are completely
enriched, taste great, and come in resealable, easy-to-pour
containers. Plus, Pacific Foods offers the first fat-free rice
non-dairy drinks!” A color photo on the cover shows 3 lowfat and 3 non-fat products. Label: On the front panel is a
color illustration of a glass of rice beverage surrounded by
leaves of grass. Below the words “Fat Free–Plain” appears:
Calcium, vitamins A&D, and L. acidophilus and L. bifidus
cultured product added: On one side panel for all flavors:
“Simply the best. Pure Cascade mountain water. Brown rice.
A cholesterol-free and lactose-free food. Low sodium. No
added oils. No preservatives. Lactobacillus acidophilus and
L. bifidus cultured product added.”
Fax with photocopies of 3 Labels sent by Kaye Barnes
of Pacific Foods. 1996. Jan. 5. These three products were
introduced in Jan. 1995. New package designs were
introduced in Feb. and March 1995. The latter are in both
English and French.
Product with Label purchased at Trader Joe’s in
Concord, California. 1996. Jan. 3.5 by 7.75 by 2.25 inches,

with resealable spout. Aseptic carton. Green, purple, and
black on white. Retails for $1.19. Soyfoods Center taste test.
Tastes pretty bad, like a mixture of starch and sugar.
477. Wildwood Natural Foods. 1995. Price list–January 9,
1995. Fairfax, California. 5 p.
• Summary: Wildwood’s own product lines include:
Sandwiches (7 products, incl. burritos and sushi), salads
(17), tofu and tofu products (13), soymilk (2), hot dogs (1),
tempeh (4).
Wildwood also distributes products made by other
companies: Red Wood Foods (16 products), Mrs. Wiggles
Rocket Juice (12), Grainaissance (17; amazake, pudding, and
mochi), Sonoma Salsa (7), Yves Veggie Cuisine (9), Lightlife
Foods (13), Turtle Island Foods (1), NuTofu soy cheese (3),
Señor Felix’s (8), Heart & Soul (5, Trim Slices), Natures
Babies (10, baby foods). Address: 135 Bolinas Rd., Fairfax,
California 94930. Phone: (415) 459-3919.
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478. Grainaissance, Inc. 1995. Grainaissance (Leaflet).
Emeryville, California. 4 panels each side. Each panel: 22 x
9 cm.
• Summary: This glossy, 8-panel color leaflet describes
(with photos and text) the Grainaissance line of products:
Amazake–In the bottle or in the box, amazake pudding, and
mochi (in several flavors–raisin-cinnamon, pizza, plain,
organic, sesame-garlic, and wheatgrass-mugwort).
“Since 1979, we at Grainaissance Inc. have produced
a small line of rice-based foods that are as nourishing as
they are delicious... Our products stem from a long line of
traditional Japanese foods, and we employ time-honored
Japanese methods to produce them... But maybe just as
important as our product line is the philosophy behind it: We
at Grainaissance are dedicated to bringing you foods that will
enhance your health, well-being, and enjoyment of life. We
think you will taste this dedication in everything we offer.”
Address: 1580 62nd St., Emeryville, California 94608.
Phone: 1-800-472-4697.
479. Pratt, Steven. 1995. Copy cows: Soy- and rice-based
drinks stand in for milk, but with nutritional consequences.
Chicago Tribune. May 10. p. 3.
• Summary: Discusses and comments on Rice Dream (the
beverage), Naturally Tofu (Sovex), EdenSoy Extra, and
Almond Mylk.
Ken Becker, vice-president of Imagine Foods (of Palo
Alto, California) says that in 1990, when Imagine started
selling Rice Dream, the only non-dairy competition was
from soy milks. Rice Dream which is basically made from
cooked, milled brown rice and a little oil, is hypoallergenic.
Says Becker, “Some people are allergic to soy as well as to
cow’s milk.”
“Using rice as a beverage is not new. Mexicans
traditionally have made the rice beverage horchata from rice,
water, sugar and cinnamon.”
Almond Mylk is a commercial product, made of brown
rice syrup and barley malt. Retailing for $2.65 a pack, it
is very expensive and tastes like vanilla–disappointing.
Address: Tribune Staff Writer.
480. Wan, Helen. 1995. Brief history of Les Aliments
Tarasoy Ltée in Brossard, Quebec (Interview). SoyaScan
Notes. May 26. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: This company was founded in Dec. 1986 by
her brothers, who are Chinese-Canadians and who own
shares–but it is not just a family business since other people
also own shares. Her brother, Billy Chin, is the president and
one of the main founders. Helen has been employed by the
company since the beginning as sales manager; she was born
in Canada, and educated in English-speaking schools, though
she also speaks French. The name of the company, Tarasoy,
is derived from the name of a person they know, to which

they added the word “soy.” The company’s first products
were introduced in the spring of 1987. These included:
SoftShakes (a soya drink in chocolate and vanilla flavors,
and in single serving sizes), Regular Tofu (Tofu Nature),
Herb Tofu (Tofu Fines Herbes), and Tofu with Dehydrated
Vegetables (Tofu au Legumes). Their tofu products are all
sold in 450 gm vacuum packs. The vacuum packaging gives
a longer shelf life. Regular (plain) tofu is now the company’s
number 2 best-selling product.
In 1988 they introduced Soyolait, a 1-liter soya drink
that is presently the company’s best-selling product and
also the best-selling fresh soymilk in Quebec. It is sold
fresh in Pure-Pak cartons, and has a remarkable 21-day
shelf life at 3ºC. The product is made and packaged entirely
at their plant. It is sweetened with barley malt extract and
sold only in Quebec, and mostly at natural food stores. It is
consumed by Caucasian-Canadians rather than by ChineseCanadians (who prefer a sugar-sweetened product). Soyolait
is less expensive than Edensoy, since the packaging is less
expensive. Many other Chinese companies in Canada make
fresh sugar-sweetened soya drinks, sold in plastic bottles.
At about the time Soyolait was launched, SoftShakes was
discontinued; It had limited appeal as a single portion
novelty drink, whereas Soyolait came in a larger carton
and was more versatile, since it could be used for cooking,
baking, etc.
In 1993 the company launched MagiSoy, a soy cheese,
that they make in-house; it melts.
In Nov. 1994 they introduced Rizoleil, a rice drink–
which is the company’s only product not made from soy.
Helen does not know whether the rice drink is made with
the traditional koji fermentation process or with enzymes.
It is sold fresh, packaged in 1-liter Pure-Pak cartons, with a
remarkable 20-day shelf life.
One of the major focuses of the company is selling
fresh products. This requires that they distribute all their
own products. They have excellent quality control. Most of
their products are sold in natural- and health food stores, and
very little in Oriental food stores. The company has about 20
employees (both Chinese- and Caucasian-Canadians), but
they keep a low profile. They have very good people in their
research and development department, which is why they
have interesting fresh products with a log shelf life.
They are always developing new products which they
plan to introduce within the next 6 months, but information
on these is confidential until the products are launched.
Helen does not have a brochure about the company or its
products. Several years ago a French-language article about
the company was published. Address: Sales Manager, Les
Aliments Tarasoy Ltée (Tarasoy Foods Ltd.), 3455 Local D
rue Isabelle, Brossard, QUE J4Y 2R2, Canada. Phone: 514659-6586.
481. Aseptic Resources, Inc. 1995. Aseptic packaging in
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the United States. West Chester, Pennsylvania: Packaging
Strategies, Inc. iii + 96 p. 28 cm in 3-ring binder. *
• Summary: This multi-client report is the industry’s
most comprehensive market study and census. There is no
special section on “soy” beverages, but section 7 is titled
“Aseptic fillers for low-acid foods.” As of May 1995 there
are 465 aseptic fillers installed in the USA; of these 131
are low-acid aseptic fillers (28% of the total). The leading
filler manufacturer is Tetra Pak (132, or 28.3% of the total),
followed by Scholle (88), Fran Rica Bag (45), Combibloc
(42), and Dole (34). Address: Overland Park, Kansas.
482. Packaged Facts. 1995. The meat and dairy alternatives
market. New York, NY: Packaged Facts. xii+ 162 + 42 + 6 p.
May. 28 cm.
• Summary: In 1994 retail sales of these products reached an
all-time high of $286 million, and these sales are projected to
top $660 million in 1999. This very interesting report can be
ordered from Packaged Facts, 625 Avenue of the Americas,
New York, NY 10011. Phone: 212-627-3228. Price: $2,150.
The authors were Sarah and Peter Starr, though their names
do not appear in the report. The product director was David
Lumis.
Contents: Part I: The products. Scope of the report
(Vegetarian products sold as meat or dairy alternatives,
products not covered), history of the industry (an emerging
market, part of the vegetarian movement, soybeans–an
ancient food of Asia, soybeans arrive in the new world
in the 18th century, Kellogg family starts health foods
industry, makes first meat analogs, Seventh-day Adventists
and others produce tofu and meat alternatives in the 1920s,
Henry Ford early proponent of soybeans, meat analogs
commercially developed in the United States in the 1940s,
non-dairy beverages, growth of “Americanized” meat and
dairy analogs booming), product definition (foods used to
replace meat or dairy products, description of ingredients–
tofu, tempeh, soymilk, okara, soy protein concentrates and
isolates, textured vegetable protein, wheat gluten and seitan),
product categories (three main categories of meat and dairy
alternative products, meat alternatives, dairy alternatives,
prepared meals), government regulations (the FDA and
FTC, NLEA labeling considerations {went into effect in
May 1994, making the USA the world’s first country to
have mandatory nutrition labeling}, soy protein allowed
in meat products without special labeling, bovine growth
hormone), industry associations (the Soyfoods Association of
America, the American Soybean Association, the Vegetarian
Awareness Network).
Part II: The Market. Introduction (Retail sales of
meat and dairy alternative products by category–1989-94–
graph, retail sales of dairy alternatives products by
segment–1989-94–graph), market size and growth (market
is difficult to monitor, 1994 retail sales estimated at $286
million, dairy alternatives surpass $142 million, meat

alternatives soar to $132 million, prepared meals grow
steadily to over $12 million, estimated retail sales of meat
and dairy alternative products by category–1989-1994–table,
growth in milk substitutes segment leveling off but still in
double digits, cheese alternatives segment also experiences
slight slow-down in 1994, non-dairy desserts–a slowgrowth segment, estimated retail sales of dairy alternative
products by segment–1989-1994–table), factors in market
growth–overall market (maturing population and interest
in nutrition, new dietary guidelines, medical community
accepts plant-based diet, studies show vegetarian diet
equals a healthier–longer life, soy might help to prevent
heart disease and cancer, consumers now approve of
vegetarian diets, increased demand for vegetarian foods,
youth adopts meatless meals, exposure through foodservice,
mass market begins to support meat and dairy alternatives,
products in wider distribution, innovative new products,
improved technology equals better taste, increased funding
for soyfoods through foreign capital, pricing continues
to limit market, image–taste and texture still a problem),
factors in market growth–meat alternatives (concern about
health hazards of meat, fat calories targeted by labeling
law, an alternative to chicken and fish, ecological and
social considerations will propel meatless meals, meatless
meals difficult to handle by foodservice), factors in market
growth–dairy alternatives (milk substitutes enter dairy case,
awareness of lactose intolerance on the rise, taste profile
limits acceptance, cheese alternatives–are they healthier?,
projected retail sales of meat and dairy alternative products
by category–1994-1999–graph {p. 34}, projected retail sales
of dairy alternative products by segment–1994-1999–graph
{p. 35}), projected market growth (overall market to reach
$662 million in 1999, meat alternatives and prepared meals
to lead growth, projected retail sales of meat and dairy
alternative products by category–1994-1999–table, growth of
milk substitutes and other dairy alternatives expected to slow
somewhat by 1999, projected retail sales of dairy alternative
products by segment–1994-1999–table), market composition
(meat alternatives will outsell dairy alternatives, share of
sales by product category–meat and dairy alternatives–graph,
soy-based ingredients most frequently used in meat-like
products, protein ingredients used in meat-like products by
number of products made with ingredient–1990-1992–table,
bulk of dairy alternative sales from milk substitutes, share
of sales by product segment–1989 vs. 1994–graph, sales by
retail outlet, share of sales by retail outlet–meat and dairy
alternatives–1994–graph).
Part III: The marketers. The marketers (About 30
significant marketers–most small, major companies move
into the market, meat alternatives–other mass-market
players, meat alternatives–natural foods players, the leaders
in milk substitutes, cheese alternative market leaders, the
leaders in non-dairy desserts, prepared meals market leaders,
selected marketers and brands of meat and dairy alternative
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products–chart), market and brand shares (mass-market
leader Worthington Foods challenged by ADM/Pillsbury
Green Giant Harvest Burger, wholesome and hearty growing
fast, Boca Burger boogies by the Bystanders, marketer
and brand shares of meat alternative products sold through
supermarkets–1993 vs. 1994–table, natural foods sales of
meat alternatives more fragmented, Worthington is leader in
natural foods stores, White Wave and Lightlife hold second
and third place, estimated marketer and brand shares of meat
alternative products sold through natural foods stores–1994–
table, many small regional players capture local markets,
Eden Foods leads in milk substitutes, estimated marketer
and brand shares of milk substitute products mass-market
and natural foods stores–1994–table, Imagine Foods’ Rice
Dream is leading rice beverage, other vegetable beverages,
Tree of Life’s Soya Kaas holds leading share of cheese
alternatives market, estimated marketer and brand shares
of cheese alternative products sold through natural foods
stores–1994–table, Tofutti holds top market share in frozen
desserts, Fairmont Foods establishes lead in supermarkets,
marketer and brand shares of prepared meals sold through
supermarkets–1994–table, natural foods prepared meals–
many brands and no one leader), competitive situation–
overall market (marketers compete primarily through
new product introductions, growth through mergers and
acquisitions). Continued.
483. Packaged Facts. 1995. The meat and dairy alternatives
market (Continued–Document part II). New York, NY:
Packaged Facts. xii+ 162 + 42 + 6 p. May. 28 cm.
• Summary: Contents: Continued from p. vi. Part III:
The Marketers. Competitive situation–meat alternatives
(Worthington pioneers Seventh-day Adventist vegetarian
market, Miles Laboratories acquires Worthington–
places Morningstar Farms in mass market, tofu drives
natural foods market, soy frank marketers exploit tofu
opportunities, tempeh–another meat alternative ingredient
gains interest, wheat-based alternative seitan expands
presence, Worthington places tofu patties in natural foods
stores–changes hands again, Wholesome and Hearty
develops foodservice distribution, meatless burger market
heats up, patty competition fierce in natural foods arena,
ADM/Pillsbury alliance brings soy burgers to mass market,
Worthington fights back, category differentiates in the early
1990s, soy attacked by soy-free burger companies, meat
alternative marketers cut the fat, low-fat sausages and franks,
tightly targeted vegetarian fun foods and snacks, massmarket companies introduce ground meat analogs, natural
product companies follow suit, Wholesome and Hearty seeks
retail growth, others seek lucrative foodservice market),
competitive situation–milk substitutes (early market limited
to ethnic community, Edensoy a big hit–Vitasoy responds,
new lines introduced, competition–domestic manufacturing
and larger containers bring down soy beverage prices,

flavors and packaging distinguish early products, Westbrae
introduces first low-fat soymilk, fortification has become key
selling point, Eden’s fortified product suits strict vegetarians,
new package sizes expand market, re-closable–easy to
pour, rice beverages–line extensions grab shelf space,
Wholesome and Hearty’s almond beverage, 100% organic
products, a fresh–new market–some products shift to dairy
case, mass-market interest), competitive situation–cheese
alternatives (Seventh-day Adventists start category, first
natural foods cheese alternative, Soyarella, not dairy-free,
handful of marketers compete on price in natural foods
arena {Soya Kaas, TofuRella by Brightsong / Sharon’s
Finest, Cemac Foods, Galaxy Foods, White Wave}, new
products parallel dairy-based mass market, a move toward
lower fat and fat-free, seeking the most melt-able cheese,
Sharon’s finest finds innovative ingredients, marketers target
vegan market), competitive situation–non-dairy desserts
(Tofutti dominates, dairy-free puddings–one major player
{Imagine Foods sells a rice-based non-dairy pudding},
non-dairy yogurt has yet to catch on–but White Wave’s
Dairyless, a non-dairy soy yogurt, seems to be the only
major natural foods brand in this category), competitive
situation–prepared meals (flavored tofu and seitan expanded
into meals, Legume is early innovator, cheese alternatives in
prepared meals, other companies dive into prepared meals,
action has been in natural foods, supermarket products
have not succeeded), competitive profiles (The Archer
Daniels Midland Co.–Grand Metropolitan PLC–Pillsbury
division partnership, Amy’s Kitchen Inc., A&A Amazing
Foods Inc., Boca Burger Co.–Sun Foods, Eden Foods Inc.,
Fairmont Foods of Minnesota Inc., Fantastic Foods Inc.,
The Hain Food Group Inc., Imagine Foods Inc., Lightlife
Foods Inc., Sharon’s Finest, Tofutti Brands Inc., Vestro
Natural Foods Inc., Vitasoy–USA Inc., White Wave Inc.,
Wholesome and Hearty Foods Inc., Worthington Foods
Inc., Yves Veggie Cuisine Inc.), marketing trends (updated
packaging, burger market segmenting into natural and mass
market, Worthington–a master at working both markets,
hamburger look-alikes crossing back into natural foods,
veggie patties crossing into mass market, nostalgia–creating
brand loyalty, marketers expanding into other categories,
moving into the frozen breakfast section, retail displays,
pushing into new distribution channels), new product trends
(new–improved packaging, light and healthy, product
names emphasize healthy, fat-reversal–mass-market burgersubstitutes gaining fat, ground meat alternatives, new flavors
and varieties–many gourmet and upscale, ethnic–especially
Mexican and Southwestern, convenience, technology
produces better mimics, mixing soy with grains and other
ingredients, mainstreaming health foods, natural ingredients
preferred–organic even better, selected new product
introductions–meat and dairy alternatives–1994-March
1995–chart), advertising expenditures (most advertising
not measured, specialty magazines are preferred medium,
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radio is another alternative, little consumer advertising,
Worthington outspends competition, ADM-Pillsbury spends
millions to launch Harvest Burger in 1994, Eden Foods
targets mass market, Fantastic Foods’ first major spending),
advertising positioning (good health is overlying theme,
and fat is prime concern, vegetables are a solution to a
bad diet, milk substitutes advertised to lactose-intolerant
market, highlighting a sense of the familiar, foods children
love, traditional burger images used to woo mass market,
vegetarian appeal used for meatless patties, organic is
important feature in natural foods, examples of consumer
advertising), consumer advertising (consumer promotions
not heavily used, money-off coupons from several
companies, new lines offer more generous rebates, recipes
and books educate consumers, in-store promotions–the
White Wave Center, marketers join forces in advertorial,
sponsoring sports events–a healthy fit, 25 years of earth day,
non-profit tie-ins, Turtle Island’s recycling program, other
types of promotions, examples of consumer promotions),
trade advertising and promotions (three key trade
publications, trade ads also used as consumer ads, trade ads
scheduled to run in convention issues, trade ads announce
growing business, editorial promotions, reaching retailers,
example of trade ads). (Continued).
484. Packaged Facts. 1995. The meat and dairy alternatives
market (Continued–Document part III). New York, NY:
Packaged Facts. xii + 162 + 42 + 6 p. May. 28 cm.
• Summary: Contents: Continued from p. x. Continued
Part IV: Distribution and retail. Distribution (Two distinct
channels, mass-market products–warehouse delivery used
most, natural foods products–independent distributors
used most, distributors offer wide range of services, direct
buying, several large distributors dominate health food
channel, margins for the two channels differ, brokers support
marketers’ sales efforts, marketers’ sales forces work with
brokers), at the retail level–natural foods stores (the leading
outlet–natural foods stores, soy-based products the heart
and soul of natural foods store, products sold in several
locations, stores adding refrigerator and freezer space,
margins, product price comparison, meat alternatives–table,
milk substitutes–table, cheese alternatives–table, frozen
non-dairy desserts–table, prepared meals–table, in-store
demos are top promotional activity, an increase in store
advertising, examples of retail promotions), at the retail
level–mass market (most products not in mass market, store
placement of meat alternatives varies, store-within-a-store,
increased selection and space, targeting the vegetarian
consumer, margins, warehouse clubs, Cergro pricing data).
Part V: The consumer. Consumer use–soyfoods (About 25
million U.S. adults use soyfoods, natural foods shoppers
more likely to purchase soy products, demographics of
meatless burger consumers, use by type–tofu and soy burger
use most common, other types of soyfoods used by about

2% of consumers, types of soyfoods eaten five or more
times in the past year–table), the vegetarian consumer (what
is a vegetarian, 12-22 million vegetarians and growing,
small number of strict vegans, meat restrictors–a broader
target of 77 million, who are vegetarians, demographic
characteristics of vegetarians–table), consumer attitudes
(main reason for choosing vegetarian foods, most important
reason for becoming a vegetarian–table, concern about
health higher among semi-vegetarians, most important
reason for choosing vegetarian foods–table, cholesterolfat primary health concerns, primary health concern when
becoming a vegetarian–table, grocery store shoppers more
influenced by doctor’s orders, health also key reason given
by restaurant diners, fat–salt–fiber and cholesterol top health
concerns for meatless burger consumers, environment
pollution tops list of other social concerns of vegetarians,
vegetarians considered nutrition advisors, a slow transition
to vegetarianism, attitudes about meat alternatives, room for
improvement on taste, consumers have a positive image on
soy, more interest in soymilk from natural foods shoppers).
Appendix I: Examples of consumer and trade advertising and
promotions [photocopies of ads]. Appendix II: Addresses of
selected marketers.
Scope of the report: This is a study of vegetarian foods
made to resemble meat and dairy products and sold at retail,
mostly through supermarkets and health and natural food
stores. These products include meatless burgers and luncheon
slices, soymilk and rice milk, cheese alternatives, nondairy desserts (usually non-dairy ice creams), and prepared
vegetarian meals containing meat and dairy alternatives as
major ingredients.
Products not covered: (1) Bulk and packaged tofu,
unflavored tempeh–However products such as tofu- or
tempeh burgers are covered. (2) Margarine, non-dairy
creamer, non-dairy whip toppings, and egg substitutes.
Although the first three of these categories are alternative
to dairy products, they have become well accepted in
the American diet and are not necessarily purchased by
consumers wishing to avoid dairy products. “Also, the sheer
size of these categories–each of which is many times larger
than the overall meat and dairy alternatives market–would
drastically skew the market numbers and trend information
away from the products that are the focus of this report. For
similar reasons, egg substitutes are also excluded.”
485. Jacobi, Dana. ed. 1995. The natural health cookbook:
More than 150 recipes to sustain and heal the body. New
York, London, Toronto, Sydney, Tokyo, Singapore: Simon &
Schuster. 271 p. . June. 25 cm.
• Summary: This is a selection of the best recipes published
in East West Journal, compiled by Dana Jacobi, Dan
Seamens, and the editors or Natural Health magazine. The
recipes are generally low in fat, free of white sugar and other
refined foods, and nutrient dense, based on grains, legumes,
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and vegetables; some contain fish and shellfish. Chapter 4
is titled “Seitan, tempeh, and tofu.” Miso and soy sauce are
used throughout as seasonings.
Contains recipes for Amasake dressing (p. 153), and
Amasake scones (p. 191). Amasake (or Amazake) is defined
in the Glossary of ingredients (p. 243). Address: New York
City, NY.

I get cold easily,... My cholesterol level has gone from over
200 to 123; Mary’s was 285 and is now 124. We found that
our annual pharmacy bill went from $5,000 to $780.”
“Once you decide to take your healing into your
own hands, any sense of powerlessness and hopelessness
ebbs away.” Address: 16 Lookout Drive, Asheville, North
Carolina 28804-3330. Phone: 1-800-752-2775.

486. Natural lifestyle magazine and mail-order market.
Spring. 1995. Asheville, North Carolina: Natural Lifestyle
Supplies. 55 p. Catalog. 28 cm.
• Summary: A macrobiotic mail-order catalog with several
nice articles, it sells many types of soyfoods and related
products, including the full line of Kushi Cuisine, organic
soybeans (yellow and black), Rice Dream soymilk (p.
27), Edensoy soymilk, Westbrae Malteds, Nasoya VegiDressings, Nayonaise, Farmhouse Tekka, organic soy sauce,
fresh tofu, snow-dried tofu, organic miso (from Miso Master
and Japan–Onozaki, and Hatcho Miso), instant miso soups
(Mitoku and Fantastic Foods), South River American Miso,
and tamari roasted nut mix.
Plus: Mochi, kuzu, sea vegetables, shiitake mushrooms,
umeboshi and ume “plum” products, azuki beans, amazake,
Corona hand mill, water filters, organic cotton clothes,
cookbooks, etc.
Publisher: Tom Athos. Editor and graphic design:
Debbie Athos.
On page 5 is a nice ½-page article, “Dr. Spock goes
macrobiotic.” It begins: “I’ve been practicing transcendental
meditation twice daily since my late seventies. I swim every
day, and I try to take short walks after meals. I go to bed
at 9 p.m. and get up at 5 or 6 a.m. I do 50 minutes of Yoga
stretches each morning. Mary gives me daily massage for my
weakened legs. I’ve been eating a macrobiotic diet for two
years. It includes practically no fat, no meat, no sugar and no
dairy products. I lost fifty pounds in the first few months and
I was eating as much food as I wanted.
“Turning point: Until a few years ago, my health had
gradually deteriorated, beginning with a heart arrhythmia at
age 65. In 1987 my heart stopped altogether, long enough
to drop me face first on the marble floor of the Copley Plaza
Hotel in Boston. So they sewed a pacemaker under my
skin, with an electric wire into my heart to keep it beating
adequately. Three years ago I had a brief stroke-like episode
that reduced my talk to gibberish for 15 minutes, and I was
put on a blood thinner to prevent a more serious stroke. My
legs were gradually getting weaker and less coordinated; the
neurologist said it would be progressive. For a year I had
repeated attacks of severe bronchitis that required antibiotics;
that scared my internist. In 1991, I was introduced to a
Belgian-trained physician who had become a macrobiotic
counselor. He put Mary and me on a macrobiotic diet.” His
health improved steadily. “I feel much more alive and alert.
After dropping 50 pounds, I lost all my subcutaneous fat, so

487. Melina, Vesanto; Davis, Brenda; Harrison, Victoria.
1995. Becoming vegetarian: A complete guide to adopting a
healthy vegetarian diet. Summertown, Tennessee: The Book
Publishing Co. x + 262 p. Foreword by Suzanne Havala.
Index. 26 cm. [20 ref]
• Summary: An excellent vegetarian and vegan sourcebook
and cookbook by three registered dietitians. Contents:
Acknowledgements. Foreword. Introduction. 1. What is a
vegetarian? 2. The evidence is in. 3. Without meat–exploding
the myths. 4. Without dairy products. 5. Veganism: More
food for thought. 6. Fats and oils: A balancing act. 7. Fiber:
The gift from plants. 8. The vegetarian food guide: Putting
it all together. 9. Vegetarian nutrition in the growing years.
10. Vegetarian diplomacy. 11. From market to meals. 12.
Recipes: Simple treasures. Appendixes: 1. Glossary. 2.
Nutrition recommendations.
This book contains a wealth of accurate, positive
information about many different types of soyfoods
(especially tofu) and related subjects, including tofu,
soymilk, tempeh, miso, soy yogurt, soy cheese, soy sauce,
tamari, and soy oil (incl. omega-3 fatty acids). Plus wheat
gluten, seitan, rice milk, sea vegetables, adzuki beans (p.
66, 162), quinoa, amaranth, macrobiotics, phytochemicals,
plant estrogens found in tofu and other soy products (p. 75;
they may contribute to positive calcium balance and have a
protective effect on the bone health of Chinese and Japanese
women), dietary fiber.
Talk with Vesanto Melina. 1996. July 22. This book was
originally published in Canada in May 1994 by Macmillan
Canada in Toronto. A revised U.S. edition was published in
Nov. 1995 by The Book Publishing Co. in Summertown,
Tennessee. Address: Canada.
488. Herbst, Sharon Tyler. ed. 1995. The new food lover’s
companion: Comprehensive definitions of over 4000
food, wine, and culinary terms. 2nd ed. Hauppauge, New
York: Barrons. xvi + 715 p. 18 cm. 1st ed. published 1990.
Barron’s Cooking Guide. 3rd ed. 2009. [325* ref]
• Summary: This carefully researched and well written
dictionary of food terms also contains 21 useful appendixes
and a good bibliography. All enquiries should be directed
to: Barron’s Educational Series Inc., 250 Wireless Blvd.,
Hauppauge, New York 11778.
Soy and related entries can be found under the following
headings: Adzuki bean (also azuki), agedashi, cheese–
imitation cheese (generally includes tofu and lecithin),
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fermented black beans (also called Chinese black beans and
salty black beans), flour–gluten flour, kecap manis / ketjap
manis, kudzu, milk (see soy milk), miso, natto, okara, queso
fresco (also called queso blanco), quinoa, seitan, shoyu
(Japanese for soy sauce), soybean, soybean oil, soy flour, soy
milk, soy pea (see soybean), soy sauce (light soy sauce, dark
soy sauce, Chinese black soy, tamari), tempe or tempeh, tofu
(also called soybean curd and bean curd).
Also of interest: amasake.
489. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent
history of soyfoods in Cuba. Part IV (Interview). SoyaScan
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Again and again during 1994 the Food Industry
Research Institute (FIRI) team went to dairy processing
plants in Cuba. It was a marathon effort. By the end of
1994 a remarkable 14 new soy dairies making soy yogurt
had been installed in the wings of existing dairy plants
throughout Cuba. This mammoth effort was possible through
the cooperation of the Ministry of Food Industry (MINAL)
and local enterprises and governments. The NT equipment
was built mostly by the Enterprise in Charge of Equipment
Building and Installation. Most of the plants had a capacity
of either 2,000 or 4,000 liters/hour; the smallest was 1,200
liters/hour. During 1994 the 14 plants churned out a total of
11 million liters of soy yogurt–4 million liters from the one
plant in Havana using the two large Alfa-Laval centrifuges,
and 7 million liters from the 13 other plants using the new
technology. By late 1994 about 400,000 kids ages 7-13 living
in the provincial capitals nationwide were receiving 1 liter of
soy yogurt a week. Alvaro and his coworkers at FIRI were so
convinced of the superiority of their technology that in Nov.
1994 they eliminated the Alfa-Laval plant, replacing it the
next month with two new NT production lines.
During 1995 eight more plants were installed, bringing
the total to 22. These plants produced 33 million liters of soy
yogurt (containing 3.0 to 3.2% protein), which reached about
500,000 kids. Though there are presently about 1,200,000
kids in Cuba, most of those not living in the capitals have
access to milk from the nearby cows. Alvaro showed us
a chart listing the location of each plant, the date it began
operation, and its capacity. As of mid-January 1996 four new
plants are under construction, and 5 more are on the drawing
boards, ready to go. One of the plants under construction in
Havana will make only spreadable soy cream cheese (queso
crema), a new product developed at FIRI.
Three basic types of yogurt were made in Cuba’s many
soy dairies: 50% of the total was set soy yogurt sold in bulk
containers, which reduced packaging costs. Local people
would bring their own containers in which to take home their
portion of the yogurt. Another 25% was set soy yogurt in one
liter glass jars–which were, of course, recycled after use. The
last 25% was stirred soy yogurt, sold in one liter plastic bags

as a drink having the consistency of a milk shake.
The plan for 1996 is to produce 76 million liters of soy
yogurt–more than double the total for 1995!
In September 1994, soymilk started to be used (together
with dairy milk) in Cuban ice cream, made at the dairy plant
at Pinar del Rio. In 1995 some 12 million liters of soymilk
were used in Cuba’s ice cream, accounting for 50% of the
total milk used–the other half being cow’s milk. However
no soymilk is used in the most famous Cuban brand of
ice cream, Copelia. This is made with only fresh milk and
cream, using a traditional dairy formula and technology.
In January 1995 a cultured/fermented spreadable soy
cream cheese was first made commercially in Cuba at the
dairy plant in the province of Villa Clara. Resembling Cuba’s
traditional queso crema but containing no animal products, it
is used as a spread on bread or crackers, in salad dressings,
served as a dessert topped with marmalade or jam, or mixed
with canned meat to make a pâté.
Soybeans were first cultivated in Cuba in 1904, and
the climate and soil have always been good for growing
them. Yet although Cuban scientists have done extensive
research on soybean production over the last few decades
and developed new soybean varieties that yield well under
Cuban conditions, almost no soybeans are grown in Cuba
today, in part because of the historical emphasis on sugar.
Therefore Cuba has to import all of the 10,000 tonnes per
year of soybeans used to make soymilk and soy yogurt,
using precious foreign exchange. In the past, Cuba has also
imported roughly 300,000 tonnes of soybeans (as whole
beans or soybean meal) for animal feed. The food-grade
soybeans come mostly from Canada and Brazil. Canada’s
white-hilum soybeans are considered the best for soy yogurt.
For 45 days during 1995 no soybeans were imported into
Cuba due to the lack of hard currency (U.S. dollars). The
Soy Cubano! program of Global Exchange in San Francisco
is working to help Cuba become more self-sufficient in
soybeans. For Cuba to become self-sufficient at 1989 levels
of consumption for the 11 million inhabitants, the country
would have to grow about 500,000 tonnes of soybeans.
The development of new soyfoods products does not
stop here. The FIRI team has two big projects on tap for
1996. The first is to expand commercial production of
spreadable soy cream cheese, which will be made at existing
dairy plants in 10 provinces throughout Cuba (Santiago de
Cuba, Holguín, Bayamo, Las Tunas, Camagüey, Ciego de
Avila, Sancti Spiritus, Villa Clara, Matanzas, and Pinar del
Rio) and to finish the spreadable soy cream cheese factory
in Havana with 10 tonnes/day capacity. At each plant they
hope to make 500 to 1,000 kg/day, and a total of 5,000
tonnes in 1996; this will require an additional 10 million
liters of soymilk. The second project is to make two types
of powdered soymilk. Type 1, which is spray dried, contains
85% soymilk and 15% dairy milk, plus cocoa, sugar, salt,
and vitamin A. Type 2, which is roller dried, resembles a
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traditional Nestlé product called Harina Lacteada. The
ingredients are similar to type 1 except that rice is substituted
for cocoa. Cuban researchers are very interested in learning
more about Japanese amazaké (a traditional non-alcoholic
fermented rice beverage made from koji), about the various
new enzyme-hydrolyzed rice beverages made in America,
and about ways to mix soymilk with ricemilk. Cuba plans
to make a total of 2,000 tonnes of powdered soymilk in
1996. They are also working on development of spreadable
soybean pâtés with different flavors, among them ham, and
chorizo (a paprika spiced Spanish-style pork sausage).
To summarize: In 1995 Cuba used 7,000 tonnes of
soybeans to make 47 million liters of soymilk; 1 kg of
soybeans yields about 7 kg of soymilk. Of this soymilk, 33
million liters were used for soy yogurt, 12 million liters for
soy ice cream, and 2 million liters for spreadable soy cream
cheese. In 1996 Cuba plans to use 76 million liters for soy
yogurt, 14 million liters for soy ice cream, and 10 million
liters for spreadable soy cream cheese. Total: 100 million
liters, or roughly twice as much. Continued. Address: 1. Ing.,
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto
de Investigaciones para la Industria Alimenticia), Carretera
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone:
21-6986 or 21-6742.
490. GEM Cultures. 1996. Catalog [Mail order]. 30301
Sherwood Rd., Fort Bragg, CA 95437. 10 p. Jan. [4 ref]
• Summary: New additions include The Simple Soybean and
Your Health, by Virginia and Mark Messina, and a maple
tofu kit. Contents: Soycrafters Section: Tempeh, natto, koji
starters, miso, koji, tofu boxes, tofu coagulants (natural
nigari, Terra Alba naturally occurring calcium sulfate
or gypsum). Books. Bread cultures. Dairy cultures. Tea
fungus–Kombucha. Sea vegetables. Kitchen items. Ordering
information. Address: Fort Bragg, California. Phone: 707964-2922.
491. Brawerman, Mark. 1996. Changes in the frozen food
case in natural food stores. The fall of Ice Bean (Interview).
SoyaScan Notes. Feb. 8. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: A major change in the frozen food section of
natural- and health food (NHF) stores took place about 3-4
years ago when Whole Foods Markets began to carry ice
creams that contained sugar. Prior to this time, sugar was a
taboo ingredient in natural food stores. Suddenly many NHF
stores began to carry Ben & Jerry’s and Haagen-Dazs, both
sweetened with sugar. There is now a new sugar standard in
many NHF stores.
At about the same time, the first organic dairy products
began to become available. Most natural- and health food
stores have relatively little space for frozen foods, yet in
recent years there has been an explosion of frozen food
products competing for this space. Competition is fierce,

including off-invoice discounts, etc. In any given month,
about 10% of these products will be on sale.
About 3-4 years ago Mark introduced his line of Living
Lightly soymilk ice creams (he changed the name to Living
Rightly in 1994) that were sweetened with fruit juices and
contained no added fat. Only 8% of the calories came from
fat and taste tests showed that these products tasted better
than Ice Bean. Within one year Ice Bean was dead; it died
before Farm Foods was purchased by Hain. Now the 3 bestselling non-dairy ice creams in NHF stores are Rice Dream,
Tofutti, and Living Rightly. Address: 211 S. Poinsettia Place,
Unit 3, Los Angeles, California 90036. Phone: 213-4692255.
492. Product Name: [Rice-Based Drink].
Foreign Name: Reis Drink.
Manufacturer’s Name: Bruno Fischer GmbH (ImporterDistributor). Made in Belgium.
Manufacturer’s Address: Im Auel 88, D-53783 Aetorf,
Germany. Phone: 49-2243-4021.
Date of Introduction: 1996 February.
Ingredients: Water, rice* (9%), sunflower oil*, sea salt,
sunflower lecithin, natural vanilla extract. * = Organically
grown and controlled.
Wt/Vol., Packaging, Price: 1 liter glass bottle.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Product with Label sent by
Bruno Fischer. 1998. April 15. Ingredients and nutritional
value are given in five languages, each with the flag of that
country by the product name: German, English, Italian,
French, and Dutch. Talk with Bruno Fischer. 1998. May
13. This product was launched in Feb. 1996. Note: Imagine
Foods ships a rice beverage base to the UK and packages it
there.
493. Golbitz, Peter. 1996. Nondairy beverage market pours it
on. Natural Foods Merchandiser. Feb. p. 68.
• Summary: A graph shows retail sales of milk alternatives
in million dollars from 1987 to 1995, and projected to 1999–
based on a recent report by Packaged Facts. They have risen
dramatically, from 29.0 in 1987, 41.2 in 1988, 60.2 in 1990,
84.2 in 1992, 108.4 in 1994, 130.1 in 1995, 179.5 in 1997
(projected), and 231.2 in 1999 (projected). Interestingly,
according to the USDA per capita consumption of fluid
cow’s milk has fallen nearly 20% since 1970. Soymilk
comprises an estimated 80% of the market for fluid milk
alternatives, with most of the balance comprised of rice
drinks.
Much of the information in this article comes from
a consumer study conducted in 1995 for the Soyfoods
Association of America (SAA). According to this study,
51% of soymilk consumers first purchased soymilk because
they were aware that the product was “generally healthy
food” and an additional 32% purchased soymilk because
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of allergies to dairy products and lactose intolerance. A
remarkable 75% said they were familiar with the reported
link between soyfoods consumption and reduction in
heart disease, and 66% were aware of possible cancer risk
reduction.
The SAA study also found that soymilk is by far the
most frequently consumed soyfood, used on average almost
twice a week. Most people drink it as a beverage, but 25%
of them pour it on their cereal and 30% use the product
most often in cooking and baking. Where do consumers buy
soymilk? 51% buy it in a natural- or health food store or a
co-op, 46% buy it in a supermarket (showing that soymilk
joined that select group of natural food products that have
made a successful leap into the mass market), and 3% buy it
in Oriental markets.
Soymilk is too expensive. 47% of current users said they
would buy more if it cost less. In addition, 40% said they
would buy more if it were more available. Address: President
of Soyatech Inc.
494. Wieczorek, Anna. 1996. Re: Berrivale Orchards Ltd.
Letter to William Shurtleff at Soyfoods Center, March 11–in
reply to inquiry. 1 p.
• Summary: “Berrivale Orchards is the largest manufacturer
of fruit juice products in Australia. We are a wholly owned
Australian company controlled by Fruit Packing Cooperatives, which are owned by small individual growers.”
Note: A color brochure and various product description
sheets notes that at the McKay plant the company also
makes or packs two Soy Drink products, in 1 liter low fat
and premium types. At the Sturt plant the company makes
or packs three types of Soy Milk: “Milk extraction from
Soya Beans–’Berri.’ Pure Harvest Soy and Rice Milk. Good
Life Soy Drink (Isolate UHT Soy).” Berri and Good Life
Soy Drink are made from soybeans groan and harvested in
Australia. Good Life is made at Berri, heart of Australia’s
Riverland. Good Life Soy Drinks are available in 4 varieties:
UHT 1 liter combi in either premium or low fat. Chilled 1
liter PurePak in either premium or low fat. Address: Food
Technologist, Technical Dep., Berrivale Orchards Ltd., P.O.
Box 396 (McKay Road), Berri, SA 5343, Australia. Phone:
(085) 82 1661.
495. Mountain Ark Trading Co.; Macrobiotic Company of
America. 1996. The “new” Mountain Ark consumer direct
catalog–spring 1996 [Mail order]. 799 Old Leicester Hwy.,
Asheville, NC 28806. 37 p. March 15. 28 cm.
• Summary: This is a very comprehensive mail order
catalog, with an excellent index, for macrobiotic whole
foods, specialty cookware, cookbooks and books on natural
healing, futons, furniture, etc. Soy-related products include:
Aduki beans–precooked, amaranth, amazaki concentrate,
amazaki [amazake] pickles, arame (sea vegetable), barley
malt, black soybeans, brown rice malt, brown rice syrup,

cookbooks, dulse (sea vegetable), fu (dried wheat gluten),
green nori flakes, hamanatto, hijiki, Hokkaido azuki beans,
Hokkaido black soybeans, Japanese plums (umeboshi),
jinenjo soba, Job’s tears, kamut, kanten bars, kelp granules,
kinako, kombu cha, kuzu, miso, mochi, natto miso, natto
starter spores, nigari, nori, quinoa, sea palm–California,
seaweed sesame shake, seaweed cookbook, seitan, shoyu,
soy sauce, tamari, tofu making kit, tofu–dried, wakame.
Many of these products are imported from Japan.
Bruce Macdonald of Macrobiotic Company of America
acquired the company from Frank Head of Fayetteville,
Arkansas, on 1 Feb. 1996. The entire catalog can be viewed
on the Internet at http://www.mountainark.com. Address:
Asheville, North Carolina. Phone: 1-800-643-8909.
496. Product Name: Rice Magic (Non-Dairy Rice
Beverage) [Vanilla].
Manufacturer’s Name: First Light Foods, Inc.
(Distributor).
Manufacturer’s Address: 60 East Elm St., Chicago,
Illinois 60611. Phone: 1-800-555-4332.
Date of Introduction: 1996 March.
Ingredients: Filtered water, brown rice, expeller pressed
canola oil, natural vanilla with other natural flavors,
tricalcium phosphate, Lactobacillus acidophilus and L.
bifidus cultured product added, guar gum, xanthan gum,
carrageenan, locust bean gum, sea salt, vitamin A palmitate,
vitamin D-2.
Wt/Vol., Packaging, Price: 1 quart Tetra Brik Aseptic
carton. Retails for $1.39.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Product with Label
purchased at Open Sesame in Lafayette, California. 1995.
April 13. Reclosable cap. The name of the product is in light
blue and white, set against a dark blue sky with white stars
and a crescent moon. On the bottom half of the front panel
some of the white milk is splashing up from corn flakes and
blueberries, with a trail of stars connecting the milk and
the moon. On the back panel, against the same dark sky, is
written, “It just tastes better!!” A side panel states: “Lactose
free. No cholesterol. Calcium added. Vitamins A & D.
No saturated fat. Lactobacillus acidophilus and L. bifidus
cultured product added.
Call to toll-free number on package. 1996. July 3. This
product was apparently developed and is marketed by the
same company (J&G Inc.) that developed Soy-Um soymilk.
497. Product Name: Imagine Pudding Snacks [Chocolate,
Lemon, Banana, Butterscotch].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
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Date of Introduction: 1996 March.
Ingredients: Lemon: Filtered water, partially polished
brown rice syrup, rice starch, expeller pressed oleic
safflower oil, lemon juice, natural lemon flavor, carrageenan,
tricalcium phosphate, sea salt, colored with turmeric.
Wt/Vol., Packaging, Price: Four x 4 oz plastic cups, two
atop two, in a paperboard sleeve. Retails for $1.49 (6/96,
Concord, California).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 1 cup = 113 gm.: Calories 150, calories from
fat 30, total fat 3 gm (5% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 50 mg (2%), total carbohydrate
33 gm (dietary fiber 1 gm [5%], sugars 19 gm), protein 1
gm. Vitamin A 2%, vitamin C 2%, calcium 10%, iron 2%,
vitamin E 6%, phosphorus 6%. Percent daily values are
based on a 2,000 calorie diet.
New Product–Documentation: Ad (8½ by 11 inch,
color) in Natural Foods Merchandiser. 1996. March. p.
15. “Imagine the perfect chocolate pudding.” It would be
deliciously rich, naturally creamy, sensibly low fat and
surprisingly dairy free. The perfect pudding would be ready
to eat anytime, anywhere. Imagine Natural Pudding Snacks–
now a reality in four delectable flavors where natural foods
are sold.” A color illustration shows a large spoon topped
with a swirl of chocolate pudding. A color photo shows the 4
products/flavors.
Spot (color) in NFM’s New Product Review. 1996.
Spring (April). p. 1. Imagine Foods introduces all-natural
puddings which are creamy, low in fat, and dairy free.
This product is packaged in an aseptic cup, which is pretty
standard for the many types of puddings in the USA. Ad
(full-page, color) in Vegetarian Times. 1996. June. p. 5.
“Imagine. Imagine the perfect chocolate pudding.”
Product with Label purchased at Trader Joe’s in
Concord, California. 1996. June 14. The 4 Aseptic cups
wrapped in the paperboard sleeve are 5.25 by 2.75 by 2.25
inches. Lemon yellow, blue, and light purple on white.
Illustrations of whole and sliced lemons. “Low fat & nondairy.”
Visit to Trader Joe’s in Concord, California. 1997. Sept.
21. They no longer carry this product. Talk with Imagine
Foods’ Customer Service. 1997. Sept. 22. This product is
still on the market in all 4 flavors. Trader Joe’s keeps its
prices down by picking up all products at the Imagine Foods
warehouse, then warehousing all TJ products, thus serving as
their own distributor.
498. Detroit Free Press (Detroit, Michigan). 1996. Classes.
April 24. p. 21.
• Summary: At Lenore’s Natural Cuisine, 22899 Inkster,
Farmington Hills: “Healthful vegetarian cooking classes...
Learn to make chocolate milk shakes, cookies, cakes and
pudding using Amasake, a sweet fermented rice drink.”

499. Tyler, Jim; Neville, Jan. 1996. Wellspring Natural Food
Co. Mail order catalog. Amherst, Massachusetts: Wellspring.
32 p. 28 cm.
• Summary: This is the first issue of this catalog, and
Wellspring started in 1996. Soy-related products include:
Miso, shoyu, black soybeans (from Hokkaido, Japan), yellow
soybeans (organic), azuki beans, snow-dried tofu, kuzu, miso
ramen, kinako, natto miso chutney, tekka miso, soymilk, and
amasake.
Jim has been a macrobiotic teacher and counselor since
1975-76 and Jennifer was a chef at the Kushi Institute. Main
competitors include Gold Mine and other such companies.
This catalog is service oriented, easy to use, and more than
80% of the products have lower prices than the competition.
Address: P.O. Box 2473, Amherst, Massachusetts 01004.
Phone: 1-800-578-5301.
500. Product Name: Rice Dream Bar [Vanilla].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1996 May.
How Stored: Frozen.
New Product–Documentation: Ad (full page, color) in
NFM’s New Product Review. 1996. Summer (May). p. 11.
“New Rice Dream multi-packs.” Shows four Rice Dream
non-dairy novelties: Vanilla Nutty Bar, Vanilla Pie, Mocha
Pie, and Vanilla Bar. Each product is now packed 3 per box.
501. Imagine Foods, Inc. 1996. May all your dreams come
chocolate coated: New Rice Dream multi-packs (Ad). NFM’s
New Product Review. Summer. p. 11.
• Summary: This full page, color ad shows four Rice Dream
non-dairy novelties: Vanilla Nutty Bar, Vanilla Pie, Mocha
Pie, and Vanilla Bar. Each product is now packed 3 per box.
Address: Palo Alto, California.
502. SoyaScan FactSheet. 1996. Non-dairy products
(alternatives to dairy products), which are good tasting and
widely available (Overview). June 22. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: About 30 million Americans are lactose
intolerant. Between 4% and 6% of infants develop allergies
to the proteins in one or more foods, with cow’s milk being
the most allergenic. And many other people have moral or
philosophical objections to drinking milk (e.g., widespread
use of antibiotics, use of genetically engineered Bovine
Growth Hormone [rBGH, made by Monsanto], the suffering
of calves when forcefully removed from their mother, etc.).
Until quite recently, these people had to live without dairy
products, but now that has all changed–thanks to soyfoods,
which are widely available and usually quite delicious.
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Foods marked with one asterisk (*) are sold at most
natural food stores and some health food stores and
supermarkets (look in your Yellow Pages at “Health & Diet
Food Products–Retail”). Foods marked with two asterisks are
also sold at most supermarkets.
If you use dairy alternatives regularly, you can save
money by making them yourself: See the index of The Book
of Tofu by Shurtleff & Aoyagi (Ballantine Books edition)
for carefully tested, home-scale recipes for soymilk, soy ice
cream, soy yogurt (from soymilk or from tofu), tofu, cream
cheese, sour cream, whipped cream (from tofu or soymilk),
tangy tofu cottage cheese, tofu icing, frozen-banana tofu
shake, soymilk kefir, soy mayonnaise (from tofu or soymilk),
Soymilk* is the most popular type of dairy alternative. It
is sold in many flavors, often fortified with calcium, vitamin
D, antioxidants, etc. in quarts and half gallons. It costs about
1.7 times as much as milk (so if a quart cow’s milk costs
$1.00, a quart of soymilk will cost about $1.70). Popular
brands: Edensoy, Westbrae, Westsoy, Vitasoy, So-Yum, Silk,
and Pacific Foods. For a tasty soymilk shake, try Westbrae
Malteds. Rice Dream is a delicious non-dairy rice milk and
also an ice cream; both products are made by Imagine Foods.
Many other brands of rice beverage (some of whose quality
we think is not as good) are also available.
Soy ice cream* is sold in an outrageous variety of
flavors and forms. Hard-pack pints are the most popular,
followed by soft-serve, ice cream sandwiches, etc. Popular
brands: Tofutti, Living Rightly, Sweet Nothings (fat free),
and Ice Bean. Rice Dream is a delicious rice-based non-dairy
ice cream.
Soy yogurt* is sold in typical small yogurt cups, in a
wide variety of flavors. The most popular brand is White
Wave Dairyless. Try their Lemon-Kiwi flavor! Most soy
yogurts are fermented/cultured with live cultures, but some
are like a parfait (not fermented) made by blending silken
tofu, fruits, and a sweetener.
Tofu**, the world’s most popular soyfood, is now
sold at very reasonable prices in most supermarkets across
America. It makes an excellent replacement for cheese in
many dishes where the cheese is not required to melt: Salads,
sandwiches, in Lasagna for the ricotta cheese, etc. You can
also use tofu to make your own soy yogurts and ice creams at
home.
Soy cream cheese*. These products, based on tofu, are
delicious and moderately priced. Our favorite brand is Tofutti
Better than Cream Cheese, which comes in flavors such
as Garlic & Herb, French Onion, Herbs & Chives, Plain,
Wildberry, or Smoked Salmon. Some bagel shops (such
as Noah’s Bagels in Northern California) sell this product.
VeganRella Cream Cheese (in plain & onion & dill flavors)
uses more natural ingredients (no hydrogenated oils, or
mono- or diglycerides).
Soy sour cream*. Again, this product is based on tofu.
Our favorite brand is Tofutti Sour Supreme–Better than Sour

Cream.
Soy cheese* is our least favorite dairy alternative. Most
brands contain casein (the protein from cow’s milk), which
allows them to melt, but which also (technically) disqualifies
them from being a truly non-dairy product. A few brands are
truly non-dairy but they melt in a sort of thick puddle. Top
brands with casein: Soya Kaas, TofuRella, Zero-FatRella,
HempRella (soy free), and AlmondRella (soy free). Top
brands without casein: VeganRella (2 flavors), Soymage.
Soy-based infant formula. Available at most pharmacies
and many supermarkets, this is a carefully formulated and
regulated product designed to meet the critical needs of
infants when served as the sole source of nutrition. It is
widely fed to infants who are allergic to cow’s milk. But note
that 15% to 50% of infants with cow’s milk allergy will also
develop allergies to soy protein. Soy protein was recently
ranked 11th among foods in terms of allergenicity; animal
proteins such as milk and eggs remain the most allergenic
foods.
Whip Topping**. Sold as “non-dairy whip topping”
at most supermarkets, as far as we know, these all contain
casein or sodium caseinate from cow’s milk. Leading brands:
CoolWhip.
For more information on non-dairy products on the
World Wide Web, go to http://www.rella.com. This website
is produced by Sharon’s Finest in California.
503. Product Name: Harmony Farms Non-Dairy Rice
Drink (Fat Free, Aseptic Pack) [Original, or Vanilla].
Manufacturer’s Name: American Natural Snacks
(Marketer-Distributor).
Manufacturer’s Address: P.O. Box 1067, St. Augustine, FL
32085. Phone: 904-824-8181.
Date of Introduction: 1996 June.
Wt/Vol., Packaging, Price: 1 quart (32 oz) Tetra Brik
Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Ad (full-page, color) in
Natural Foods Merchandiser. 1996. June. p. 31. “The girls
are not happy... Mooooove over, Milk.” Color photos show:
The package and label for both flavors of product. Three
cows standing in a field.
504. Product Name: Westbrae Natural Rice Beverage (Half
Gallon, Non Dairy) [Vanilla].
Manufacturer’s Name: Westbrae Natural Foods (Product
Developer-Distributor).
Manufacturer’s Address: Gardena, CA 90746.
Date of Introduction: 1996 June.
Ingredients: Plain: Rice base (filtered water, brown rice
syrup, rice starch), expeller pressed canola oil, tricalcium
phosphate, pea protein, natural flavors, sea salt, carrageenan,
vitamin A palmitate, vitamin D-2, riboflavin.
Wt/Vol., Packaging, Price: Half gallon Tetra Brik Aseptic
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carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Ad (1/3 page, color) in
Vegetarian Times. 1996. June. p. 64. “Only Westbrae–First
in half gallons. The best just got bigger.” A photo shows the
front of the package. The text reads: “New. Pour ‘n Seal.
Enriched with vitamins A, B and D and calcium. Only 1%
fat.”
505. American Natural Snacks. 1996. The girls are not happy
(Ad). Natural Foods Merchandiser. July. p. 35.
• Summary: This is an ad for Harmony Farms Fat-Free
Non-Dairy Rice Drink. A large color photo shows 3 cows
standing in a field. The product “is priced every day lower
than other rice and soy beverages... You might say the whole
package–taste, look, price, promotion–is udderly irresistible.
And while the girls may try and try–till the cows come home,
as it were, they’ll never be able to do vanilla!” Address: P.O.
Box 1067, St. Augustine, Florida 32085-0410. Phone: 904825-2057.
506. Hunter, Jean B.; Steinkraus, K.E.; Drysdale, A.E.
1996. Value of fermented foods for lunar and planetary
stations. Paper presented at 26th International Conference on
Environmental Systems. SAE Technical Paper 961416. Held
July 1996 at Monterey, California. [35 ref]
• Summary: Contents: Abstract. Introduction: What is food
fermentation, brief description of the BLSS (bioregenerative
life support systems) diet without fermented foods, prior
work on CELSS (closed ecological / environmental life
support systems–an acronym increasingly replaced by
BLSS), diets and menus, escaping the constraints of the
CELSS diet, alternatives to food fermentations, particular
opportunities for fermented foods, upgrading edible
biomass, improved hedonics, convenience advantages,
nutritional advantages, top dozen food fermentations for the
space program (in descending order of total score): Yeastraised wheat bread, single-cell lipids (from Apiotrichum
curvatum; formerly Candida curvata D), amasake [amazake]
(sweetener), mushrooms from residues, tempeh & related
products–tempeh gembus (meatlike texture), vinegar,
tapé/tapuy [tapeh], pickled vegetables, idli / dosa breads,
dawadawa / natto (meaty flavor), rice wine, soy yogurt
(sogurt) and other soy dairy replacers (dairylike).
This paper begins: “Three significant problems with
food supply in bioregenerative lifesupport systems are
addressable through use of fermented foods. The quantity of
inedible and marginally edible biomass can be reduced; the
hedonic quality of the diet can be enhanced; and food storage
constraints can be relaxed due to the superior keeping
qualities of fermented products.”
“The crew diet for the lunar and planetary stations is
likely to be based on four crops–wheat, soy, and white and
sweet potato–which will make up the majority of calories

consumed. Rice, salads and a few vegetable crops will
add micronutrients and some variety. No animal foods or
sugar crops will be produced, and no fruits except possibly
strawberries.”
“At the lunar station we expect that 85% of calories will
be produced on site, with only 15% supplied from Earth.
The resupply must include all flesh and dairy foods, spices
and flavorants, luxury foods such as coffee and chocolate,
imported fats and sweeteners, fruits, nutritional supplements
and religious foods to be consumed in the CELSS.”
“We are aware of only two sets of work on CELSS
menus. Frank Salisbury has published an instructive and
highly relevant survey of vegan and vegetarian dietary
practices in the context of the space program, based on
his 1994 workshop at JSC. One key point is that vegan
cuisine and its ingredients–including fermented ingredients–
deserve greater attention by CELSS planners because of
their importance to high-closure lifesupport systems.”
Address: Cornell Univ., Dep. of Agricultural & Biological
Engineering, Room 218 Riley Robb Hall, Ithaca, New York
14853. Phone: 607-255-2297.
507. Natural lifestyle magazine and mail-order market:
Spring-summer ‘96. 1996. Asheville, North Carolina:
Natural Lifestyle Supplies. 63 p. Catalog. 28 cm.
• Summary: A macrobiotic mail-order catalog with several
nice articles, it sells many types of soyfoods and related
products, including the full line of Kushi Cuisine, organic
soybeans (yellow and black), azuki beans, amazake, Rice
Dream soymilk, Edensoy soymilk, Westbrae Malteds,
Nasoya Vegi-Dressings, Nayonaise, Farmhouse Tekka
[miso], organic soy sauce, fresh tofu, snow-dried tofu, kuzu,
and miso. Publisher: Tom Athos. Editor and graphic design:
Debbie Athos. Address: 16 Lookout Drive, Asheville, North
Carolina 28804-3330. Phone: 1-800-752-2775.
508. Galaxy Foods Company. 1996. Annual report 1996.
Orlando, Florida. 26 p. 28 x 18 cm.
• Summary: Sales in 1996 were $3,950,455–down 16.8%
from 1995. Net loss was $3,282,58–not as bad as the
$5,013,578 loss in 1995.
At the top of the cover is written: “In 1972, Angelo
Morini, Galaxy founder and president, became the first in
the world to market healthy cheese (formägg).” An attached
mission statement reads: “Galaxy invented healthy cheese
products free from cholesterol, saturated fat and lactose and
introduced them to the world in 1972.”
Galaxy now has five rice-based cheese alternatives:
Rice Chunk in Cheddar and Mozzarella flavors. Rice Slice
in Mozzarella and American flavors. And Rice Parmesan
(grated, in a jar). All five are “Soy free.”
Page 5 states: “Galaxy’s numerous accomplishments
in innovation include: 1. The first dairy free individually
wrapped cheese slices. 2. The first rice based line of cheese
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products. 3. The largest line of pareve kosher cheese
products. 4. The first meat free line of meat flavored deli
cuts. 5. The first individually wrapped cheese slices made
with organic tofu. 6. The largest line of lactose free cheese
and cheese related products. 7. The first complete line of
salad bar cheddar products. 8. The first complete ‘Lite
Bakery’ product line.” Photos (p. 3-5) shows all of the
company’s products. Address: 2441 Viscount Row, Orlando,
Florida 32809. Phone: 800-441-9419 or 407-855-5500.
509. Rozing, George. 1996. Amazake and rice beverages in
Europe (Interview). SoyaScan Notes. Sept. 11. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Orido is the only company in Europe that makes
amazake in the traditional way from koji. His product is
much more expensive than the many enzyme hydrolyzed
beverages. The market leader of these modern products is
Imagine Foods’ Rice Dream, followed by a Lima Foods’ rice
beverage. Address: Owner, Orido Koji Products, P.O. Box
109, NL-7200 AC Zutphen, The Netherlands. Phone: +31
575-518546.
510. Wolff, Jan. 1996. A sweet dessert sans sugar. Record
(The) (Hackensack, New Jersey). Sept. 25. p. 100.
• Summary: Contains a recipe for “Cherry Amazake
Pudding.”
Amazake is pronounced ah-mah-ZAH-kay.
“Jan Wolff is a chef and cooking teacher who uses
natural ingredients and specializes in vegan and macrobiotic
cuisine. Questions and column ideas can be sent to Wolff
in care of The Record’s food section, 150 River St.,
Hackensack, N.J. 07601, or faxed to 646-4047.”
A small portrait photo shows Jan Wolff. Her column
is “Naturally Yours.” Address: Free-lance food writer, 7
Waterfront Plaza, Suite 210, Honolulu 96813 or features@
starbulletin.com.
511. Spence, Paddy. 1996. SPINS (Spence Information
Services) is a new company providing information about
the natural products industry to manufacturers (Interview).
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: SPINS started providing information in Jan.
1996. Their sources of this information are: (1) Natural
product distributors, including United Naturals but not
including Tree of Life (the biggest such distributor). These
distributors account for about 20-30% of all U.S. natural
product sales. (2) A.C. Neilson’s HomeScan Panel, with a
population designed to mirror the U.S. census.
They provide information only to manufacturers. It is
provided on a bi-monthly basis–every two months, down
to the UPC level = the individual product or item level.
This information, aggregated for the USA costs $1,500
per category. One such category is non-dairy beverages

(soymilk, rice milk, almond milk). Others include meat
substitutes, and cheese alternatives. One of their clients is
Vitasoy (USA) Inc.
Talk with Richard Rose of Sharon’s Finest. 1997.
March 16. The 6-7 distributors from which they now receive
information represent well over half of the natural foods
market. Richard uses the bar-chart information to say to
retail buyers: “Sharon’s Finest is No. 1 in unit sales, but you
carry only one of our 17 SKUs. Tofu-Rella is now the bestselling cheese alternative in terms of unit sales (but Soya
Kaas is No. 1 in dollar sales). This product is in the top ten
and you don’t even carry it.” Address: President, SPINS, San
Francisco, California. Phone: 415-284-0546.
512. Imagine Foods, Inc. 1996. The Rice Dream cookbook.
Palo Alto, California: Imagine Foods. 15 p. 22 cm.
• Summary: This is a booklet of natural, vegan recipes for
using three types of Rice Dream brand rice milk. On the
front cover is a pastel illustration of a spoon over a bowl
of soup; on the back cover, a stack of pancakes. Contents:
Breakfast ideas. Savory soups. Sauces & gravies. Salad
dressings. Hearty vegetarian entrees. Dreamy desserts.
Dream drinks. A list of 9 of the company’s products is shown
on the inside back cover. Address: Palo Alto, California.
513. SoyaScan Notes. 1996. Soymilk and cow’s milk
prices in California, December 1996 (Overview). Dec. 10.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California. In Dec. 1996 at
Trader Joe’s, a gourmet and natural foods chain in Concord,
California, soymilk made from organically grown soybeans,
sold in an aseptic package with reclosable spout, retails for
the following prices: Pacific Select (lowfat plain) retails
for $0.99. Westsoy Lite (1% fat) Combibloc half gallon
with reclosable spout (plain, or vanilla) retails for $1.99
(equivalent of $0.995/quart). Pacific fat free (vanilla,
or plain) retails for $1.19. Trader Joe’s Soy-Um quart
(original, vanilla, or lowfat chocolate) retails for $1.39. By
comparison, Rice Dream Vanilla (a rice-based beverage)
retails for $1.39/quart.
The average price of the quart equivalents of these four
soymilk brands is $1.14. This is $0.32 per quart lower or
22% lower that the $1.46 in Dec. 1996 and $0.78 per quart
lower or 41% lower the $1.92 in Dec. 1992.
The major factors leading to the falling price of soymilk
are: (1) The growing popularity of “lite” soymilks since
1990; they contain more water and less fat–but also less
protein and other nutrients; (2) The increase in carton size to
2 quarts; and (3) The economies of larger-scale production
due to increasing demand. This increased demand is due to
the growing awareness of the many nutritional benefits of
soymilk (especially from isoflavones such as genistein), the
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falling price, and the dislike of growth hormones (rBGH,
made by Monsanto) used in producing cow’s milk.
Cow’s milk (fortified with vitamins A and D) sells for
the following prices at the Safeway supermarket in Lafayette,
California: (1) Nonfat: $0.95/quart or $1.69/half gallon
or $3.35/gallon; (2) Extra light (1% fat; protein fortified):
$0.95/quart or $1.82/half gallon or $3.39/gallon; (3) Low-fat
(2% fat; protein fortified): $1.01/quart or $1.82/half gallon;
(4) Whole (homogenized): $1.01/quart or $1.82/half gallon.
The best-seller among these is non-fat in half gallons.
Thus, during the past two years, the price of soymilk
has continued to decrease while the price of cow’s milk has
continued to rise. In Dec. 1996 soymilk in quart cartons
is, on average, 1.20 times as expensive per unit volume
as nonfat dairy milk purchased in quarts, 1.35 times as
expensive as in half gallons, and 1.40 times as expensive as
in gallons. In Dec. 1994 a quart of soymilk was 1.71 times
as expensive as a quart of the best-selling cow’s milk. So in
the last 2 years the price of soymilk has fallen significantly
relative to that of cow’s milk.
During the last 13 years, the price of soymilk on a perquart basis has fallen dramatically–from $2.48/quart in Dec.
1983 to $1.14/quart in Dec. 1996; thus, soymilk is less than
half as expensive per quart today as it was 13 years ago. The
price of soymilk has fallen even more dramatically relative
to the price of cow’s milk, which has increased from $0.43/
quart to 0.95/quart during this same period. In 1983, a quart
of soymilk was 5.76 times as expensive as a quart of cow’s
milk; today it is only 20% more expensive.
514. Steinkraus, Keith H. ed. 1996. Handbook of indigenous
fermented foods. 2nd ed., revised and expanded. New York,
Basel, and Hong Kong: Marcel Dekker, Inc. xii + 776 p.
Illust. Index. 26 cm. Food Science and Technology Series,
Vol. 73. Index. 26 cm. [350 + soy ref]
• Summary: This 2nd edition is about 108 pages longer
than the original 1983 edition. Contents: Introduction
to indigenous fermented foods. (1) Indonesian tempe
and related fermentations: Protein-rich vegetarian meat
substitutes. (2) Indigenous fermented foods involving an acid
fermentation: Preserving and enhancing organoleptic and
nutritional qualities of fresh foods. (3) Indigenous fermented
foods involving an alkaline fermentation (p. 349-62). (4)
Indigenous fermented foods in which ethanol is a major
product: Type and nutritional significance of primitive wines
and beers and related alcoholic foods (incl. Chinese koji (big
qu {bricklike in shape and made from barley or wheat and
soybeans, inoculated with Aspergillus} molds), and small qu
({spherical, plate-circular or rectangular in shape and made
from rice or rice bran with various herbs, inoculated with
Mucor and/or Rhizopus molds}, p. 449), Japanese amazake
(p. 480-81).
(5) Indigenous amino acid / peptide sauces and pastes
with meatlike flavors (p. 509-654): Introduction.

(A) Soy sauces: Japanese shoyu: Koikuchi,
usukuchi, and tamari; Chinese chiang-yu, by Tamotsu
Yokotsuka (p. 511-17). Biochemistry of Saccharomyces
(Zygosaccharomyces) rouxii, by Steinkraus, Franta, and
Ayres (p. 517-24). Umami flavor, by Kawamura and
Kare (p. 524-28). Chinese fermented products related to
soy sauce (big qu, small qu, and jiang, by Chen & Ho, p.
528). Taiwanese soy sauce, by Liu (p. 528-33). Malaysian
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and
Tanuwidja (p. 531-39). Indonesian soy sauce: Kecap, by
Saono, Poesponegoro and Tanuwidja (p. 539-43). Korean
soy sauce, by Chang (incl. homemade kanjang and meju, p.
543-44). Taiwanese black bean sauce: Inyu, by Jan et al. (p.
544). Philippine taosi, by Steinkraus (p. 544-45).
(B) Fermented soybean pastes: Japanese miso, by Ebine,
Shurtleff and Aoyagi (p. 545-56). Indonesian tauco, by
Saono et al. and Winarno (p. 556-59). Korean Doenjang and
kochujang, by Chang, Shurtleff and Aoyagi (p. 559-64).
(C) Fermented fish-shrimp sauces and pastes (p. 565606).
(D) Fish-soy sauce and fish-soy paste, by Ismail, p. 60711).
(E) Miscellaneous Oriental fermentations. Japanese
natto (itohiki natto), by Hayashi and Ota (p. 611-24).
Japanese Hama-natto (hamanatto) and related products (incl.
yukiwari natto, p. 624-26). Chinese red rice: Anka (Angkah), by Lin, Su and Wang, Sooksan and Gongsakdi, and
Pichyangkura (p. 626-33). Chinese sufu, by Su and L.-P. Lin
(p. 633-41). Preserved duck eggs / Century eggs, Chinese
pidan (p. 641-42). Pidan are made by a chemical process,
not by fermentation. Note: Chapter 5 contains about 240
references. Much of the text in this chapter is similar to that
in the original 1983 edition, although this chapter is 7 pages
longer and contains 3-4 new sections.
(6) Mushrooms: Producing single-cell (microbial)
protein on lignocellulosic or other food and agricultural
wastes.
(7) General papers related to indigenous fermented
foods. Address: Inst. of Food Science, Cornell Univ.,
Geneva, New York.
515. Blazek, Zdenek. 1997. Re: G.B.Z. is preparing soy
products in the Czech Republic. Letter to William Shurtleff
at Soyfoods Center, Jan. 13. 2 p. Handwritten, with
signature. [Eng]
• Summary: His company is making soy products in
the Czech Republic. They have the book titled Tempeh
Production by Shurtleff & Aoyagi. Now they would like to
introduce some new products such as seitan, amazake, koji,
soy yogurt, natto, and cheese alternatives.
Talk with a company representative who speaks
German. 1997. Feb. 3. The company now makes tempeh
and natto. They introduced each product about 18 months
ago. They would like to introduce tofu and seitan as soon as
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possible. Address: G.B.Z. s.r.o., 68606 Uherske Hradiste,
Czech Republic. Phone: +42 632 636 16.
516. Roller, Ron. 1997. New developments with rice
beverages (Interview). SoyaScan Notes. Jan. 16. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Ron does not know how Pacific Foods of
Oregon, which began making rice beverage in Jan. 1995,
got around the Imagine Foods’ patent. He does not know if
Pacific Foods private labels rice beverage for anyone, and he
does not know where Westbrae, or where American Natural
Snacks, gets their rice beverage products. A Minnesota
company [Note: IFP = Innovative Food Processors, Inc. of
Faribault, Minnesota (Phone 1-800-997-4437)] was making
Rice Trend, which is rice syrup solids; it’s a line of different
DEs of rice syrups. Ron talked with them and he thought
they were supplying Westbrae. They spent a lot of money
battling Imagine Foods on the patent issue.
It was not Jim Morano of Innovative Sweeteners.
Jim also works for Krompton Knowles (a big company),
probably for their Sweetener Division. As far as Ron knows,
Jim hasn’t made any rice beverage but he, too, was battling
Imagine Foods on patent issues. Jim’s wife runs Suzanne’s
Specialties, which makes koji-based rice syrup.
Ron’s feeling is that rice beverage as a category has
continued to grow, but its percentage share of the non-dairy
beverage market has probably stabilized. It was zooming
[growing very rapidly] several years ago, but is no longer
growing at such a fast rate. Address: President, American
Soy Products, 1474 N. Woodland Dr., Saline, Michigan
48176. Phone: 313-429-2310.
517. Product Name: Rice Silk (Rice Milk Sold in Quart
Pure-Pak / Gable Top Cartons).
Manufacturer’s Name: White Wave, Inc. (Product
Developer-Distributor). Made in Canada and California.
Manufacturer’s Address: 6123 E. Arapahoe Rd., Boulder,
CO 80303. Phone: 303-443-3470.
Date of Introduction: 1997 February.
Ingredients: From leaflet: Filtered well water, rice syrup
solids (from partially milled brown rice), rice starch, canola
oil, calcium carbonate, natural flavors, sea salt, carrageenan,
guar gum, xanthan gum, vitamin A palmitate, vitamin D2,
riboflavin (B2), vitamin B-12.
Wt/Vol., Packaging, Price: Quart Pure-Pak Carton.
Suggested retail price: $1.99 to $2.49.
How Stored: Refrigerated.
New Product–Documentation: News release from Holden
McClure in Boulder, Colorado. 1997. Jan. 30. “Rice not
against the grain for White Wave. Vegetarian Cuisine
company adds rice beverage to Silk line... Beginning
in February 1997, Rice Silk will be available in natural
food stores across the country, with the introduction to
supermarkets to follow. Rice Silk will be sold in the dairy

case in a traditional milk carton at a suggested retail price
of $1.99–$2.49 per quart size.” White Wave claims it is
the largest producer of tempeh in North America. White
Wave, Inc. was founded in 1977. A line at the bottom of the
letterhead reads: “White Wave. We’ve bean around the block
for 20 years.”
Leaflet (20.5 x 13.5 cm, glossy color) sent by White
Wave. 1997. June. “A fresh face in your dairy case.”
518. Crosby, Louise. 1997. Ginger triple play spices up
cookies. Ottawa Citizen (The) (Ottawa, Ontario, Canada).
March 26. p. 33.
• Summary: A recipe for Oatmeal Cookies calls for 1 cup
(250 ml) amasake.
519. Pirello, Christina. 1997. Cooking the whole foods way:
Your complete, everyday guide to healthy, delicious eating
with 500 recipes, menus, techniques, meal planning, buying
tips, wit & wisdom. New York, NY: Berkeley Publishing
Group (HPBooks). xii + 525 p. March. Illust. Index. 24
cm. In 2003 a CD was made in Princeton, New Jersey by
Recording for the Blind & Dyslexic. [38 ref]
• Summary: This is basically a macrobiotic cookbook. It is
largely vegetarian, but has one long chapter of fish recipes
(p. 189-220). No red meat or sugar is used. One long chapter,
titled “Tofu, tempeh, & seitan” (p. 157-88) contains many
recipes. Other soy-related recipes include: Basic miso soup
(p. 38). Miso millet stew (p. 78). Minute miso soup (p.
102). Black soybean relish (p. 136; as black soybeans are
simmered, they create their own gravy). Baked beans with
miso & apple butter (p. 143). Tofu cheese (with miso, p.
162). Lemon miso sauce (p. 422). Also contains recipes for
amasake, azuki beans, and sea vegetables.
The recipe for “Tofu cheese” (p. 162), which is very
creative and delicious, was developed by Christina many
years ago, but the method was kept a secret–until now!
Basically extra firm tofu is fermented / pickled in white
miso. This recipe is for those who can’t stand to give up
cheese, and the resulting fermented soy cheese can be used
in place of dairy cheese in many recipes, ranging from
creamy white sauces to thin squares on a cracker. The tofu
can be fermented in the miso anywhere from 12 hours to 4
days–depending on how strong you would like the flavor to
become.
520. Product Name: Rice Moo (Non Dairy Beverage Mix)
[Original, Vanilla].
Manufacturer’s Name: Sovex Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: Box 2178, Collegedale, TN
37315.
Date of Introduction: 1997 March.
Ingredients: Brown rice syrup solids (partially milled),
tapioca, maltodextrin, natural flavor, sea salt, carrageenan,
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titanium dioxide (a mineral for color), guar gum, xanthan
gum.
Wt/Vol., Packaging, Price: 19 gm foil packet.
How Stored: Shelf stable.
New Product–Documentation: Products with Label sent by
Patricia Smith from Natural Products Expo West, Anaheim,
California. 1997. March. Label: 4 by 5 inch foil packet. Blue
and pink on white. “Cholesterol free. Tastes great. Just add
water. Fat free. Makes one 8 oz glass.”
521. Orido Koji Products. 1997. Voyage de découverte au
pays des desserts [Voyage of discovery to the country of
desserts (Poster)]. Zutphen, Netherlands. 1 p. 31 x 39 cm.
Color. Reprinted in Soyfoods Marketing. Lafayette, CA:
Soyfoods Center. [Fre]
• Summary: At the top half of this attractive Frenchlanguage color poster, with a light purple background, are
five elegant desserts prepared with amazake as a sweetener.
Below these is a sheaf of green rice. On a bed of short-grain
brown rice are placed glass jars of 3 types of amazake (rice,
oat, and millet), next to 3 muffins apparently sweetened with
amazake.
In a white banner across the bottom is written in large
blue letters: “Discover with amazake the unexpected savor/
flavor of delicious desserts, drinks, pastries–and much
more.” In smaller blue letters below that, against the rice
background, is written: “You will find brochures (dépliants)
with more ideas and recipes in your store.” In the lower
left corner is the company’s new circular logo. Around it
is written: “Traditionally koji cultured amazake products.”
Address: P.O. Box 109, NL-7200 AC Zutphen, The
Netherlands. Phone: +31 575-518546.

had a small amount of the product packaged at Real Fresh
(Visalia, California) but not for very long. Pacific Foods
had problems packaging the product initially because it was
too thick, but soon Robert reformulated it until it could be
packaged without difficulty. The rice base has always been
made by a joint venture between California Natural Products
(CNP–Cheryl and Pat Mitchell; Manteca, California) and
Imagine Foods. Most of the credit for making the base using
commercial enzymes goes to the Mitchells; Cheryl has a PhD
in that area. For years, tankers of rice base arrived at Pacific
Foods in Oregon from Manteca, California, almost every
working day. When Imagine Foods started packaging its own
rice beverage, Pacific Foods lost the entire Imagine Foods
account, so it introduced its own line of rice beverages.
Pacific Foods made the rice base without infringing on
the CNP/Imagine Foods patent. They have considerable
expertise in that area. Pacific Foods sent samples of rice
beverage to Imagine Foods long before Imagine Foods left,
because Pacific Foods was making rice syrup sweetener.
Pacific Foods sweetens its products with rice syrup which the
company makes itself; it has been making rice syrup for 2-3
years. Pacific Foods is a highly integrated company, and also
has a full-line spice company in Seattle, Washington. All of
the soybeans Pacific Foods buys are organic.
The big decrease in the price of soymilk during the
past few years has been due to the lower price of non-fat
or fat-free products. The first fat-free product was Health
Valley’s Soy Moo, introduced about 5 years ago. The second
such product was WestSoy Nonfat, launched in early 1996.
Address: Marketing Manager, Pacific Foods of Oregon,
19480 S.W. 97th Ave., Tualatin, Oregon 97062. Phone: 503692-9666.

522. Carey, Pat. 1997. Sales of rice beverages pass soymilk
sales in America: Some history and current statistics
(Interview). SoyaScan Notes. May 5. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Growth in the U.S. non-dairy beverage market
in recent years has been in rice beverages. Pat has solid
nationwide statistics for all of calendar year 1996 which
show that soy beverages and rice beverages now each have
about equal shares of the U.S. non-dairy beverage market.
In terms of dollar value of wholesale prices, rice beverages
have 49.3%, soy beverages have 48.8%, and other nondairy
beverages (oat, almond, etc) have 1.8%. Since the wholesale
price of rice beverages runs 10% to 30% less than that of soy
beverages, that means that an even higher percentage of the
liquid volume sold is rice beverages.
Pacific Foods formulated and aseptically packaged the
Rice Dream beverage made by Imagine Foods from the day
it was introduced in June 1990 until about 18 months ago
when Imagine Foods installed its own packaging line. Pacific
Foods deserves credit for developing the formulation and
packaging techniques. At the beginning, Robert Nissenbaum

523. Hunter, Jean B. 1997. Research on foods for lunar
and planetary stations (Interview). SoyaScan Notes. May 6.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In late 1996 Jean received a $500,000 grant
from NASA (North American Space Administration) to study
foods for lunar and planetary stations. They are going to
hire a dietitian; they already have a chef and a link with an
institutional food manager. They are going to develop vegan
and near-vegan recipes, food processing equipment, and
menus suitable for use in the future of space exploration in
bioregenerative life-support systems.
The basic assumptions are that crews rotate in and out
every 6 months–as on the Russian space station Mir, 85 to
90% of the food must be produced in outer space, but 1015% may be supplied by re-supply operations. These latter
foods include fats and oils (incl. as butter), sweeteners, hard
cheeses, egg whites, etc. Anchovies and bacon bits will be
used as condiments. There will be no live food animals (such
as chickens or fish) on board. She will continue her research
on fermented food. Foods in which both she and Soyfoods
Center are interested include Amazake (sweetener),
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tempeh–made from whole soybeans or okara (meatlike
texture), dawadawa/natto (meaty flavor), soy yogurt (sogurt;
dairylike) and other soy dairy replacers, and fermented black
soybeans (salt-cured black beans). She is also studying tofu.
Jean has recently become a vegetarian (but not a vegan).
This type of research traces its roots back to the 1960s
when food uses of algae were studied. Address: Cornell
Univ., Dep. of Agricultural & Biological Engrg., Room 218
Riley Robb Hall, Ithaca, New York 14853. Phone: 607-2552297.
524. Galaxy Foods Company. 1997. Annual report 1997.
Orlando, Florida. 29 p. 22 x 28 cm.
• Summary: Sales in 1997 were $17,171,496, up 334% from
$3,950,455 in 1996. Net loss was $2,736,660–not as bad as
the $3,282,58 loss in 1996. In the first quarter of 1998, sales
were $5.8 million–up 75% over the same quarter one year
ago, and the company made a profit.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Wednesday, October 15, 1997” (15
p.). The principal shareholders (p. 3) are Angelo S. Morini
(age 54, 38.8%) and Cede & Co. (New York, 48.9%). Mr.
Morini’s salary is an astonishing $250,000 plus $16,262 in
other annual compensation.
“Between 1974 and 1980, Mr. Morini was the general
manager of Galaxy Cheese Company, which operated as a
sole proprietorship until its incorporation in May 1980. Prior
to 1974, he was associated with the Food Service Division of
Pillsbury Company and the Post Division of General Foods
Company. In addition, he worked in Morini Markets, his
family-owned and operated chain of retail grocery stores in
the New Castle, Pennsylvania, area. Mr. Morini received a
B.S. degree in Business Administration from Youngstown
State University in 1968” (Notice, p. 7). Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: 800-4419419 or 407-855-5500.
525. Yau, Joan C. 1997. A study of amazake production
using different substrates. MSc thesis, Cornell University.
viii + 28 leaves. Illust. 29 cm. Aug. [34 ref]
• Summary: Investigates the potential of making amazake
on NASA space flights using wheat, white potato, and sweet
potato, compared to the traditional rice amazake. “Whole
wheat berries are not a good substrate for koji production
and have low -amylase activity due to the presence of bran
layer. White potato and sweet potato are also unsuitable for
koji production due to their high water content. Rice, white
and sweet potatoes all made acceptable amazake when
incubated with rice koji, while wheat was less successful,
again due to the bran layer. Glucose is the major product
formed in the amazake fermentation."
Note: Joan Chung-Wan Yau was born in 1973. Address:
Cornell Univ., Ithaca, New York.

526. Nissenbaum, Robert. 1997. The U.S. market for rice
milk and soymilk (Interview). SoyaScan Notes. Oct. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Robert’s information is that the amount of rice
beverage sold in America is about the same as the amount
of soy beverage. Some statistics indicate that the soymilk
market may be slightly bigger–say 5-7% bigger. Rice milk
has experience much more rapid growth than soymilk over
the last few years. Both have a great place in the American
diet. Soymilk probably has have a few more applications in
cooking.
All Trader Joe’s stores have stopped carrying the Rice
Dream puddings–at least for now. In some stores, the product
fell short of their weekly minimum sales quotas. They are
quite strict about dropping a product when it fails to meet
their quotas in most stores. Trader Joe’s wants Imagine
Foods to “re-present” the product next year, together with
some other new products from Imagine Foods that they will
be carrying. Address: President, Imagine Foods Inc., 350
Cambridge Ave., Suite 350 Palo Alto, California 94306.
Phone: 415-327-1444.
527. Product Name: [Rice Milk].
Foreign Name: Risolight–Alimento Derivato dal Riso.
Manufacturer’s Name: Biolab.
Manufacturer’s Address: Via dei Grabizio 11, 34170
Gorizia, Italy. Phone: +39 481 533522.
Date of Introduction: 1997.
Ingredients: Water, rice, sunflowerseed oil (cold pressed),
whole sea salt, natural vanilla flavor.
Wt/Vol., Packaging, Price: 700 ml e bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Maura Ghiraldini
of Biolab. 1998. Nov. 9. Biolab, which started in June 1992,
is now the third largest tofu maker in Italy. The founder and
owner is Massimo Santinelli, now age 34; they also make
soymilk and various types of tofu.
Label and letter sent by Maura Ghiraldini and Massimo
Santinelli. 1998. Dec. 5. This new (Dec. 1998) label (3½ by
6 inches) has many pink spirals on a light pink background.
The border is many little boxes, each with a symbol inside.
At the upper left and right corners are cartoons of bears. At
the bottom center is a cartoon bear holding a spoon and bowl
of rice milk and saying: “The rice beverage (La Bevanda di
Riso). Free of added sugar (saccharose)! (Senza Zucchero
(saccarosio) Aggiunto!)” “Organically grown (prodotti dalla
agricoltura biologica).” Refrigerate at 4ºC. A small symbol
shows a person recycling the container.
Letter from Massimo and Maura. 1999. Jan. 5. They
produce the rice milk themselves, using enzymes rather than
koji.
528. Product Name: [Orido Millet Amazake].
Foreign Name: Orido Gierst Amazake.
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Manufacturer’s Name: Orido Koji Products.
Manufacturer’s Address: Mercuriusweg 12, Postbus
109, 7200 AC Zutphen, The Netherlands. Phone: +31 575518546.
Date of Introduction: 1997.
Ingredients: Water, millet* (65%), rice koji* (35%). * =
Organically grown.
Wt/Vol., Packaging, Price: 370 gm glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Letter with Label and color
poster from George Rozing, owner of Orido. 1997. April 28.
This label, in Dutch, French, and German (Gierst, Millet,
Hirse Amazake), contains a description of the product and its
uses. The company logo is now a round illustration from The
Book of Miso (2nd ed.), by Shurtleff & Aoyagi (p. 201).
529. Product Name: [Orido Oat Amazake].
Foreign Name: Orido Haver Amazake.
Manufacturer’s Name: Orido Koji Products.
Manufacturer’s Address: Mercuriusweg 12, Postbus
109, 7200 AC Zutphen, The Netherlands. Phone: +31 575518546.
Date of Introduction: 1997.
Ingredients: Water, millet* (65%), rice koji* (35%). * =
Organically grown.
Wt/Vol., Packaging, Price: 370 gm glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Letter with Label and color
poster from George Rozing, owner of Orido. 1997. April 28.
This label, in Dutch, French, and German (Haver, Avoine,
Hafer Amazake), contains a description of the product and its
uses. The company logo is now a round illustration from The
Book of Miso (2nd ed.), by Shurtleff & Aoyagi (p. 201).
530. Product Name: Amazake [Original].
Manufacturer’s Name: Wrap (The). Renamed Rhapsody in
1997.
Manufacturer’s Address: 20 State Street, Montpelier,
Vermont.
Date of Introduction: 1997.
Ingredients: Water, certified organic brown rice, koji
(cultured rice), kombu sea vegetable, sea salt.
Wt/Vol., Packaging, Price: 12 fl. oz. plastic bottles.
How Stored: Refrigerated.
New Product–Documentation: Letter (e-mail) from Sjon
Welters. 2008. Dec. 18. Re: History of work with amazake.
Letter (e-mail) from Sjon Welters. 2009. Jan. 6. Details of
making amazake at his restaurant. Until 2002 Sjon sold only
“Original Amazake” (he made it himself, intermittently), but
only in 12 fl. oz. plastic bottles at first. The Wrap was in the
back of a natural food store named State Street Market at 20
State Street in Montpelier. They sold Sjon’s amazake along
with other refrigerated beverages in their typical cooler with
vertical glass doors about 6 feet high so people could see all

the products inside without opening the doors and letting in
heat. There were no labels on the bottles, only a sign / label
that said “Amazake” on the shelf below the bottles in the
cooler. One unique feature of this amazake was that it was
naturally fortified and partly seasoned with kombu. Sjon got
the idea from Eden Foods’ Edensoy soymilk, which also
contained kombu. Sheets of regular kombu were cooked
along with the rice, then later blended with the rice so that
the kombu could no longer be seen. The amazake could
not be seen from the tables in The Wrap where people were
eating.
Letter (e-mail) from Sjon Welters. 2015 Nov. 25. In
about 2010 he discontinued his three flavors of amazake but
continued to sell his Original (with a 12 months self life).
More precisely stated: Sjon re-released his Original amazake
on 2 Feb. 2010 in a 16 oz plastic bottle.
531. Imagine Foods, Inc. 1998. Got dreams? (Ad).
Supermarket News. Feb. 23. p. 45.
• Summary: The ad title is a take-off on the famous line from
cow’s milk ads, “Got milk?” In the center of this full-page
color trade ad is a large package of Rice Dream–Organic,
Original Enriched. Lines point to the package from various
brief messages that surround the package: “#1 SKU in the #1
Natural Category. Shelf stable & resealable. #4 shelf-stable
non-fruit drink in supermarkets. Contains the same amounts
of calcium, vitamins A and D as milk. Maximize profit
per square foot of shelf space. Made with certified organic
ingredients. Lactose free.”
“With supermarket sales flat in ‘97 and natural food
sales accelerating at over 20% annually for the past three
years, shouldn’t you stock the best-selling product in the
natural foods marketplace?
“Call 1-800-333-6339 Ext. #55 and start dreaming up
more sales and profits.” Address: Palo Alto, California.
532. Product Name: Soy Delicious (Organic Non-Dairy
Frozen Dessert in Quarts) [Creamy Vanilla, or Chocolate
Velvet].
Manufacturer’s Name: Turtle Mountain, Inc. (MarketerDistributor).
Manufacturer’s Address: P.O. Box 70, Junction City, OR
97448. Phone: (503) 998-6778.
Date of Introduction: 1998 March.
Ingredients: Creamy Vanilla: Filtered water, organic
soybeans*, organic brown rice syrup, organic dehydrated
cane juice*, organic safflower oil*, natural vanilla, carob
bean gum, guar gum, soy lecithin, carrageenan. Tilth
standards and the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 1 quart tubs.
How Stored: Frozen.
New Product–Documentation: Leaflet (front and back,
8½ by 11 inch, color) sent by Patricia Smith from Natural
Products Expo West. 1998. March. “Introducing organic
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quarts.” For creamy vanilla and chocolate velvet. Spot in
Natural Foods Merchandiser. 1998. Sept. p. 186. “Turtle
Mountain Inc.” Introducing two flavors: Creamy Vanilla and
Chocolate Velvet.
533. Brody, Jane. 1998. What to serve for dinner, when
dinner is on Mars: Menu is vegetarian only–if you can get a
table. New York Times. May 19. p. F1.
• Summary: At Cornell Univ., Dr. Jean Hunter and other
food scientists are working to develop “tasty, appealing,
nutritious dishes for consumption on the Moon, Mars,
Jupiter–anywhere the astronauts might set up long-term
housekeeping.” The foods are made from crops that can be
grown hydroponically in space. The possible foods include
amazake (from rice), seitan (from wheat), soymilk and soy
nog, etc.
534. Imagine Foods, Inc. 1998. How to suffer through life
without ice cream (Ad). Vegetarian Times. June. p. 5.
• Summary: A very creative and playful ad showing many
different types of Rice Dream, a non-dairy made from rice
milk. Address: Palo Alto, California.

535. Bramblett, Billy. 1998. Company history: Wildwood
Natural Foods (Continued–Document part II). Fairfax,
California. 10 p. Unpublished typescript.
• Summary: “The evolution: On January 2, 1982, there
was a major flood in Marin County.” The company was hit
hard. By February Bramblett and Rosenmayr had attended
a computer seminar and were convinced the company had
better get computerized. “By March the new structure was
set. Mr. Orbuch was in charge of production and distribution;
Mr. Bramblett was in charge of tofu production, accounting,
and administration.”
Meanwhile Orbuch and Bramblett continued toward
their goal of building sales to $10,000 per week “and started
looking into other small manufacturers that made similar
products. Our first ‘other distributed’ product was the Solar
Taco made by Rademacher/Worley Farms in Cotati. This
product had been on the market for a year or two, but they
did not have their distribution together. We also found some
sub-distributors to take our products to West Marin and
Sonoma County.”
Bramblett “arranged for the purchase of an Apple
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computer along with accounting, spread sheet, and word
processing software. The bookkeeping was transferred
to the computer and soon Wildwood had timely financial
reports that were used to analyze the operations. One of the
main sources of financial loss were the returns. Wildwood
had a policy from the get-go to guarantee sales. That meant
that any product not sold by its ‘pull-date’ was credited to
the store to which it had been sold. It was the job of the
distribution department (Mr. Orbuch & the route drivers) to
keep this return rate low by correctly estimating how many
sandwiches (and other products) would sell before their
respective pull dates and deliver that amount to each store
on each delivery day. Unfortunately, this was a difficult
task and the return rate was about 15%, which was way too
high for WNF to make a profit. Mr. Bramblett tried using
the spread sheet program to analyze old sales data in order
to make accurate predictions for the future. The computer
did not have enough memory to accomplish this task.
Fortunately, we had a sandwich maker who was a computer
programming school grad and who agreed to write a program
for the computer which would do all our invoicing and sales
tracking as well as predict future sales and help us lower the
return rate. He did so and, although the prediction part was
way too cumbersome to deal with, Wildwood soon had a
billing and sales analysis tool that we still use today.
“Meanwhile, we increased our product line to include
baked and vacuum packed tofu, broadened the sandwich
line to include avocado and cheese sandwiches as well as
bean and rice burritos, and varied flavors of the BRT. We
also refined the salad line and expanded the routes into
the peninsula and Santa Cruz areas. By 1984 we were
profitable enough to have bought out Mr. Duchesne, return
the extra $2500.000 that Mr. Bramblett, Mr. Orbuch, and
Mr. Rosenmayr had kicked in, as well as pay a dividend of
$12,000 to each remaining partner, effectively returning the
entire investment in five years, which is equal to a 20% per
year return on investment. The partners decided to form a
new partnership to buy a piece of property in Fairfax, on
which they could expand WNF. And so they did, right down
the street, at 31 Bolinas Road.
“The property was a three lot parcel, which housed a
funky car repair facility and which was a major eyesore.
The actual purchase and all the trials and tribulations we
went through with the town is a-whole-’nother story. Suffice
it to say that, it was a major pain in the ass which is well
documented in the local paper of the day The Fax. We also
endured major problems from Sherman Chickering, who
lived in a neighboring house, but I won’t bore you with that
story either.
“Also during 1984 we met Jeremiah Ridenour, who
owned a major piece of Santa Cruz Tempeh and who aspired
to make ‘local tofu’ in Santa Cruz. He had seen our products
and wanted to join up with us in creating a mid-size tofu
operation in Santa Cruz to replace one that was about to fail.

He had space for such a project in the building that housed
the tempeh factory. The concept was also to be able to
bolster tofu production output, which was nearing the limit in
Fairfax.
“So a new corporation was formed which included Mr.
Orbuch, Mr. Bramblett, Mr. Rosenmayer, and Mr. Ridenour.
This was called Wildwood Natural Foods, Santa Cruz,
Inc. So, while Frank was renovating 31 Bolinas in Fairfax,
Jeremiah was renovating the Mansfield Ave., Santa Cruz,
location to house a new, steam cooking, pump-moving, asskicking modern hi-tech, but still hand-made, tofu factory.
“We soon realized that the Santa Cruz location would
also serve as a distribution point and so it did, and still does.
WNF (or ‘north’) maintains an office and several employees
in Santa Cruz and operates four routes from that location.
The downside of this whole Santa Cruz trip was that it took
twice as along and cost twice as much to get underway as
originally planned. Wildwood Natural Foods, Santa Cruz,
Inc. did not produce a profit until 1991. Since it was a
‘Subchapter S’ corporation, the partners were able to take a
tax loss on this project, but the grim reality was that north
supported south and gave away many things to help it along
(e.g. the very profitable soymilk production). This became a
bone of contention between the partners.
“Meanwhile, north flourished, saleswise. Taking on
new product lines for its distribution line, willy-nilly, sales
grew incredibly. Mrs. Wiggles Rocket Juice led the way.
Solar Tacos extended their product line and several different
salsa lines were tired, with varying success. We also started
distributing Brightsong Tofu products, most notably various
salads to Diet Centers and a new soy cheese product called
Tofurella. We also picked up Grainaisannce’s mochi and
amazake products. These ‘distributed’ products or ‘manu
prods,’ as we called them, yielded low margins, 15% to 20%
and it became increasingly difficult to manage the inventory.
Additional walk-in space was built and purchased. The
philosophy was to fill up the trucks that were going to the
stores already to maximize the delivery efficiency. The short
sighted part of this was that it began to take the drivers much
more additional time to drive the route. The upside was that
we began to have more clout in the stores and could get more
and better shelf space.
“Growth takes a toll on cash flow and, in fact, the lack
of that foresight nearly wiped Wildwood out during this
incredible growth period. Time and again short term, no
interest loans were made by the partners to bolster cash
flow while we grew sales to $100,000.00 per week. The
administrative burden became much heavier during this
period and the office space became cramped and unworkable.
Mr. Bramblett left the company in early 1990 and Mr.
Orbuch ran the north for the next two years. In 1990, the
north suffered losses of nearly $100,000.00 and nearly failed.
Mr. Orbuch tried to make the company appear profitable
in 1991, by eliminating key positions and programs,
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e.g. product development and product control. This did
effectively save money but the infrastructure was severely
damaged.” Address: Wildwood Natural Foods, 135 Bolinas
Rd., Fairfax California 94930. Phone: 415-485-3940 X-47.
536. Nutrition Business Journal (San Diego, California).
1998. Imagine Foods cooks up recipe for success: New
products, international expansion, and momentum in the
mass market are keys to maintaining growth of 22-22% for
$60 million Imagine Foods. 3(9):15-16. Annual industry
overview 1998.
• Summary: Rob Nissenbaum is president of Imagine
Foods (Palo Alto, California), a manufacturer of non-dairy
vegetarian natural foods. The company has developed a
five- to 10-year growth plan, focusing on expansion of its
manufacturing facilities and upgrading technologies. The
company is now selling in nearly every European nation.
The privately held company does not disclose financial
data, but Nissenbaum confirmed that previously published
reports estimating annual revenues at $60 million are in the
right ballpark. The company now has about 30 employees.
Growth lies in mainstream markets. Imagine Foods has
no desire to merge with or be acquired by another larger
company.
537. SoyaScan Notes. 1998. Soymilk and cow’s milk
prices in California, December 1998 (Overview). Dec. 10.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California. In Dec. 1998 at
Berkeley Natural Grocer (Berkeley, California), Cindy La
reports the following retail prices. (Note: oz = fluid ounces;
32 fl oz = 1 quart; 33.8 fl oz = 1 liter): Westsoy plain/
vanilla $1.89/quart. Note: This is the price for 8-9 months
a year. Several times a year (back to school sale, company
anniversary sale) it will drop as low as $1.49, and for 3-4
months a year it will rise as high as $2.39 (the sticker
price). Westsoy chocolate $2.39/quart. Westsoy organic
unsweetened $2.59/quart. Westsoy 3 x 8.45 oz packs all
flavors $2.59.
Vitasoy all flavors $1.89/quart. Note: This is the price
for half the year. The other half it rises to $2.39. Vitasoy 3 x
8.45 oz packs all flavors $2.39.
Soy Dream (Imagine Foods) all flavors $2.15/quart. Soy
Dream Enriched all flavors $2.25/quart.
Pacific Foods–Select (organic) all flavors $1.99/quart.
Pacific Foods–Enriched (organic) all flavors $2.25/quart.
Pacific Foods–Fat Free all flavors $2.39/quart.
Eden Soy organic all flavors $2.25/liter. Health Valley
Soy Moo plain $2.49/quart.
Berkeley Natural Grocer also carries dairy milk:
Horizon organic milk $1.59/pint or $2.69/quart. Clover
Stornetta milk (free of BGH–Bovine Growth Hormone)

$1.09/pint.
Cow’s milk (fortified with vitamins A and D) sells for
the following prices at the Safeway supermarket in Lafayette,
California: (1) Fat free (formerly called Nonfat): $1.07/quart
or $1.89/half gallon or $3.43/gallon; (2) Low fat (formerly
called Extra light, 1% fat, protein fortified): $1.13/quart or
$2.05/half gallon or $3.75/gallon; (3) Reduced fat (formerly
called Low-fat, 2% fat, protein fortified): $1.13/quart or
$2.05/half gallon or $3.75/gallon; (4) Whole (homogenized,
fortified with vitamin D only): $1.13/quart or $2.05/half
gallon. (5) Acidophilus Plus Bifidus–Low Fat (1% fat):
$1.27/quart or $2.18/half gallon. (6) Horizon Organic $2.93/
half gallon. The best-seller among these is Fat free in half
gallons or gallons.
Thus, during the past two years, the price of soymilk
has continued to decrease while the price of cow’s milk has
continued to rise.
538. Jack, Alex. 1999. Let food be thy medicine: 750
scientific studies, holistic reports, and personal accounts
showing the physical, mental, and environmental benefits of
whole foods. 3rd ed. Becket, Massachusetts: One Peaceful
World Press. 304 p. Index. 23 cm. [8 ref]
• Summary: This book, organized alphabetically by subject,
is a very original and creative source of information, with
hundreds of interesting bibliographic references. The
author believes in a natural, whole-foods diet. Includes
the following subjects: Alternative medicine, amasake
(amazake), Asia Diet Pyramid, azuki beans, bovine growth
hormone, cancer, cholesterol, coffee, complex carbohydrates,
dairy food, estrogen, evolution, exercise and fitness, fats,
fiber, genetically engineered food, genetic model of health
and disease, genistein, global warming, heart disease,
hiziki, hunza diet, isoflavones, Japanese diet, kombu,
kuzu, lignans, longevity, macrobiotics, Mad Cow Disease,
meat, menopause, microwave cooking, miso, mochi,
natto, nori, osteoporosis, Paleolithic diet, phytochemicals,
phytoestrogens, polyps, potatoes, Price–Weston, prostate
cancer, protein, rice, Schweitzer–Dr. Albert, sea vegetables,
seitan, sesame, shoyu, soy foods, tempeh, tofu, umeboshi
plum, vegans, vegetarians, wakame, wartime restricted
(diets, incl. World War I and II), whole grains. Resources.
About the author. Address: Box 10, Becket, Massachusetts
01223. Phone: (413) 623-5742.
539. Imagine Foods, Inc.; Barbara’s Bakery. 1999. Meet
Barbara’s dreamy new soy friend (Ad). Vegetarian Times.
March. p. 20.
• Summary: This one-third page vertical color ad is for Soy
Dream (original enriched soymilk from Imagine Foods) and
Barbara’s Puffins (cinnamon breakfast cereal). Packages of
each are shown together at the bottom of the ad, with many
red hearts above them. The text begins: “They only just met
and they’re already spooning. Of course, some would say
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that’s only natural.” Address: 1. Palo Alto, California. Phone:
415-327-1444.
540. Kushi Institute. 1999. Kushi Institute store: Food,
books, kitchenware, bodycare, video, audio. Spring/summer
1999 (Mail-order catalog). Becket, Massachusetts. 40 p. 28
cm. [8 ref]
• Summary: A good new source of macrobiotic supplies.
Includes: Amazake (from Kendall Food Co.), arame (sea
vegetable), azuki beans (from Hokkaido {Japan} and
organic), barley malt, black soybeans (from Hokkaido and
USA), dulse, fu (dried wheat gluten), hato mugi [hatomugi],
hijiki, kanten flakes, koji, kombu, kuzu, mirin, miso, mochi
(organic, Kendall), natto (organic, Kendall), natto miso, nori,
rice syrup, sea palm, sea vegetable kit (8 varieties), shoyu,
suribachi, tamari, tekka, tofu–dried, tofu kit, umeboshi,
umeboshi concentrate, wakame, yuba. Address: P.O. Box
500, Becket, Massachusetts 01223-0500. Phone: 1-800-6458744.
541. McCarty, Meredith. 1999. Sweet & natural. New
York, NY: St. Martin’s Press. xii + 260 p. Illust. by Magué
Calanché. Photographs by Jeanne Stack. Index. 24 cm. [60
ref]
• Summary: A macrobiotic cookbook containing “More that
120 naturally sweet and dairy-free desserts.” The author’s
fascination with healthy desserts began in 1974, when she
learned to make old-fashioned apple pie in a beginning
macrobiotic cooking class. She was working as associate
editor of the East West Journal, had been diagnosed with
mononucleosis a couple of years before, and wanted to learn
to satisfy her sweet tooth in a more healthy way.
The long chapter titled “Ingredients” (p. 11-56) gives
details on the types of sugars, and commercial natural
sweeteners, including brown rice syrup, barley malt syrup,
FruitSource (Brown rice syrup and grape juice concentrate),
Sucanat (evaporate sugar cane juice). A table (p. 26) gives
source and composition of many sweeteners; for example,
amazake is 80% glucose and 20% maltose; evaporated sugar
cane juice is 89% sucrose, and 1% each fructose and glucose;
brown sugar is 98% sucrose. The section on “Dairy and its
alternatives” contains a table titled “Calcium sources” (30,
incl. two types of fish), soy foods, soy milk, tofu (p. 31-33),
amazake (p. 33-34), different vegetable oils, kuzu / kudzu
root starch, and tofu as a binder.
Soy-related recipes include: Soymilk: Mango-Key Lime
Pie with soy milk filling (130). In crisps and cobblers (p.
141). In cakes (160). In puddings (p. 225). Tofu: Pumpkin
pie with tofu cream and soy milk filling (p. 132-33).
Other ingredients: Amaranth, koji, kuzu, peanut butter,
sesame butter, sesame seeds. A color photo shows Meredith
McCarty in her kitchen. Address: Tiburon, California: P.O.
Box 2605, Mill Valley, CA 94942. Phone: 415-435-4102.

542-543. Condor, Bob. 1999. Mindful meals. Diet
suggestions from yoga: make time to enjoy your food.
Chicago Tribune (Chicago, Illinois). April 7. p. 83.
• Summary: “At the Kripalu Center for Yoga and Health in
western Massachusetts, breakfast is a silent meal in the main
dining hall.” The silence encourages “conscious eating.”
“At Kripalu the menu is strictly vegetarian but delicious.
The Kripalu Cookbook (Berkshire, $16.95) offers many of
the most popular recipes. Samples from the silent breakfast
include... Amasake,...”
544. SoyaScan Notes. 1999. Soymilk, rice milk, and almond
milk retail prices at Trader Joe’s in California, 30 April 1999
(Overview). April 30. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California. Note: 2 quarts =
one half gallon. Westsoy Plus all flavors $2.19/half gallon
(=$1.10/quart). Westbrae Natural Lite vanilla or plain $2.19/
half gallon (=$1.10/quart).
Soy-Um original or vanilla $1.39/quart. Soy-Um threepack (250 ml each) $1.39 for three.
Pacific Foods Fat Free Soy Drink vanilla or plain $1.29/
quart.
Trader Joe’s Fresh Non Dairy Soy Beverage $2.69/half
gallon (=$1.35/quart–gable top carton sold refrigerated).
Galaxy Veggie Milk $1.99/quart.
Westbrae Rice vanilla or plain $2.19/half gallon (=$1.10/
quart). Rice Dream Enriched original or vanilla $1.49/quart.
Breeze almond milk original, vanilla or chocolate $1.59/
quart.
Omitting the highest price soymilks, the price of
soymilk ranges from $1.10/quart for half gallon cartons to
$1.39/quart for quart cartons. A fair average price would be
about $1.25/quart.
545. McCarty, Meredith. 1999. Tony Plotkin of
Grainaissance no longer makes koji. He buys it from a
miso manufacturer (Interview). SoyaScan Notes. July 15.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: While updating her macrobiotic cookbook,
Sweet & Natural, Meredith interviewed Tony Plotkin,
founder and owner of Grainaissance, by phone. He told her
that he no longer makes koji, but he still uses it (at about
the 20% level) in his various Amazake products; he buys it
from a miso maker–such as Miyako Oriental Foods in Los
Angeles. In these products he also uses rice hydrolyzed with
commercial enzymes. Address: Tiburon, California: P.O. Box
2605, Mill Valley, CA 94942. Phone: 415-435-4102.
546. Belleme, John. 1999. The story of how the Oak
Feed Miso, Inc. was established, and its relationship to
the Erewhon Miso Co. Part II. 1979 to 1980 (Interview).
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SoyaScan Notes. Aug. 22. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Continued: 1979 Jan.–John Belleme in Coconut
Grove, Florida, writes Bill Shurtleff in California on Oak
Feed letterhead that he and Sandy are starting to look for
land for the miso company. “Bill, If you were going to make
miso in the U.S., based on climate, what state would you
choose?” 1979 Feb.–Oak Feed Miso, Inc. is incorporated.
Sandy Pukel and John Belleme are the principals.
1979 April–Barry Evans of Coconut Grove, Florida
invests money and becomes an important shareholder in the
new corporation and a member of the “Oak Feed group.”
1979 spring–Members of the Oak Feed and Erewhon
groups meet in North Carolina in the first attempt to locate a
site for the miso plant. In attendance are Michio and Aveline
Kushi, Sandy Pukel, John Belleme, Frank Head, and Junsei
Yamazaki and his wife (both from California). Michio
thought the Yamazakis should be there, so the group paid
for their transportation. Junsei was tasting the soil, tasting
the water–it was bizarre. Then Aveline insisted that they all
rent a car and drive to Atlanta, Georgia, since she thought the
miso factory should be near some big city like Atlanta. Every
now and then Junsei would sniff the air or get out of the car
and taste the soil. John recalls that this trip was disorganized,
unsuccessful, and very frustrating.
Why were they looking for land in North Carolina?
They knew some people who lived in North Carolina, and
they knew a real estate man in North Carolina. But after
the trip with Junsei Yamazaki, John began to think that it
didn’t really matter where they located the company. Sandy,
who is from Coconut Grove (a suburb just south of Miami),
Florida, does not like cold weather–not even as cold as North
Carolina. John is also from Miami. Moreover, the miso
factory was supposed to be a small part of the whole project,
which was to be called the Oak Feed Land Project. That
was Sandy’s idea, and it was supposed to be an educational
center, summer camp, Kushi Institute–similar to what ended
up being at Becket. The Kushi’s Ashburnham project had
failed by this time. There is actually still a 4-by-8-foot sign
on the property that says “Oak Feed Land Project.” Sandy
and John wanted a “land project” in a warmer climate that
was closer to Miami. They learned that there is an isothermal
belt in North Carolina, an unexplained warm stretch of land
that runs through the Piedmont below the mountains in
western North Carolina; this happens to be an excellent place
to make miso because the warm climate brings the miso to
maturity faster.
In mid-1979 Sandy Pukel, armed with this new
information about the isothermal belt, went up to western
North Carolina and bought one of the first pieces of land he
was shown–129 acres. The land cost about $120,000 and
the down payment was probably about $10,000 to $15,000.
Rutherfordton, North Carolina, turned out to be the perfect
location. “What would be a 2-year miso in Massachusetts

using Mr. Onozaki’s basic formula, was a 1-year miso in
North Carolina.” Moreover, Great Eastern Sun and the
Macrobiotic Wholesale Company, and a large community
of macrobiotic people in Asheville are in North Carolina
because of this sequence of ‘accidental’ events born largely
of ignorance.
After the land had been purchased, John and Jan rode to
North Carolina from Miami on John’s motorcycle and saw
the land for the first time. They took $20,000 cash, which
belonged to the new Oak Feed Miso, Inc., and deposited it
in a safe-deposit box at the BB&T Bank near Rutherfordton;
John kept the key. Sandy flew up to North Carolina while
John was there. John and Jan, and Sandy and Jackie (his
wife) all went together to the First Citizen’s Bank in Tryon,
North Carolina; after signing something, they returned to
Miami. John purchased two round trip tickets to Japan, and
set aside $5,000 for living expenses which he would take to
Japan–using corporation funds from the safe-deposit box.
1979 Oct.–John and Jan Belleme (who have just been
married) leave Florida to travel to Japan. On the way they
visit Thom Leonard at his new Ohio Miso Co.; he has
already made several thousand pounds of miso. Arriving in
Japan in late October, they spend several weeks in Tokyo
with Mr. Kazama “hanging around his office.” The plan had
been for the Bellemes to study miso making at Sendai Miso
Shoyu, but basically John refused because he knew they had
a big factory and he wanted to learn the more traditional way
that he planned to use when he returned to America. After
John handcuffs himself to Mr. Kazama’s desk, he arranges
for the Bellemes to study miso-making with the Onozaki
family 10 miles north of Yaita city, in Tochigi prefecture,
northern Japan–even though Mr. Kazama had not previously
known the Onozaki family. Finally Mr. Kazama drives the
Bellemes northward to visit Sendai Miso Shoyu Co. On the
way back he drops them off in a country village outside Yaita
at the home of the Onozaki family, who run a traditional koji
and miso factory. Imagine their surprise when, out of the
blue, two Americans appear intent on learning the traditional
Japanese art of making miso!
In November John and Jan begin to study miso making
at the Onozaki Kôji-ten, while living with the Onozaki
family. They paid the family a certain monthly fee for
room and board, and an additional fee for the teaching and
training. He and Jan also received a small monthly wage.
At one point John requested an additional $5,000 from the
corporation. The Onozaki family made and sold both miso
and koji. About half the koji was sold, mostly 1-2 pound
bags to individuals who used it at home, mostly to make
amazake. When John was there, the Onozaki family made
much more miso than koji. The Bellemes’ study and training
continue until the next summer. While in Japan, John wrote
many letters back to macrobiotic friends in America as part
of campaign to (1) try to prevent Sandy from giving away
the miso company to the “Japanese group,” (2) show that he
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was learning how to make the real traditional Japanese miso,
and (3) argue that much of the so-called “traditional” miso
being imported from Japan was actually made in modern
factories.
1980 April–A letter from John Belleme, titled
“Making miso in Japan” is published in GOMF News
(Oroville, California). It is the first published account of his
experiences with the Onozaki family. 1980 May–According
to Mitoku’s records, the first shipment of Onozaki rice miso
from Onozaki Koji-ten in Tochigi prefecture is sent by
Mitoku to Oak Feed Store in Miami, Florida; 84 cartons and
4 kegs. John Belleme contacted Mr. Kazama and arranged
this shipment. At the time, Oak Feed Store was importing
Japanese products from Mitoku and distributing to stores
across the USA. Michio Kushi set up the connection and it
was all done with his blessing.
1980 May–After their apprenticeship with Mr. Onozaki,
John and Jan spend 3-4 weeks at Sendai Miso Shoyu–at
Michio’s request. Mr. Kazama drove them to Sendai. John
studied the process and took lots of photographs.
1980 June–John and Jan Belleme return from Japan.
The Oak Feed and Erewhon groups meet at Oak Feed Co.
in Florida to determine ownership of Erewhon Miso Co.
There were various contracts. In one, for example, said that
Sendai Miso Shoyu and Mitoku would each own 15% of
the company–even though it was not clear what they would
contribute to the venture. It is finally decided that each of the
two groups would own 50%.
1980 summer–John starts to locate and order the miso
equipment he needs, which falls into three categories: (1)
Purchased from USA: He orders wooden vats from the
Arrow Tank Co. in Buffalo, New York. The pressure cookers
(for soybeans) and boiler also came from the USA–mostly
New Jersey. (2) Purchased from Japan: Two steamers for
rice and barley, a rice milling machine, an automatic koji
inoculating machine [“rice rocket”] (which they never used
until many years later; John did all inoculating by hand),
soybean washing machine, soybean crusher (to grind and
crush the cooked soybeans), miso mixer (to mix the crushed
soybeans with the koji and salt), the foot-activated piston
filling machine, which originally filled bulk tubs, and later
filled coffee bags and small plastic tubs. (3) Designed by
John and fabricated locally: The tilting cooling table to cool
hot soybeans then dump them into the soybean crusher, the
conveyor that transports raw miso from the miso mixer up
into the tall wooden vats, the clam that would come down
from the ceiling and lift 400-500 lb of finished miso out
of the vats; John also used it to mix miso from one vat to
another in mid-season. Everywhere (except in the kojimaking process) that Japanese miso makers used intense
labor, John tried to use machines.
1980 fall–John and Jan Belleme go on the Erewhon
payroll at $400/week, break ground, and start construction
of the miso plant in Rutherfordton, North Carolina. On Sept.

29 the land for the new factory is being leveled. John pays
initial expenses using funds in the BB&T safe deposit box.
1980 late–John starts to make small, experimental
batches of miso in his house, in the sauna room. In his spare
time, John starts to grow shiitake mushrooms, behind the
main house, up on the hill. He and Jan had brought shiitake
plugs from Japan. They used a chain saw to cut oak trees into
logs for growing. He sold small amounts to Great Eastern
Sun, but he was too busy with other things for shiitake
to become a business, as he had once hoped. Continued.
Address: Honto Press, P.O. Box 457, Saluda, North Carolina
28773. Phone: 704-749-9537.
547. Elwell, Christian. 1999. Chronology of South River
Miso Co. Part III. 1983-1999 (Interview). SoyaScan Notes.
Dec. 16. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Continued: 1983 spring–The miso company
sends out a very interesting and poetic hand-lettered, dated
leaflet and price list. The front panel, with a logo of three
waves in a circle, announces the availability of three kinds
of miso: Mellow Barley (6 weeks), Mellow Brown Rice (6
weeks), and Mellow Flint Corn (8 weeks). “South River
Farm is the coming together of three families seeking
common livelihood.” A pie chart shows the company’s costs.
1983 summer–The first in-depth story about the miso
company, with five good photos, appears in Soyfoods
magazine. The article states that the company (whose name
is incorrectly given as “South River Farm Miso Company”)
is owned by three families, and the names of the six owners
are given. Actually, however, Christian and Gaella were (and
have always been) the company’s only legal owners.
1983 fall–The community idea fails after one miso
season (1982-83). The Wheelers leave first. Anpetu and
Hannah leave in the fall of 1983; Anpetu writes a sad poem
about falling leaves as they part. It takes the Elwells 10 years
to repay the money the other two families had invested.
1983 Sept.–Christian goes to Charlie Kendall, who
lives nearby, and asks if he can supply Charlie with rice
koji for the amazake he makes. Charlie had been buying
all his rice koji, dried and in bulk, from Miyako Oriental
Foods in California. Christian offered to match Miyako’s
price and make the koji from organic rice. Christian was
already making rice koji for his red miso and he needed more
customers. After making many trial batches and building
a koji dryer, Christian begins supplying Charlie with 900
pounds (three 300-lb batches) of koji at a time. Also that
second miso season (1983-84) the first apprentice, Sonia
Schloeman, works at the miso shop; Christian needs help
and Sonia needs a place to stay. He pays her a salary and
she stays in the loft above the shop. After Sonia leaves,
the Elwells move into the loft above the shop. The second
intern was Dan Hornack, who came all the way from Aspen,
Colorado. From then on the arrangement was room (in
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the cabins across the river) and board plus a small stipend
in exchange for the apprenticeship. Other apprentices
who worked in the shop over the years have included (in
chronological order) Rich Sweitzer and Susan Gribbon
(later to marry), Michelle Gemme (Montreal, Canada), Don
Phillips, Michael Dessen, Tim Langdon, John and Mary
Granger, Caroline Wurts, Maggie Smith, Andrew Goodman,
Tolly Gibbons (New Zealand), Anne Walsh Sullivan, Bobby
(age 18 and white, from South Africa), Sean LePoutre,
Maria Low, Kamil Bersky (a medical doctor from the Czech
Republic), and Stephen Jannetta. Stephen worked at the shop
for two seasons (Oct. 1990 to May 1991, and Sept. 1993
to May 1994), then helped others (Soyalab, and La Fonte
della Vita) to start commercial miso production in Italy. His
brother, Phil Jannetta, worked for Mitoku in Tokyo. Most
apprentices stayed for one full miso season. Gaella cooked
for everyone.
1983 Oct. 17–Isaiah, the Elwell’s second child is born.
1983 Nov.–The company runs its first ad (1/3 page
vertical) in East West Journal. The theme: “Wisely given
miso gives its own wisdom.” An illustration at the bottom
shows the miso shop buildings. A logo at the top shows three
waves in a circle.
1985–Starting this year, a group of students from the
Kushi Institute at Becket, Massachusetts (which is about
1½ hours drive away) comes to visit to miso shop–even
though Christian has had no personal connection with the
macrobiotic movement for many years. Over the years, the
number of groups has increased to 3-4 a year. In the early
years, Christian would give a slide show and talk on misomaking. Now they usually come on a weekend and take a
tour of the shop when it is not in production, and Christian
will share with them what he has learned about miso.
1989-90–The Elwells, with the help of Fred Hubbard,
design and begin building a timber-frame home located
behind the miso shop–about 12 feet away from it. For the
previous 5 years they had lived in the loft above the miso
shop. Fred eventually built his own home in Conway, where
he now resides as a carpenter and builder.
1991-92–The Elwells stop taking apprentices and start
with paid workers. There was a difficult period of transition
as Christian began to tire of working in the shop. Workers
include Larry Glanz, a former student who worked with
Muramoto-sensei and Stephen Jannetta.
1995 Aug.–Christian seriously considers selling his miso
company to Barry Evans, owner of American Miso Co. and
Great Eastern Sun in North Carolina. He had taken training
to become a Waldorf School teacher. But this would require
the Elwells to give up their land, and although it was quite
isolated, they did not want to leave it.
1995 fall–Yukio Doyama begins to work at the miso
company, a happy, hard-working man who enjoys making
miso. At the same time, Steve Freiman comes to live above
the miso shop and work with Yukio. Christian was now freed

up for an extended time from day to day production and
packing work; he began taking a more supervisory role and
handled most of the office work and shipping. Andy Mathey
followed in Steve Freiman’s position, working with Yukio.
1996-97–This fiscal year the miso business is
computerized. In late 1997 Christian decides not to sell the
miso company, and to invest much more energy, time and
resources in it–”to make it come alive again” after a period
of hibernation. “When we clear up things inwardly, this is
reflected by outward things.” Quickly, all sorts of good new
things begin to happen.
1998 Feb.–The first issue of River Currents: News from
South River Miso Company is published. This attractive
newsletter contains a catalog and order form, plus news
about miso and the company.
1997-98 fall and winter–Three young people come to
live at South River Farm to cultivate the land–and to work
on forming a community. Arthur Lerner comes first, then
his partner, Emily Kellert, and soon after, David Fisher.
That winter these three also work part time in the miso
shop. Robin Cole, a friend of many years, arrives in early
spring of 1998 and creates the position of office manager/
administrative assistant.
June 1998–The Elwells and coworkers finalize a mission
statement for the miso company after three months of weekly
meetings. It is published in the winter (Dec.) 1998 issue of
River Currents.
1999 Sept.–The apprenticeship program is reinstated;
Maria Rossi is the first to fill the position.
1999 Dec. 16–Christian says that the miso company,
about to enter its 21st year or adulthood, is taking on a life of
its own. Gaella was never a regular miso maker in the shop.
In the early years she was a full-time mother and cooked
hundreds of meals for builders and then miso apprentices.
Her role has always been one of moral support. This year she
does work in the shop two afternoons a week on the packing
crew. The many new people are contributing to the growth
of the miso company as a “learning organization” (see Fifth
Discipline, by Peter Senge).
South River Farm is now moving in the direction of
being home to self-sustaining farmstead–”as the place in
which South River Miso is planted.” David Fisher has built a
pole barn, gotten draft horses, pays a modest lease, and sells
his organic produce. Address: Founder and Owner, South
River Miso Co., South River Farm, Conway, Massachusetts
01341. Phone: (413) 369-4057.
548. Product Name: Grainaissance Amazake Pudding
[Almond].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256.
Date of Introduction: 1999 December.
Ingredients: Filtered water, organic brown rice*, almonds,
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rice koji, tapioca starch modified, natural vanilla flavor. *
= Organically grown and processed in accordance with the
California Organic Food Act of 1990.
Wt/Vol., Packaging, Price: 6 oz (170 gm) plastic cup.
Retails for $1.49.
How Stored: Refrigerated.
Nutrition: Per cup (170 gm.): Calories 190, calories from
fat 30, total fat 3.5 gm (5% daily value; saturated fat 0.5 gm),
cholesterol 0 mg, sodium 20 mg (1%), total carbohydrate 37
gm (dietary fiber 2 gm [8%], sugars 35 gm), protein 3 gm.
Vitamin A 0%, calcium 4%, vitamin C 0%, iron 8%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Open Sesame in Lafayette, California. 2000.
March 14. Front of plastic cup is reddish brown, white,
yellow, orange, and tan. “Non-Dairy. Naturally sweet.
Organic rice treat.”
549. Grainaissance, Inc. 2000. Grainaissance: Dairy free,
delicious, nutritious & fun! Amazake and mochi (Leaflet).
Emeryville, California. 4 panels each side. Each panel: 22 x
9 cm.
• Summary: On the front panel of this glossy, 8-panel color
leaflet, a woman tosses her daughter into the air against
a hillside of orange-gold dry grass. Near the bottom is a
rectangular photo of Grainaissance amazake and mochi
products. The next two-panel spread, titled “Grainaissance”
states: “We at Grainaissance Inc. have been producing
innovative whole-grain natural foods since 1979. Our
distinctive flavors are created using only simple, natural
ingredients.” At the bottom is a photo showing various
natural ingredients.
On the inside four panels are descriptions and photos
of four lines of products: Amazake (half pints, pints, and
quart), high energy & super nutrition drinks (Gimme
Green, Mangolian Ginseng), puddings in cups (chocolate,
almond), and mochi (in six flavors). Address: 1580 62nd St.,
Emeryville, California 94608. Phone: 1-800-472-4697.
550. Grainaissance, Inc. 2000. Grainaissance: How amazake
is made (Leaflet). Emeryville, California. 1 p. Single sided.
22 x 9 cm.
• Summary: This small leaflet, printed with reddish brown
ink on beige paper, begins: “Amazake is made by a natural
malting process using only the finest natural ingredients.”
It mentions that koji is added and defines koji, but does not
mention commercial enzymes. Three illustrations show
amazake being made at home on a stove top.
Talk with Tony Plotkin, founder and owner
of Grainaissance. 2000. Nov. 10. Tony admits that
Grainaissance uses both koji and two types of commercial
enzymes (from Aspergillus oryzae and A. niger) in making
its amazake, and that the description in this leaflet is
inaccurate and misleading. He also notes that he is not

required by law to list commercial enzymes on the label of
his commercial products because they are a processing agent
that does not appear in the final product. Address: 1580 62nd
St., Emeryville, California 94608. Phone: 1-800-472-4697.
551. Product Name: Soy Delicious Bars (Organic NonDairy Frozen Dessert) [Creamy Fudge, or Creamy Vanilla
Dipped in Rich Chocolate].
Manufacturer’s Name: Turtle Mountain, Inc. (MarketerDistributor).
Manufacturer’s Address: P.O. Box 70, Junction City, OR
97448. Phone: (541) 998-6778.
Date of Introduction: 2000 March.
Wt/Vol., Packaging, Price: 4 fl oz. bar in foil wrapper.
How Stored: Frozen.
New Product–Documentation: Leaflet (front and back,
8½ by 11 inch, color) sent by Patricia Smith from Natural
Products Expo West (Anaheim, California). 2000. March.
“Introducing two delicious flavors! All organic! Non-dairy!”
On the front, a color photo shows the front of each label/
wrapper. On the back are nutrition facts and all ingredients
for each product.
552. Product Name: Soy Delicious Novelties (Organic
Non-Dairy Frozen Dessert Sandwiches) [Fudge Brownie,
Mint Chocolate Chip, Big Buddy, or Chocolate Chip].
Manufacturer’s Name: Turtle Mountain, Inc. (MarketerDistributor).
Manufacturer’s Address: P.O. Box 70, Junction City, OR
97448. Phone: (541) 998-6778.
Date of Introduction: 2000 March.
Wt/Vol., Packaging, Price: 4-5 fl oz. ice-cream sandwich in
foil wrapper.
How Stored: Frozen.
New Product–Documentation: Leaflet (front and back,
8½ by 11 inch, color) sent by Patricia Smith from Natural
Products Expo West (Anaheim, California). 2000. March.
“Introducing Organic Soy Delicious Novelties. All organic
non-dairy frozen dessert.” On the front, a color photo shows
the front of each label/wrapper. On the back are nutrition
facts and all ingredients for each product. A more detailed
of each product is given on the label as follows: (1) Fudge
Brownie: Brownies with vanilla non-dairy frozen dessert
center. (2) Mint Chocolate Chip: Chocolate cookie sandwich
with mint non-dairy frozen dessert center. (3) Big Buddy:
Wafer sandwich with vanilla non-dairy frozen dessert center.
(4) Chocolate Chip: Cookie sandwich with vanilla non-dairy
frozen dessert center.
553. Kushi Institute. 2000. Kushi Institute store: Food,
books, kitchenware, bodycare, video, audio. Spring/summer
20009 (Mail-order catalog). Becket, Massachusetts. 32 p. 28
cm. [8 ref]
• Summary: Glossy cover with a photo of a lotus flower

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 270
blooming on a turquoise background. A good new source of
macrobiotic supplies. Most of the foods in the 1999 catalog
are still available. “The renowned Kushi Institute offers yearround programs on the macrobiotic approach to health and
healing at its 600-acre educational center.”
The store now has a website: www.macrobiotics.org.
Place your order by e-mail at store@macrobiotics.org or
kushi@macrobiotics.org Or you can order by fax. Address:
P.O. Box 500, Becket, Massachusetts 01223-0500. Phone:
1-800-645-8744.
554. Carpenter, Joseph. 2000. Living in Boston and on the
Oak Feed Miso Co. land in Rutherfordton, North Carolina
from 1979 to 1980. Part I (Interview). SoyaScan Notes. June
2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Joseph was born on 5 Aug. 1948 in Oakland,
California, at Providence Hospital. He lived with his family
in Berkeley until he was age 10; his father, who was a
carpenter by trade, died in 1954, when he was still a boy.
He and his mother then moved to nearby El Sobrante (by
the back gate of De Anza High School–where he graduated
from high school). He attended Contra Costa Junior College
for two years, moved up to Sonoma State for a year, then
dropped out. At age 19-20 (1967-68), he took off to see
the world. As a young man, he became a skilled carpenter,
learning by doing. Several of the men he worked with were
good teachers.
A hippie during the 1960s, he met Patricia Roberts who
was born in March 1947 in Queens, New York, and grew
up in Rockaway Beach in Queens. Her father was a New
York City police officer and detective for 20-25 years. Her
parents retired to Florida in the late 1960s or early 1970s.
When the kids were at home, they lived in a nice big home
at Whitehouse Point; after the kids were gone, they moved to
Deerfield Beach. Soon after meeting Patricia, Joseph stopped
using psychedelics drugs and alcohol. They picked apples
together in Hood River, Oregon, and lived in an old picker’s
camp. Having been overweight, he lost about 80 pounds in
less than 6 months–and felt great. He and Patricia and a girl
friend of hers migrated to Tucson, Arizona, where they were
planning to pick oranges for the winter. While looking for
a place to stay, they came across a macrobiotic bakery, The
Granary, run by Jack Garvey. That was their first introduction
to macrobiotics. Because of their largely raw food diet, they
were somewhat resistant at first, but soon became friends and
students of Jack’s. In 1973 Joseph and Patricia were married
in Arkansas.
1977 Feb.–Joseph arrives in Boston from Northern
California; he is very sure of this date. He met Charlie
Kendall (a maker of traditional natto, amazake, and
mochi), who had just bought a house in Brookline by the
railroad tracks; Joseph helped him extensively remodel that
building. Charlie’s wife, Yoko, was Aveline’s sister. Joseph
soon became friends with Bill Painter, who was a house

painter by trade and also had a small shop in the basement
of the Kushi’s house. Before long Joseph was working as
a carpenter with Bill Eggloff, building a handsome grain
bin for Erewhon’s retail store on Newbury Street. Using
red oak and Plexiglas, they worked on it in the basement,
which had a garage door that opened onto the alley behind
the store. Bill, who lived on Cape Cod, stopped working for
Erewhon when the bin was finished. But the store needed
more fixtures, so Joseph made a bid, signed a contract, then
installed new check-out stands, new shelves, and units to
hold the crocks of bulk tamari, barley malt, etc. Joseph had
a family to support, and carpentry was his livelihood, so
he was paid for all work he did in the Boston area. Later,
over 4-day weekend, he worked to tear out old bathrooms
and office spaces to open up the cramped front of the
Erewhon store. He also did some work on a new Erewhon
store in Brookline. After Erewhon moved out of their old
4-story brick warehouse, he worked on the huge modern
warehouse that Erewhon moved into. The Kushi’s house on
62 Buckminster Road had been the headmaster’s house for a
private school. Upstairs there was an institutional bathroom.
Aveline asked Joseph to remodel it to make a private
bathroom–with lots of tile. After about a year of working
for the macrobiotic community (always for pay), Joseph
got “burned out” and went to work for a regular contractor
unconnected to macrobiotics.
1977 Christmas–Joseph and Patricia go to Florida for
Christmas, one of many trips they took there. In early 1978
Joseph worked as a carpenter for several months in Sandy
Pukel’s Oak Feed Restaurant in Coconut Grove, Florida. He
had gotten to known Sandy because his wife, Patricia, and
Sandy were close friends; they had first met when they both
went to a seminar Michio Kushi gave in Coconut Grove.
After the restaurant opened, in about May 1978, Joseph and
Patricia took a vacation to Jamaica. During the summer and
fall of 1978 Sandy came to Boston several times. Each time
he and Patricia and Joseph went out to dinner together. Sandy
mentioned that he was thinking of starting a miso company
and asked if they might be interested in getting involved.
They expressed interest, but no definite plans or offers were
made.
1979 Feb.–Joseph’s second child, Benjamin, is born in
Boston to his wife Patricia. The Carpenters took many trips
to Florida, especially during the winter, to visit Patricia’s
parents. In about March 1979, over a long weekend, when
Patricia and their two children were vacationing in Florida
(visiting her parents), Sandy Pukel paid for Joseph to fly
from Boston to South Florida for a meeting to discuss the
part that the Carpenters might have in the development of
the new miso company. Sandy knew Joseph’s skills as a
carpenter. Joseph recalls that the meeting was at Edmund
Benson’s house. Sandy said that he wanted Patricia and
Joseph to become part of the miso company. In exchange
for their labor, they would be given a share of the business
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ownership worth $25,000. Joseph does not recall whether
they would receive the $25,000 once or each year that they
worked–but he definitely recalls the $25,000 offer. Joseph
recalls that the talk at this first meeting was very general
in terms of what kind of carpentry or construction work he
would do for the company.
1979 May (late)–Joseph leaves Boston in his van,
headed for North Carolina–after handing over their house to
the next renters. On the way, following Sandy’s instructions,
he stops in Hendersonville, North Carolina, for about a
week to check out some real estate. With real estate agents
that Sandy Pukel and/or Edmund Benson had found, Joseph
looks at property the agents thought might be appropriate for
the miso company in the Asheville area and in Rutherford
County. As far as he knows, Joseph was the first person to
actively look for land for the miso company. They found
several properties that Joseph considered borderline, so
Sandy (and probably John Belleme and Edmund) flew up
from Florida and they all visited these sites together. Finding
nothing that was suitable, they left. Joseph continued on
to Florida in his van to be with Patricia and their children.
Sandy continued to work with local realtors until he found
a suitable piece of property. Joseph is quite sure that just
before they finally purchased the land in Rutherfordton,
Sandy, Michio and he (and perhaps a few other people)
all went to see the property at the same time. They walked
over the roughly 100 acres of land and through the beautiful
house.
During the summer of 1979 Joseph and Patricia met
with Sandy and Edmund several times to discuss their living
on the miso company land while John and Jan Belleme were
away studying miso-making in Japan. Though nothing was
put into writing, Joseph and Patricia both recall clearly that
their daily expenses would be taken care of, they would
work on the land, and, at the end, they would own a part of
this new business. They were not given any specific list of
tasks or duties they were expected to accomplish. Continued.
Address: 10655 Lakeshore Dr., Clear Lake, California
95422. Phone: 707-994-3218.
555. Product Name: Rice Dream (In Refrigerated
Gable-Top Carton) [Organic Original Enriched, or Vanilla
Enriched].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor). Rice Beverage made by California Natural
Products, Manteca, Calif.
Manufacturer’s Address: 350 Cambridge Ave., Suite 350,
Palo Alto, CA 94036. Phone: 1-800-333-6339.
Date of Introduction: 2000 August.
Ingredients: Filtered water, certified organic non-GMO
brown rice (partially milled)*, expeller pressed high oleic
safflower oil, sea salt. * = Organically grown and processed
in accordance with Section 26569.11 of the California Health
and Safety Code.

Wt/Vol., Packaging, Price: 23 fl oz (946 ml) Tetra Brik
Aseptic carton. Retails for $1.59 (11/93 at Trader Joe’s,
Concord, California).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Spot in Vegetarian Journal.
2000. Sept/Oct. p. 28. “Rice Dreaming. For those of you
who don’t do soy, Rice Dream now comes in refrigerated
cartons, just like its sister product Soy Dream. Rice Dream is
made from non-GMO brown rice and is free of dairy, lactose,
cholesterol, and soy.”
556. Health Flavors! 2000. Distributor for health foods and
natural products (Portfolio). Farm to Market Rd., Brewster,
New York 10509. 5 inserts. 30 x 23.8 cm.
• Summary: This portfolio (sent by Patricia Smith from
NFM Expo East 2000) contains 5 inserts describing
various products sold by the company. These contain Kushi
Macrobiotic, Stonewall’s Jerquee, Eat You Heart Out entrees,
Soynut Crunch Bars, Yamaki Amazake Pickled Daikon OG
[organically grown], MMB Snow Dried Tofu, Mitoku Hama
Natto Beans, Dakota Gourmet Soy Nuts, Bulk Seaweeds,
Kuzu, etc. The main insert is a wholesale price list which
contains many soyfoods.
One insert of interest to us is Dixie Diner’s Soyfoods
Fact Sheet, Vol. 1, Issue 5 (Nov. 1999). It is printed front and
back. We will scan only the front. Address: Brewster, New
York. Phone: (845) 278-8164.
557. Product Name: Yü Organic Rice Beverage [Dark
Chocolate, Green Tea, Natural, Basmati, Apple Rose, Mixed
Berries].
Manufacturer’s Name: Internova Inc.
Manufacturer’s Address: St.-Lambert-de-Lévis, Québec,
G0S 2W0, Canada. Phone: 1-800-993-6455.
Date of Introduction: 2000 September.
Ingredients: Apple Rose: Spring water, organic brown
basmati rice, organic sunflower oil, natural apple rose flavor,
carmine color, sodium ascorbate.
Wt/Vol., Packaging, Price: 32 fl oz (1 quart) or 8 fl oz (1
cup).
How Stored: Refrigerate after opening.
New Product–Documentation: Two leaflets (8½ by
11 inches, color) sent by Patricia Smith from Natural
Products Expo West (Anaheim, California). 2001. March
8-11. (1) “Yü–Super premium rice beverages.” The front
describes the company and products and shows the front
panel of each flavor–very stylish designs. All are organic.
The back gives nutritional facts, ingredients, UPC codes
and ordering information. (2) “Internova Express. Special
edition. Internova launches Yü and Earth Shake: a brand new
generation of health drinks.” The Earth Shake line comes
in 6 flavors, combining soya and oats, and enriched with
minerals and vitamins. Website: www.yubeverage.com and
internova.ca.

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 272

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 273

558. Product Name: RiceSense (Enriched Organic
Ricemilk) [Original, Vanilla, or Chocolate].
Manufacturer’s Name: Jasper Products, LLC.
Manufacturer’s Address: 3877 E. 27th St., Joplin, MO
64804. Phone: 877-769-7367.
Date of Introduction: 2000 September.
Ingredients: Filtered water, organic brown rice syrup, high
oleic safflower oil, tricalcium phosphate, lecithin, xanthan
gum, sea salt, tocopheryl acetate, vitamin A palmitate,
vitamin D-3.
Wt/Vol., Packaging, Price: 1 quart (946 ml, 32 fl. oz.).
Aspectic carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Leaflet in portfolio sent
by Patricia Smith from Natural Products Expo East. 2000.
Sept. Color photos show the front and back panels of aseptic
cartons “Lactose free. 100% vegetarian. Cholesterol free.
Vitamins A, D & E. Calcium.”
559. SoyaScan Notes. 2000. Soymilk and cow’s milk
prices in California, December 2000 (Overview). Dec. 10.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California. In Dec. 2000 at
Berkeley Natural Grocery Co. (Berkeley, California), Cindy
La reports the following retail prices. (Note: oz = fluid
ounces; 32 fl oz = 1 quart; 33.8 fl oz = 1 liter. 2 quarts =
one half gallon. All soymilk products at Berkeley Natural
Grocery Co. are now organic).
Shelf-stable / Aseptic soymilks: Westsoy Light and Plus
all flavors $2.39/quart (but $1.89 when on special). Westsoy
original creamy $2.59/quart. Westsoy 3 x 8.45 oz packs all
flavors $2.79.
Vitasoy all flavors $1.99/quart. Note: This is the price
for half the year. The other half it rises to $2.39. Vitasoy
enriched all flavors $1.99/quart (on special). Vitasoy Light
all flavors $2.39/quart. Vitasoy 3 x 8.45 oz packs all flavors
$2.39.
Soy Dream (Imagine Foods) all flavors $2.15/quart. Soy
Dream Enriched all flavors $2.25/quart.
Pacific Foods–Select all flavors $1.99/quart. Pacific
Foods–Enriched all flavors $2.25/quart. Pacific Foods–Fat
Free all flavors $2.39/quart.
Edensoy and Edensoy Enriched all flavors $2.29/liter.
Edensoy and Edensoy Enriched 3 x 8.45 oz packs all flavors
$2.29. Health Valley Soy Moo plain $2.59/quart.
Refrigerated / Fresh soymilks (in gable-top cartons)
at Berkeley Natural Grocery Co. White Wave Silk $1.79/
quart or $2.99/half gallon. Westsoy Plus $3.59/half gallon.
Wildwood all flavors $1.99/quart or $3.89/half gallon.
Berkeley Natural Grocery Co. also carries dairy milk:
Horizon organic milk $1.89/quart. Clover Stornetta milk

(free of BGH–Bovine Growth Hormone) $0.95/quart.
Safeway: Cow’s milk (fortified with vitamins A and D)
sells for the following prices at the Safeway supermarket in
Lafayette, California: (1) Fat free: $0.99/quart or $1.84/half
gallon or $3.25/gallon; (2) Low fat (1% fat, protein fortified):
$1.07/quart or $2.02/half gallon or $3.39/gallon; (3) Reduced
fat (2% fat, protein fortified): $1.07/quart or $2.02/half
gallon or $3.39/gallon; (4) Whole (homogenized, fortified
with vitamin D only): $1.09/quart or $2.05/half gallon or
$3.45/gallon. (5) Acidophilus Plus Bifidus–Low Fat (1% fat):
$1.07/quart or $2.13/half gallon. (6) Horizon Organic $2.99/
half gallon. (7) Lactaid: $1.89/quart or $3.35 per half gallon.
The best-seller among these is Fat free in half gallons or
gallons.
Thus, during the past two years, the price of cow’s milk
has generally decreased slightly for the first time in at least
15 years. Soymilk prices have largely remained unchanged.
Therefore the gap between soymilk and cow’s milk prices
has increased slightly.
560. SoyaScan Notes. 2000. Soymilk, rice milk, and almond
milk retail prices at Trader Joe’s in California, 20 Nov. 2000
(Overview). Nov. 20. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California. Note: 2 quarts =
one half gallon.
Shelf-stable / Aseptic soymilks: Pacific Foods Fat Free
Soy Drink vanilla or plain $1.29/quart. Pacific Foods Multi
Grain original $1.69 quart.
Soy-Um all flavors $1.49/quart. Soy-Um Fat Free $1.39/
quart. Soy-Um three-pack (250 ml each) $1.69 for three.
Westsoy Plus all flavors $2.49/half gallon (=$1.25/
quart). Westbrae Natural Lite vanilla or plain $2.29/half
gallon (=$1.15/quart).
Refrigerated / Fresh soymilks (in gable-top cartons):
Trader Joe’s Fresh Non Dairy Soy Beverage $2.69/half
gallon (=$1.35/quart–gable top carton sold refrigerated).
Non-Soy Non-Dairy Beverages: Aseptic beverages.
Breeze almond milk original, vanilla or chocolate $1.59/
quart. Trader Joe’s Rice-Um original, original enriched,
vanilla, or vanilla enriched $1.39/quart. Westbrae Rice plain
or vanilla $2.29/half gallon (=1.15/quart).
Products discontinued since last year: Galaxy Veggie
Milk. Rice Dream.
Omitting the highest price soymilks, the price of
soymilk ranges from $1.15/quart for half-gallon cartons to
$1.39/quart for quart cartons. A fair average price would be
about $1.27/quart.
561. Corvallis Gazette-Times (Corvallis, Oregon). 2000.
Classes. Dec. 29. p. 38.
• Summary: Corvallis Parks and Recreation in Corvallis
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“offers the following classes for winter:
“Healthy Desserts–2 to 5 p.m. Saturday, Jan. 6, at Avery
House. Learn how to make wonderful, naturally sweetened
desserts:... Apricot Amasake Pudding, Pear Kanten. Cost is
$25.”
562. Product Name: [Tempeh, Amazake, Miso].
Foreign Name: Tempeh, Amazake, Miso.
Manufacturer’s Name: Rui Rato Tempeh.
Manufacturer’s Address: Bairro da Coopalme, Lote 291,
2727 Algueirao, Portugal. Phone: +351 21 920 2798.
Date of Introduction: 2000.
New Product–Documentation: Talk with Roy Kamiki of
Nutrideas, Portugal. 2001. June 10. Ricardo currently makes
tempeh, amazake, and miso, but does not have a company
name. He has only one customer. He sells tempeh frozen to
a big organic co-op–BioCoop–An organic farming Product
Co-op is Lisbon.
“Mr. Rui Rato is a fan of yours and a great appreciator
of your books. He has nearly all your publications, but does
not depend on soyfoods production for his source of income.
He has another steady job and makes soyfoods in his spare
time.”
563. Dobic, Milenka ‘Mina.’ 2000. My beautiful life: “How
macrobiotics brought me from cancer to radiant health.”
Forres, Scotland; Tallahassee, Florida: Findhorn Press. 188 p.
Illust. (some color). No index. 23 cm. [21 ref]
• Summary: From the publisher: “The story of a woman who
fought and won the battle against fourth stage ovarian cancer
with a diagnosis of two months to live, 12 years ago. The
book tells how to recover from cancer and how to prevent it
through diet and a simple lifestyle. It is also a book about the
importance of relationships.”
Contents: Foreword. Preface. Introduction. 1. “The Year
of Hope: The Year of Salvation.” Roots of a Cherished Life.
2. Loving What I Do. 3. Private Bliss and Disappointment.
4. My Cancer is a Blessing. 5. Choosing the Macrobiotic
Way. 6. Home from the Hospital. 7. First Trip to U.S.: A
Celebration of Life! 8. Michio Kushi. 9. Macrobiotics in
Yugoslavia: The Phoenix Rises. 10. Becket: Training for
Future Career. 11. California Dream. 12. Healing Stories
(eleven stories). Appendix A: Back to Basics.
Appendix B: Menu Used by Mina Dobic to Heal Her
Cancer (includes Medicinal drink: Ume-Sho-Kuzu. Black
soy bean tea/juice. Black soybean stew. Black soybeans.
Tempeh; with recipes). Glossary. Bibliography. Directories.
Acknowledgments.
Glossary (p. 184-86): Amasake, azuki bean, brown rice,
gomashio, hiziki, kombu, kuzu, miso, mochi, natto, nori, rice
syrup, seitan, shiitake, shoyu [soy sauce], tamari, tempeh,
tekka (made from Hatcho miso), tofu, umeboshi, wakame.
Recipe for “Black soy bean tea (p. 180):
1 cup black soybeans.

1 large shiitake mushroom
6 cups water
2 inches burdock root
1/3 cup dried daikon
2 inches sliced lotus root
1 umeboshi plum
“Simmer 45 minutes with cover ajar. Strain juice. Add
umeboshi plum, chopped. Simmer 5 min.
About the author (inside rear cover): At the top is a
color portrait photo of Mina. “In 1987 Mina was diagnosed
with stage IV ovarian cancer with metastases to the liver
and lymph system: she was given two months to live. She
declined the doctors recommendation for chemotherapy and
radiation, and decided to adopt the macrobiotic way of life
and healing diet. Six and a half months later she was cancer
free.
“Milenka ‘Mina’ Dobic, Ph.D. was born in former
Yugoslavia in October 15, 1942. She became a professor of
Linguistics and World Literature, and later Director of Art
and Education for Radio Indjije, Radio Belgrade, and Radio
Navi Sad. She was honored with the highest award given in
journalism, The Truth (equivalent of the Pulitzer Prize).
“Mina and her family arrived in the USA in 1987 where
she became a teacher and counselor at the Kushi Institute.
She later organized the first macrobiotic support group
for cancer survivors in Hollywood and has been leading
seminars in Nutritional Sciences, Food Sciences and Human
Nutrition. In 1998 she was appointed by the Kushi Institute
to serve as its Representative at The First Annual Whole
World Health Forum. She is currently lecturing nationally
and conducting monthly Macrobiotic Cooking Classes for
Executive Chefs and others at The Ritz-Carlton Hotel in
Dana Point, California.”
From the back cover:
“Mina Dobic is an intuitive woman committed to the
liberation of humanity and One Peaceful World. Growing
from patient to healer and motivated by a sincere desire to
fulfill her goal, she taught thousands how to transform their
sicknesses and misery into health, happiness and peace.
“Michio Kushi acknowledged leader of the International
Macrobiotic Community and Natural Foods Movement
“Mina’s story of her life is moving as well as amazing.
Her journey from Yugoslavia to California and how she
overcame her own cancer, has inspired others who are sick to
seek her help. Her healing advice has seen me through many
of my illnesses with her love, compassion and insights.
“Dr. Benjamin Spock, Pediatrician and Author
“Five years ago, in good health I became macrobiotic.
Four years ago, I met Mina and through her precise and
caring guidance I began to finally really live, not only exist.
God Bless you, Mina.
“Monty Montgomery, Hollywood Producer, Writer,
Director
“I am overwhelmed by the beauty, insight, and courage
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of this book. Mina is a special kind of healer. This book will
give you a wonderful tool for maintaining your health. It will
also give you a refreshing and insightful way of looking at
any health challenge.
“Bill Duke, Hollywood Director, Actor, Author
“Mina Dobic is widely considered L.A.’s most expert
macrobiotic health consultant.
“Vogue Magazine, May 1997
“Mina truly is in the business of saving lives through
changes in lifestyles and healthy eating. The results are
dramatic and indisputable.
“Ashley Goodwin, Manager of Special Events, The
Ritz-Carlton, Laguna Niguel.” Address: Yugoslavia;
Massachusetts and Los Angeles (USA).

Merchandiser. 2001. March. p. 9. “Organic Soy Dream. Non
Dairy Frozen Dessert. Imagine introduces.” “Dreamwich.
Heavenly Pie. Lil’ Dreamers. Rocket Bar. Chocolate. Butter
Pecan. Chocolate Fudge Brownie. French Vanilla. Green
Tea. Mint Chocolate Chip. Mocha Fudge. Strawberry Swirl.
Vanilla Fudge Swirl. Vanilla.”
“Eye-popping packaging. Certified organic. All natural
flavors. Kosher. Dairy free. Huge consumer advertising
campaign. Nearly 30 million impressions during the frozen
dessert buying season. Natural Health. Vegetarian Times.
Delicious Living. Mothering. Taste for Life. Mother Jones.
Veggie Life. Yoga Journal. Psychology Today. Utne Reader.”
Ad in Natural Foods Merchandiser. 2001. Oct. p. 25.
“Dreams can come true.”

564. Selasky, Susan. comp. 2001. Calendar. Detroit Free
Press (Detroit, Michigan). Feb. 6. p. 88.
• Summary: At Lenore’s Natural Cuisine, 22899 Inkster,
Farmington Hills: “Vegetarian cooking demonstrations...
Introduction to macrobiotics (lecture)... Learn to make
amasake, a sweet rice drink, and use it to prepare desserts.”

567. Product Name: Soy Dream Lil’ Dreamers (Organic
Non-Dairy Frozen Dessert Sandwiches) [Chocolate or
Vanilla].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: 1245 San Carlos Ave., San
Carlos, CA 94070.
Date of Introduction: 2001 March.
Ingredients: Soy Dream: Organic soymilk* (filtered
water, organic soybeans*), organic dehydrated cane juice*
[sugar], organic brown rice solids*, organic expeller pressed
safflower oil*, potato starch, cocoa (processed with alkali),
natural chocolate flavor, carrageenan, locust bean gum, guar
gum, sea salt.
How Stored: Frozen.

565. Product Name: Grainaissance Rice Shake [Vanilla
Soy Creme].
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
94608. Phone: 415-547-7256.
Date of Introduction: 2001 March.
Wt/Vol., Packaging, Price: 16 oz (pint) plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Ad (1/6 page, color)
in Natural Foods Merchandiser. 2001. March. p. 143.
“Naturally soy... Perfectly delicious.” Amazake: The amazing
shake!... “A great tasting, naturally sweet blend of rice,
vanilla, and smooth creamy soymilk... Made with organic
rice and non-GMO soy with no added sweeteners.” Spot in
New Product Review (Penton/NFM, Colorado). 2001. Spring.
p. 4. “Grainaissance announces a new flavor to its line of
Amazake Rice Shakes: Vanilla Soy Crème.” It is made with
organic rice and non-GMO soy, has no added sweeteners,
and contains 32 mg of naturally occurring isoflavones per 16
oz serving.
566. Product Name: Soy Dream (Non-Dairy Frozen
Dessert in Pints and Quarts) [Organic Mocha Fudge,
Strawberry Swirl, or Chocolate Fudge Brownie].
Manufacturer’s Name: Imagine Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: 1245 San Carlos Ave., San
Carlos, CA 94070.
Date of Introduction: 2001 March.
Wt/Vol., Packaging, Price: Paperboard carton.
How Stored: Frozen.
New Product–Documentation: Ad in Natural Foods

New Product–Documentation: Leaflet (front and back,
8½ by 11 inch, color) sent by Patricia Smith from Natural
Products Expo West (Anaheim, California). 2001. March.
“Dreams can come true.” A photo shows a package of Lil’
Dreamers [non dairy ice cream sandwiches]. On the rear:
Lil’ Dreamers Multipack Chocolate, or Multipack Vanilla
(Smaller Frozen Soy version of traditional ice cream
sandwich. Individually wrapped and packed 8 in a box).
Ad in Natural Foods Merchandiser. 2001. March. p. 9.
Ad in Natural Foods Merchandiser. 2001. Oct. p. 25.
568. SoyaScan Notes. 2001. Safeway supermarket in
California is now carrying many brands and flavors of
refrigerated soymilk and rice beverage (Overview). April 2.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Before March 2001 Safeway supermarket
in Lafayette, California, had never carried refrigerated
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soymilk; they did carry 1-2 flavors of soymilk in aseptic
cartons, always unrefrigerated and shelved in an unlikely
place. Suddenly in March 2001, as part of a major expansion
program, Safeway began carrying the following products in
two refrigerated locations. (1) In the dairy case next to cow’s
milk, all in gable-top cartons: Westsoy Plus, vanilla, organic,
$3.19/half gallon (equivalent to $1.60/quart). White Wave
Silk (calcium enriched), chocolate, vanilla, or plain, organic,
$1.89/quart, or $3.29/half gallon vanilla. Rice Dream (rice
beverage), vanilla or original, organic, $3.59/half gallon
(equivalent to $1.80/quart).
(2) In the Odwalla cooler at the opposite corner of
the store near the produce section: Odwallamilk, original,
organic in plastic bottles $1.69/15.2 oz, or $1.99/quart, or
$3.49/half gallon (equivalent to $1.75/quart). Odwallamilk,
chocolate, non-organic, $1.69/15.2 oz. Wildwood Soymilk,
real vanilla or chocolate, organic, gable-top cartons, $1.99/
quart.
By comparison: Lactaid is shelved next to soymilk in
the refrigerated dairy case. Lactaid quarts are $1.99–the
same price as Silk. Lactaid half gallons (fat free, low fat, or
fat free) are each $3.59–$0.30 more expensive than Silk half
gallons and $0.40 more expensive than Westsoy Plus.
569. Lien, Susanne. 2001. Industrial enzymes used in making
rice beverages or amazake may be genetically engineered
(Interview). SoyaScan Notes. Aug. 23. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Susanne and her husband and business partner
are doing research on making amazake in Europe. In doing
research on industrial enzymes, she asked whether or not
they were genetically engineered. She was always given
the same answer: “We cannot guarantee that they are not
genetically engineered.” Susanne worked closely with Judyth
Sassoon, who has a PhD in microbiology, was trained at
Oxford, and now works at a university. Judyth confirmed
what Susanne had been told. Address: Bio-Sophia Products
AS, Saksumdalsvn. 335, N-2608 Lillehammer, Norway.
570. Imagine Foods, Inc. 2001. Dreams can come true: Eyepopping packaging. Certified organic. Dairy-free. All natural
flavors. Kosher (Ad). Natural Foods Merchandiser. Oct. p.
25.
• Summary: This full-page color ad is for Organic Soy
Dream. A photo of a pint carton is set against a celestial
background of swirls. Other flavors include strawberry swirl
and chocolate fudge brownie. The company also makes Lil’
Dreamers (non-dairy ice cream sandwiches in chocolate and
vanilla flavors). Address: San Carlos, California.
571. London, Jan. 2001. Going with the grain: for traditional
whole-grain goodness, try unpolished rice–rich in B
vitamins, vitamin E, iron and calcium. Palm Beach Daily
News (Palm Beach, Florida). Nov. 1. p. 8.

• Summary: “Glutinous brown rice: Also known as ‘sweet
rice,’ it is delicious cooked with other varieties of brown rice
or sushi. Popular in Japanese cuisine, its natural sweetness
lends itself to desserts, rice pudding, and the Japanese foods
mochi and amasake.” Address: Special to the Daily News.
572. Berkoff, Nancy. 2001. Vegan meals for one or two: Your
own personal recipes. Baltimore, Maryland: The Vegetarian
Resource Group. 216 p. Illust. Index by subject. Index to
recipes. Index by major ingredients. 23 cm.
• Summary: Contents: It’s all about you. Meal planning and
shopping. Breakfast. One-pot wonders. Freeze or refrigerate
now, eat later. Grab-and-go. Desserts and snacks. Every day
and special day cooking. Glossary: Definitions of vegan
products and details of less common cooking, measurements,
soy substitutes. Resources from the Vegetarian Resource
Group.
In the index, soy or rice milk is mentioned 22 times, tofu
22 times, soy sour cream 8 times, seitan 7 times, tempeh 7
times, soy yogurt 4 times, soy crumbles 3 times, soy sausage
3 times, peanut butter 3 times, edamame once. Address: R.D.
573. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak,
Joanne. 2001. Dairy-free & delicious. Summertown,
Tennessee: The Book Publishing Co. 160 p. Index. 21 x 18
cm.
• Summary: Contains over 100 creative vegan recipes for
managing milk allergy and lactose intolerance. Nutritional
information by Brenda Davis, R.D. Recipes by Grogan and
Stepaniak. Contents: Introduction. 1. Lactose intolerance.
2. Milk allergy. 3. Building strong, milk-free bodies. 4.
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural
foods for dairy-free cooking [glossary]: Agar, arrowroot,
brown rice syrup, liquid smoke, mirin, miso, nutritional
yeast, seitan, soy flour, soy protein isolate powder, soy
sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious
recipes: Homemade dairy-free spreads, uncheeses, and milk.
Sauces. Breakfast. Salads and dressings. Soups. Main dishes.
Desserts.
With this book, you can make any “dairy product”
you can imagine without using dairy. The most widely
used ingredients are: Tofu (used in more than 70 recipes!).
Soymilk, rice milk, and other dairy-free milks. Nutritional
yeast.
574. Geiskopf-Hadler, Susan; Toomay, Mindy. 2001. The
complete vegan cookbook: Over 200 tantalizing recipes plus
plenty of kitchen wisdom for beginners and experienced
cooks. Rocklin, California: Prima Publishing. xvi + 318 p.
Illust. Index. 22 cm.
• Summary: Contains more than 200 vegan recipes,
including many recipes for miso (3 recipes), soy cheese
(9), tempeh (7), tofu (regular, 22), tofu (silken, 6), and soy
yogurt (2). The “Glossary of special ingredients” contains
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definitions of miso, soy mayonnaise, soy milk, tempeh, and
tofu–as well as of adzuki beans, dark sesame oil, quinoa, rice
milk, sesame tahini, shiitake mushrooms, etc.
For nutritional information about soy foods, see p. 2021. Tamari soy sauce is frequently used as a seasoning.
Contents: Acknowledgements. Introduction. 1. Cooking
fundamentals. 2. Stocking the vegan pantry. 3. Menus for
entertaining and everyday meals. 4. Appetizers. 5. Salads. 6.
Soups and stews. 7. Vegetable side dishes. 8. Pasta dishes.
9. Grain and bean dishes. 10. Sautés and stir fries. 11.
Baked and grilled entrées. 12. Sandwiches and wraps. 13.
Morning meals. 14. Deserts. 15. Frequently used ingredients.
Appendix: Nutrition fundamentals. Glossary of Specialty
ingredients. Address: Northern California.
575. Sugarman, Carole. 2002. Beyond cow’s milk: A dairyfree world. Washington Post. Jan. 2. p. F1, F4.
• Summary: Soy milk accounts for 80% of the non-dairy
milk market, ahead of rice milk (17.5%), almond milk,
oat milk, and even multi-grain milks (2.5% for the last
three). In 1996 sales of rice milk accounted for 40% of the
nondairy beverage market. But two events propelled soy
milk ahead: First was the publication [on 3 Aug. 1995] of
a major article by Dr. James Anderson in the New England
Journal of Medicine showing that soy protein lowered blood
cholesterol. Second [in Jan. 1996] White Wave introduce
Silk, America’s first refrigerated soy milk.
Sales of rice milk have declined steadily since then. But
Imagine Foods, makers of Rice Dream, the most popular
rice beverage, have fought back by introducing two soy
beverages: Soy Dream and Power Dream. Consumers who
are allergic to soy protein continue to buy rice beverages.
Address: Staff writer.
576. Imagine Foods, Inc. 2002. 20–Imagine what’s next
(Ad). Natural Foods Merchandiser. March. p. 6.
• Summary: See next page. This creative and sometimes
humorous full-page color ad celebrates Imagine Foods’ 20th
anniversary of developing and making alternatives to dairy
and meat products. The text for most years is accompanied
by a color photo of a product introduced that year–all on a
jet-black background. Colorful arrows point the reader’s way
back and forth across the page to the next year.
1982–Imagine Foods is born in a log cabin in
Jamestown. Missouri.
1983–Robert Nissenbaum and Bill Gates contemplate
the future in slightly different ways.
1984–Rice Dream Frozen Desserts are introduced to
Critical acclaim at the NNFA Show in Atlanta [Georgia].
Now how do we make thousands of gallons?
1985–World headquarters moved to Palo Alto.
1986–Rice Dream package is redesigned and seven
flavors are added.
1987–World headquarters moves out of Robert’s house

and into real offices.
1988–Gone Bananas, frozen chocolate and carob
covered banana bites, is introduced clearly ahead of its time.
1989–Imagine introduces the world’s first organic crust,
vegetarian pocket sandwich.
1990–Rice Dream beverage premiers after six years in
development and two US patents.
1991–Rice Dream Bars and Pies reinvent natural frozen
novelty desserts.
1992–Imagine creates Ken & Robert’s Veggie Burger.
1993–Imagine shelf stable pudding cups are added to the
non-dairy line of products.
1994–Original Rice Dream becomes the #1 [bestselling] product in the natural foods industry. The sky’s the
limit. And Rice Dream Enriched is launched offering the sale
calcium and vitamins as milk.
1995–Robert goes fishing. Can’t catch anything using
rice for bait.
1998–Imagine Organic Soups and Broths revolutionize
the category. And: Another Dream comes true. Soy Dream
beverage is introduced in six flavors. And: Power Dream Soy
Energy Drink is launched out of necessity to keep up with
the staff’s energy requirements.
1999–Soy Dream moves into the refrigerator in gable
cartons to milk opportunity.
2000–Rice Dream follows Soy Dream into the
refrigerator. “Its gett’n crowded in here.”
2001–Soy Dream Frozen Dessert and novelties are
introduced. Dreamheads rejoice.
2002–Visit us at booth #3757 to celebrate our 20th
anniversary on Saturday from 1 to 3 pm for cake and Soy
Dream Frozen Dessert. www.imaginefoods.com. Address:
Palo Alto, California.
577. Imagine Foods, Inc. 2002. Dreams can come true:
Three new pint flavors now available. Organic Soy Dream
non-dairy frozen dessert (Ad). Natural Foods Merchandiser.
March. p. 33.
• Summary: This full-page color ad is for Organic Soy
Dream. The three new flavors in pints are strawberry
swirl, vanilla fudge swirl, and mocha fudge. “The taste is
out of this world! The #1 non-dairy frozen dessert brand.
Soy Dream has a 42% share in non-dairy frozen desserts”
(Source: SPINScan, Oct. 2001; non-dairy frozen desserts and
non-dairy frozen novelties). Address: San Carlos, California.
Phone: 650-508-8115.
578. Smith, Patricia J. 2002. Macrobiotic Company of
America (MCOA, Asheville, North Carolina) is no longer
in business. Bruce Macdonald is importing all of Mitoku’s
products to the USA (Interview). SoyaScan Notes. April 19.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Patricia has heard from reliable sources that
after MCOA ceased its operations, Norio Kushi left the
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company. Bruce Macdonald and his daughter, Crystal, both
live in Asheville and run Bruce’s company.
Patricia recently visited South River Miso Company
where she visited with Christian Elwell, Robin Cole, Megan
Calogeras, and Charles Kendall–who is still making natto,
amazake, and mochi. Address: Radical Food, P.O. Box 952,
Mill Valley, California 94942-0952.
579. Smith, Patricia J. 2002. Bruce Macdonald has started a
new company, Natural Import Company, in North Carolina
(Interview). SoyaScan Notes. Aug. 7. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The Natural Import Company (1 Reed Street,
Biltmore Village, North Carolina 28803. Phone: 1-800-3241878). Bruce runs the company with his daughter, Crystal.
They have nice retail and wholesale catalogs. He imports
foods from Mitoku in Japan and from Clear Spring (owned
and run by Christopher Dawson) in England. Bruce has
stopped using the word “macrobiotic.”
Talk with Bruce Macdonald. 2011. March 29. His
partner is now “Mr. Ishibashi, a worldwide professional
negotiator. Nobody beats Ishibashi. For example, he
negotiates robotics with car companies.” The recent
earthquake, tsunami, and nuclear reactor disaster in Japan
may really hurt Mr. Kazama’s business. “Apparently 3
containers of food from Japan (not from Mitoku) landed in
Europe, and they were promptly seized and burned.” The
Europeans are afraid of contamination from radiation. “If
Mr. Kazama loses Europe–that is half of his business. He
has three containers ready to go, but he’s very reluctant to
ship them.” This could also hurt Bruce’s company, which is
dependent on Mr. Kazama for his Japanese imports. “I don’t
know whether I’ll have a business or not. Because of the
nuclear disaster in Japan, I have sold in three weeks what
I would normally sell in three months. I’ve seen hoarding
of foods (miso, seaweed, umeboshi plums) in the macro
community in the USA. Our business is basically out of
food.”
Bruce’s daughter, Crystal, now wants to start an
amazake business. Bruce is looking for information on the
subject. She wants to sell it in a shelf-stable container, aim
it at kids, do “Popsicles” (a Unilever trademark for an ice
pop), etc. Address: Radical Food, P.O. Box 952, Mill Valley,
California 94942-0952.
580. Imagine Foods. 2002. “This new packaging is
creating quite a buzz around here” (Ad). Natural Foods
Merchandiser. Oct.
• Summary: See next page. A full-page color ad. “Same
great taste. Splashy new packaging. The #1 selling non-dairy
beverage in natural supermarkets. Imagine Foods maintains a
30%+ share of the aseptic non-dairy beverage category. Visit
us at Booth #1333 at Expo East.”
Note: Does this “#1” refer to Rice Dream + Soy Dream

combined?
A black-and-white photo shows an elderly bartender
with the shelves behind him stocked full of color Rice
Dream and Soy Dream cartons. Two large cartons are in the
foreground.
Note: This is the earliest document seen (March 2020)
that contains the term “natural supermarkets” (or “natural
supermarket”). Address: 1245 San Carlos Ave., San Carlos,
California 94070.
581. SoyaScan Notes. 2002. Cow’s milk prices at Safeway
supermarket in Lafayette, California (Overview). Dec. 12.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California.
Safeway: Cow’s milk (fortified with vitamins A and D)
sells for the following prices at the Safeway supermarket in
Lafayette, California: (1) Fat free: $1.07/quart or $1.99/half
gallon or $3.09/gallon; (2) Low fat (1% fat, protein fortified):
$1.18/quart or $2.35/half gallon or $3.22/gallon; (3) Reduced
fat (2% fat, protein fortified): $1.18/quart or $2.35/half
gallon or $3.12/gallon; (4) Whole (homogenized, fortified
with vitamin D only): $1.24/quart or $2.19/half gallon or No
gallon. (5) Acidophilus Plus Bifidus–Low Fat (1% fat): No
quart or $2.39/half gallon. (6) Horizon Organic $3.69/half
gallon. (7) Lactaid: $1.89/quart or $3.35 per half gallon. The
best-seller among these is Fat free in gallons.
582. Belleme, John. 2002. Mitoku–Japan’s natural foods
pioneer. Macrobiotics Today (Chico, California) 42(6):2225. Nov/Dec.
• Summary: A good history of Akiyoshi Kazama and the
company he founded, Mitoku. With photos.
“If you are cooking with a high quality, traditional
Japanese food that was made in Japan or drink organic green
tea that was grown in Japan, there is about an 80% chance
it came from Mitoku Company, Ltd., of Tokyo, Japan. This
company has profoundly influenced the eating habits of
food conscious Americans and has been very influential in
setting the manufacturing standards for Japanese natural
and macrobiotic foods made in Japan and other parts of
the world. However, the statement ‘made in Japan’ has not
always been held in such high esteem. In fact, I am old
enough to remember when ‘made in Japan’ was a joke.
“After the devastation of World War II, Japan
reindustrialized with an eye toward export markets in the
United States and Europe. However, Japan’s early attempts
at exporting consumer goods were tacky and not very
good quality. About 35 years ago all that changed. Those
remarkable transistor radios you could hold in the palm
of your hand appeared first, then tiny tape recorders and
‘tummy TVs’. We began trading in our gas guzzlers for fuel
efficient Hondas, and before long, Japanese steakhouse chefs
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were tossing shrimp into the air with spatulas and catching
them in plates behind their backs.
“Ironically, about the time Americans and Europeans
were warming up to the dazzling array of new high
tech consumer goods from Japan, George Ohsawa was
roaming the globe preaching his philosophy of yin and
yang, an eclectic blend of ancient Shinto, Taoist and
Buddhist principles and Oriental medicine, which he called
‘macrobiotics’. In Boston [Massachusetts], two of Ohsawa’s
students, Michio and Tomoko (Aveline) Kushi, were busy
teaching macrobiotics to a growing number of students who
were drawn to the life changing possibilities of this new way
of living.
“The Kushi’s timing could not have been better. The
philosophy of yin and yang attracted people from many
walks of life, including hippies, intellectuals, old Bohemians,
and people disillusioned with America’s materialistic
ways. After lecturing for several years, in 1967, the Kushis
founded Erewhon, a small Boston natural foods store
supplying macrobiotic students with staples such as grains,
beans and other basic foods that are part of the dietary
recommendations of the macrobiotic way of life. However,
the Kushis soon realized that the quality of food needed
was not available in the United States. When Michio Kushi
discussed his difficulties with an old university friend, his
friend remembered a former schoolmate who was now in the
import and export business. He thought his business friend in
Tokyo, Japan, might be able to help. That man was Akiyoshi
Kazama, the founder of Mitoku.
“Kazama’s business experience in both the United
States and Japan made him a prime candidate for the type
of partnership Kushi was looking for. A graduate of Waseda
University, in Tokyo, Kazama was selected by Yamanashi
prefecture, in 1956, to study business in the United States.
After arriving in the Chicago [Illinois] area he was placed
with a firm, and to his astonishment, learned that one of his
coworkers was none other than Iva Togun, ‘Tokyo Rose’, the
infamous voice of Radio Tokyo who taunted allied forces
in the Pacific during World War II. His relationship with
Iva was short-lived, however, because he was immediately
drafted into the American Army and earned the dubious
distinction of being the first Japanese national to serve in
the United States military after World War II. In the service,
Kazama was entrusted with the responsibility for large sums
of money.
“The association between 39-year-old Kazama and
the Kushis was to be a perfect match, for Kazama was
both a sharp businessman and a great lover of good food.
Although he had never encountered macrobiotics before,
as a connoisseur he had made his own discoveries about
the best quality foods. Invariably his personal favorites
were traditionally made from the finest ingredients and
free of high tech processing and chemical additives. Above
all he admired those foods that had what he called ‘spirit’.

But Japan, like other industrialized countries, had turned
away from their traditional dietary roots in favor of massproduced, highly processed foods with little of the integrity,
flavor, or health promoting qualities of the original product.
For example, just about all of Japan’s important fermented
foods, such as shoyu, tamari, miso, rice vinegar and mirin
were being made by hurried, high temperature aging and
contained highly processed ingredients. Mr. Kazama knew
that finding producers willing to meet Kushi’s macrobiotic
standards would not be easy, but he was inspired by the idea
of introducing Americans to the ancient culinary treasures of
Japan.
“In the late sixties and early seventies, Mr. Kazama
began crisscrossing the Japanese archipelago in an all out
effort to supply Erewhon with macrobiotic quality foods.
Many early possibilities led to dead ends and frustration;
however, there were a few notable exceptions, such as
Johsen shoyu, which was naturally aged in twelve-foottall cedar tanks for eighteen months and made from whole
soybeans and wheat, and dark, rich Hatcho miso, which has
been made by the same recipe and method for over eight
hundred years! Soon Kazama was joined by Westerners
such Blake Rankin, an American, Christopher Dawson, a
New Zealander, and Robbie Swinnerton, an Englishman,
who helped in the search and export of traditional Japanese
foods. By the end of the 1970s, Kazama and the Mitoku
band of wandering food detectives had uncovered a virtual
cornucopia of rare, flavorful, and medicinal foods, such as
long-aged, whole soybean, wheat free tamari; brown rice
vinegar that is aged for twelve months in one hundred-yearold earthen jars that are buried in the earth to help regulate
the temperature of the delicate fermentation process; kanten
and tofu that are freeze-dried in the snow just as it was done
before the introduction of electricity; sweet amber mirin
made from aging distilled sake and amazake; and natural
grain malts with a gentle sweetness that does not overwhelm
the taste buds like modern syrups made from enzymes.
“Meanwhile, in the United States macrobiotics was
booming. Erewhon had grown from a small store to one of
the country’s largest natural food distributors, delivering
Mitoku products down the East Coast to large stores in
New York, Philadelphia, Baltimore, and Washington, D.C.
Another Erewhon store had opened in Los Angeles and was
importing Mitoku products. In the south, Tree of Life was
branching out from its home in St. Augustine, Florida, and
Westbrae was importing Mitoku products into California
and distributing them in the western states. Although more
slowly, macrobiotics was spreading on the other side of the
Atlantic, with budding communities in the United Kingdom,
France, and Belgium. Companies such as Lima in Belgium
and Sun Wheel in England were a few of the early importers
of Mitoku products in that part of the world.
“With macrobiotics catching on around the world,
Mitoku’s future looked secure, however, everything changes
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to its opposite, particularly in the world of business and
finance. Erewhon was growing so fast that it was soon
stretched to the limits of its cash flow and financing capacity
and, in 1979, began experiencing financial difficulties. As
these troubles worsened, many companies stopped shipping
to the Boston firm. Because of a deep personal commitment
to the Kushis, Kazama continued to fill orders. When
Erewhon finally collapsed in the fall of 1981, Mitoku was
its largest creditor and took a three hundred thousand dollar
loss” (Continued). Address: Saluda, North Carolina.
583. Natural Foods Merchandiser. 2003. Imagine Foods in
Hain portfolio. Jan. p. 18.
• Summary: In Dec. 2002 the Hail Celestial Group acquired
Imagine Foods Inc. which makes leading brands of aseptic
and refrigerated soymilks and rice milks, organic soups and
broths, and nondairy frozen desserts.
584. Product Name: Amazake (Rice Drink) [Fresh Ginger,
Roasted Almond, Exotic Vanilla].
Manufacturer’s Name: Rhapsody Natural Foods.
Manufacturer’s Address: State Street, Montpelier,
Vermont.
Date of Introduction: 2003 February.
Ingredients: Fresh Ginger: Filtered water, certified organic
brown rice, koji (cultured rice), certified organic fresh ginger,
kombu (seaweed), sea salt, turmeric root.
Wt/Vol., Packaging, Price: 16 fl. oz. plastic bottles.
How Stored: Refrigerated.
New Product–Documentation: Letter (e-mail) from Sjon
Welters. 2008. Dec. 18. Re: History of work with amazake.
Labels sent by Sjon Welters of Rhapsody. 2008. Dec. 26. 4
by 2.5 inches. Pressure sensitive / peel off. Red or blue on
white. These three are the current labels: The flavors are
Fresh Ginger, Roasted Almond, and Exotic Vanilla. Sjon
thinks these labels started to be used in about 2005; they are
different from the previous labels which were printed off a
computer.
Letter (e-mail) from Sjon Welters. 2009. Jan. 6. Details
of making amazake at his restaurant. In April 2002, Sjon
moved his restaurant out of the back of State Street Market at
20 State Street in Montpelier and on 3 May 2002 he opened
it again under a new name, Rhapsody, just down the street
at 28 State Street. The restaurant also started to make this
amazake regularly so that it was available in their cooler
all the time. In early 2003, Sjon discontinued the Original
Amazake (fortified with kombu) and introduced amazake in
the three flavors mentioned above. The three original labels
were printed, black on white, off a jet printer using Avery
stickers. Then they went to paper labels using tape, before
starting the color crack-and-peel labels in about 2005. His
koji was and still is Cold Mountain Koji made with white
rice by Miyako Oriental Foods. Today, as during the past
year, the best-seller of these three flavors is Fresh Ginger,

followed by Almond, with Vanilla in 3rd place.
Letter (e-mail) from Sjon Welters. 2015 Nov. 25. In
about 2010 he discontinued these three flavors of amazake
but continued to sell his Original (with a 12 months self life).
585. Katz, Ellix Sandor. 2003. Wild fermentation: The
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flavor, nutrition, and craft of live-culture foods. White River
Junction, Vermont: Chelsea-Green Publishing Co. xv + 187
p. July. Illust. by Robin Wimbiscus. Index. 26 cm. [78 ref]
• Summary: This book introduces readers to fermented foods
from around the world. Contents: List of recipes. Foreword,
by Sally Fallon. Acknowledgments. Introduction. Cultural
context: The making of a fermentation fetish. 1. Cultural
rehabilitation: The health benefits of fermented foods. 2.
Cultural theory: Human beings and the phenomenon of
fermentation. 3. Cultural homogenization: Standardization,
uniformity, and mass production. 4. Cultural manipulation:
A do-it-yourself guide. 5. Vegetable ferments. 6. Bean
ferments. 7. Dairy ferments (and vegan alternatives). 8.
Breads (and pancakes). 9. Fermented-grain porridges and
beverages. 10. Wines (including mead, cider, and ginger
beer). 11. Beers. 12. Vinegars. 13. Cultural reincarnation:
Fermentation in the cycles of life, soil fertility, and social
change. Appendix: Cultural resources. Notes. Bibliography.
Index.
Chapter 6, “Bean ferments,” includes details on miso,
miso pickles, koji, tamari, and tempeh–with instructions for
making them at home plus recipes. Other chapters discuss:
Kefir, cultured soymilk, and Sunflower sour cream (p. 90).
Amazake (p. 118-20). Walt Whitman’s poem on compost
(p. 162). Von Liebig, whose 1845 monograph “laid the
groundwork for the chemical agricultural methods that have
become standard practice and that are rapidly depleting soils
everywhere.”
The author believes strongly that fermented foods have
helped him and several friends to survive AIDS–a fascinating
hypothesis! Address: Short Mountain Sanctuary, in the hills
of Tennessee.
586. Ellen, Peter T. 2003. Sander Christensen:
Entrepreneurial spirit, community building, and the rice
industry in California’s northern Sacramento Valley. Chico,
California: Assoc. of the Northern California Records and
Research. 72 p. *
• Summary: Three libraries own this book, but it does
not circulate at any. CU-A, CU-BANC, Cal State Chico.
Address: PhD.
587. GEM Cultures. 2004. Catalog [Mail order]. 30301
Sherwood Rd., Fort Bragg, CA 95437-4127. 10 p. Undated.
[4 ref]
• Summary: Contents: Greetings from Northern California.
Soycrafters section: Powdered tempeh starter, natto
starter, koji starters, fresh koji, seed miso, tofu boxes [kit],
coagulants. Bread and crepe cultures: Cultured crepes, cool
rise natural leaven, rice or rye sourdough. Dairy cultures: Fil
mjolk (subs for piima), viili, kefir. Tea fungus–kombucha.
Kitchen items: cheesecloth, super sealers. Ordering
information. Address: Fort Bragg, California. Phone: 707964-2922.

588. Belleme, John; Belleme, Jan; Spevack, Ysanne. 2004.
The real taste of Japan: Using the finest ingredients. London:
Cross Media Ltd. 155 p. Illust. by Osamu Miyagi. 19 cm. [12
ref]
• Summary: See next page. Written and published for
Clearspring, a natural foods importer and distributor in
London.
Contents: Miso. Shoyu. Tamari. Mirin. Toasted Sesame
Oil. Brown Rice Vinegar. Ume Plum Seasoning. Dashi.
Sea Vegetables: Hijiki, Arame, Nori, Wakame, Kombu, Sea
Vegetable Salad. Noodles: Lomein, Udon, Soba. Pickles &
Condiments: Umeboshi Plums, Takuan, Sushi Ginger, Tekka,
Shiso Condiment. Wasabi. Dried Tofu [Dried Frozen Tofu].
Mochi. Maitake Mushrooms. Shiitake Mushrooms. Lotus
Root. Agar-Agar. Kuzu. Japanese Teas: Sencha, Hojicha,
Kukicha, Genmaicha. Brown Rice Malt Syrup. Amazake.
This book contains at least one recipe (often several) for
the use of each separate type of food. Recipes marked by an
esterisk (*) are by Montse Bradford. Peter Bradford helped
manage the book’s production.
Useful websites–Food:
www.clearspring.co.uk An overview of Clearspring’s
product range
www.goodnessdirectco.uk Mail order supplier of
Clearspring foods
www.mitoku.com More information on Clearspring’s
Japanese Foods
www.southrivermiso.com The story of a craft miso
maker
www.soyinfocenter.com Soya foods information
Cooking and lifestyle:
www.montsebradford.com Recipes and classes using
Japanese foods
www.macrobioticcooking.com Cooking the macrobiotic
way
www.macrobiotics.co.uk A good introduction to
macrobiotics
www.organicfood.co.uk Organic magazine featuring
Ysanne’s writing
Japan:
www.eat-japan.com Exploring Japanese Food
www.jinjapan.org Japan Information Network
www.teriyaki.co.uk Directory of Japanese restaurants
in the UK Address: 1-2. Saluda, North Carolina; 3. London,
UK.
589. Green Cuisine. 2005. Green Cuisine (Website printout–
part). www.greencuisine.com 2 p. Retrieved March 20.
• Summary: Home: The Restaurant. The Products. On the
home page two signs flash alternatively: (1) Green Cuisine.
(2) Your vegan lifestyle source since 1989.
If you click “The Products:” Ask Andy. Contact us.
Links. Where to buy. Wholesale info. Products: Amasake,

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 284

Super Shake, Super Soy, Mochi, Tofu (Firm or Medium),
Baked Tofu, Tempeh, Marinated Tempeh, Tempeh Burgers,
Wheat Cutlets.
Note: No address, phone number, or company history
is given. Address: #5–560 Johnson St., Market Square,
Victoria, BC, Canada. Phone: 250-385-1809.
590. Nakama-Mitsunaga, Eleanor. 2005. Key ingredient:
amazake. A sweet sip of rice. Honolulu Star-Bulletin

(Hawaii). June 1. p. 35.
• Summary: “Amazake is sometimes referred to as a sweet
drink made from sake, but that is somewhat of a misnomer.
The name literally translates to ‘sweet sake,’ but you can’t
get drunk off this beverage.
The basics: Amazake is a non-alcoholic rice drink made
from cooked rice and koji (the fermenting agent used to
make sake, shoyu and miso). Unlike sake, amazake is not
left to age and develop. It is a fresh drink made without
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preservatives or added sugar. Amazake has a long history
in Japan and was a popular dessert beverage at a time when
sugar was scarce and expensive. It was once a popular streetvendor treat and remains common in Japanese inns and teahouses. It is traditionally consumed on Girls’ and Boy’s Day.
Amazake is brownish-gray, with a thick consistency
similar to smoothies or fruit nectars. It has a slightly sweet
flavor that can be compared to rice milk and is traditionally
enjoyed hot and diluted with water. A pinch of grated ginger
is a favorite garnish.
“In the United States, amazake has become a healthfood drink because of its non-dairy quality.
“Selecting: Amazake is generally sold in small bottles or
plastic containers. Some American companies add flavorings
such as chocolate, banana, strawberry, vanilla or almond–an
adaptation that would make the Japanese cringe.
“Storing: Amazake must be refrigerated and should be
consumed as soon as it is opened.
“Use: Amazake is traditionally enjoyed hot, but can also
be served cold. It may be diluted with water or enjoyed thick,
like a smoothie or shake. People who need alternatives to
dairy products can use amazake in a number of recipes, such
as salad dressings, puddings, pie fillings, quick breads and
frozen desserts.
“Where to buy: Look for amazake in the refrigerated
sections of Asian markets or health food stores such as Down
to Earth. You may need to hunt, as most stores carry it only
periodically. Prices range from $2 to $3 a bottle depending
on the size.” Address: Free-lance food writer, 7 Waterfront
Plaza, Suite 210, Honolulu 96813 or features@starbulletin.
com.
591. Hirayama, Tadao. 2005. Shôyu hattatsu shoshi: Sho
kara shôyu e [Brief history of shoyu development: From sho
to shoyu]. Tokyo: Printed by Hokazu Hachibori. 66 p. 26 cm.
[47 ref. Jap]
• Summary: This excellent history, with many illustrations,
is available from the Kikkoman International Institute for
Food Culture (KIIFC), Noda, Japan.
Contents: Preface I. Chinese jiang: 1. Jiang was called
different names by the raw materials which were used to
make various types (p. 1). 2. How to make doujiang (“bean
jiang”) (p. 2). 3. Doujiang might have been a side dish and
had a consistency like moromi (p. 4).
II. Japanese sho (hishio?): 1. From the “fish jiang”
(gyosho) period to the “grain jiang” (kokusho) period (p. 5).
2. Sho and misho were differentiated in the very early period
(p. 5). 3. Sho was used having a consistency like moromi
[quite like applesauce]. (p. 7).
III. The birth of shoyu: 1. Various types of sho and
misho as seasonings (p. 9). 2. Characters used to write the
word shoyu in Chinese documents (p. 10). 3. Kinzanji miso
and shoyu (p. 11). 4. Popularization of Zen Buddhism and
Tea Ceremony culture (p. 12). 5. Tare miso and To Miso (p.

13) 6. The birth of shoyu (p. 15).
IV. The path / road to becoming true shoyu: 1. Shoyu
and tamari (p. 17). 2. The making of shoyu at Tatsuno: The
birth of sumi shoyu (p. 18). 3. The process for becoming true
shoyu (p. 20). 4. San koji (Scattered means not clustered
Koji) and mochi koji (p. 21). 5. The birth of the true shoyu
after the mid-17th century (p. 22).
V. Shi (kuki) or sho: 1. Shi (kuki) to shoyu (p. 24). 2.
Fermentation in solid form and fermentation in liquid form
(p. 25). 3. Research in recent years (p. 27 4). From simplicity
to complexity; from only one to more varieties (p. 28). 5.
Purpose of the production of sho (hishio) (p. 30). 6. Arrival
of new technology made sho into Shoyu (p. 31).
VI. Production of shoyu in Edo period: 1. Production
methods of shoyu from mid- to late 17th century (p. 33).
Ryori Monogatari (Cooking Story) (p. 33). Yoshu Fushi (p.
34). Honcho Shokkan (Honcho Shokukan) (p. 34). 2. Things
we cannot afford not to have in the kitchen Wakan Sansai
Zukan (p. 35). 3. The best way is; Prepare (shikomi) shoyu
in summer (during Doyo) and finish (harvest) in fall Bankin
Sangyotai (Mankin sangyo bukuro) (p. 37). 4. Shoyu making
at home Koekikokusanko (Translator’s guess at meaning:
Wide profit domestic products ideas?) (p. 39).
VII. Kudari shoyu and Kanto Jimawari Shoyu: 1. Kudari
shoyu (p. 41). 2. Ama’s (Nuns’) namaage shoyu (p. 43).
3. Favorite flavor of people of Edo (p. 44). 4. Kamigata’s
(Kyoto Kansai area) Dashi (stock) and Edo’s Dashi (stock)
(p. 47). 5. Edo’s Honkobushi (Honkare bushi? Honkosetsu?)
(p. 47). 6. Kanto’s jimawari shoyu (p. 48). 7. The method in
Shinsen Hochotei (Shinsen Hocho Hashigo) (means Newly
Selected Knife Ladder) (p. 51). 8. Making shoyu into a
commercial product (p. 53).
VIII. Shoyu production in Kansai area: 1. Shoyu
production on Shodoshima Island (p. 55). 2. Shoyu
production in Tatsuno (p. 56). 3. Adding amazake to moromi
to create Tatsuno shoyu’s unique flavor (p. 57). 4. In Tatsuno
they strongly believed in using Kohamaen (Kohama salt) (p.
59). 5. To make large production of shoyu, they used Ako’s
Saen (salt) (p. 61).
Conclusions (Summary). Main sources (Bibliography).
Address: Japan.
592. Product Name: Trader Joe’s Organic Rice Milk
[Vanilla].
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2005 October.
Ingredients: Filtered water, organic rice, organic expeller
pressed canola oil, natural vanilla flavor with other
natural flavors... Certified organic by Quality Assurance
International.
Wt/Vol., Packaging, Price: 1 quart (946 ml) Tetra Brik
aseptic carton with reclosable cap.
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How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 1 cup (8 fl oz): Calories 110, calories from
fat 20, total fat 2 gm (3% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 70 mg (3%), total carbohydrate 22
gm (dietary fiber 0 gm, sugars 17 gm), protein 2 gm. Vitamin
A 10%, calcium 30%, vitamin D 25%, vitamin B-6 25%,
phosphorus 20%, vitamin B-12 25%. Percent daily values are
based on a 2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2005. Oct.
Red, yellow, blue, and light green on white.
593. Shurtleff, William; Aoyagi, Akiko. 2005. Wei ceng zhi
shu [The book of miso]. Taipei, Taiwan: Persimmon Cultural
Enterprise Co., Ltd. 280 p. Nov. 14. Illust. by Akiko Aoyagi.
No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chineselanguage edition of The Book of Miso. A slightly revised
edition (different color cover) was published in mid-2012.
Address: 1. Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
594. Andoh, Elizabeth. 2005. Washoku: Recipes from the
Japanese home kitchen. Berkeley, California: Ten Speed
Press. vii + 320 p. Illust. (many color). Index. 25 x 25 cm.
• Summary: A beautiful book. Contains a section titled “Tofu
and eggs” (p. 268-93), plus many recipes that use miso,
shoyu, edamame, kinako (“toasted soy flour”), and amazake.
Address: Japan.
595. Kendall, Charles. 2006. Making natto in America
(Interview). SoyaScan Notes. Aug. 7. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Charles first made and sold natto in the fall
of 1978. He didn’t make that much in the early years. He
no longer has the original labels but he thinks they were
rectangular. The next label was circular.
His main business now is making and selling natto–
mostly via UPS. Most of his customers are JapaneseAmericans, who love his natto and are very loyal. He just
stopped making amazake (he almost never drank it himself)
and is selling his last cases–largely because he has so much
demand for natto. Also amazake and its bottles take a lot of
room and a lot of equipment.
Discusses how to make the best quality natto. He has
always tried to make the best quality of each food. Of course
he starts with organically grown ingredients–soybeans in the
case of natto. He does not use any variety of “small seeded
soybeans,” but rather uses the cut of small soybeans that
result from screening. His natto soybeans are 5.5 to 6.0 mm
in size. Some soybean varieties have average seed weights
that are smaller than others, yet they still produce many
individual soybeans that are too large for natto and must be
screened out and used for other purposes. As soon as his

natto has finished its basic fermentation, he refrigerates it to
35ºF and ships it out. Natto is best 3-4 days after the end of
its incubation, when it should be refrigerated. It gets stickier
and better. It should never be eaten right away, but it will
keep refrigerated for 20-30 days.
He and his wife Yoko (Aveline Kushi’s sister) live in
eastern Massachusetts, out in the country. His business
is very small; he has the capacity to make 650 containers
of natto/day, each weighing 5 ounces. People in the New
England area eat much more soybeans during the winter than
during the summer–when it is hot, humid, and muggy. He
makes natto and mochi, mostly during the cold half of the
year, which is when the demand is greatest. He plans to take
about 1½ months in the summer to do other things–and to
not make foods then. He enjoys making foods, but not all the
time. He and his wife are nearing retirement; she is near 70.
His two main hobbies are playing golf and gardening.
He and his wife traveled to Mito, Japan, last year and
visited a natto maker who still wraps and ferments his natto
in straw. He has a machine that does the wrapping and
binding. They have to steam the straw first to kill all the
undesirable bacteria; the natto bacteria survive the steaming.
Humidification is also important. They learned the history of
natto there, but nothing new about making natto. Address:
Owner, Kendall Food Co., 448 Huntington Rd., Worthington,
Massachusetts 01098-9550. Phone: 413-238-5928.
596. Ithaca Journal (The) (Ithaca, New York). 2006. Food
briefs. Nov. 6. p. 21.
• Summary: “Ithaca–Full meal cooking class at Greenstar. A
cooking class called ‘Pressure-Cooking Basics and Beyond’
will be offered at GreenStar Cooperative Market from 7 to 9
p.m. Tuesday, Nov. 14.”
Anita Devine will guide you through pressure cooker
recipes, including “home-made (a rich pudding dessert).”
“Devine is a professional chef and has been practicing
macrobiotics for 23 years.”
597. SoyaScan Notes. 2006. Soymilk, non-dairy beverages,
and cow’s milk prices at The Natural Grocery Co., Berkeley,
California (Overview). Dec. 14. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other
year, Soyfoods Center has conducted a survey of the prices
of soymilk and cow’s milk in California. Cindy La reports
the following retail prices. (Note: oz = fluid ounces; 32 fl oz
= 1 quart; 33.8 fl oz = 1 liter. 2 quarts = one half gallon). All
soymilk products at Berkeley Natural Grocery Co. are now
organic or largely organic = Org. MOS = Made with organic
soybeans. NON ORG = Non Organic.
Shelf-stable / Aseptic soymilks: Westsoy Light and
Plus all flavors (MOS) $2.39/quart. Westsoy Nonfat (MOS)
$1.99/quart. Westsoy original creamy (95% Org) $2.29/quart
or $1.79 on special. Westsoy shakes (MOS) $2.49/quart.
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Edensoy Original (95% Org) $2.79/liter. Edensoy
Enriched (95% Org) $2.89/liter. Eden Blend Rice & Soy
(95% Org) $2.65/liter. Edensoy Dream 3-pack (75-95% Org)
$2.89/3 x 8 oz.
Vitasoy Original (75-95% Org) $2.65/quart or $2.09 on
special. Vitasoy Light (75-95% Org) $2.65/quart or $2.09 on
special. Vitasoy Enriched (75-95% Org) $2.65/quart or $2.09
on special. Vitasoy Holiday Drinks (95% Org) $2.99/quart or
$2.19 on special.
Soy Dream Regular or Enriched (Hain) (75-95% Org)
$2.65/quart. Soy Dream 3-pack (75-95% Org) $3.09/3 x 8
oz. Pacific Foods (95% Org) $2.89. Kikkoman Pearl (7595% Org) $2.59. White Wave Silk (95% Org) $2.49. Silk
3-pack (75-95% Org) $3.39/3 x 8 oz.
Refrigerated / Fresh soymilks (in gable-top cartons):
Wildwood (95% Org) $2.39/quart or $3.99/half gallon.
White Wave Silk Plain (95% Org) $1.99/quart or $3.69/half
gallon. White Wave Silk Vanilla (75-95% Org) $3.69/half
gallon. Soy Dream Enriched (75-95% Org) $3.89/half gallon.
Rice drinks: Rice Dream (75-95% Org) $2.59/quart.
Lundberg (75-95% Org) $2.69/quart. Pacific Foods (75-95%
Org) $2.19/quart.
Refrigerated cow’s milk. Clover Stornetta $1.29/
quart. or $2.19/half gallon or $3.99/gallon. Clover Stornetta
100% Organic $1.99/quart. or $3.49/half gallon or $6.39/
gallon. Straus 100% Organic in glass bottle $2.49/quart or
$3.99/half gallon. Claravale Raw Milk non-organic $3.99/
quart. Organic Valley 100% Organic $1.99/quart or $3.99/
half gallon. Meyenber Goat Milk non-organic $3.49/quart.
Lactaid Milk non-organic $2.19//quart.
598. Jones, Ellis. 2006. The better world shopping guide:
every dollar makes a difference. Gabriola Island, B.C.,
Canada: New Society Publishers. vi + 169 p. Portrait.
Product Category Index. 16 cm. [26 ref]
• Summary: This is a book about green and ethical products.
The ratings are not about flavor or sales or market leadership;
they are about company commitment to a green and ethical
world. The author has consulted many reliable sources (p. 7)
for his ratings.
Soy related sections include: Dairy alternatives (p.
68-69): Corporate hero: Silk (White Wave). Corporate
villain: Cool Whip (Altria). A+: Silk. A: Follow Your Heart,
Stonyfield Farms, Nancy’s, Wildwood. A-: WholeSoy,
ZenSoy. B+: Tofu Rella, Vegan Rella, Almond Rella, Soya
Kaas. C: Lisanatti, Tofutti, Soy Moon, Soyco, Galaxy
Nutritional, Soymage, Vegie Slices, Rice Slices. C-: Borden.
D: International Delight. D-: Carnation. F: Cool Whip.
Note: Cool Whip is a brand of imitation whipped cream
named a whipped topping by its manufacturer. Cool Whip
was introduced in 1967 by the Birds Eye division of General
Foods. Within two years of introduction, it became the
largest and most profitable product in the Birds Eye line of
products. Birds Eye later merged with Kraft Foods and Philip

Morris, eventually becoming part of Altria Group until the
spin-off of Kraft Foods from Altria in 2012. Cool Whip was
invented by William A. Mitchell, a food chemist at General
Foods Corporation. The key advantage of the invention
was that it was a whipped cream-like product that could be
distributed in a frozen state by grocery chains and kept in the
consumer’s refrigerator.
Ice cream alternatives (p. 96-97): Corporate hero:
Ben & Jerry’s. Corporate villain: Haagen Dazs (Nestle).
A: Stonyfield Farms, Ben & Jerry’s, Soy Delicious, Straus
Family. A-: Celestial Seasonings, WholeSoy, Rice Dream,
Soy Dream, Natural Choice. B+: Double Rainbow, Julie’s,
Newman’s Own. B: Starbucks. B-: Dole. C+: Weight
Watchers, Godiva. C: Tofutti, Crystal, Fruitfull. C-: Breyers,
Klondike. D+: Dove, Snickers. D-: Healthy Choice. F:
Dreyer’s, Nestle, Haagen Dazs.
Meat alternatives (p. 102-03): Corporate hero: White
Wave. Corporate villain: Boca (Altria). A+: White Wave,
Tofutown. A: Amy’s, Wildwood. A-: Yves, Small Planet.
B+: Turtle Island, Tofurkey [sic, Tofurky], SuperBurgers.
B-: Morningstar Farms. C+: Pete’s. C: Gardenburger, Veggie
Patch, Veat, Soy Deli, Health is Wealth, Sweet Earth, Mori
Nu, Nasoya, Vitasoy, Primal Strips. C-: Quorn. D: Lightlife.
F: Boca.
Milk & alternatives (p. 108-09): Corporate hero: Silk
(White Wave). Corporate hero: Straus family. A+: Silk,
Straus Family, Edensoy. A: Horizon. A-: Organic Valley,
Nancy’s. Organic Pastures, WestSoy, Rice Dream, Soy
Dream, Amazake, Helios. B+: Clover Stornetta, Pacific.
B: Lactaid. B-: 8th Continent. C+: Alta Dena. C: Crystal,
Vitasoy. D-: Nestle. F: Knudsen. Address: Sociology teacher,
Univ. of California, Davis.
599. Konrad, Rachel. 2007. Tyler Herbst, author of Food
Lover’s Companion, dies. Pantagraph (The) (Bloomington,
Illinois). Jan. 31. p. 37.
• Summary: “San Francisco–Cookbook author Sharon Tyler
Herbst, whose The Food Lover’s Companion became a
kitchen staple with its thousands of definitions of edibles, has
died” at her home in Bodega Bay, California.
The book first appeared in 1990. “The third edition
boasts some 6,000 definitions, including listings for amasake,
a Japanese fermented drink.”
She was a native of Colorado who met her husband
when they worked in the restaurant of a Denver luxury hotel.
Address: Associated Press.
600. Racond, Annette. 2007. Confessions of a recovering
junkie: how I gave up sugar and got my groove back. Miami
Herald (The) (Miami, Florida). May 15. p. 96.
• Summary: For most of her early life she was a sugar
junkie. But when she reached her 40s, “about four years
ago, my seemingly fine-tuned engine began giving out. I
was getting constant sinus infections and lingering colds.
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My energy was depleted.” She suspected it was time to
part ways with her sugar cravings, “but it seemed like an
insurmountable task.”
Then her boyfriend, Richard, persuaded her to sign
up for a week-long stay at a macrobiotic institute in
Massachusetts. “Richard had gone macrobiotic about eight
years ago, but refined sugar had slipped back into his diet, so
he decided to join me.”
“I especially loved the desserts, of course. Heavenly
amasake pudding, creamy tofu cheesecake and scrumptious
mochi waffles with lemon-walnut syrup–all made without
refined sugar.” Address: Special to the Miami Herald.
601. Pirello, Christina. 2007. Cooking the whole foods way:
Your complete, everyday guide to healthy, delicious eating
with 500 vegan recipes, menus, techniques, meal planning,
buying tips, wit & wisdom. Revised and updated edition.
New York, NY: Home Books. xiii + 354 p. Aug. Illust. (by
Christina Pirello). Index. 24 cm. [38 ref]
• Summary: On the cover: “Includes 80 new recipes.
Revised and updated–Now 100% vegan.” This is basically
a macrobiotic cookbook with 500 vegan recipes. One long
chapter is titled “Tasty tofu, tempeh and seitan” (p. 115-40).
Other soy-related recipes include: Basic miso soup (p. 35).
Miso millet stew (p. 64). Minute miso soup (p. 82). Black
soybean relish (p. 101; as black soybeans are simmered, they
create their own gravy). Baked beans with miso & apple
butter (p. 109). Tofu cheese (with miso, p. 118-19). Lemon
miso sauce (p. 276). Also contains recipes for amasake, azuki
beans, mochi, and sea vegetables.
The recipe for “Tofu cheese” (p. 118-19) is very creative
and delicious.
About the author: A brief biography is on the back
cover; a color portrait photo is on the front cover. Address:
Emmy Award-winning host of national public television’s
Christina Cooks.
602. Pionzio, Melissa. 2007. For tofu, it’s the go-to place
[The Bridge]. Hartford Courant (Hartford, Connecticut).
Nov. 8. p. B3, B4.
• Summary: Plain and simple is a good way to describe The
Bridge in Middletown, Connecticut. Founded in the late
1970s by William and Joan Spear, Stephan LaPenta is now
owner and president. He says their tofu is still fresher and
better.
Driven by a vegetarian and macrobiotic philosophy,
“The Bridge was originally created to serve the community
with fresh, locally made vegetarian products such as tofu,
seitan and amasake, a fermented brown rice beverage.”
“Amasake, which is Japanese means ‘almost sake’ [sic,
sweet sake], is a rice beverage that can be drunk as is or used
in desserts and puddings.”
The Bridge has quietly thrived for nearly 25 years.

603. Belleme, John; Belleme, Jan. 2007. Japanese foods
that heal: Using traditional ingredients to promote health,
longevity, and well-being. Tokyo, Rutland, Vermont,
Singapore: Tuttle Publishing. 224 p. Illust. Index. 26 cm.
• Summary: On the dedication page is a portrait photo
of Takamichi Onozaki. Contents: Pronunciation guide.
Foreword, by Christina Pirela. Preface, by John and Jan
Belleme. Introduction: Food is medicine. 1. Miso: A health
secret to savor. 2. Toasted sesame oil: The cooking oil
supreme. 3. Shoyu: King of condiments. 4. Tamari: Wheatfree soy sauce. 5. Amazake: Sweet ambrosia. 6. Kuzu: The
wonder root. 7. Brown rice vinegar. 8. Shiitake: Miracle
mushroom. 9. Brown rice malt syrup: Heavenly sweet
water. 10. Umeboshi: Venerable pickled plumbs. 11. Mochi:
Sweet rice cakes. 12. Noodles. 13. Tofu: The square egg.
14. Seitan: The vegetarian alternative. 15. Sea vegetables:
Underwater harvest. 16. Mirin: Sweet rice wine. 17. Maitake:
The king of mushrooms. 18. Japanese tea: A healthy tonic.
Acknowledgments. Shopping resources. Glossary. Recipe
index.
Note: Tuttle Publishing is an imprint of Periplus Editions
(HK) Ltd., with editorial offices at 364 Innovation Dr., North
Clarendon, Vermont, 05759. Address: P.O. Box 457, Saluda,
North Carolina 28773.
604. Vivo Health Food Company Ltd. A division of
Soyaworld Inc. 2008. Ryza Just Rice (Whole Grain Brown
Rice Drink) [Original, or Vanilla] P.O. Box 3018, Vancouver,
BC V6B 3X5, Canada
• Summary: See next page. Sell sheet sent to Soyinfo Center
by Patricia Smith from Natural Foods Expo. Front and back.
Note: There is no indication that this product is fermented
or treated with enzymes. Address: Vancouver, BC, Canada.
Phone: 1.877.414.2078.
605. Welters, Sjon. 2008. Re: History of work with amazake.
Letter (e-mail) to William Shurtleff at Soyinfo Center, Dec.
17–in reply to specific questions. 4 p. 28 cm.
• Summary: “When I started to study macrobiotics in 1973
in The Netherlands I became aware of a product called
amazake. It was not for sale at the time in The Netherlands.
I learned how to make it, using koji, from cooking classes
at the [macrobiotic] East West Center in Amsterdam. We
always used Cold Mountain Koji, made and sold by Miyako
Oriental Foods (owned by Mutual Trading Co.) in Los
Angeles. We made a few gallons of amazake a week initially.
I did not do much with it, aside from teaching how to make
it during cooking classes I gave all over the Netherlands
from 1977-1983. When I went to the USA in 1980 I saw the
Mitoku pouch pack amazake from Japan.”
Q: When and where and why did you start making
and selling amazake? Ans: “In Alkmaar [a city in The
Netherlands in the province of Noord Holland] we had a
natural food store and restaurant between 1977 and 1983,
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and made amazake from koji imported from Japan. We made
desserts with it and experimented with making our own sake
and miso with the koji. It was just a fascinating sweetener
and food that I loved from the first day I tasted it.
“In late 1982 I started to experiment with making
my own domestic kind of amazake. But I did not use koji
because it was expensive, foreign, and hard to get. So I
used sprouted wheat and barley at first, but did not like
the aftertaste the hulls of the grains gave. I then started to
work with pure enzymes that I got from a European enzyme
company; bacterial and fungal amylase and other enzymes,
that worked well. I continued to make it off and on, with
koji or enzymes, for home use but did not sell the koji-made
amazake commercially until many years later.
“I took this knowledge and the enzymes to the USA
when we emigrated to Fayetteville, Arkansas, in October of
1983, where I continued to experiment using enzymes from
American companies. I told Joel Wollner, an old friend of
mine and the reason we ended up in Arkansas, about my
work with amazake and enzymes. During the winter of 198384 we came up with a plan to start a company that would
produce (among other things) seitan, of which we would
use its by-product, the starch, as the raw ingredient for an
amazake-like product. Bob Kennedy, owner of the ChicoSan rice cake company, who’s company was also making
rice syrup using enzymes at the time, was approached as
a possible financier. He came to Fayetteville to talk and I
eventually ended up at his rice syrup plant looking at ways
to improve the process and see if we could work together.
Nothing came of this however, as Chico-San got sold to
Heinz shortly thereafter and I moved to Massachusetts and
became a partner in Nasoya [a company that made tofu].
“(Note on the side: Joel took Bob to a facility of the
University of Arkansas where they were shown UA’s work
on a “pounded sweet glutinous rice food,” they, according
to Joel, being totally oblivious to the fact that such a product
already existed in Japan.)
“However, during our time in Arkansas, the founders
of Rice Dream (Robert Nissenbaum and Ken Becker) were
running experiments while they were living at an intentional
community [Moniteau Farm] north of us in Jamestown,
Missouri, trying to figure out how to make amazake ice
cream. They were stuck with koji as being an ineffective and
expensive way of turning this big kettle full of cooked brown
rice into a sweet base for their rice ice cream. Joel and I
visited them there and saw what they were doing. Afterward
Joel continued his contact with Chico-San and spoke to Peter
Milbury (who after Chico-San’s sale, started to work for
Lundberg Farms) there about my experiments with enzymes.
The word was out and no sooner Robert and Ken started to
experiment with enzymes, too. They eventually developed
what we now know as Rice Dream, the non dairy ice cream,
and Rice Dream the drink, both amazake-inspired products
widely available in the US.

“In about 1993, while working in Aveline Kushi’s sushi
restaurant in Stockbridge, Massachusetts, I learned that
Mutual Trading Company had a branch in New York, and
that they sold Cold Mountain koji–although I think it was
still made in California.
“In 1997 we started our restaurant in the back of State
Street Market at 20 State Street, Montpelier, Vermont. It
was named ‘The Wrap’ until April 2002, when the name
was changed to ‘Rhapsody,’ the present name. We started
making and selling amazake at the same time we opened
the restaurant. Although this amazake was unflavored it was
naturally fortified with kombu–just like Eden soymilk. It
was sold in 12 fl. oz. plastic bottles in the natural food store
cooler, without a label on the bottle; the label or sign was on
the shelf just below the bottles.
On 3 May 2002 we expanded into our own restaurant
at 28 Main Street in Montpelier, and changed our name to
“Rhapsody” from “The Wrap.” In early 2003 we introduced
three flavors of amazake in larger (16 fl. oz.) plastic bottles
and discontinued the original amazake fortified with kombu.
These had nice color labels and were sold in our cooler.
“Currently one of our people at Rhapsody makes about
80 pints per week in our restaurant kitchen, but the demand
is much higher. We are just not set up yet to produce more.
We cook the amazake and bottle it hot and freeze it to give it
its shelf life of one year (at least). Refrigerated it lasts about
3 weeks. Hopefully somewhere in 2009 we will be able to
produce at least enough for the New England market.
“Our restaurant, Rhapsody, is self-serve. Therefore, our
amazake is not on our menu (we have no menu) and we do
not serve it (hot or cold) in cups to people as they are dining.
Rather, we sell it as a drink from our beverage cooler (three
flavors: I will send you the labels) for $3.50 per pint, and
to stores in Central Vermont. Recently Associated Buyers
of Barrington, New Hampshire, has started to distribute
the products, too. It is a special, yet exclusive product that
deserves wider acceptance, which will come over time as
people will start to embrace a more natural diet. I’d be happy
to assist the regional development of amazake production.
“The Bridge of Connecticut sells their original amazake
in Whole Foods in the Boston area. Charlie Kendall stopped
making it as far as I know quite a while ago.”
Note: Sjon has never learned how to make koji starter,
so he has always had to buy ready-made koji for his
amazake.
In March 2010 Sjon sent a label (red and white) for
his Rhapsody Brown Rice Amazaké [Original]. made in
Vermont, which was re-released on 2 Feb. 2010. Address:
Founder and owner, Rhapsody, 28 Main St., Montpelier,
Vermont 05062. Phone: 802-229-6112.
606. Lerner, Judith. 2009. Vegan (to go): new takeout shop
on Onota Street is not just for vegetarians only. Berkshire
Eagle (Pittsfield, Massachusetts). Feb. 4. p. 25.
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• Summary: This is a restaurant review of The Dancing
Vegan, 239 Onota St., Pittsfield, Massachusetts, founded
by Mariana Pina-Bergtold and Yukiko Sato. They offer
five cookies, strawberry amasake pie, and muffin chunks.
Mariana studied macrobiotics at the Kushi Institute. Among
the recipes is one for “Tempeh Salad.”
607. Pensacola News Journal (Pensacola, Florida). 2009.
Fun sweet sensations. May 1. p. 148.
• Summary: “Amasake: Pronounced A-ma-sock-ay, this
traditional Japanese treat is made from fermenting rice into a
sweet brown liquid. Taken as a warm sipping drink sprinkled
with ginger, or used as a sweetening agent for foods and
sauces. It has many nutrients and is low on the glycemic
index.”
608. Product Name: Brown Rice Amazaké: Cultured Sweet
Rice Milk.
Manufacturer’s Name: Rhapsody Natural Foods.
Manufacturer’s Address: 28 Main Street, Montpelier,
Vermont 05602.
Date of Introduction: 2010 February.
Ingredients: Filtered water, organic brown rice, koji
(cultured rice), kombu sea vegetable, sea salt.
Wt/Vol., Packaging, Price: 12 fl. oz. plastic bottles.
How Stored: Refrigerated.
New Product–Documentation: See also next page. Label
sent by Sjon Welters. 2010, March. 4 by 4 inches. Pressure
sensitive. White and black on red.

Letter (e-mail) from Sjon Welters. 2015 Nov. 25. The
product now has a new label. Why? Sjon replies: The main
reason was that we could make the product organic now by
using our own organic koji, so we did a re-design. Before we
used Cold Mountain koji and although we asked them for
organic koji, they were not able to produce it for anybody
but themselves at the time. Our bottle supplier/manufacturer
changed, leading to a change in bottle.
609. SoyaScan Notes. 2010. The first and second natural food
movements in the United States: Differences and similarities
(Overview). Aug. 19. Compiled by William Shurtleff of
Soyinfo Center.
• Summary: There have been three major reform
movements, or waves, related to food and health in the
United States. Each has had its own philosophy or theory of
diet and heath, its own periodicals, and, of course, its own
founders, leaders, and teachers / lecturers. All three believed
that there were certain natural laws of health and of the body
which, if transgressed, would lead to sickness. The way to
restore health was not (generally) to take medicines (which
simply cover up the symptoms) but to stop the activity which
was causing the sickness. All three believed in the healing
power of nature, and advocated the return to a simpler, more
natural way of living and eating. All three emphasized the
importance of a good diet as the basis of good health, and (at
least initially) all three advocated a diet based on traditional,
natural foods, and avoidance of refined, highly processed,
or artificial foods. Each new wave was bigger than the one
before it and had more influence on American food
culture.
The first natural foods movement, which started in
1953, had its headquarters in Atlanta, Texas. They
published an excellent monthly magazine titled
Natural Food and Farming from April 1954 until
Aug. 1995 (Vol. 41, No. 2). Each issue was 8½ by
11 inches, and in 1957 a typical issue was 22 pages
long.
The movement was based on an organization
named “Natural Food Associates” (NFA) (founded
in 1953), which had a large membership from the
mid-1950s on, and had many nationwide chapters–
such as the “Connecticut Natural Food Associates.”
Their basic missions were to raise awareness that
our food system, soil, water, and bodies were being
poisoned by a host of new agricultural chemicals
(such as DDT), fluoridation, etc., and to provide an
alternative for those who were concerned about their
health and/or the environment: “natural foods grown
on fertile soil eaten fresh and poison free” (April
1958, p. 6).
They encouraged people nationwide to start a
vegetable garden and grow their own food using
compost and without using chemical fertilizers or
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toxic pesticides. They were independent of but closely allied
with and active in promoting the fledgling organic gardening
and farming movement and the biodynamic farming
movement (especially Ehrenfried Pfeiffer). As they watched
with alarm as the fertility of the soil was being destroyed by
large-scale chemical farming methods, they were especially
active in linking the health of the body to the health of the
soil.
They worked very hard, for example, to ban DDT and
fluoridation and many of their leading members (PhDs and
university professors) testified against it.
The founder, president and sparkplug of NFA was Joe
D. Nichols, M.D., from 1954 until his death on 27 May
1992. Most of the officers and leaders of this movement
were adults, and a large percentage were physicians (M.D.s),
dentists, or in academia. They had annual nationwide
conventions, and before long, regional and state chapters
and conventions. They were very active and well funded–
nationwide.
Note: In 1962 Silent Spring was published. In 1972 DDT
was banned in the USA.
The second natural foods movement started in the
mid-1960s and continued until the present. It was founded
largely by young men and women who came of age during
the period from 1960 to 1980. They discovered, to their
surprise, that most food crops grown since the 1940s, were
produced using chemical herbicides, pesticides, insecticides,
and fertilizers. The safety of these agrichemicals had not
been adequately tested. Moreover, many foods were then
highly processed or refined, and contained added white
sugar, preservatives, stabilizers, and other chemicals. It
was quite difficult to obtain traditional, natural foods–even
at health food stores. These young people, most of whom

considered themselves part of the counterculture (they had
fought against the Vietnam War and racial segregation, and
for women’s rights) decided to try to create a new food
system. Some started companies to make new foods (from
whole-grain breads and pastries to tofu and miso). Hundreds
(eventually thousands) of others started new natural foods
stores–which (for the first 10-15 years) sold many foods
unpackaged in bulk, would not sell meat, refined foods,
or foods containing sugar or chemical additives, pills,
alcohol, or tobacco. From the beginning, the influence of
macrobiotics, and of macrobiotic teachers such as Michio
and Aveline Kushi (in Boston), Herman and Cornellia
Aihara (in Chico, California), and George and Lima Ohsawa
(world travelers from Japan) was strong. In fact, the 2nd
natural foods movement actually started as a macrobiotic
movement. They imported, introduced, and helped to
popularize a host of foods from Japan–foods that most
Americans had never heard of or tasted–such as brown rice,
tamari soy sauce, azuki beans, sesame seeds, sesame salt
(gomashio), soba (buckwheat noodles), udon (special wheat
noodles), amazake, miso, sea vegetables (hijiki, wakame,
kombu, nori, etc.), umeboshi (salt plums), kuzu, kabocha
pumpkins, burdock root, jinenjo (glutinous yam), bancha
twig tea, seitan, rice cakes, and mu tea. Erewhon was the
first company to distribute many of these foods, and many
of them gradually made their way into the American diet
and language. Macrobiotics taught that whole grains should
be the center of the diet–something many Americans had
once believed but had long forgotten. Substances unfit for
normal human consumption were white sugar, alcohol, dairy
products, and all kinds of drugs.
Important early periodicals were East West Journal
(Jan. 1971, Boston, macrobiotic), Vegetarian Times (March
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1974, Chicago, Illinois), Health Foods Business (1973),
Whole Foods (Jan. 1978, Berkeley), and Natural Foods
Merchandiser (Feb. 1979).
Erewhon (Boston) was the first distributor of natural
foods (fall 1969). Other early distributors were: Westbrae
(July 1970, Berkeley, California), Erewhon–Los Angeles
(summer 1970), Essene (Feb. 1971, Philadelphia), Eden
Foods (June 1971, Ann Arbor, Michigan), Laurelbrook
(Aug. 1971, Maryland), Shadowfax (1971, New York), The
Well (1971, San Jose, California), Janus (Jan. 1972, Seattle,
Washington), Tree of Life (1972, St. Augustine, Florida).
“Pioneers and leaders included the founders and heads
of the major distributing companies and periodicals. Plus
Sandy Gooch (Mrs. Gooch’s), Tony Harnett (Bread and
Circus), Peter Roy and John Mackey (Whole Foods).
By the mid- to late-1970s, most of the health food
distributors mentioned above were carrying a complete line
of natural foods and distributing them to both health food
stores and natural food stores.
Surprisingly, the natural foods industry has never
developed its own trade association. Therefore the company
that owns Natural Foods Merchandiser has used this
opportunity to organize very successful trade shows at
Anaheim, California, and Washington, DC each year, and to
publish the industry’s most important periodical.
In those heady days of the late 1960s and early 1970s it
looked like America was headed into a peaceful, nonviolent
revolution. Young people, the revolutionaries (“Power to
the people!” “Don’t trust anybody over 30”) would be in
the vanguard. They needed to develop new models for the
rapidly approaching future. The Erewhon retail store at 342
Newbury Street that opened in Nov. 1968 was developed as
a model new food store. Wooden walls, food in bins, only
healthy natural foods. Fred Rohe’s New Age Natural Foods
in San Francisco was an early West Coast model retail store.
Erewhon was developed as a model wholesale
distributor of the new foods. Many other new and successful
companies modeled themselves after Erewhon.
The 2nd natural foods movement was largely vegetarian
in addition to eschewing refined foods–and specially white
sugar. The 1st natural foods movement advocated the eating
of meat, poultry, and fish as good sources of protein.
Soyfoods were a major part of the 2nd natural foods
movement, but a very minor part of the 1st. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549.
610. Andoh, Elizabeth. 2010. Kansha: Celebrating Japan’s
vegan and vegetarian traditions. Berkeley, California: Ten
Speed Press. vii + 296 p. Illust. (color photos by Leigh
Beisch). Index. 25 x 25 cm.
• Summary: A beautiful book, and a major contribution
toward understanding Japanese cuisine, culture, and the
pervasive spirit of gratitude / appreciation. In Japanese,
kansha means appreciation or gratitude. Contents:

Acknowledgments. Introduction: A historical perspective on
kansha (shojin ryori is vegan), recent developments, putting
theory into practice, practicing kansha, meal planning,
some final thoughts, a note about language. Rice. Noodles.
Stocks and soups. Fresh from the market. The well-stocked
pantry. Mostly soy. Tuskémono [pickles]. Desserts. A guide
to the kansha kitchen. A catalog of tools and techniques. A
catalog of ingredients [glossary]–with entries that include the
following: daikon, edamame, flours (kinako), kudzu, herbs,
spices and seasonings (ao nori, sansho, shiso, togarashi,
wasabi), kabocha, dried beans (adzuki [sic], daizu {dried
soybeans–the most important legumes in the Japanese
pantry}), dried soy foods [sic] (hoshi yuba {dried yuba},
koya-dofu / kori-dofu). Dried vegetables from the land
(dried shiitake mushrooms). Dried vegetables from the sea
(arame, hijiki, kanten, kombu [konbu]). Dried wheat gluten.
Kasu (sake dregs). Konnyaku and shirataki. Matcha. Miso
(red miso, white miso, genmai miso). Mushrooms. Natto.
Nigari. Nuka. Okara. Pickles. Rice. Roots and tubers. Saké.
Salt. Sesame (seeds, sesame paste, sesame oil). Soy milk.
Soy sauce. Sweeteners (ama-zaké, kuro-zato, mirin, mizu
amé). Tofu (firm tofu, silken tofu, grilled tofu, thin fried tofu
{abura agé}, thick fried tofu {atsu agé}).
Tsukemono (pickles). Umeboshi (pickled plums).
Vinegar. Yuzu. Yuba.
Note: This is the earliest English-language document
seen (April 2013) that uses the term “thick fried tofu” to
refer to atsu agé / deep-fried tofu cutlets.
Contains many recipes that use tofu, miso, soy sauce,
edamame, natto, etc. Address: Japan.
611. Product Name: [Ryorido Ama Zake (Oat, Millet, or
Rice)].
Manufacturer’s Name: Ryorido.
Date of Introduction: 2010.
Ingredients: Oats, or Millet, or Rice.
Wt/Vol., Packaging, Price: 360-380 gm.
How Stored: Refrigerated.
New Product–Documentation: Label sent to Soyinfo
Center by Chico Leroux of Lyon, France. 2012. Feb. 8.
Chico says: “Amazaké from the Dutch maker Ryorido. They
have stopped production. Apparently have sold their business
to a Czech based firm, as per 2012 they still haven’t started
production–according to their website www.amazake.eu–
which says: ‘The company Sunfood from Czech Republic
will continue the production of koji and amazake... The
products will be available from your retailed from 1 March
2012.’”
“Sunfood is an organic production company located
in rural Dobruska in Czech Republic. The company was
founded in Dobruska in 1991 by Milan Dvorak, Sr.,
and based on his long time experience with homemade
production. They produce and distribute high quality tofu,
seitan, tempeh and natto and manufacture from these several
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delicious ready-made products.”
History: Since 1981 Ryorido has been producing
traditional amazake in the Netherlands. Photos show Milan
Dvorak, Sr. and Milan Dvorak, Jr., Kveta Dvorak, and Jan
Dvorak. Year: 2010.
612. Wells, Ron. 2011. A brief history of Footprint Foods,
dba Green Cuisine (Interview). SoyaScan Notes. Jan. 3.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: “We are Footprint Foods. We purchased the
manufacturing part of Green Cuisine brand from Andy
Cunningham in May 2008. We are in our third year now as
owners of Footprint Foods. Andy still owns Green Cuisine.”
In June 2008 Rony reintroduced two brands of tofu and 5

brands of tempeh (fresh and frozen).
His product line is: 95% and above organic ingredients.
Certification by PACD. Tofu (medium and extra firm),
Tempeh, frozen (soybean, herb 7 grain) and fresh Tempeh
(Indonesian, Original burger, BBQ burger, Marinated,
Smoked, Simply Soybean), Mochi (brown rice, raisin
cinnamon, sesame), Wheat Cutlets (plain, Ginger and
Garlic), and Amasake (Plain, Hazelnut, Almond, Banana
Mango).
Ron has five distributors in Canada, but none in the
USA. The big chains in Canada are squeezing him and he
doubts he will be in business in one year. Ron’s e-mail:
ron.footprintfoods@shaw.ca. Address: 712 Discovery St.,
Victoria, BC, V8T 1H2, Canada. Phone: 250 381 8638.
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Montreal.”
613. Hartford Courant (Hartford, Connecticut). 2011.
Letting off some steam. Jan. 25. p. B1.
• Summary: A color photo shows Kenneth Ford, an
African American, as he is making tofu at The Bridge, a
tofu manufacturer, in Middletown. “The Bridge supplies
vegetarian products such as tofu, seitan and amazake to
restaurants and markets throughout the Northeast.”
614. Dayton Daily News (Dayton, Ohio). 2011. Daily law
journal: Montgomery County common pleas court. Nov. 1.
p. 13.
• Summary: New suits: “2011CV07675 Business Backer
Llc v Grainaissance Inc, Amazake Inc, Anthony Plotkin
and George Villano; 1580 62nd St., Emeryville [California]
94608; For Civil All Other; S A Liberman”
615. Koshihara, Haruka; Yugi, Satomi. 2011. Bijin o tsukuru
hakkôshoku reshipi: shikôji, amazake, yooguruto, nattô.
kantan oishii karada ni yokute kirei ni nareru [Fermented
food recipes to make you beautiful: shio-koji, amazake,
yogurt, natto. Simple, delicious and good for your body;
you’ll become pretty]. Tokyo: Jakometei Shuppan. 87 p. 21
cm. [Jap]*
616. Koshimizu, Masami. 2011. Kôji, miso, nattô, tenpe,
amazake [Koji, miso, natto, tempeh, amazake]. Tokyo:
Nôsan Gyoson Bunka Kyokai. 138 p. 21 cm. Internet
resource. [Jap]*
• Summary: Note that all, except tempeh, are Japanese
fermented foods; miso, natto, and tempeh are fermented
soyfoods.
617. Pickowicz, Natasha. 2012. Add a little culture to your
cooking. Don’t be put off by home-fermentation: the process
is more simple–and worthwhile–than you might think.
Gazette (The) (Montreal, Quebec, Canada). Jan. 18. p. C1,
C3.
• Summary: A large photo show Masaki Endo seated at his
desk.
“Here in Montreal Japanese-born biochemist Masaki
Endo has been making his own miso–the salty, buttery
spread produced by fermenting mashed soy beans and
steamed rice–for 30 years.” All miso begins with koji, which
is the fungus Aspergillus oryzae grown on cooked rice.
Koji is “the key to many tasty staples of Japanese cuisine,
including soy sauce, sake, and amazake (a sweet, lightly
fermented rice drink).”
Another Japanese food is natto, made by fermenting
cooked soybeans with the bacterium Bacillus natto.
“’I eat natto every day for my heart. It smells bad, its
sticky, its gooey, but, oh, its good for you,’ Endo laughs.
“Now retired, Endo teaches miso- and natto-making
workshops at the Japanese Canadian Cultural Centre of

618. Shurtleff, William. 2012. The benefits of amazake
(Editorial). SoyaScan Notes. March 4.
• Summary: 1. Natural sweetness: Amazake provides natural
sweetness made from complex carbohydrates (by natural
enzymes from rice) without the use of refined white sugar.
2. Satisfying alternative to alcoholic beverages:
Amazake is made starting with exactly the same ingredients
and process as Japanese saké, except that the fermentation is
stopped before the creation of alcohol begins; that is, before
the natural enzymes in koji (and a yeast added to the mash)
convert the complex carbohydrates in rice (and in amazake)
into alcohol.
3. Delicious natural beverage: The great majority of
beverages consumed in the United States (coffee, soft drinks,
alcoholic beverages, etc.) do not promote good health.
Amazake does, and it is one of the most delicious beverages
available, especially when served Japanese-style with freshly
grated gingerroot, hot or cold.
4. Good source of dietary fiber and a whole food: Most
beverages are not foods and do not provide nutrients other
than empty calories. Fiber is the nutrient in shortest supply in
the American diet.
5. Connects us with an ancient living tradition: Drinking
amazake, learning how it is made and about its long history,
connects us with a living tradition that has recently jumped
from Japan and China to North America, and is now being
practiced by custodians of an ancient craft and art–near you.
Find out more. Address: Founder and owner, Soyinfo Center,
Lafayette, California. Phone: 925-283-2991.
619. Katz, Ellix Sandor. 2012. The art of fermentation: An
in-depth exploration of essential concepts and process from
around the world. White River Junction, Vermont: ChelseaGreen Publishing Co. xxiii + 498 p. April. Illust. (photos and
illustrations). Index. 25 cm. [109 (Chap. 10 + 11) ref]
• Summary: A marvelous book by self-described
“fermentation revivalist” Sandor Katz, whose books and
lectures have inspired thousands to rediscover the ancient art
of fermentation.
In this book Katz redefines an old noun “ferment” (no
longer used to mean enzyme) to mean fermented food(s). It
works quite nicely. For example: “The Japanese soy ferment
natto contains an enzyme called nattokinase.” Although
information on fermented soyfoods is found throughout
the book (see the excellent index), most of it is found in
two chapters, 10 and 11 (p. 274-335). The contents of these
two: 10. Growing mold cultures: Introduction. Incubation
chambers for growing molds (oven method, aquarium
method, temperature controller, dedicated incubator designs).
Making tempeh. Cooking with tempeh. Propagating tempeh
spores. Making koji. Amazake. Plant sources of mold
cultures. Troubleshooting. Sidebars: Microorganisms in my
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bed, a poem by qilo. Sculpting with tempeh. Ode to tempeh,
by Spiky. Tempeh variations (chickpea tempeh, etc.).
Note: Koji is mentioned on 41 pages in this book, and
especially on pages 296-300.
11. Fermenting beans, seeds, and nuts: Introduction...
Spontaneous fermentation of beans. Idli / Dhokla /
Khaman... Soybeans. Miso. Using miso. Soy sauce.
Fermented soy “nuggets” [fermented black soybeans]:
Hamanatto and douchi. Natto. Dawadawa and related West
African fermented seed condiments. Fermenting tofu.
Troubleshooting.
The section titled “Non-dairy milks, yogurts and
cheeses” (p. 207-08) begins: “Milk has come to refer to any
creamy liquid of substance, such as coconut milk. In our
time soymilk has become a ubiquitous alternative to cow
milk, but any nut or seed can be extracted as milk (or turned
into cheese).” We have hemp seed milk and almond milk.
“The seed milk ferment that most closely resembles its dairy
analogue is soymilk fermented with yogurt cultures. You can
ferment soymilk using the same procedure as dairy milk, and
you can even buy commercial cultured soy ‘yogurt’ to use as
a starter.”
Sidebars: Dosa variations. Miso generic proportions.
Miso soup with William Shurtleff. In the middle of this
chapter are 15 pages of very helpful color photos. Address:
Short Mountain Sanctuary, in the hills of Tennessee.
620. Garrigan, Mary. 2012. Sushi 101: Here’s how to order
the popular dish, which is its own art form. Rapid City
Journal (Rapid City, South Dakota). June 27. p. 11.
• Summary: Sake, a Japanese alcoholic beverage made from
rice, contains about 16% alcohol. “There is one type of saké.
called amazake, or ‘sweet sake,’ which is nonalcoholic.”
621. Welters, Sjon. 2012. Re: Photos of and basic
information about making koji by hand at Rhapsody Natural
Foods in Vermont. Letter (e-mail) to William Shurtleff at
Soyinfo Center, July 9. 3 p.
• Summary: Sjon attaches many color photos he just took
of his koji-making process. “We started to make koji this
January because there was no organic koji available on a
commercial scale. We got the basics from your book Miso
Production and talked a lot with our friends George and
Trees Rozing, who’ve been making koji and amazake since
the early 1980’s. The basic recipe we followed is in your
book and for the sake of propriety we’d prefer to keep the
details to ourselves at this point and refer to your book,
which basically tells it all. After all those years it is still the
reference book.”
(a) Day 1: Polish brown rice. The outer layers of brown
rice prevent penetration of the koji mold. (b) Comparison
of polished rice (in scoop) and brown rice. (c) Rice bran
removed from brown rice during polishing. (d-e) Late
afternoon–rinse polished rice. (f) Late afternoon–soak rice

overnight.
(g) Day 2: Divide rice among steamer pans. (h) Steam
rice in steamer. (i) Steamed rice. (j) Break up steamed
rice with rice paddle. (k) Cool steamed rice. (l) Add koji
spores. Sprinkle them evenly over rice to inoculate. (m) Pile
inoculated rice. (n) Inoculated rice ready to be covered with
cloth for the night. (o) Temperature and humidity of rice and
room.
(p) Day 3: Morning, aerate rice. Temperature is 96ºF.
(q) Noon rice temperature is 108ºF. (r-s) Noon, divide rice
into trays. (t) Room temperature and humidity. (u) Rice is
fermenting. (v) Rice is fermenting at high humidity.
(w-y) Day 4: Koji is done–ready. Three views.
Comments by Sjon: It was a challenge to take pictures
in the koji room, because of the high humidity that fogged up
the camera lens all the time.
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Questions by Shurtleff, answers by Sjon. Q1. Why
do you use no wood? Several people have contacted me
recently saying their health inspectors will not allow wood.
Ans. “Actually behind the current wall which is a sheet of
aluminum covered insulation is cedar. The koji table is also
made from cedar and I even made a cedar koji tray. The

problem was that the cedar gave such a strong aroma to the
koji that was overwhelming, and gave a distinct flavor to the
amazake made from that koji. So my advice is to try cedar
that is well aged, although I am not sure the cedar smell will
ever go away. Here in the West people want a cleaner, more
neutral flavor? Health inspectors need to read up, because in
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The Netherlands the same argument was used in the 1970s
for distributing organic vegetables to the natural food stores
in wooden crates. Turns out that the wooden ones were really
clean, while the plastic ones were contaminated although
they looked clean, in terms of bacterial contamination.”
Q2. Do you now prefer not to use wood? Ans: “George

Rozing changed to all stainless steel because he kept having
to deal with chipped trays, wood splinters in the koji, etc.”
Q3. I see your trays are stainless steel. What are the
other containers made of? Ans: “At the moment we use
perforated aluminum sheets covered with baking sheet paper,
but have stainless steel trays on order. Although you would
think so, perforated actually does not work better, solid trays
give better koji.”
Q4. Is all this koji for use in making amazaké? Ans:
“We are in the process of starting miso production. We got
wine barrels that we are now making watertight by soaking
them in water, because they’d not been used for a while. But
our amazake is now 100% organic and soon we’ll have new
labels showing that.
“By the way, I also got a lot of information from
watching many hours of YouTube videos put on the web by
Japanese sake makers. Fascinating. Steaming was the biggest
hurdle, but we overcame that by watching all those videos
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to see how they did it. Eventually, through trial and error
we figured it out, though: small scale koji makers should
use MarketForge steamers.” Address: Founder and general
manager, Rhapsody Natural Foods, 72 Danville Hill Rd.,
Cabot, Vermont 05647-9622. Phone: 802-563-2172.
622. Product Name: Rice Milk (Fermented with Koji).
Manufacturer’s Name: Rhapsody Natural Foods.
Manufacturer’s Address: 752 Danville Hill Rd., Cabot, VT
05647-9622. Phone: 802-563-2172.
Date of Introduction: 2013 April.
Ingredients: Deep well water, lightly polished certified
organic brown rice, certified organic Rhapsody koji (lightly
polished organic brown rice, Aspergillus culture), kombu,
unrefined seasalt.
Wt/Vol., Packaging, Price: 32 fl oz. (946 ml) plastic bottle.
Retails for $4.50 or $36.00 per case of four.

How Stored: Refrigerated.
New Product–Documentation: See next page. Letter
(e-mail) from Sjon Welters. 2015. Nov. 25. Rice milk was
first introduced in April of 2013. Product with Label sent by
Sjon Welters. Nov. 2015. Delicious. Very handsome label
design. This is a vastly better kind of “rice milk” than the
watered down, unfermented or semi-fermented types (with
commercial enzymes) sold today at most natural food stores.
623. Product Name: Organic Koji [Long-Term Rice Miso,
Short-Term Rice Miso, Amazake].
Manufacturer’s Name: Rhapsody Natural Foods.
Manufacturer’s Address: 752 Danville Hill Rd., Cabot, VT
05647-9622. Phone: 802-563-2172.
Date of Introduction: 2013 April.
Ingredients: Deep well water, polished certified organic
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brown rice, Aspergillus culture. (White to yellow-green
color).
Wt/Vol., Packaging, Price: 16 oz (454 gm) sealed plastic
bag. Retails for $10. 15 lbs. $112.50 bulk quantity.
How Stored: Shelf stable.
New Product–Documentation: See next page. Letter
(e-mail) from Sjon Welters. 2015. Nov. 25. “We started to
make our own koji for the mellow red miso and sweet white
miso and amazake. Then we introduced our own koji in a
retail pack in April of 2013. We make all our koji ourselves.
It is organic. All 3 types are made with short-grain brown
rice, lightly polished. It can be stored frozen, refrigerated
or at room temperature. We have not found a difference in
potency in either method. We have three different types of
koji because when we ordered koji starter from Mitoku in
Japan, they offered these three different kinds of starter.
Basically the proportion of different type of enzymes varies
with each type of koji.”
624. Shurtleff, William; Aoyagi, Akiko. comps. 2013.
History of soymilk and other non-dairy milks (1226-2013):
Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 2,972 p. Subject/
geographical index. Printed 30 Aug. 2013. 28 cm. [8761 ref]
• Summary: This is the most comprehensive book ever
published about the history of soymilk and other non-dairy
milks. It has been compiled, one record at a time over a
period of 35 years, in an attempt to document the history of
these interesting beverages. It is also the single most current

and useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of soymilk and other non-dairy milks. About this book.
Abbreviations used in this book. How to make best use of
this digital book–Search it. Eight pages of color photos.
Contains 233 photographs and illustrations. http://www.
soyinfocenter.com/books/166.
Contents: Scope for Soymilk: This book focuses on the
use of soymilk as a beverage. Soymilk has long been the
most widely consumed non-dairy milk worldwide. Soymilk
also appears as a step in the process for making tofu, yuba,
soy yogurt, soy ice cream, soy cheese, fermented soymilk
(incl. soy acidophilus milk), etc. Each of these soy products
is or will be the subject of a separate book.
Amazaké, a thick fermented non-dairy rice beverage
from Japan, usually served hot, topped with a dab of grated
gingerroot, is also the subject of a separate book.
Use in East Asia: Only in China has soymilk (doujiang)
long been used as a beverage. Traditionally it was been
served hot, ladled from a caldron for breakfast, at the place
where it was made either sweetened or as the base of a salted
soup served with deep-fried crullers. It was not used to feed
infants or as an infant formula.
Starting in the 1920s, a small number of companies in
China started to make and sell bottled soymilk.
In Hong Kong, Vitasoy was launched in 1940 by K.S.
Lo as a nutritious food for refugees fleeing during World War
II. By 1968 it had captured 25% of the Hong Kong soft drink

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 302

market, second only to Coca-Cola.
In Japan, bottled soymilk arrived in about 1957. The
first soymilk boom started in about 1980; the many brands of
soymilk were all sold in 180 ml aseptic cartons.
In the United States and Europe, soymilk started to
become popular in the 1980s. The first two brands sold
nationwide were Vitasoy and Edensoy, both aseptically

packaged so they did not need refrigeration. The first
superstar of soymilks, Silk, was launched by White
Wave of Boulder, Colorado, in early 1996. It was sold
in the dairy case in gable-top cartons that looked like
typical milk cartons.
The first widely popular rice milk was Rice Dream,
launched in June 1990 by Imagine Foods of Palo Alto,
California
Brief chronology of soymilk and other non-dairy
products.
1226–Kitab al-tabik [A Baghdad Cookery Book],
by al-Baghdadi et al. is the earliest document seen that
mentions a non-dairy milk–almond milk.
1365?–Yiya Yiyi [Remnant Notions from I Ya], by
Han Yi is the earliest document seen that mentions
soymilk, which it calls doufujiang.
1390–”Almond milk” is first mentioned in English
in The Forme of Cury. It came to be widely used in
Europe during Lent–the first popular non-dairy milk in
the Western world.
1640 ca.–Soymilk is probably in use in China by the
beginning of the Qing dynasty (H.T. Huang 2006).
1704–Soymilk is first mentioned in English
by Domingo Fernandez Navarrete in his book A
Collection of Voyages and Travels. Navarrete served
as a Dominican missionary in China.
1790?–An undated painting of hawkers selling
soymilk (doujiang) in China, by Yao Wenhan, is from
the Qing dynasty.
1790–Soymilk is mentioned by Juan de Loureiro in
his book The Flora of Cochin China. Loureiro was a
Portuguese Jesuit missionary who lived in what is now
Vietnam. He notes that soymilk is part of the process
for making tofu.
1866–Soymilk is first discussed as a drink in its own
right by the Frenchman Paul Champion, who traveled
in China. In a French-language article he stated that
the Chinese had taken their cups to tofu shops to get
hot soymilk, which they drank for breakfast.
1896 June–Soymilk is first referred to in the United
States by Henry Trimble in the American Journal of
Pharmacy.
1897 July 7–The term “soy-bean milk” (or any
cognate / relative thereof) first appears in a USDA or
U.S. government publication: C.F. Langworthy. 1897.
“Soy beans as food for man.” USDA Farmers’ Bulletin
No. 58. p. 20-23. July 7. The table, titled “Comparison
of the composition of soy-bean milk and cows’ milk,”
gives the nutritional composition of the two liquids. The
same term next appeared in Dec. 1916 in a USDA Bulletin
by Piper & Morse, and then on 7 Feb. 1917 in a USDA
Weekly News Letter.
1897 Nov. 16–Peanut cream and peanut butter are now
being made in Kokomo, Indiana by Lane Bros. (Kokomo
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Daily Tribune, p. 4). This is the earliest document seen that
contains the term “peanut cream.”
1899–Almeda Lambert of Battle Creek, Michigan, in
her book Guide for Nut Cookery, describes how to make
“peanut butter, peanut cream, peanut milk, raw peanut
milk and cream, almond milk, hickory milk, pine-nut milk,
chufas milk and cocoanut milk” at home. This is the earliest
document seen that contains the term “peanut milk” or the
term “cocoanut milk.”
1906 April–Katayama, in Japan, reports that he has
made “A condensed vegetable milk” from soy-beans.
1909–The first soy-based infant formulas and soymilk
made from full-fat soy flour are developed in the United
States by John Ruhräh, a pediatrician. He reports his results
in the Archives of Pediatrics (July 1909).
1910–The world’s first soy dairy, named Caséo-Sojaïne,
is founded by Li Yu-ying, a Chinese citizen, biologist and
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes
(near Asnières), a few miles northwest of Paris. In December
1910 he applies for the world’s first soymilk patents (British
Patents No. 30,275 and 30,351). The first patent is titled
“Vegetable milk and its derivatives.” He is issued both
patents in Feb. 1912.
1913 June 13–Li Yu-ying is issued the first U.S. soymilk
patent (No. 1,064,841), titled “Method of manufacturing
products from soja.” He filed the application on 10 Oct.
1911.
1914–Maria M. Gilbert, in her book Meatless Cookery,
gives a recipe for “Rice milk.”–the earliest know use of this
term.
1917–Soymilk is being produced commercially in the
U.S. by J.A. Chard Soy Products in New York City.
1921 Sept. 23–Vita Rice Products plans to build a
factory to make “rice milk products,” including Vita Rice
Milk, in San Francisco (San Francisco Business, p. 20).
1921–Leon Rouest of France gives the first detailed
discussion (in French) of calf-milk replacers based on
soymilk.
1929 Nov.–T.A. Van Gundy, founder of La Sierra
Industries in Arlington, California, launches La Sierra
Soy Milk, and becomes the first Seventh-day Adventist
worldwide to make soymilk commercially. The product
was canned and the beany flavor removed by live steam
processing.
1929 Dec.–Bottled soy bean milk is now widely made
and sold in China. “One large factory in Peking now makes
and distributes over a thousand bottles of [soy] milk daily;
in Shanghai two factories each meet an even greater daily
demand. The industry is bound to grow rapidly to greater
dimensions” (Adolph and Wang 1929).
1931–Madison Foods of Madison, Tennessee, introduces
Madison Soy Milk–the world’s earliest known soymilk to be
fortified with calcium and the second commercial soymilk
product made by Seventh-day Adventists in the USA.

Madison Foods is a company run by students and faculty
within Madison College, a pioneering work/study school.
1936 Jan.–Dr. Harry W. Miller and his son, Willis,
start making Vetose Soya Milk, sold in natural or chocolate
flavors in sterilized half pint or quart bottles at their Vetose
Nutritional Laboratories in Shanghai, China. Dr. Miller is
a Seventh-day Adventist physician, a student of Dr. John
Harvey Kellogg, and a medical missionary living in China.
The world’s first “soy dairy,” this company also made soy
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China.
Within months after the soy-milk business began booming, a
Japanese bomb blew up the soy dairy.
1936 April–The earliest known English-language
document to contain the modern word “soymilk” is: Miller,
Harry W.; Wen, C. Jean. 1936. “Experimental nutrition
studies of soymilk in human nutrition.” Chinese Medical
Journal 50(4):450-59. April. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
625. Shurtleff, William; Aoyagi, Akiko. comps. 2013.
History of soy ice cream and other non-dairy frozen desserts
(1899-2013): Extensively annotated bibliography and
sourcebook. Lafayette, California: Soyinfo Center. 782 p.
Subject/geographical index. Printed 1 Oct. 2013. 28 cm.
[1838 ref]
• Summary: This is the most comprehensive book ever
published about the history of soy ice cream and other nondairy frozen desserts. It has been compiled, one record at a
time over a period of 35 years, in an attempt to document the
history of these interesting desserts. It is also the single most
current and useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of soy ice cream and other non-dairy frozen desserts. About
this book. Abbreviations used in this book. How to make
best use of this digital book–Search it. Seven pages of color
photos. Contains 203 photographs and illustrations. http://
www.soyinfocenter.com/books/167.
Contents: Background and context: Soy ice cream is
largely a United States phenomenon. This is not surprising.
The USA has the world’s largest per capita consumption of
(dairy) ice cream. As a result of the U.S. counterculture and
vegetarian movements of the 1960s and 1970s, America was
home to a large number of entrepreneurs with new ideas.
And the number of Americans who keep a kosher diet has
long been very large. Kosher rules say that one cannot eat
meat and dairy products at the same meal; hence an interest
in developing non-dairy products.
Moreover, the soyfoods movement originated in the
United States in the early 1970s, and by the end of this
decade was steadily developing momentum. Many of the
entrepreneurs who developed soy ice creams were involved
with other soyfoods before they branched out into soy ice
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creams and other non-dairy frozen desserts.
Brief chronology of soy ice cream and other non-dairy
frozen desserts.
1899–Almeda Lambert, a Seventh-day Adventist of
Battle Creek, Michigan, in her Guide for Nut Cookery (452
p.), publishes the world’s earliest known recipes for nondairy ice creams: Ice cream (made of almond or peanut
cream). Ice cream made of peanut milk. Almond ice cream.
1918 March–Arao Itano of Japan is the world’s first
person to conceive of making an ice cream from soy. In an
article titled “Soy beans as human food, in the Massachusetts
Agricultural Experiment Station Bulletin No. 182 he
states “Vegetable butter, ice cream, oil (table use) and lard
(cooking): The manufacture of these articles from soy beans
further investigation.”
1921 April–At a meeting of the Ways and Means
Committee of the U.S. House of Representatives, George
Washington Carver, a professor at the Tuskegee Institute,
“astonished both the members and spectators with visible
proof that he can manufacture one hundred and forty-five
different foods and useful articles, including milk and cream,
from peanuts.” From it he has also made ice cream, which he
says was the finest he ever tasted (St. Louis Globe Democrat,
April 3, p. 3).
1922 Nov. 28–Lee Len Thuey, a citizen of the United
States and a resident of Indianapolis, Indiana, is the world’s
first person to be issued a patent for a soy ice cream. Titled
“Frozen confection and process of making same,” he filed
the application on 18 Oct. 1920. It was made from tofu,
flavoring, and a sweetener.
1930 Sept.–The term “soybean ice cream” first appears
in the Proceedings of the American Soybean Association (p.
3-6). At 12:00 noon a “special soybean lunch” was served
at the University of Illinois South Farm, prepared by ladies
of the First M.E. Church. The desserts were “soybean ice
cream, and soybean ice.”
1930–The world’s first commercial soy ice cream
is introduced by Jethro Kloss, a Seventh-day Adventist,
at Takoma Park Station, Washington, DC. Named Soy
Ice Cream and honey sweetened, it is sold in strawberry,
chocolate, and vanilla flavors. He named his company the
Scientific Food & Benevolent Association. By 1934 he was
serving his soy ice cream at his lectures in Florida (Miami
Daily News, 1934, April) and in 1935 he included a recipe
for soy “Ice cream” (non-dairy; made with “4 qts. Soy bean
milk”) in his herbal classic Back to Eden (p. 105).
1930s early–Henry Ford’s soy researchers, Robert Boyer
and Edsel Ruddiman, develop an experimental soy ice cream
at Greenfield Village in Detroit, Michigan. It is based on
fresh tofu curds and soy protein isolates. By August 1935
Henry Ford was serving soy ice cream for dessert at VIP and
press luncheons held at the Ford Engineering Laboratory
in Dearborn (Literary Digest 1935 July 27; Simonds 1938;
Strother 1961).

1936–Vetose Nutritional Laboratories in Shanghai,
China (run by Dr. Harry W. Miller and his son, Willis, both
Seventh-day Adventists), starts to sell soy ice cream in small
quantities (Raymond Moore, 1961, p. 182).
1945 April 16–The term “frozen dessert” is first used
in connection with soy in an article titled “Who’s who and
why” (about Herbert Marshall Taylor and Delsoy), by Fred
L. Olmsted, published in the Detroit News (p. 4).
1945–The modern term “soy ice cream” first appears in
that remarkable book The Useful Soybean: A Plus Factor in
Modern Living, by Mildred Lager of Southern California.
In her “recipe” for “Soy ice cream” (p. 250) she notes that
“Soy milk may be used in place of regular milk in ice-cream
recipes.”
1946 March–The word “dairylike” first appears
in connection with soy in an article titled “Imitation or
improvement? Dairy `replacement’ products widening
market, seeking to equal margarine’s success,” by Lawrence
E. Doherty in Food Business (p. 22-23, 56).
1951–Robert Rich, founder of Rich Products
Corporation of Buffalo, New York, introduces Chill-Zert–a
non-dairy soy ice cream (Buffalo Evening News, 1952).
Rich had learned how to make soymilk from Henry Ford’s
researchers. The U.S. Food and Drug Administration
(FDA) seized the product, claiming that it should be labeled
“imitation chocolate ice cream.” Rich Products fought back,
in state after state, and eventually won. All subsequent
makers of non-dairy ice cream owe Robert Rich a huge debt
of gratitude.
1968 May–In their classic vegan cookbook, A Good
Cook–Ten Talents, Frank and Rosalie Hurd (both Seventhday Adventists; he is a Doctor of Chiropractic) have five
recipes for non-dairy ice creams, one in which “rich soy
milk” is an ingredient and four in which “soy milk powder”
is an optional ingredient.
1969 Aug.–The term “non-dairy frozen dessert” first
appears in an article titled “How to make parevine,” by
Wendell S. Arbuckle in the American Dairy Review.
1971–Heller Enterprises of New York launches Heller’s
Non-Dairy Frozen Dessert, perhaps the first commercially
successful non-dairy frozen dessert based on isolated soy
proteins.
1976 Aug.–A new wave of interest in soy ice creams
begins with the introduction of Ice Bean by Farm Foods
in San Rafael, California. Developed at The Farm in
Summertown, Tennessee, it was soon sold nationwide.
1979 summer–Pesach Lazaroff introduces David Mintz
to tofu. That summer Lazaroff spent more than 100 hours
working with Mintz as a consultant.
1980 July–Jolly Licks Ice-C-Bean is introduced by Mark
Brawerman of San Francisco, California. Marketed and
distributed by Jolly Licks, it is sold in six flavors. Later that
month the product name is changed to simply Jolly Licks and
the name of the marketer-distributor is changed to Pacific
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Trading Co. In Nov. 1982 Pacific Trading Co. was renamed
Living Lightly.
1980 Dec.–Farm Foods starts a national ad campaign for
Soy Ice Bean with full-page color ads in national magazines:
New Age, Whole Foods, East West Journal, and Vegetarian
Times.
1981 Aug.–Tofutti is first sold at Mintz’s Buffet, a
kosher Jewish deli on Third Ave. in Manhattan’s chic Upper
East Side. Developed by David Mintz (and Pesach Lazaroff)
this was the product that made soy ice creams famous and
attracted huge amounts of free media publicity. Tofutti was
first sold in this deli as a soft-serve non-dairy frozen dessert
in 9 flavors. During the previous two months it had been sold
in the deli under other names: Tofu Time Non-Dairy Frozen
Dessert (the first flavor was carrot-raisin), then Tofu Time
Tofu Ice Kream.
1982 June–Farm Foods presents Ice Bean at the
American Booksellers Convention in Anaheim, California.
1982 July–The term “Dairy free” first appears in a leaflet
titled “Tofutti: Dairy free,” created by Mintz’s Buffet of New
York City.
1982–Tofutti begins to be sold outside Mintz’s deli in
New York City, including at a number of the city’s most
stylish eateries–such as Bloomingdale’s and Zabar’s.
1983 April–Rice Dream, a non-dairy frozen dessert
based on amazake (cultured rice) in launched in 3 flavors in
pints by Gloria Gilbert, owner of Fresh Foods, in Boulder,
Colorado. The product had been developed in 1980 (noncommercially) by Barbara Svenning and Marty Roth in Santa
Fe, New Mexico. They sold their business, Community
Kitchens, to Gloria. Steve Demos of White Wave in Boulder
made Gloria’s Rice Dream. It was on the market for only
3-6 months. On 10 Feb. 1984 Robert Nissenbaum (who was
already making amazake) purchased the name Rice Dream
from Gloria for $2,000.
1983 June–The world’s first non-dairy ice cream
sandwich is launched by Farm Foods of Summertown,
Tennessee. Made of Ice Bean (soy ice cream) sandwiched
between two carob coated honey wafers, it comes in three
flavors: Honey Vanilla, Carob, or Peanut Butter. Continued.
Address: Soyinfo Center, P.O. Box 234, Lafayette, California
94549. Phone: 925-283-2991.
626. Shurtleff, William; Aoyagi, Akiko. comps. 2013.
History of soy ice cream and other non-dairy frozen
desserts (1899-2013): Extensively annotated bibliography
and sourcebook (Continued–Document part II). Lafayette,
California: Soyinfo Center. 782 p. Printed 1 Oct. 2013. 28
cm. [1838 ref]
• Summary: (Continued): 1983 Aug.–Robert Tepper of
Farm Foods serves Ice Bean soymilk ice cream at the
annual American Soybean Association (ASA) convention in
Nashville, Tennessee. A special presentation is made to 40
regional overseas ASA directors and officials

1983–Sales of Tofutti expand ten-fold. David Mintz
establishes a new corporation named Tofu Time Inc. On 8
Dec. 1983 Tofu Time Inc. raises $2.76 million net in its first
public stock offering.
1983–The United States leads the world in annual per
capita consumption of (dairy) ice cream with 44.13 pints
per person. Australia is second with 37.21 pints (down by
15.7%), followed by New Zealand (35.87), Canada (31.88),
and Sweden (28.57) (International Association of Ice Cream
Manufacturers. 1984. The Latest Scoop. Aug.).
1984–Tofutti mania spreads across America. Tofutti
hits the big time, with huge amounts of free media publicity.
Rising to national stardom, it became (to everyone’s
astonishment) America’s number one dessert craze. Sales of
Tofutti skyrocketed to $9 million in fiscal 1984 (which ended
July 31).
1984 June–Robert Nissenbaum of Imagine Foods
Inc., of Moniteau Farm, Jamestown, Missouri, introduces
Rice Dream, a non-dairy frozen dessert based on amazake
(cultured rice) made in the traditional way. A truly amazing
product, it contains no refined sweeteners and no added oil or
fat; most of its sweetness comes from the natural sweetness
of amazake, but small amounts of Grade A maple syrup
are also added. Imagine Foods soon begins advertising and
promoting the product widely. By Oct. 1984 it was sold in 7
hard pack and 4 soft serve flavors.
1984–In the United Kingdom, the first soy ice cream
is Sojal Frozen Non-Dairy Dessert. It was developed and
marketed by John Holt of the Regular Tofu Co. Ltd. and
made in Leicester, England, by Rossa Ltd., a dairy ice cream
company. In May 1984 this same company introduced
SoyBoy Soymilk Ices, then in June 1985 Sojal Light.
Michael Cole was one of the salesmen for this company.
Cole then left and went to work for Soya Foods Ltd.
1985 Feb.–Barricini Foods Inc. (Oyster Bay, New York)
launches Tofulite (a soy ice cream); it is made in Tennessee
by Farm Foods.
1985 May 31–Farm Foods (Summertown, Tennessee),
maker of Ice Bean, is acquired by Barricini Foods Inc.
1985–In fiscal 1985 sales of Tofutti soar to a record
$17.1 million. Tofu Time is one of the hottest stocks on Wall
Street.
By the summer of 1985 at least 26 brands of soy ice
cream (many of them with “Tofu” in the product name) are
on the market in the USA.
The boom years for soy ice cream in America were
1984-1988. When the craze died down, four national brands
were left: Tofutti, Ice Bean, Tofulite, and Mocha Mix.
1985 July–Michael Cole, in England, introduces
Sunrise Ice Dream, which quickly became a huge success
nationwide. Initially the product was made in Clywd, Wales,
by Classic Ices–which was then owned by the Hillsdown
Holdings Group. Later in 1985 the founder of Classic Ices,
Ray Pierce, and the technical manager, Irene Barclay, leave

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 306
Classic Ices and start a company named Genice Foods Ltd.
(pronounced JEN-ais, also in Clwyd, Wales) to specialize in
making non-dairy products.
1986 Feb.–Barricini Foods has its first public stock
offering which raises $1.5 million gross, to use for marketing
Tofulite and Ice Bean soy ice creams.
1986 April–Genice’s first product is Genice Ice
Delight. In 1986 the manufacture of Sunrise Ice Dream was
transferred to Genice from Classic Ices. Today Genice is the
largest maker of soy ice creams in the UK and Europe. In
April 1989 Genice became a member of the Haldane Foods
Group.
1992–Living Lightly (Light Non-Dairy Frozen Dessert)
is introduced by Mark Brawerman and distributed by Turtle
Mountain, Inc. of Junction City, Oregon. Sold in pints, it
is available in 10 flavors. Sweetened with fruit juices, they
contain no added fat. In 1994 the brand was changed to
Living Rightly.
1996–The best-selling non-dairy ice creams in naturaland health food stores are now Rice Dream, Tofutti, and
Living Rightly.
2001 July–Purely Decadent Soy Delicious–the world’s
first super-premium non-dairy frozen dessert (high in calories
and oil)–is introduced by Turtle Mountain, Inc. in seven
flavors.
2004 March–Soy Delicious is now the best-selling brand
of ice cream (both dairy and non-dairy) in the natural foods
channel in the USA.
2005 April 15–Mark Brawerman, founder of Turtle
Mountain, Inc. signs a national distribution agreement with
Dryer’s Ice Cream. The same year he changes the company’s
brand on all its products to So Delicious Dairy Free from
Soy Delicious. And he brings in an investor to obtain the
capital he needs to expand his manufacturing capacity.
2006 late–Turtle Mountain opens the world’s first dairyfree ice cream plant in Springfield, Oregon; it makes only ice
cream sandwiches–no mix.
2008 April–Turtle Mountain, Inc. starts to ship
coconut milk non-dairy frozen dessert to Whole Foods and
distributors nationwide.
2008 May/June–Turtle Mountain, Inc. opens the world’s
first dairy-free ice cream plant that makes the basic mix, in
Springfield, Oregon.
2012 May–Update on Tofutti Brands Inc., which is
struggling. Net sales for 2011 were $15.926 million, down
11.1% from the previous year. Net income was $43,000,
down 90.7% from $462,000 the previous year. Despite
this 90% drop in profits, the salary paid to CEO Mintz is
unchanged at $450,000.
2013–Turtle Mountain’s net sales of non-dairy products
this year will exceed $100 million, about 38% of which is
non-dairy frozen desserts, followed by beverages, cultured
products (mostly like yogurt), and non-dairy creamers (the
smallest segment). Since 2006, net sales have increased, on

average, by more than 30% a year–and much of this during
the “Great Recession.” The company now employs 175
people. Address: Soyinfo Center, P.O. Box 234, Lafayette,
California 94549. Phone: 925-283-2991.
627. Rhapsody Natural Foods. 2014. Sustainable business.
Sustainable food processing. Sustainable agriculture
(Leaflet). Cabot, Vermont. Front and back. 1 panel each side.
Each panel 12 x 24 cm.
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with these words: Tempeh: Traditional cultured whole
soybeans. Tempeh: Ready-to-eat. Eggrolls (vegan). Rice
milk: not homogenized. Amazake: sweet cultured rice drink.
Miso: traditional fermented whole soy and rice paste. Koji:
starter culture for miso and amazake.
Letter (e-mail) from Sjon Welters. 2015. Nov. 25. This
sell sheet was first used in Oct. 2014. Address: 752 Danville
Hill Road, Cabot, Vermont 05647-9622. Phone: -.

• Summary: On the front panel: Please join us on this path
toward a sustainable and peaceful world. At the bottom front
is a color photo of Sjon’s workshop, seen through the mist,
with a field of Hayayuki rice in the foreground.
On the rear is a color photo of each of the following,

628. Welters, Sjon. 2015. Re: Update on Rhapsody Natural
Foods in Cabot Vermont. Letter (e-mail) to William Shurtleff
at Soyinfo Center, Nov. 24. 1 p.
• Summary: Q1. When did you move to Cabot, Vermont?
Ans: We moved to Cabot, Vermont, from Housatonic,
Massachusetts, in September 1997, when we also started
our restaurant, The Wrap, in Montpelier, which later became
Rhapsody. We sold the restaurant in 2011 and dedicated all
our time to producing tempeh and amazake.
Q2. Why did you move to Cabot? Ans: The main reason
for moving north was to start a homesteading way of life,
something we’ve always dreamed of since our time together
in the mid-1970s in the Netherlands. The reasons we went
to Vermont were that there was opportunity, we got clear
signs that was the place for us, and the sense that the spirit of
America’s founding fathers is still alive and well in Vermont.
Q3. When did you start using the red Rhapsody amazake
label that you sent me recently? It is slightly different from
the red Rhapsody amazake label that you re-introduced in
Feb. 2010–and of which I have an original you sent me
in 2010. For one thing, the size of the bottles are a little
different. Ans: The main reason was that we could make
the product organic now by using our own organic koji, so
we did a re-design. Before we used Cold Mountain koji and
although we asked them for organic koji, they were not able
to produce it for anybody but themselves at the time. Our
bottle supplier/manufacturer changed, leading to a change in
bottle.
Q4. How was the Rhapsody Original Amazake you reintroduced in Feb. 2010 different from the Rice Milk you
sent me recently? The amazake is a concentrated form of rice
milk, or vice versa, depending on how you want to look at
it. First there was the amazake and later came the rice milk
as a local, fresh, vital alternative to the “rice milk” mass
marketed nationwide.
Q5. You now sell three different types of koji–Great!
When did you start to sell each one commercially? Ans:
When we started to make our own koji for the red and
sweet white miso and amazake we introduced them also in
a retail pack in April of 2013. Address: Founder and general
manager, Rhapsody Natural Foods, 72 Danville Hill Rd.,
Cabot, Vermont 05647-9622.
629. Solnik, Amber. 2016. Macrobiotic diet: try it in 2017 for
a ‘great life.’ Pensacola News Journal (Pensacola, Florida).
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Dec. 8. p. A7, A8.
• Summary: Since 2002 the author has enjoyed a clean,
balanced way of life with the macrobiotic diet. She has
become a fan of Michio Kushi, his book The Macrobiotic
Way, and his diet for a “great life.” The diet includes
edamame, miso, tofu, soba.
“Even a beverage called ‘amasake’ is on the good list,
its a naturally sweet fermented rice beverage. And mochi is
allowed too. Its a sweet, glutinous rice treat usually filled
with yummy flavors like red bean [adzuki an], matcha or
peanut.”
630. Shurtleff, William. 2017. Some effects of macrobiotics
on American food culture (Overview). SoyaScan Notes. Aug.
20. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. New Japanese foods (and words) that
macrobiotics introduced to Caucasians in the Western world:
Miso. Brown rice. Natto. Kuzu. Tamari–and awareness of
the quality of the soy sauce you used. Sea vegetables–such
as wakame, nori, kombu, hijiki, kanten. Azuki beans. Soba
(buckwheat noodles). Udon (flat, wheat-flour noodles).
Sesame seeds. Sesame salt (gomashio). Tahini (sesame
paste). Seitan (wheat gluten & soy sauce). Amazake (thick
fermented rice beverage). Umeboshi (salted pickled plums).
Mu tea (a delicious herb tea). Many new vegetables, such as
burdock root, daikon, etc.
1A. Asian foods whose consumption macrobiotics
encouraged: Tofu. Tempeh.
1B. Foods and food accessories to avoid: Sugar
(“without question the number one murderer in the history of
humanity”), alcohol, recreational drugs.
2. The natural foods movement was initially a
macrobiotic foods movement (e.g., Erewhon). This
movement is still going strong with stores such as Whole
Foods Markets.
2. The idea that whole grains (such as brown rice)
should be the center of the diet and constitute 40-50% of the
meal.
3. The idea that food was the best way to heal and
prevent most diseases by changing one’s constitution.
Address: Director, Soyinfo Center, P.O. Box 234, Lafayette,
California 94549.
631. Sharp, Carolyn Heidenry. 2017. Re: History of the
Kushi Institute (Continued–Document part III). Letter to
William Shurtleff at Soyinfo Center, Aug. 23. 7 p.
• Summary: (Continued): “With the publication of the
One Peaceful World newsletter there was still some
communication with other centers nationally and
internationally. However, by establishing the OPW
foundation, Michio once again demonstrated his penchant
for forming multiple organizations, foundations and
businesses. It was another example of what might be
termed his tendency towards complexity instead of a simple

straightforward unified organization.
“Once again the Kushi Foundation and Institute
were competing not only with erewhon and the East West
Foundation for donations, but also with One Peaceful World.
Michio unwittingly and unintentionally put his various
organizations at odds with each other, and again exasperating
donors and friends with multiple requests for funding
different operations co-existing side by side on the same
property. It was confusing for many people rather than clear.
“Through the years Michio and Aveline were almost
always looking for donors or loans or investors for their
many projects, small and large. There were restaurants, food
companies (even post-erewhon), health centers, and various
other projects. In Stockbridge about half an hour from the
Institute they opened Ghinga restaurant, and in Housatonic
they were investors in establishing a high-quality traditional
bakery, about an hour away. Before these two there was
Deer’s Inn, part restaurant and part bakery, also in the
vicinity of the Institute.
“So another community began to take shape as it had
in Brookline. Aveline opened a small natural food store
in Lee, a half hour away. Kendall Food Co. moved to
Worthington, an hour away, and expanded into making very
good quality amazake and natto along with their mochi. The
Kushi Foundation opened a small natural food store and
later a mail-order business on the Kushi Institute property. A
number of people bought second homes in the neighborhood.
“Attendance grew larger at the Institute, gardens were
planted that yielded organic vegetables, various kinds of
workshops and short programs were added to educational
offerings for those especially interested in weight loss or
Feng Shui or heart health, etc. Attendance at the annual
summer conferences by now approached and sometimes
exceeded 500 participants. Occasionally winter conferences
were held as well during the December holiday period. Kushi
Institute extension programs (the Levels Programs) were
held on successive weekends in several cities. Two Kushi
Institute cooking teachers trained Ritz Carlton chefs in the
art of macrobiotic cooking at the request of the owner of the
hotel chain, who had had a health consultation with Michio.
“For nearly forty years thousands of students came
through the Kushi Institute, studied the Levels Programs,
the health recovery program (eventually named the Way
to Health program), had a health consultation to receive
personalized dietary guidance, and attended the summer
conference or various workshops.
“Some drank deeply from this great well, some took
small sips. But many lives were touched and changed for
the better by the wise teachings found there. Some went on
to help others in their communities and to teach students of
their own.
“But with mounting debt, salaries that were far too high
for many years beyond what the little educational center
could bear, deteriorating facilities, a board of directors in
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disagreement as to how to proceed, a lack of fundraising
efforts on the part of some previous administrators for many
years, the selection of highly expensive locations for the
annual summer conference which resulted in heavy losses in
some years rather than what had formerly been a significant
profit, a scandal and ensuing court case, unresolved as of this
writing, involving a member of the staff, the decision was
finally taken to close the Institute in November 2016 with the
possibility of re-opening it in the spring of 2017. But over
the winter it was decided to close it down permanently and
put the property up for sale.
“And so came the sundown of a dream, the closing of
what had been the Kushi’s most successful venture of their
entire lives.
“But the dream lives on. For the Kushi Institute leaves
a great legacy which continues to ripple ever outward in
the lives of its students and their families, thanks chiefly to
Michio and Aveline Kushi who gave so much of their time
and energy to it. They, and the Kushi Institute, leave the
world a far better place, evident in the healthier and happier
lives of thousands of students and friends.
“No finer educational institution has ever existed in the
United States. This may sound ludicrous to most people who
read these words. But if you are familiar with the worth of
macrobiotic teachings and have significantly benefited from
them, as many people have, you understand this viewpoint.
“For, in not one of our finest universities, with their
marbled halls, leafy campuses, huge endowments and all the
trappings of status and success, and their great storehouses
of knowledge of all kinds, in not one can there be found so
much wisdom about life management, health management
and how to achieve and maintain a peaceful and vibrant
society as at the Kushi Institute.
“If you could look past the condition of the facilities,
always in partial disrepair, if you could put up with the
small and uncomfortable dormitory rooms and antiquated
plumbing, if you could overlook the amateurish aspects of
the place, including both the administration and the faculty
(though much fine effort, talent and dedication was evident
there as well), in other words if you could look beyond the
superficial and really wanted to learn about the forces that
govern humanity, you could get an education there such as
could not be found anywhere else, especially in the things
that matter most.
“You could discover there an unequalled treasure
trove of wisdom that, in time, may usher in a new age
for humanity far above and beyond the ignorance within
which it exists today, ignorance especially concerning the
very powerful influence of the daily foods we choose to
eat.” Address: 443 N. Washington State Rd., Washington,
Massachusetts 01226.
632. Elliott, Renée. 2017. What to eat and how to eat it: 99
super ingredients for a healthy life. London: Pavilion Books.

255 p. Illust. Index. 26 cm.
• Summary: This is not a vegetarian cookbook. Contains one
recipe for tempeh with this caveat: “Unfermented soy is not
a great food. Soy products should not be eaten as a protein
substitute.” Also for miso, amazake, koji. Address: Founder
of Planet Organic, England.
633. Jack, Alex; Kato, Sachi. 2017. The one peaceful world
cookbook: over 150 vegan, macrobiotic recipes for vibrant
health and happiness: contemporary whole-food cooking and
natural remedies. Dallas, Texas: BenBella Books, Inc. 293 p.
Illust. (color). Index. 23 cm.
• Summary: One chapter (p. 143-62) is titled “Green protein:
Tofu, tempeh, seitan and fu” [dried cakes of wheat gluten].
Soybeans are mentioned on 4 pages, tempeh on 8 pages,
miso on 4 pages, edamame on one page, Also amazake on 5
pages. Azuki beans on 3 pages. Address: Massachusetts.
634. Katz, Ellix Sandor. 2017. Basic fermentation: a
do-it-yourself guide to cultural manipulation, with all
new photography. 3rd ed. Portland, Oregon: Microcosm
Publishing. 126 p. Illust. (photos and illustrations). Index. 18
cm. [6 ref]
• Summary: Contents: Sauerkraut. Miso. Amazake.
Sourdough bread. Injera. Ethiopian honey wine. Vinegar.
Yogurt. Tara, kefir, & related dairy ferments. Buttermilk.
Sour cream. Cheese. Tempeh. Tempeh ruebens. Brine
pickles. Capers. Kimchi. A note on chocolate. A note on
compost. Agitation: a political note. Annotation: a historical
note.
“About the author,” with a full-page color photo of
Sandor. He is the recipient of a James Beard award. Check
out his website www.WildFermentation.com.
Preface: Sandor originally wrote this short book in 2001
as a sort of zine.
“As I have traversed the country and the globe teaching
(and learning) about fermentation, and promoting the more
in-depth books I wrote on the topic, copies of my original
zine keep popping up. I had encouraged Microcosm and a
few other zine distributors to continue making copies and
selling them, and really it contains all the information you
need to get started fermenting at home. For many people,
a smaller (and cheaper) book is exactly what they want. In
2011, Microcosm asked if they could reformat the original
zine, and they published a new edition with attractive
graphics and a great pocket-sized format. As it started to
show up in online searches, it created some confusion, as it
shared a title with my book Wild Fermentation (though with
different subtitles). With this new expanded edition, filled
with clear, full-color instructional photos, we decided to
give it a new title, to clear up any confusion. But the text is
my original 2001 text, and it remains a perfect introduction
to fermentation. Have fun fermenting, don’t be afraid to
experiment, and if you want to go deeper, check out my later
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books...
“Sandor Ellix Katz
“December 2016.” Address: Fermentation revivalist,
Walnut Ridge, Liberty, Tennessee.
635. Whitsitt, Tara. 2017. Fermentation on wheels: road
stories, food ramblings, and 50 do-it-yourself recipes from
sauerkraut, kombucha, and yogurt to miso, tempeh, and
mead. New York, London, etc.: Bloomsbury. [viii] + 247 p.
Illust. Index of recipes. 23 cm.
• Summary: Amazake: Contains a recipe for making your
own (p. 156-57).
Miso: Adzuki-bean miso (p. 52-53; short term). Redlentil, soy, and toasted barley miso (p. 184-85; long term).
Tempeh: Contains recipes for many types of tempeh,
including basic soy tempeh (p. 162-63; “Tempeh is a
challenging ferment...”). And recipes for using tempeh (p.
173-74; Tempeh with ginger and sesame), and Navy bean
and brown rice tempeh (p. 208-09). Address: Nomadic
author and fermentationist. Lives in Eugene, Oregon.

636. Nakamura, Shoichiro. 2018. Handbook of
making sake, shochu, koji, amazake, miso, natto,
mirin and more. Revision 2. Create Space: Print
on Demand. 105 p. Illust. No index. 23 cm.
• Summary: Contents: Preface.
1. How to Make Koji: 1.1 What is koji?
1.2 Varieties of Koji-Kin. 1.3 Recipe of Making
Koji. 1.4 What to do during Incubation. 1.5 Other
Considerations. 1.6 Photographs of Koji. 1.7
How to Keep Koji. 1.8 The Simplest Method of
Making Koji.
2. Home-Brewing of Sake: 2.1 What
is Unique in Sake Brewing. 2.2 Single-Step
Methods. 2.3 More Details of Sake Brewing.
2.4 Various Sources of Yeast. 2.5 Comparison
of Sakes Using Different Yeasts. 2.6 Taste of
the Sake Produced in One-step Method. 2.7
Sweetness of Home Brewed Sake. 2.8 Three-Step
Addition Method. 2.9 Making Sake from Other
Materials.
3. Sakekasu.
4. Health Benefits of Sake and Sakekasu.
5. How to Make Mirin, Amazake, and Shio
Koji: 5.1 Mirin. 5.2 Amazake. 5.3 Shio Koji.
6. How to Distil Sake to Make Shochu:
6.1 Principle of Sake and Wine Distillation. 6.2
Physics of Distillation. 6.3 Distilling for Whisky
and Brandy.
7. Legality of Brewing Alcoholic Drinks
and Distillation in the World.
8. Homemade Miso: 8.1 Making
Homemade Miso. 8.2 White Miso. 8.3 Barley
Miso. 8.4 Recipes Using Miso. 8.5 Health
Benefits of Miso.
9. Homemade Natto: 9.1 How to Make Natto. 9.2 How
to Eat Natto.
10. Green Tea: 10.1 Health and Medicinal Benefits of
Green Tea. 10.2 Varieties of Tea. 10.3 How to Serve Sencha
and Gyokuro. 10.4 When and Where to Serve.
Appendix 1. Temperature Conversion Table and Graph.
Appendix 2. Statistics of Average Life Span.
Appendix 3. Amounts of Materials and Capacity of
Fermenting Vessel.
Appendix 4. Weights and Volumes.
Appendix 5. Home-made Incubator for Making Koji and
Natto in Cold Seasons.
Appendix 6. How Much Methanol is Lethal.
Appendix 7. Glossary.
Addendum 1. Koji Making Using Microwave.
Addendum 2. Amazake.
Addendum 3. Soy Sauce.
637. Lundqvist, Mattis. 2018. 25 macrobiotic-friendly
recipes–Part 1: from smoothies and soups to delicious rice
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dishes and salads–measurements in grams. Published by the
author on Createspace. 27 p. No illust. No index. 24 cm.
• Summary: An unusual book: no title page and no index.
Each recipe contains nutritional information per serving.
Recipes containing soy: Tekka [miso] with brown rice (p.
18). Amasake-Tempeh (p. 20). Apricot-parsley-tempeh (p.
21).
Also: Seitan paella macro style (p. 22).
638. Shockey, Kristen K.; Shockey, Christopher. 2019. Miso,
tempeh, natto & other tasty ferments: A step-by-step guide to
fermenting grains and beans. North Adams, Massachusetts:
Storey Publishing. viii + 400 p. Foreword by David Zilber.
Illust. (color photos by Dina Avila). [119 ref]
• Summary: This is an excellent, very professional book,
based on extensive first-hand experience, well written, and
loaded with beautiful color photos of fermented foods–which
the authors call “ferments.”
Contents: The Foreword and Preface, each by David
Zilber, are two little jewels–as is the Introduction.
Part I: Learning. 1. Fermentation fundamentals. 2.
Fermentation equipment: What you need. 3. A guide to
legumes and cereal grains for fermentation.
Part II: Making. 4. Getting started: Spontaneous
ferments a.k.a. wild fermentation. 5. Natto and its alkaline
cousins. 6. Tempeh and other Indonesian ferments. 7. Koji.
8. Amazake and other tasty koji ferments. 9. Miso and other
fermented bean pastes, plus tasty sauces.
Part III: Eating. Tasty sauces, pickles & condiments.
Breakfast. Smaller bites. Larger bites. Dessert.
Appendices: Troubleshooting. Endnotes (30).
Bibliography. Source Guide. Acknowledgments. Index.
Page 13: Top four roles of fermentation, Flavor,
preservation, enrichment, and detoxification (of our bodies).
Not all fermented foods are probiotic: live and beneficial
bacteria must pass through our acidic stomach and reach our
gut–”the center of our microbiome.”
Page 16: Meet the Maker: Betty Stechmeyer & Gem
Cultures (an early source of tempeh starter culture).
Pages 38-45: Why eat legumes? Soybeans. Meet
the Maker: Bill Shurtleff. Judgment of the bean. Trypsin
inhibitors, GMO soy (more than 99% of the soybeans
grown in the United States are genetically engineered). “We
only purchase USDA-certified organic soybeans, which
are pesticide- and GMO free” because we believe they are
safe. Trypsin inhibitors. Phytates (and phytic acid, a strong
chelator which binds minerals like calcium, phosphorus,
magnesium, iron, etc. Enzymes, called “phytases” cleave the
bonds that bind the minerals to the phytic acid. Fermented
foods are often rich in phytases). Allergens (The World
Allergy Organization’s White Book indicates that the number
of people worldwide with food allergies has risen for
1-2% in the early 2000s to 3-7% in 2017. Soy is the least
problematic of the “big eight” food allergens in the USA).

“Judgment of the Bean: We need to come clean about
something. During our vegetarian/vegan years we were big
consumers of soy, and especially tofu, but then something
happened: We read about the dark side of unfermented soy.
And for a while thereafter, soy left our diet completely.
“You may have heard about some of the dark side: Rain
forests in Brazil are being leveled in the country’s race with
the United States to become the world’s largest grower of
soybeans. Soybeans contain antinutrients, which from their
name says it all, as well as phytoestrogens, which can impair
the thyroid and cause fatigue, infertility, and even breast
cancer. Finally, there is the fact that the majority of soybeans
grown in the United States are genetically modified.
“As we eventually learned, fermenting soybeans makes
these legumes not only safe to eat but incredibly healthy.
And organic regulations now prohibit genetic modification.
So, eat your soybeans–fermented!”
From the publisher: “Best-selling fermentation authors
Kirsten and Christopher Shockey explore a whole new realm
of probiotic superfoods with Miso, Tempeh, Natto & Other
Tasty Ferments. This in-depth handbook offers accessible,
step-by-step techniques for fermenting beans and grains in
the home kitchen. With 50 recipes, they expand beyond the
basic components of these traditionally Japanese proteinrich ferments to include not only soybeans and wheat, but
also chickpeas, black-eyed peas, lentils, barley, sorghum,
millet, quinoa, and oats. Their ferments feature creative
combinations such as ancient grains tempeh, hazelnut
cocoa nibs tempeh, millet koji, sea island red pea miso,
and heirloom cranberry bean miso. Once the ferments are
mastered, there are 50 additional recipes for using them in
recipes such as miso flank steak, natto polenta, and Thai
marinated tempeh. For enthusiasts enthralled by the flavor
possibilities and the health benefits of fermenting, this book
opens up a new world of possibilities.” Address: Ashland,
Oregon.
639. Froeb, Ian 2019. Fuel. A vital modern restaurant with
Ozark traditions: Rob Connoley’s Ozarks-focused Bulrush is
one of the best new restaurants this year–and in recent years
3½ stars. St. Louis Post-Dispatch (St. Louis, Missouri). July
26. p. G36, G37.
• Summary: This long article is a description of the unusual
history of the restaurant Bulrush and the experience of
eating there. The writer chose the “tasting menu” at $100 per
person. Each dish is fed to him by the owner, Rob Connoley
and his sous chef, Justin Bell.
The first course was both jarring and familiar. “On my
first visit it is strawberry amazake (the Japanese fermented
rice drink, made here with Missouri jasmine rice)” suspended
inside a gumball shell with another gumball of whipped
amazake.
“Letting the whole amazake ball pop in my mouth and
chasing it with the rest of the dish is electrifying, a current of
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early summer.”
Another course includes “cherry amazake.” Address:
Post Dispatch Restaurant Critic.
640. Tampa Bay Times (St. Petersburg, Florida). 2019. Allday fun: Florida Ferment Fest. Nov. 7. p. T37.
• Summary: This is the third annual Florida Ferment Fest,
with “in-depth educational classes at a few St. Petersburg
venues.... But the amazake and shio koji workshop from
master fermenters Kirsten and Christopher Shockey of
FermentWorks, who are set to show you how to ferment
grains, beans and other eats with koji enzymes, just might be
the most exciting.”
The couple are New York Times bestselling authors.
641. Hachisu, Nancy Singleton. 2019. Food artisans of
Japan: Recipes and stories. Melbourne, Australia: Hardie
Grant Books. 288 p. Illust. (many superb color photos).
Index. 25 x 22 cm. [12 ref]
• Summary: This beautiful–indeed stunning–book is
organized by Japanese regions, starting with Hokkaido in
the north and ending with Kyushu in the south. Within each
region there are sections on makers of traditional artisanal
foods or unique chefs.
At the beginning is a chapter titled “Sa-Shi-Su-Se-So:
The five essential elements in Japanese cuisine.” These are
shoyu, miso, salt, gyosho (fish sauce), and sugar (including
mirin and sake).
After “Kyushu” are short chapters on various subjects
including one on “Soy Products” [Soyfoods], featuring soy
milk, fresh tofu, cotton-style tofu (momendofu), silken-style
tofu, 3 types of fried tofu, yakidofu, yuba, okara (soybean
pulp), and natto.
The book contains many recipes. Every recipe has both
a large English title and a smaller Japanese title.
Look in the index for amazake, edamame (p. 226), miso,
okara, soy milk, soy products, soy sauce, soy-simmered
butterbur, tamari, tofu (9 recipes), tofu pouch, and yuba.
Address: Japan.
642. Daily Press (Newport News, Virginia). 2020. 2020’s Big
14: Most anticipated restaurant openings in Hampton Roads.
Jan. 29. p. C1, C2.
• Summary: Page C2: “Alkaline Baby Izakaya, 510 17½ St.,
Virginia Beach.
“The sell: Inventive Japanese pub from a popular wing
and ramen spot.
“The ETA: Early March” [just as the COVID-19
pandemic hit].
A photo shows “Miso-marinated salmon with amazake
and dill cream sauce...” in a handsome round, black ceramic
bowl.
643. International Market. 2020. Our 11+ favorite varieties

of Asian alcohols. Idaho Statesman (The) (Boise, Idaho).
March 1. p. BB1.
• Summary: Below a photo of a bamboo cup and chopsticks
we read: “Amazake sake is a traditional, sweet sake with a
lower alcohol content. Amazake literally translates to ‘sweet
sake.’ This rich, sweet flavoured sake can be served chilled
or warm / hot.”
644. Honolulu Star-Advertiser (Hawaii). 2020. More
openings. March 11. p. F12.
• Summary: “Chiaki Takahashi and Tama Hirose are the duo
responsible for bringing sake brewing back to Hawaii for the
first time in more than three decades.
“The two are using rice harvested in Japan to create
fresh sake, which tastes different from the aged sakes
typically sold in the United States. They’re also making
amazake, a non-alcoholic drink produced using fermented
rice.
“Want to know more? Stop by 753 Queen St., email
info@islandersake.com or call 517-8188.”
645. Japan News-Yomiuri. 2020. Virus another setback for
typhoon-hit areas. Honolulu Star-Advertiser (Hawaii). April
16. p. A5.
• Summary: Eastern Japan was devastated by Typhoon
Hagibis in October, six months ago. “Facilities at 258
companies at Koriyama Central Industrial Park in Koriyama,
Fukushima Prefecture, for instance, were hit by Hagibis.
That’s 92% of tenants, with almost all of them damaged due
to flooding of area rivers. That damage exceeded $373.3
million.”
“Production lines for Horaiya Honten Co., which sells
miso and koji rice products, were damaged by the typhoon,
and the company suffered about $373,400 in damage... In
addition, due to unusually warm weather last year, sales of
amazake (sweet fermented rice wine), one of the company’s
flagship products, fell by about 20%.”
646. Copelli, Fabiana. 2020. Teams behind the scenes:
Clearspring (Web article). https://medium.com/wherefrom/
teams-behind-the-scenes-clearspring-db45f140dac0 3 p.
April 23.
• Summary: “For starters, could you introduce yourself, the
brand, what you sell, and how it started?
“I’m Christopher Dawson, founder of Clearspring.
Clearspring is a family business and for over 25 years we
have been committed to pioneering authentic, plant-based
Japanese specialties and Organic Fine Foods.
“It all started back in 1972. I was born and raised in
New Zealand and it was there, at the age of 19, that I came to
a stark realisation. At the time the country had a population
of just three million people but there were nearly 60 million
sheep. If humans are at the top of the evolutionary pyramid,
with the most developed digestive system, I questioned why
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we were ‘cultivating’ and then slaughtering animals for
human development and destroying the natural landscape
in the process? It was also the time of the Vietnam war
with a death toll equal to the population of New Zealand. I
questioned as to how human slaughter can be a prerequisite
for world peace.
“There was something inherently wrong and an apparent
gross misuse of nature. I wanted to learn more, so, in 1973,
I spent a year visiting and working on organic farms in four
different agricultural sectors in New Zealand. In 1974, I took
the then 36-hour flight to the UK to continue my studies
and understand organic farming and sustainability from an
international viewpoint. Then in 1979, I travelled to Japan
to study their food culture and I discovered something
fascinating. During the Edo period, or Tokugawa period,
between 1603 and 1868 of self-imposed isolation, they had
learnt how to sustainably cultivate foods both on the land and
on the coastal seas. With this, the hospitality of the people,

the food and culture, I decided to make Japan
my home and spent the next 18 years there,
helping to convert conventional farmers and food
producers to organic.
“Afterwards, I decided to move back
to the UK and take what I had learnt from
Japan and the products I had helped convert to
organic status and bring them to a much wider
international audience. Today, more than 25
years since I first started Clearspring in 1993,
we have over 270 certified organic products,
contract-produced by 88 food producers in 15
countries and exported to over 58 countries.
What is the guiding principle/philosophy behind
the business? Every week, at our Monday
morning meeting, I remind the Clearspring team
that our prime focus is to `constantly work and
play to convert one more acre back to organic
each day.’ Whether this is by supporting our
producers or championing and promoting
organic, biodynamic and sustainable foods
to our shoppers. This principle taps into our
bigger mission, which is summed up by the
Clearspring’s three visionary Ps: Provide for
future generations: Protect the ecosystem and the
world we live in; and Promote traditional and
sustainable foods with integrity. Together with
these 3 Ps, we make a promise to our customers
that all our products are primarily organic, 100%
vegan, non-GM, with no artificial additives,
MSG, colourings, preservatives or added refined
sugars.
“How does your brand contribute to a
sustainable future in food and agriculture?
“Clearspring’s founding mission is to
work for a sustainable future for all. Being 100%
plant-based is our big contributor to this. Whilst
we’re a judgment-free business, we believe that if everyone
can simply increase the amount of plant-based foods they eat
and reduce their daily meat in-take, as a collective effort, we
can reduce our impact on the environment.
“An Oxford University study, published in Science
Magazine reports that meat and dairy production is
responsible for 60% of agriculture’s greenhouse gas
emissions, whilst the products themselves provide just 18%
of calories and 37% of protein levels around the world.
“Clearspring is Organic Certified by the Soil
Association, the UK’s leading certifier of organic. Unlike
conventional products, organic certified products must
go through a much more rigorous process and meet very
high standards before they reach a retailer’s shelf and the
consumer.
“According to the Soil Association, being organic
means working with nature and not against it. Some of
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these organic principles include radically lower levels of
pesticides, no manufactured herbicides or artificial fertilisers,
environmentally sustainable management of the land and
the environment, enhancement of soil fertility, maintenance
of water quality and maintenance of biodiversity. The latter
encourages more wildlife and a better balance between
predators and insects.
“Your entire range is vegan–do you believe this is the
way forward needed to feed a growing global population?
“Absolutely, as I mentioned earlier. Most studies are
now with us, whilst we have been advocating for this for
decades.
“The vegetarian diet in the 1970s was often the
same plate without the meat; it was pretty uncreative. A
friend suggested trying Japanese Miso Soup. I tasted it
and thought–ah, now I can stay vegetarian. I did a quick
calculation: if you take 100kg of soya beans to make miso,
you will get 20,000 bowls of miso soup. However, if you
take the same 100kg of soya beans, you will get just one
hundred 10g servings of meat. I saw ‘the future’ for miso in
the Western world and my path for life was decided!
“What I should add however is that, with the vegan diet,
understanding essential nutrition is critical. Whilst there
has been an explosion of pseudo-healthy and quick-fix nonorganic vegan food and drink on the market, we’ve stuck to
our guiding principles of offering wholesome plant-based
organic products, using premium quality ingredients and
packed with as much nutritional value as possible.
“What is the biggest sustainability challenge your brand
is facing?
“Getting consumers to ‘buy into’ organics. Right
now, organic food consumption in the UK is at just 1.6%.
Germany is at 5%, Denmark 11.5%. Also, the UK has
dropped to ninth in global sales of organic. Price is probably
a major consideration. If only more consumers switched to
organic it would trigger a compounding result, prompting
more farmers and producers to economically switch to
organic. The economies of scale will bring down the price.
Raising awareness of the hidden environmental cost of nonorganic food production is of such prime importance.
“Packaging is a very big focus for us and it is also quite
a challenge–balancing food safety and protection with the
challenge of making packaging more sustainable. However,
we are certainly taking this challenge head-on with gusto!
“As part of our commitment to sustainability, we are
following the Soil Association’s lead and aligning our
packaging strategy with the UK Plastics Pact. The Pact is an
ambitious and collaborative initiative led by WRAP (Waste
& Resources Action Programme), which has set bold targets
to make a massive impact on the amount of plastic used in
packaging by 2025.
“Some of the key targets include:
“100% of plastic packaging used should be reusable,
recyclable or compostable;

“70% of plastic packaging should be effectively recycled
or composted;
“30% average recycled content across all plastic
packaging; and
“Action should be taken to eliminate problematic or
unnecessary single-use packaging items through redesign,
innovation or alternative (reuse) delivery models.
“We have already made some impactful and innovative
packaging upgrades. The entire Clearspring Organic
Japanese Tea Bag range has received a packaging refresh. As
well as a bright and refreshed new design-look the packaging
is entirely sustainable. The tea bags are compostable and
non-GM, the string is made of organic cotton and the outer
carton is made of recyclable FSC certified paperboard and
printed using vegetable-based ink.
“Our new Organic Atlantic Sea Vegetables range is also
100% sustainable. Not only is it sustainably sourced, but the
outer carton is 100% recyclable and the inner pouch is made
from home-compostable cellulose from wood pulp, which
comes from carefully managed plantations.
“They’ll join our existing ranges in glass jars and tins
which are fully recyclable in most areas of the UK: Coconut
Specialities (Coconut Water, Coconut Milk and Coconut
Oil), Pasta Sauces and Passata, Bio Kitchen Vegetables,
Pulses and Peanut Butter, Sea Salt, Fruit Spreads, Amazake
Desserts & Malt Syrups.
“We still have a long way to go and have exciting
packaging updates to announce later this year.
“Wherefrom is building a community of conscious
consumers, what is something you do, as an individual, to
lead by example in the realm of sustainable consumption?
“Leading by example is a significant part of my
individual commitment to sustainability. I constantly shop
organic and have had a plant-based diet since 1972. I have
encouraged my family to follow too. Advocating for organic
is also part of that mission, aiming to constantly convert
more acres of land back to organic.”
647. Nakagawa, Atsushi. 2020. Re: I have started a small
company making amazake. Los Angeles, California. 1 p.
• Summary: “My name is Atsushi Nakagawa. I’m from Mie,
Japan and currently based in Los Angeles. Last year I started
a company called Amazake Co. We make small batches
of Amazake and Amazake drinks. We were featured in a
BBC article recently. Since then, we’ve been getting many
inquiries.
“Recently, I found your online book (History of Koji)
and really enjoyed reading it. I was very surprised to learn
that the history of Amazake is quite long in the U.S. and
many people tried to introduce it in the past.
“Currently, my production is very small, but I’d like to
increase it to serve the people who are interested. Therefore,
if possible, I would like to get in touch with Tony Plotkin
from Grainaissance. Do you have his contact information,
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by any chance? Or, I’d very much appreciate it if you can
forward this email to him.”
Shurtleff replies that he has lost contact with Tony
Plotkin, then asks Mr. Nakagawa several questions about his
amazake.
“Hello Bill,
“Thanks for your reply!
“I make Amazake from koji. I use Koda farms organic
rice and koji from Miyako. I want to make my own koji
eventually. I’ve apprenticed to make koji in Japan. As you
know, it takes a lot of effort. So I’ll focus on Amazake first,
then start making koji next.
“When I made koji at home before starting my business,
I purchased koji starter in Japan and brought it here. But in
the future I will ship it since I cannot travel now.
“My favorite way to serve Amazake is mixing it with
different milks and matcha or other natural flavors to make
drinks. Also, I like to spread it on toast over almond butter.
My wife sometimes puts it in her tea too.
“Thanks again for your kind reply. It’s very helpful.”
Shurtleff asks what kind of milks.
“I mean plant-based milks such as almond, oat and
cashews. We use almond milk for our products. I’ve tried
dairy milk, too. But I don’t drink cow milk because I will
have stomach issue.
“By the way, I want to say ‘Arigatou-gozaimasu’ [thank
you] to you for writing tremendous books! I don’t know
how you gathered those information from different people.
It’s unbelievably great history book!” Address: Los Angeles,
California.
648. Umansky, Jeremy; Shih, Rich. 2020. Koji alchemy:
rediscovering the magic of mold-based fermentation. White
River Junction, Vermont: Chelsea Green Publishing Co. 352
p. Foreword by Sandor Ellix Katz. Illust. Index. 28 cm. May.
Contents:
Foreword
Introduction: Why Koji?
1. What Is Koji?
2. Creating a Common Koji Language.
3. The Flavor-Making Road Map.
4. How to Grow Koji.
5. Expanding Your Koji Making.
6. Short-Term Enhancement: Quick Koji Applications.
7. Amino Pastes.
8. Amino Sauces
9. Alcohol and Vinegar.
10. Aging Meat and Charcuterie.
11. Dairy and Eggs.
12. Vegetables.
13 Sweet Applications and Baking.
Acknowledgments.
Appendix A: Fundamental Makes Quick Reference.
Appendix B: A Deeper Dive into Making Aminos.

Appendix C: Visual Charts of Koji Make Relationships.
Appendix D: Food Safety.
Appendix E: Dry-Cured Animal Foods HACCP Plan.
Resources.
Notes.
A quick taste: “Koji is the most romantic, sensual thing
you can bring into your kitchen.”
1. Chef/owner of Larder: a Curated Delicatessen &
Bakery, Cleveland, Ohio.
649. Patton, Janet. 2020. Taste flavors of Peru, Japan, Ireland
during Feeders’ Cup. Lexington Herald-Leader (Lexington,
Kentucky). Oct. 25. p. D1, D4.
• Summary: “The Breeders Cup World Thoroughbred
Championships are returning to Keeneland but without
spectators” [because of the pandemic]. However the Feeders’
Cup will enable fans to enjoy food at local restaurants.
Honeywood–Japan is offering “Matcha Amasake
Pudding. ($8)”
650. Korfhage, Matthew. 2020. Baby Azakaya and Alkaline
set to reopen, just differently. Daily Press (Newport News,
Virginia). Oct. 28. p. E1, E3.
• Summary: Page E3: According to the owner: “’We have a
smoked black-pepper koji brisket.’ he said. ‘The brisket is
cured in amazake koji with spices like black pepper...’”
651. Muso Co. Ltd. 2020. Japanese artisanal food craftsmen.
Osaka, Japan: Muso Co. Ltd. 40 p. http://japangoldusa.com/
media.html [Eng]
• Summary: This elegant e-book, packed with photos,
history, and stories, is offered by Muso as a free PDF
download. Founded in 1969, Muso has made its life mission
to keep traditional organic food makers and foodways alive
by buying their products and selling them throughout Japan
and worldwide. Many companies have been practicing their
art for many generations in the same family.
For example: Marumata Shoten Company, makers of
Muso Tamari, has “been owned and operated by the Deguchi
family for nine generations–since 1829. The master brewer,
Tomoyasu, takes personal responsibility for overseeing the
brewing of his traditionally tamari.”
Contents: 1. Traditional fermented food:
Organic tamari (by Marumata Shoten Co., Ltd.)
Organic Shoyu (by Yamahisa Company Ltd.).
Unpasteurized Shoyu and Miso (by Yamaki Brewing
Company).
Organic Hatcho Miso (by Maruya Hatcho Miso).
Organic Genmai and Mugi Miso (by Marukawa Miso
Company).
Organic Shiro Miso (by Kanemitsu Miso Company).
Organic Amazake (by Marukura Foods Company).
Organic Mirin (by Kankyo Shuzo).
2. Staple dried food at Japanese kitchen
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Japanese tea (by Ohmeisetcha Company)
Dried noodles (by Tanaka Seimensho Company &
Yamamoto Shokuhin Company)
Umeboshi
Kuzu Root
Shiitake
Ise-Shima Nori (by Mie Fishery Coop).
Wakame–Arame.
Japanese specialties
Raw yuzu juice (by Komatsu Yuzu Farm)
Ponzu Sauce (by Hikari Foods)
Renkon [Lotus root]
A beautiful full page map of Japan shows clearly where
each of Muso’s traditional manufacturers is located. Address:
Osaka, Japan.
652. Shimizu, Teruo. 2021. Update on production at Miyako
Oriental Foods (Interview). SoyaScan Notes. April 12.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Production of miso and koji at Miyako Oriental
Foods has increased very much over the last ten years,
and especially in the natural food market. Miyako makes
shiro miso (like yellow miso, fermented about 3 months),
aka-miso (red rice miso, fermented about 4-6 months), and
Kyoto-style mellow white miso (fermented 1 week). The
production of all of these has increased over the past 10
years. Business is good.
In addition to miso, Miyako is also making Oriental
sauces such a Ponzu, and sushi sauce, and a yuzu product.
Miyako is also making Cold Mountain Koji and the demand
is increasing very much. In Japan, shio-koji is becoming
very popular. About 4-5 years ago Miyako started to make a
type of shio-koji named Cold Mountain Creamy Koji Sauce;
it is a liquid and sold in a bottle. The sizes are 16 oz. (1
lb.) and 32 oz. It’s like amazake with salt. People use it as
a marinating sauce for its enzymes, to tenderize meat, fish,
and vegetables. It is sold mostly to restaurants, but some is
used in individual homes to marinate fish, etc. Address: Vice
President, Miyako Oriental Foods Inc., 4287 Puente Ave.,
Baldwin Park, California 91706. Phone: 818-962-9633.
653. Welters, Sjon. 2021. Re: Update on production statistics
for miso and koji. Letter (e-mail) to William Shurtleff at
Soyinfo Center, April 23.–In reply to inquiry. 1 p. [Dut]
• Summary: Sjon started making miso in 2013. That year
he made just a few hundred pounds. In 2020 he made 8,000
pounds.
He also made about the same amount of koji. Half of the
koji went into the miso. The rest was sold as dried koji with
1700 lbs going toward short-term miso koji, equal amounts
to long-term and amazake koji, and about 300 lbs to barley
koji (this one we discontinued so our facility would be 100%
gluten-free).
Both are made from organic soybeans and rice, Eden sea

salt and koji starter approved for organic foods.
Rhapsody Natural Foods is also 100% kosher (OK).
Address: Founder and general manager, Rhapsody Natural
Foods, 72 Danville Hill Rd., Cabot, Vermont 05647-9622.
654. Rhapsody Natural Foods (Website printout). 2021.
www.rhapsodynaturalfoods.com 12 p. Retrieved 21 April
2021.
• Summary: Contents (top row): Our products (sampler,
tempeh, ready-to-eat tempeh, koji, miso, natto). About us:
About Rhapsody, photo gallery, Center for Natural Living.
Useful info: Shipping, FAQ, Links. Commitment to quality.
Commercial accounts: For commercial customers, recipes.
Rhapsody blog. Contact.
“Organic Miso: Miso is the miracle food of the 21st
century, yet ancient in origin. A hearty, high-protein probiotic
fermented soy food, miso is used in soups, sauces, and
dressings. We age our miso in oak barrels and use water
drawn from our deep well. Rhapsody certified organic miso
comes in two varieties: sweet white and mellow red.
“Rhapsody’s 16 oz miso is available [in glass jars] in
stores throughout New England; online we offer 5 lb. bulk
tubs only. We only sell our wholesale miso online because
it is not cost-effective to ship smaller quantities. However,
you can try a smaller quantity of miso as part of our sampler
pack.
“Can’t find our products in a store near you? Ask your
retailer to put in a request with their suppliers (Associated
Buyers, Black River Produce, United Natural Foods, or other
distributors.)”
Tempeh: Choose An Option...
“2lb. Certified Organic Tempeh–Case of 4. $33.75
“4 BBQ, 4 Teriyaki & 4 Plain Certified Organic Tempeh
mixed case of 12. $48.50 per case
“8 oz. Certified Organic Tempeh–Case of 12 $36.50 per
case
“Eastern U.S. only: 2lb. Certified Organic Tempeh–Case
of 8.–$67.50 per case.
“Ready-to-Eat Tempeh: Just eat it straight out of the
package, no preparation necessary! Delicious, convenient,
and from certified organic ingredients. Cubed in salads,
sliced on a sandwich, great in stir fries, or mashed in sauces
and gravies.
“Choose An Option...
“4 BBQ, 4 Teriyaki & 4 Plain mixed case of 12. $48.50
per case
“BBQ & Teriyaki mixed case of 12. $54.35 per case
“BBQ case of 12. $54.35 per case
“Teriyaki case of 12. $54.35 per case.
“Natto: Natto, sticky fermented whole soybeans, is
traditional Japanese breakfast food. It is the richest food
source of vitamin K2 (1000 mcg per 100 grams or 3.5 oz),
essential for proper calcium absorption. Natto is also a living
food and contains the highly beneficial probiotic enzyme
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nattokinase. Nattokinase is key in a healthy digestive system,
known to aid in digestive disorders, especially those caused
by antibiotic use, and essential for proper blood clotting
mechanisms.
“Rhapsody Natto comes in two varieties: large bean
(organic) & small bean (organic). Our natto containers are
100% compostable in a commercial facility and the paper
cups are made without cutting down trees (sugarcane paper
with corn-based lining).”
“Organic Koji: Koji is steamed barley or polished
rice inoculated with the Aspergillus oryzae culture. It
is responsible for the fermentation process of not only
amazake, but also miso and a number of other fermented
foods. Our specific cultures can be used for amazake, rice
milk, barley miso and rice miso, sake, shio koji, and pickles.
“The basic difference between the types of koji is the
ratios of the enzymes they contain: amylase (breaks down
carbohydrates), protease (breaks down protein), lipase
(breaks down fats) are the most common. For example,
Amazake koji has a higher ratio of amylase (breaking down
carbohydrates), Long Term koji has a higher ratio of protease
(breaking down proteins), and Short Term koji has a more
balanced ratio enzymes making it more of an ‘all purpose’
koji.
“The reason we use the terms ‘short term’ and ‘long
term’ is because in recipes that call for short term koji the
ratio of koji to soybeans is higher, making it ferment in a
shorter amount of time and long term koji is called for when
the ratio of beans is lower, making it ferment in a longer
amount of time.”
Rhapsody sells 4 types of organic koji. (1) Red barley
miso koji. (2) Amazake koji. (3) Long-term rice miso koji.
(4) Short-term rice miso koji. Each is $16.95.
A 4:15-minute YouTube video shows a day in the life of
Rhapsody Natural Foods.
Rhapsody is 100% kosher (OK). Address: 752 Danville
Hill Road, Cabot, Vermont 05647. Phone: 802-563-2172.
655. Maiellano, Sarah. 2021. Fermentation flair: Bardea chef
embraces centuries-old Asian technique to deliver big Italian
flavor. Philadelphia Daily News (Pennsylvania). Aug. 19. p.
A21, A23.
• Summary: “DiMeo is now culturing butter, growing yeast,
fermenting kombucha, brewing the sweet fermented rice
drink amazake, and using koji to make several other culinary
products, including one with Italian roots.”
DiMeo has swapped meat for fish and used “koji for a
speedy, umami-rich fermentation...
“Koji fermentation can even give veggie scraps a place
at the table–DiMeo used to toss a case of leek tops each
week, but now turns them into a miso-based glaze for his
stuffed leeks. Miso paste and its cousin, amino paste, come
from koji-fermented soy beans, lentils, or other legumes and
starches.”

“’Growing koji reinvigorated my passion for cooking,’
DiMeo says. ‘It makes each ingredient the best version of
itself.’”
Koji is called qu in Chinese and nurukgyun [sic, koji]
in Korean. “Koji enzymes enrich flavor by breaking down
starches, proteins, and fats in food” [into amino acids].
“At Bardea, koji is sprinkled throughout the whole
menu, sometimes literally...”
Bardea is at 620 Market St., Wilmington, Delaware.
Phone: 302-426-2069. Web: bardeawilmington.com. Tue.Thurs. 5-9 p.m., Fri.-Sat. 5-10. 120 seats.
Note 1. The word “koji” appears 17 times on this one
page (A23).
Note 2. Bardea (pronounced bar-DAY-ah) is the Italian
word for “the goddess of food and drink.” Address: For the
Daily News.
656. Gonzales, Nick. 2021. Farmers market: Luv Tempeh
deals in fungal foods and beverages, Maddalena Tumminaro
dells tempeh, miso, amazake and the like, Durango Herald
(Durango, Colorado). Sept. 14.
• Summary: A large photo shows Maddalena Tumminaro
standing at her colorful booth at the Durango Farmers
Market. Hanging wooden signs read: Fresh Miso, Tempeh,
Koji, Amazake. She makes and sells these live, fermented
foods. Address: Food and Business editor.
657. Spots at front of book: History of amazake. 2021.
• Summary: (a) Small amazake labels. (b) Green and red
Japanese package of koji starter. At the lower front left in
black are the characters amazake-yo (for use in making
amazake).
658. SoyaScan Notes. 2021. Chronology of Soyfoods Center:
The work of William Shurtleff and Akiko Aoyagi. Compiled
by William Shurtleff of Soyinfo Center.
• Summary: 1. Introducing soyfoods to the West: Popular
books (1972 Oct.–1979 July).
The Book of Tofu:
1972 Oct. 22–First visit to San-gen-ya tofu shop in
Tokyo. Mr. Toshio Arai begins to teach William Shurtleff the
traditional art of making tofu.
1972 Dec. 22–Meet Nahum Stiskin of Autumn Press.
Start to write tofu booklet.
1973 Jan. 13–Sign contract for Book of Tofu with
Autumn Press.
1973 March 2–Visit Sasa-no-yuki tofu restaurant in
Tokyo.
1975 Dec. 12–The Book of Tofu* published by Autumn
Press.
* = Book illustrated by Akiko Aoyagi.
1978 Dec. 22–The Book of Tofu* published by
Ballantine Books in a mass-market pocketbook edition that
retails for $2.95.
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The Book of Miso
1974 Feb/March–Study miso and shoyu in Japan on trip
with Bob Gerner, head of Westbrae Natural Foods.
1974 May 7–Start to write The Book of Miso, table of
contents.
1975 April–Autumn Press accepts idea of publishing
The Book of Miso. Contract signed Aug. 18.
1976 Sept. 23–The Book of Miso* published by Autumn
Press.
1976 Sept. 29–1977 Feb. 3–Tofu & Miso America Tour.
We do 70 public programs, many TV and radio interviews,
drive our van 15,000 miles in 17 weeks.
The Book of Tempeh
1977 May–To Indonesia for one month of tempeh
research.
1978 Feb. 27–Sign contract with Harper & Row.
1979 July 14–The Book of Tempeh* published by Harper
& Row.
2. Working to build a soyfoods industry in the Western
world (1977 April–present)
1977 April 5–Establish Takai Tofu and Soymilk
Equipment Co.
1977 Aug. 16–First Takai catalog of tofu and soymilk
equipment published.
1977 Aug. 16–Miso Production* published by Soyfoods
Center–the first book we self-published.
1978 July 28-30–The Soycrafters’ Association of
North America is founded in Ann Arbor, Michigan.
William Shurtleff helps to organize the inaugural meeting,
is a founding member, and a member of the first board of
directors.
1978–Soyfoods Center starts to develop a mailing list
(typed so as to fit on pressure sensitive labels) of all people
who have purchased books or contacted us.
1979 July 15–Tofu and Soymilk Production* published
by Soyfoods Center.
1979 July–The first issue of Soycraft magazine is
published by Richard Leviton, director of Soycrafters’
Association in Massachusetts. Each mailing is based on the
use of Soyfoods Center’s mailing list–free of charge.
1980 March 10–Tempeh Production* published by
Soyfoods Center.
1980 Sept.-Dec.–Our mailing list of about 5,000
names and addresses, divided into 70 coded categories, is
computerized by Parallel Procedures in San Francisco. This
was done primarily to help Richard Leviton of Soycraft
magazine.
1981 Dec.–There are now 10,900 names on our
computerized Soyfoods mailing list, rising to 13,800 names
by May 1982.
3. Documenting the history of soybeans and soyfoods
(1980 Oct.–present)
1980 Sept. 10–Start to build what we hope will become
a large library at Soyfoods Center with regular trips to the

University of California at Berkeley library system.
1980 Oct. 22–Start writing History of Soybeans and
Soyfoods.
1984 June 1–History book manuscript is now
completely in our word processor: 2,500+ pages, 70+
chapters.
1984 June 21–Soyfoods Center’s annual summer intern
program begins. Irene Yen, a Stanford student starting her
senior year, is our first summer intern.
1984 July 17–History of Tempeh published–our first
history book.
4. Studying the burgeoning soyfoods industry and
market (1982 Sept.–1985 Feb.)
1982 May 16–Soyfoods Directory and Databook (1st
edition) published. Renamed Soyfoods Industry and Market:
Directory and Databook on 26 Feb. 1983. 3rd edition.
1982 Sept. 10–Soyfoods Labels, Posters, and Other
Graphics published. But there is a much larger significance.
We have now started a “Graphics Collection,” separate
from the documents in our library. The graphics are mostly
for soyfood products, and they are filed alphabetically by
product. These graphics will much later (starting March
2008) become the “face” of our digital book series published
online.
1984 Feb. 25–Soymilk Industry and Market published.
1985 Feb. 22–Tofutti and Other Soy Ice Creams
published.
1990 May 8–Tofu Industry and Market in Europe
published.
1990 July 17–Soymilk Industry and Market in Europe
published.
1994 Jan.–Soyfoods Industry and Market: Bibliography
and Sourcebook published.
5. Foreign language editions of our books are published
(1980 -)
1980 July–Das Miso Buch* (hardcover and paperback)
published by Ahorn Verlag (Wolfgang and Gabriella FurthKuby) in Germany.
1981 Aug.–Das Tofu Buch* (hardcover) published by
Ahorn Verlag in Germany.
1988 Nov.–Das Tempeh Buch* (hardcover) published by
Ahorn Verlag in Germany–6 years after the project started.
1988 Nov.–New German pocketbook editions of Das
Tofu Buch and Das Miso Buch (paperback) published by
Goldmann Verlag.
6. Developing a computerized information center (1980
Dec.–present).
1980 Dec. 12–Mailing lists of Soyfoods Center and
Soyfoods magazine merged and computerized by Parallel
Procedures in San Francisco. 5,500 names in 50 categories.
1983 Sept. 28–Install first computer at Soyfoods
Center, IBM-PC with 20 MB hard disk and word processing
software to use for writing our book on History of Soybeans
and Soyfoods.
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1985 May 9–Install Revelation database manager
software for developing a computerized bibliographic
database on soya.
1985 July 31–Finish keying all 6,677 file cards (3x5
inch) into our computerized database. Our library is now
computerized.
1985 Aug. 30–Our computerized database, containing
9,500 bibliographic records, is now available for use by the
public.
1986 Sept. 1-16–The first of many trips to do library
research at the USDA National Agricultural Library, Library
of Congress, and National Library of Medicine–America’s
three national libraries, all located in and about Washington,
DC.
1987 July 6–Start entering Commercial Soy Products
into our database.
1987 Oct. 11–Bibliography of Soymilk, from 1578
to 1987: With 1,584 References published–our first
bibliography.
1987 Oct. 19–Coin the name SoyaScan, start using it to
refer to our computerized database, and apply for a registered
trademark, which we are issued on 19 July 1988.
1993 Feb.–Install a Novell 5-user network to link our
various computers.
1995 Feb. 11–We enter the 50,000th record into our
SoyaScan database.
1997 Nov. 24–We enter the 55,000th record into our
SoyaScan database.
1997 Nov. 24–We enter the 55,000th record into our
SoyaScan database.
2000 May 9–We enter the 60,000th record into our
SoyaScan database.
2004 Oct. 3–We enter the 70,000th record into our
SoyaScan database.
2008 Aug. 31–We enter the 80,000th record into our
SoyaScan database.
2013 July 29–We enter the 90,000th record into our
SoyaScan database.
2017 July 7–We enter the 100,000th record into our
SoyaScan database.
7. Current status of computerized information–2020
March 10
SoyaScan database now contains 108,600+ records
from 1100 B.C. to the present, including 92,300+ published
documents, 16,000+ commercial soy products, 6,315 original
interviews and overviews, and 8,384 unpublished archival
documents.
More than 88.5% of all SoyaScan records have a
summary/abstract averaging 186 words in length.
More than 52,200 records (50% of the total) are for
documents published before 1970.
Fifty six major books in the series Bibliographies
and Sourcebooks on Soya, produced from the SoyaScan
database, are now available, published by Soyfoods Center.

Soyfoods Center Library owns about 95,000 documents,
almost all of which have a record in the SoyaScan database.
SoyaScan Directory now contains the name, address,
and phone number of 20,300 people and organizations
worldwide actively involved with soyfoods and soybeans.
Each entry is coded to show the type of activity, e.g. 2A =
Tofu manufacturers.
8. Collecting and Publishing Information on
Vegetarianism and Other Non-Soy Food Products that can
Replace Animal Products.
1984 Oct. 31–Create our first vegetarian keyword
(subject heading) VegeAnim = Vegetarian Diets and Animal
Rights.
1988 Feb. 21–Amazake and Amazake Frozen Desserts:
Industry and Market in North America published. Updated
bibliographic supplement published in March 1995.
1992 Oct.–Start actively collecting information
specifically on vegetarianism and veganism, and entering it
into our new VegeScan database.
1992 March 4–Bibliography of Vegetarianism: 1,755
References from A.D. 1170 to 1992, Extensively Annotated
published (360 p. large format, preliminary edition).
1992 June 12–Sourcebook on Wheat Gluten Foods and
Seitan published. Expanded edition published in Jan. 1994.
2013 Jan. 1–VegeScan database now contains 8,800
bibliographic records on vegetarianism and veganism from
238 B.C. to the present.
Best selling books from Soyfoods Center (Englishlanguage editions only, as of Jan. 2013).
The Book of Tofu–600,000 copies sold.
The Book of Miso–140,000 copies sold.
The Book of Tempeh–47,950 copies sold.
Tofu & Soymilk Production–5,020 copies sold.
Other–9,200 copies sold.
Total–820,070 copies sold.
2007 Dec. 29.–We start to publish digital soy history
books in PDF format on our website (www.soyinfocenter.
com), free of charge. Each book contains many color
photographs, illustrations, and sometimes maps. Our first
book is “History of Soybeans and Soyfoods in the Middle
East.” On 20 Jan. 2010 we also publish the first of these
books on Google Books; soon we publish all past books in
this series on Google Books as well. By March 2020 we
have published 91 books in this series. The largest of these
books, History of Tofu and Tofu Products, published on 20
May 2013, contains 4,004 pages (8½ x 11 inches), 13,302
references in chronological order, and 538 photographs and
illustrations. Address: Lafayette, California. Phone: 925-2832991.

An asterisk (*) at the end of the record means that SOYINFO
CENTER does not own that document. A plus after eng
(eng+) means that SOYINFO CENTER has done a partial
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or complete translation into English of that document. An
asterisk in a listing of number of references [23* ref] means
that most of these references are not about soybeans or
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

288, 298, 315, 329, 344, 353, 366, 390, 391, 407, 410, 420, 429,
435, 438, 451, 532, 542, 548, 551, 552

Aburagé. See Tofu, Fried

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari 164, 165,
572, 573, 574, 584, 624

Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores 321, 345, 349, 353, 624
Alternative medicine. See Medicine–Alternative

Actimonde S.A. (Agrolactor system) 624
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned 106

ADM. See Archer Daniels Midland Co.

Adzuki bean. See Azuki Bean

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
394, 423, 447, 487, 495, 541

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958)
93, 107, 293

Amazake. See Rice Milk (Non-Dairy), Rice Milk (Non-Dairy)–
Amazake

Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961 401, 430, 547

American Miso Co. (Rutherfordton, North Carolina) 147, 149, 209,
215, 256, 271, 303, 486, 546, 554

Adventists, Seventh-day. See Seventh-day Adventists

Agricultural Experiment Stations in the United States 311
Agronomy, soybean. See Cultural Practices, Soybean Production
Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics 92, 96, 99, 138, 139, 150, 179, 239, 304, 546, 582
Akwarius Almere. See Manna Natural Foods (Amsterdam, The
Netherlands)

American Natural Snacks (St. Augustine, Florida) 271, 482, 502,
503, 505, 511, 516
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
American Soy Products (Saline, Michigan). Started Nov. 1986 359,
411, 425, 437, 442, 449, 516, 624
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 80, 113, 123, 514

Alfa-Laval (Lund, Sweden) 489, 624
Ang-kak. See Koji, Red Rice
Alfalfa or Lucerne / Lucern (Medicago sativa) 171, 184, 427
Ang-kak or angkak. See Koji, Red Rice
Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts 193, 198

Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods) 502

Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and
Soy Source 171, 205, 271

Allergies. See Nutrition–Allergens
Almond Butter or Almond Paste 201, 268, 357, 423

APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS) 624

Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 34, 379, 411, 447, 479, 483, 511, 544,
560, 572, 575, 619

Archaeology and Archaeological Discoveries of Ancient Soybeans
or Soyfoods 82

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products 127, 170, 175, 176, 186, 187, 195, 200, 201, 206, 218,
228, 231, 232, 233, 239, 252, 253, 254, 265, 268, 278, 280, 287,

Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969) 427, 482, 483, 653
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
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Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing 106

Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy

Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 1, 2, 3,
6, 7, 10, 21, 36, 57, 62, 85, 115, 116, 117, 145, 153, 184, 198, 236,
248, 270, 325, 398, 447, 452, 488, 514, 591, 593

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950)
21, 62

Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)

Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 229,
248, 398, 514

Asia, East (General) 6, 7, 184

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet 447

Asia, East–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain East Asian country 1
Asia, East–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain East Asian
country 1

Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 401
Asia, Middle East, Mideast, or Near East (General) 229

Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain East Asian country 1

Asia, Middle East–Palestine (Divided between Israel and Jordan in
1948-49) 45, 47

Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain East
Asian country 1

Asia, Middle East–United Arab Emirates (Formerly Trucial States
or Trucial Oman; Also Dubai) 401

Asia, East–Japan–Early Foreign Travelers in–Before 1850 5

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 427

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food
Products, or Dishes Outside Japan 76, 448, 603

Asia, South–Pakistan, Islamic Republic of (Part of British India
until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh) 462

Asia, East–Japan (Nihon or Nippon) 4, 5, 8, 9, 10, 11, 12, 13, 14,
15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32,
33, 35, 36, 37, 42, 43, 48, 49, 50, 52, 53, 54, 55, 58, 59, 60, 61, 62,
63, 64, 65, 66, 69, 70, 71, 72, 73, 74, 75, 76, 78, 79, 80, 81, 82, 84,
85, 86, 87, 88, 89, 91, 93, 95, 96, 97, 98, 102, 103, 105, 107, 108,
109, 110, 111, 112, 113, 114, 115, 116, 117, 119, 121, 122, 123,
128, 129, 131, 141, 142, 145, 147, 148, 149, 151, 153, 166, 169,
174, 182, 183, 190, 199, 204, 215, 223, 229, 236, 237, 243, 248,
251, 256, 267, 270, 272, 276, 281, 284, 292, 293, 294, 303, 305,
308, 309, 312, 325, 332, 333, 343, 345, 349, 361, 365, 369, 370,
388, 397, 398, 401, 414, 416, 428, 440, 447, 453, 458, 461, 478,
487, 495, 499, 514, 538, 540, 546, 553, 582, 588, 590, 591, 593,
594, 603, 610, 615, 616, 618, 619, 621, 624, 625, 636, 641, 645,
647, 651, 658

Asia, Southeast (General) 112

Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea 115, 116, 593
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 26, 62, 112,
115, 116, 153, 190, 229, 248, 360, 514, 593

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra) 26, 85, 115, 116, 117, 514, 593, 658
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 514
Asia, Southeast–Philippines, Republic of the 75, 112, 514
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946) 248, 401
Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 26, 112,
416
Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 85
Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Australia. See Oceania–Australia
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Australia, health foods movement and industry. See Health Foods
Movement and Industry in Australia, New Zealand...

Than 50 References or Citations) 31, 53, 63, 115, 116, 117, 153,
181, 229, 246, 248, 308, 332, 333, 355, 379, 398, 440, 447, 514,
541, 585, 593, 624, 625, 626

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 5, 17, 18, 22

Biodynamic / Bio-Dynamic Farming and Gardening (General).
Closely Allied with the Natural Foods Movement 609

Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called
Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu.
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih
Hsiao Tou [Red Small Bean]. Former scientific names: Phaseolus
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 5, 7, 16, 17, 18,
22, 23, 24, 26, 33, 49, 53, 54, 60, 69, 70, 76, 79, 85, 87, 93, 96, 107,
109, 135, 139, 142, 149, 179, 181, 183, 193, 197, 198, 232, 237,
245, 246, 247, 250, 256, 284, 291, 293, 351, 361, 378, 380, 388,
389, 394, 414, 423, 447, 448, 453, 486, 487, 488, 495, 499, 507,
519, 538, 540, 553, 563, 574, 601, 609, 610, 630, 633, 635

Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 92, 106, 115, 116, 117, 145, 179, 325, 380, 423, 538,
563, 593
Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color
Black-eyed pea. See Cowpea–Vigna unguiculata
Boca Burger. See Kraft Foods Inc.

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc.. 482, 483

Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria
Botany–Soybean 26
Balanced Foods, Inc. (New York City, and North Bergen, New
Jersey). Wholesale Distributor of Health Foods and Natural Foods.
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will
Reiser. Purchased in Dec. 1986 by Tree of Life 307
Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc
Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream
Company. Acquired Farm Foods and Ice Bean on 31 May 1985.
Sold Farm Foods to 21st Century in 1993 229, 238, 240, 258, 375,
625, 626

Boyer, Robert. See Ford, Henry
Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP) 378, 423
Bragg, Paul Chappius (1895-1975) Author and Health Foods
Advocate 101, 423
Brassica napus. See Rapeseed
Brazil. See Latin America, South America–Brazil

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including
Frozen Dessert Bars) 433

Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Breeding soybeans for food uses. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses

Bean curd. See Tofu

British Columbia. See Canadian Provinces and Territories–British
Columbia

Bean curd skin. See Yuba
Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Brown rice. See Rice, Brown
Bean paste. See Miso
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE
on 31 Dec. 1998. Fischer Then Started a New Company Named
Natumi GmbH 492

Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)

Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties

Benni, Benne, Benniseed. See Sesame Seed

Butter made from nuts or seeds. See Nut Butters

Bibliography and / or Review of the Literature (Contains More

Butter-beans. See Lima Bean
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Cake or meal, soybean. See Soybean Meal
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds 113, 156

Cauldron Foods Ltd. (Bristol, England). Founded by Philip
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies,
builds a big new factory in Bristol 255
Central America. See Latin America–Central America

Calf, Lamb, or Pig Milk Replacer
Replacers 624

Ceres (Colorado Springs, Colorado). Run by Frank Calpeno 106

California. See United States–States–California

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Canada 37, 71, 106, 149, 214, 229, 267, 279, 360, 394, 401, 442,
470, 477, 480, 483, 487, 489, 518, 547, 557, 589, 598, 604, 612,
617

Cheese, cream. See Soy Cream Cheese

Canada–Child Haven International. See Child Haven International
(Maxville, Ontario, Canada)

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Canadian Provinces and Territories–British Columbia 37, 106, 214,
229, 267, 279, 589, 604, 612

Cheesecake. See Tofu / Soy Cheesecake

Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 21, 27, 34, 43, 53, 85
Chenopodium quinoa Willd. See Quinoa

Canadian Provinces and Territories–Ontario 71, 229, 518
Canadian Provinces and Territories–Québec (Quebec) 106, 394,
470, 480, 557, 617
Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention
Cancer, prostate, prevention and diet. See Diet and Prostate Cancer
Prevention
Cannabis sativa. See Hemp
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 21, 113, 119, 487
Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars) 113, 119, 122, 302, 311

Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in
China or Japan
Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 149, 197, 380,
389, 456
Chico-San Inc. (Chico, California). Maker and Importer of
Macrobiotic and Natural Foods. Founded in March 1962 92, 96,
102, 103, 121, 185, 206, 207, 225, 227, 228, 230, 276, 303, 304,
367, 460, 461, 462, 463, 464, 465, 605

Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned 34, 247, 445,
482, 493, 538

Child Haven International (Headquarters: Maxville, Ontario,
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes
in India, Bangladesh, Nepal and Tibet 624

Caribbean. See Latin America–Caribbean

China. See Asia, East–China

Caribbean, soyfoods movement in. See Soyfoods Movement the
Caribbean

Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 7, 198, 447

Cartoons or Cartoon Characters 445

Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 75, 190, 480

Casein or Caseinates–Problems in So-Called Non-Dairy Products
624

Chinese-style soy sauce made with a significant proportion of
wheat. See Soy Sauce, Chinese Style. Made with a Significant

Catering. See Foodservice and Institutional Feeding or Catering
Chronology / Timeline 128, 547, 658
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document

Cicer arietinum. See Chickpeas or Garbanzo Beans
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Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Climate change. See Global Warming / Climate Change as
Environmental Issues

(Canned, Bottled, or Bulk)
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc.. 624
Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy) 411, 484, 626
Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 34, 87, 107, 293,
463
Coix lachryma-jobi. See Job’s Tears
Color of soybean seeds. See Soybean Seeds (of different colors)
Commercial koji. See Koji Production–How to Make Koji on a
Commercial Scale
Commercial miso. See Miso Production–How to Make Miso on a
Commercial Scale
Commercial soy products–earliest. See Historical–Earliest
Commercial Product

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks
Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 8, 9, 12, 15, 34, 76, 87, 90, 92, 93,
96, 99, 100, 106, 107, 115, 116, 117, 126, 135, 136, 139, 145, 148,
149, 153, 158, 169, 179, 181, 183, 184, 197, 198, 237, 244, 245,
247, 256, 266, 276, 289, 291, 293, 300, 306, 325, 351, 355, 361,
369, 378, 379, 380, 381, 382, 389, 394, 396, 422, 423, 447, 474,
485, 487, 512, 519, 541, 572, 573, 574, 585, 588, 593, 594, 601,
603, 610, 615, 619, 632, 633, 635, 637, 638, 641
Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle
Creek, Michigan. Author. Co-Founder of American Dietetic
Association 1917 34
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 102, 307, 493, 494, 562

Commercial Soy Products–New Products, Mostly Foods 41, 127,
129, 130, 132, 137, 138, 143, 144, 150, 152, 154, 155, 156, 159,
161, 162, 163, 164, 165, 168, 170, 175, 176, 177, 178, 185, 186,
187, 189, 192, 194, 195, 196, 200, 201, 202, 206, 214, 216, 217,
218, 219, 220, 221, 225, 228, 231, 232, 233, 239, 252, 253, 254,
257, 260, 263, 265, 268, 269, 273, 274, 275, 278, 279, 280, 287,
288, 290, 297, 298, 313, 315, 318, 323, 329, 331, 337, 338, 339,
340, 341, 343, 344, 347, 353, 358, 362, 366, 368, 370, 374, 383,
385, 386, 390, 391, 393, 399, 400, 403, 404, 405, 406, 407, 408,
410, 420, 421, 429, 430, 434, 435, 437, 438, 446, 449, 450, 451,
459, 470, 471, 475, 476, 492, 496, 497, 500, 503, 504, 517, 520,
527, 528, 529, 530, 532, 542, 548, 551, 552, 555, 557, 558, 562,
565, 566, 567, 584, 592, 608, 611, 622, 623

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Corn Gluten 135, 139, 193, 257, 266,
285, 298, 302, 323, 327, 344, 365, 380, 444, 460, 468, 496, 547

Commercial soymilk. See Soymilk Production–How to Make
Soymilk on a Commercial Scale

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil
6, 7

Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,
Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 22, 246

Computer Software, Computerized Information Services, and
Modeling / Simulation Related to Soy 535, 658
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya 453, 462, 658

Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development 244, 311, 506, 514, 523, 533
Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based
Products, Other
Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake 74

Cream, sour, alternative. See Sour Cream Alternatives
Cream, soymilk. See Soymilk Cream

Computers (General) and Computer Hardware Related to Soybean
Production and Marketing. See also: Computer Software 91, 348,
360, 547, 584
Concentrated soymilk. See Soymilk, Concentrated or Condensed

Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 328
Management / Irrigation) 6, 7, 21

District of Columbia. See United States–States–District of
Columbia

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 72
Dairy alternative, rice based. See Rice Milk Products–Ice Creams
Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk,
Soymilk, Fermented, Soymilk, Fermented–Soy Kefir, Tofu (Soy
Cheese), Whip Topping
Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream,
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee
Creamer / Whitener or Cream, and Sour Cream 106, 291, 304, 306,
382, 474, 502, 573
Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan

Documents with More Than 20 Keywords 5, 6, 7, 16, 17, 21, 22,
23, 24, 29, 34, 36, 49, 53, 76, 79, 85, 87, 93, 96, 101, 102, 103, 106,
107, 113, 115, 116, 117, 119, 128, 135, 139, 148, 149, 153, 179,
183, 184, 190, 193, 197, 198, 229, 237, 246, 256, 271, 284, 345,
349, 357, 361, 378, 380, 387, 388, 394, 401, 414, 423, 427, 447,
453, 463, 482, 483, 484, 487, 488, 495, 502, 514, 538, 540, 546,
547, 553, 572, 573, 574, 593, 605, 610, 624, 625, 658
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Dried yuba sticks. See Yuba–Dried Yuba Sticks
Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division
Dutch East India Company (VOC; Vereenigde Ost-Indische
Compagnie) 26
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen

Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto 236, 270

Ecology (“The Mother of All the Sciences”) and Ecosystems 357,
422, 423, 444, 445, 447, 482, 506

Davis, Adelle (1904-1974). Author and Health Foods Advocate 101
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé

Dawa-dawa. See Natto–Soybean Dawa-dawa
Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company.
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms,
Inc.. 625

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986) 87,
106, 137, 177, 190, 209, 266, 284, 359, 411, 418, 425, 437, 441,
442, 449, 457, 469, 473, 479, 482, 483, 486, 502, 507, 513, 537,
544, 559, 560, 581, 597, 598, 609, 624

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency

Diabetes and Diabetic Diets 198, 447, 463
Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 638
Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned)
538
Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek,
Michigan
Directories–Japanese and Japanese-Americans in the USA 29
Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA
100, 115, 116, 117, 153, 229, 308, 332, 333, 593, 658

Ehret, Arnold (1866-1922). Pioneer in Fasting and Vegetarianism in
Germany, Switzerland, and the United States (Los Angeles) 101
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
Energy bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy
England. See Europe, Western–United Kingdom
Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology
Environmental Issues, Concerns, and Protection (General, Including
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Deep Ecology, Pollution of the Environment, Renewable Energy,
etc.). See also Global Warming / Climate Change, and Water Use
483, 538
Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy
Sauce) 65, 86, 125, 131, 285, 300, 302, 304, 311, 314, 356, 367,
460, 461, 463, 464, 465, 468, 525
Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 158
Equipment for making soymilk. See Soymilk Equipment
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 102,
103, 106, 125, 147, 167, 178, 193, 365, 401, 414, 546, 554, 582,
609, 630, 631

Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006).
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed
Kosovo. Formerly part of the loose State Union of Serbia and
Montenegro (2003-2006) 387
Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991) 387
Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992.
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina,
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume /
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See
also Serbia and Montenegro 229, 387, 401
Europe, soyfoods movement in. See Soyfoods Movement in Europe
Europe, Western 179, 308, 332, 333, 467, 536
Europe, Western–Andorra, Principality of 401

Erewhon–Los Angeles / West / West Coast. Established Sept.
1969. Purchased from Erewhon (Boston) by John Fountain & John
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken
Up and Re-Sold in 1979. Part Became Erewhon West 582, 609

Europe, Western–Austria (Österreich) was independent before 8
June 1876 when the dual monarchy was formed. As the AustroHungarian Empire began to break up, the Republic of Austria
declared independence on 12 Nov. 1918 401

Essene Traditional Foods (Philadelphia, Pennsylvania) 609
Estrogens in plants. See Phytoestrogens

Europe, Western–Austria-Hungary (Austro-Hungarian Empire).
Officially Dissolved on 12 Nov. 1918 21

Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)

Europe, Western–Belgium, Kingdom of 115, 163, 284, 321, 337,
345, 349, 401, 443, 486, 492

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 3, 5, 16, 17, 23, 78, 151

Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]) 47

Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)

Europe, Western–Finland (Suomen Tasavalta) 128, 246, 401
Europe, Western–France (République Française) 21, 47, 53, 115,
149, 151, 163, 181, 197, 208, 219, 244, 342, 350, 359, 392, 401,
428, 454

Europe, Eastern–Bulgaria 229
Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)) 387
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko) 446, 515, 547, 611
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]) 401,
415, 446, 547
Europe, Eastern–Hungary (Magyar Köztársaság) 401

Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 26, 49, 85, 115, 145, 163, 293, 325,
336, 358, 445, 492, 658
Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 401
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Western European country 5
Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic) 401
Europe, Western–Italy (Repubblica Italiana) 115, 338, 386, 401,
443, 527

Europe, Eastern–Poland 401
Europe, Eastern–Russian Federation (Russia); Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 21

Europe–Western–Italy–Soy Ingredients Used in Italian-Style
Recipes, Food Products, or Dishes Worldwide 241
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
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Nederlanden), Including Holland 26, 115, 128, 163, 174, 194, 229,
273, 274, 275, 290, 295, 321, 334, 337, 338, 340, 341, 345, 349,
443, 509, 521, 528, 529, 530, 584, 605, 611, 621
Europe, Western–Norway, Kingdom of (Kongeriket Norge) 401,
569
Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 5, 78, 115, 151, 202, 331,
339, 401, 562
Europe, Western–Scotland (Part of United Kingdom since 1707)
392
Europe, Western–Spain, Kingdom of (Reino de España) 401, 419,
421, 422
Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 57,
210, 401
Europe, Western–Switzerland (Swiss Confederation) 321, 387, 401
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 42, 47, 149, 163, 229, 255, 290, 392, 395,
401, 632, 646
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States
Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California) 483
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993 190, 229, 238, 240, 258, 320, 375,
436, 491
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co.. 128, 190, 229, 238, 240, 487,
573, 625, 626

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 6, 7
Feeds Made from Soybean Meal (Defatted) 36
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Fermented Black Soybean Extract (Shizhi / Shih Chih), and
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu.
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also
Black Bean Sauce 514
Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 53, 153
Fermented Black Soybeans from Japan–Kuki 31, 591
Fermented Black Soybeans from Japan–Other Names (Tera Natto,
Shiokara Natto, Jofukuji Natto) 112, 113, 236
Fermented Black Soybeans–from The Philippines–Tau-si, Tausi,
Tao-si, Taosi 112, 514
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie 3, 31, 53, 62, 112, 113, 119, 153, 198, 236, 244, 248,
270, 309, 388, 423, 488, 495, 514, 523, 556, 591
Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries 62,
63, 111, 112, 115, 116, 117, 140, 244, 381, 398, 506, 514, 523, 585,
593, 619, 634, 638, 648
Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 244, 506,
514

Farming and gardening, biodynamic. See Biodynamic / BioDynamic Farming and Gardening (General)

Fermented tofu. See Tofu, Fermented

Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water 447

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao

Fasting pioneers. See Ehret, Arnold

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil

Feed manufacturing companies. See Ralston Purina Company
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods 115, 116, 117, 593

Fiber. See Carbohydrates–Dietary Fiber
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Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 16, 22, 76
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin) 16, 22, 23, 49, 53, 55, 69, 72, 76, 85, 93, 96,
107, 113, 119, 135, 139, 148, 149, 171, 183, 197, 246, 293, 387,
388, 394, 423, 427, 482, 488, 523, 610
Fiber–Presscake, Residue or Dregs from Making Soy Sauce 74
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber 447
Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk 380
Flour, soy. See Soy Flour

Name Changed to Blue Planet Foods in 2004 479, 520
Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods,
or Medicinal Foods 250
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida) 483, 502, 508, 524, 544, 560, 598
Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England 101
Ganmodoki. See Tofu, Fried
Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu
Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until
24 Oct. 1997 (Portland, Oregon) 433, 483
Gas, intestinal. See Flatulence or Intestinal Gas
Genealogy and Family History. See Also: Obituaries, Biographies
92, 106, 115, 116, 117, 145, 325, 380, 593

Fluoridation of Municipal Drinking Water with Fluorine 609
Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic
Plants and Biotechnology / Biotech 569
Germany. See Europe, Western–Germany

Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services) 482, 625

Global Warming, Climate Change and Greenhouse Gases as
Environmental Issues 538

Food for Life (Illinois) 100, 106
Gluten. See Wheat Gluten
Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes 427, 482, 483, 524
Forage, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 482

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter) 447
Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Grainaissance, Inc. (Emeryville, California) 155, 171, 175, 184,
190, 201, 205, 268, 271, 287, 294, 298, 301, 302, 306, 307, 313,
324, 326, 327, 329, 333, 335, 347, 353, 360, 373, 374, 376, 379,
390, 400, 407, 408, 425, 434, 435, 438, 439, 441, 460, 468, 477,
478, 545, 548, 549, 550, 565, 614, 647
Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus

France. See Europe, Western–France
Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina)
205, 215, 221, 301, 401, 546, 547
Green soybeans. See Soybean Seeds–Green

Frozen desserts, non-dairy. See Soy Ice Cream
Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 53
Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese 1, 3

Fruitarianism. See Vegetarianism–Fruitarianism
Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp.

Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
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in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 53, 148, 388, 594
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans 16, 24, 29, 31, 53, 69, 72, 81, 113, 119, 142, 148, 181,
388, 572, 594, 610, 633, 641

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain) 1, 2, 7, 53, 57, 109, 619

Grilled tofu. See Tofu, Grilled. Japanese-Style

Herbicides. See Weeds–Control and Herbicide Use

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits

Higashimaru. See Soy Sauce Companies (Asia)
Higeta. See Soy Sauce Companies (Asia)

Groundnuts. See Peanut, Peanuts
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria) 21
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods
229, 238, 240, 258, 320, 436, 483, 491, 544, 560, 582, 583, 597,
658
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 53, 119, 236, 244, 309, 388,
495, 514, 556, 619
Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Hawaii. See United States–States–Hawaii
Healing arts, alternative. See Medicine–Alternative
Health foods distributors and wholesalers. See Balanced Foods, Inc.
(New York City, and New Jersey)
Health Foods Industry–Trade Associations–Natural Products
Association (NPA). Named National Nutritional Foods Association
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the
National Health Foods Association by Anthony Berhalter of
Chicago. Renamed NNFA in 1970 190
Health Foods Movement and Industry in Australia, New Zealand
and the Pacific Islands 626
Health Foods Movement and Industry in the United States–General
(Started in the 1880s by Seventh-day Adventists) 556
Health foods movement in Los Angeles, California. See Bragg, Paul
Chappius, Davis, Adelle
Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999 473, 522, 537, 559, 581,
597
Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents on Soybeans or Soyfoods Published Before
1900 1, 2, 3, 4, 5, 6, 7, 8, 9, 11, 12, 15, 16, 17, 18, 21, 22, 23, 24
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923 26, 29, 31, 32, 33, 36, 42
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 41, 143, 154, 162, 214,
298
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 1, 4, 5, 6, 16, 17, 18, 22, 23, 24, 32, 33, 34, 36, 38,
41, 47, 49, 53, 69, 76, 85, 87, 102, 103, 106, 107, 116, 127, 148,
149, 153, 163, 164, 197, 270, 320, 349, 379, 382, 427, 580, 610,
624
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent 1
Historical–Earliest Document Seen on a Particular Subject 1, 2, 4,
5, 6, 8, 22, 24, 29, 32, 34, 49, 87, 101, 102, 106, 107, 115, 133, 171,
229, 386, 422
Historical–Earliest Document Seen on a Particular Subject 1, 2, 4,
5, 6, 7, 8, 16, 34, 87, 90, 96, 101, 102, 116, 117, 133, 171, 229, 298,
308
Historical–Important Documents (Published After 1923) About
Soybeans or Soyfoods Before 1900 57, 591
Historically Important Events, Trends, or Publications 78, 128, 151,
207, 461
History–Chronology. See Chronology / Timeline
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 26, 31, 55, 63, 64, 72, 73, 74, 80, 82, 86,
102, 103, 111, 115, 116, 117, 145, 151, 153, 155, 167, 170, 186,
204, 210, 229, 230, 248, 298, 300, 304, 305, 308, 325, 326, 332,
333, 348, 357, 359, 360, 365, 367, 368, 371, 375, 401, 416, 419,
427, 440, 445, 452, 454, 456, 458, 460, 461, 463, 464, 465, 480,
482, 489, 516, 522, 535, 546, 547, 582, 593, 624, 625, 626, 652,
658
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Holland. See Europe, Western–Netherlands

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (NonDairy)

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Homemade koji. See Koji, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade miso. See Miso, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade natto. See Natto, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand
Homemade rice milk (amazake). See Rice Milk (Non-Dairy)–
Amazake, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade tempeh. See Tempeh, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 6, 7
House Foods America Corporation (Garden Grove, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 190
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel) 321

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products,
Other
Illinois. See United States–States–Illinois
Illustrations, Not About Soy, Published after 1923. See also Photos
60, 132, 165, 166, 233, 280, 323, 344, 497, 550
Illustrations, Not About Soy, Published before 1924. See also
Photos 10, 14
Illustrations (Often Line Drawings) Published before 1924. See also
Photographs 16, 17, 26, 42
Illustrations Published after 1923. See also Photographs 81, 86, 99,
107, 111, 115, 116, 121, 148, 183, 193, 197, 207, 210, 244, 263,
362, 378, 382, 389, 393, 394, 445, 527, 547, 591
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California) 133, 143, 185, 186, 187, 206, 207, 211,
212, 227, 228, 229, 230, 234, 235, 238, 240, 241, 242, 249, 252,
258, 259, 261, 263, 264, 269, 276, 277, 283, 286, 301, 302, 304,
314, 315, 318, 320, 356, 357, 365, 366, 367, 369, 372, 373, 375,
382, 383, 392, 393, 396, 403, 404, 405, 406, 409, 418, 424, 425,
429, 431, 433, 436, 439, 441, 450, 455, 458, 459, 460, 461, 462,
463, 464, 465, 466, 467, 468, 469, 472, 473, 474, 479, 482, 483,
486, 491, 492, 497, 500, 501, 502, 507, 509, 512, 513, 516, 522,
526, 531, 534, 536, 537, 539, 544, 555, 559, 560, 566, 567, 568,
570, 575, 576, 577, 580, 581, 583, 597, 598, 605, 624, 625, 626
Important Documents #1–The Very Most Important 1, 2, 4, 5, 6, 7,
8, 16, 17, 31, 32, 34, 63, 81, 87, 101, 102, 106, 115, 133, 229, 248,
298, 442, 514, 624, 625

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

Important Documents #2–The Next Most Important 10, 22, 23, 36,
41, 53, 55, 62, 74, 85, 127, 163, 164, 171, 197, 295, 308, 332, 333,
349, 379, 422, 427

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)

Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati

India. See Asia, South–India
Indiana. See United States–States–Indiana

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos

Indonesia. See Asia, Southeast–Indonesia

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives

Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry
Mix)–Imports, Exports, International Trade

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup

Ice cream, soy, homemade. See Soy Ice Cream, Homemade–How to
Make at Home or on a Laboratory or Community Scale, by Hand

Industrial uses of soybeans. See Soybean Meal / Cake, Fiber (as
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from Okara), or Shoyu Presscake as a Fertilizer or Manure for the
Soil
Industry and Market Analyses and Statistics–Market Studies 229,
308, 332, 333, 481, 482, 483, 484
Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates) 502
Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York) 106, 271
Information. See Computer Software and Modeling / Simulation
Related to Soya, Computers (General) and Computer Hardware
Related to Soybean Production and Marketing. See also: Computer
Software, Libraries with a Significant Interest in Soy
Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet

Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)
Japanese and Japanese-Americans in the USA–Directories. See
Directories–Japanese and Japanese-Americans in the USA
Japanese Overseas, Especially Work with Soy or Macrobiotics 29,
87, 92, 96, 99, 102, 126, 127, 128, 129, 130, 135, 139, 147, 149,
167, 178, 179, 180, 192, 215, 237, 245, 246, 247, 299, 300, 309,
312, 360, 387, 401, 414, 444, 454, 456, 486, 499, 507, 538, 540,
546, 547, 553, 554, 578, 582, 595, 605, 609, 631
Japanese restaurants outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted

Institutional feeding. See Foodservice and Institutional Feeding or
Catering

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia
6, 7, 85, 145, 248, 325, 448, 514, 591

International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)

Jiang–Early Non-Soy Paste Made with Meat or Fish in China or
Japan 1, 2, 3

Internet. See Websites or Information on the World Wide Web
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.) 34, 362

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
to Barley) 256, 423, 447, 495, 540, 553

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Jonathan P.V.B.A. (Kapellen, Belgium) 321

Iowa. See United States–States–Iowa

Kaempfer, Engelbert (1651-1716)–German physician and traveler
26

Iron Availability, Absorption, and Content of Soybean Foods and
Feeds 53
Island Spring, Inc. (Vashon, Washington). Founded by Luke
Lukoskie and Sylvia Nogaki 128, 229
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang 112, 115, 116, 248, 514, 593
Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)

Isolated soy proteins. See Soy Proteins–Isolates

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Israel. See Asia, Middle East–Israel and Judaism

Kefir / Kephir (Made From Dairy / Cow’s Milk) 416, 585, 587

Italian recipes, soyfoods used in. See Europe–Western–Italy

Kefir, soy. See Soymilk, Fermented–Soy Kefir

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang,
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 115,
116, 153, 514, 593

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co.,
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co.,
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960 34, 482

Janus Natural Foods (Seattle, Washington). And Granum 102, 103,
106, 121, 401, 582, 609

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 85, 349, 488

Japan. See Asia, East–Japan
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Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Korea. See Asia, East–Korea

Kibun. See Soymilk Companies (Asia)

Koreans Overseas, Especially Work with Soy 190, 360

Kidney / Renal Function 74, 198, 447

Korean-style fermented red-pepper and soybean paste. See RedPepper and Soybean Paste–Korean-Style

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 29, 74, 76, 102, 103, 116, 148, 248,
398, 440, 514, 591, 597
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kinema (Whole Soybeans Fermented with Bacillus subtilis strains
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan).
Occasionally spelled Kenima. Close relatives are from Northeast
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram),
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai
(Meghalaya) 236
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors

Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste including Doenjang
Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes
Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial) 456, 508, 524
Kosher Products (Commercial) 228, 313, 315, 366, 374, 383, 403,
404, 405, 406, 437, 450, 459, 497, 500, 555, 566, 567
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar 229

Kloss, Jethro (1863-1946) and his Book Back to Eden 447, 625
Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style
Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 2, 3, 5, 6, 7, 8,
16, 17, 18, 20, 21, 22, 23, 24, 51, 54, 62, 63, 65, 69, 73, 74, 78, 85,
86, 91, 92, 96, 99, 100, 113, 114, 115, 116, 117, 119, 121, 125, 126,
127, 128, 130, 132, 134, 136, 137, 140, 142, 145, 147, 149, 151,
153, 155, 156, 163, 164, 169, 172, 185, 192, 193, 195, 197, 202,
210, 214, 215, 216, 222, 225, 227, 230, 244, 248, 250, 253, 256,
260, 276, 281, 285, 292, 298, 300, 302, 303, 304, 306, 309, 314,
323, 325, 326, 331, 345, 346, 349, 360, 365, 371, 379, 387, 389,
394, 397, 398, 414, 415, 416, 423, 425, 440, 441, 447, 448, 449,
451, 452, 460, 461, 463, 464, 468, 489, 490, 509, 514, 515, 516,
521, 525, 528, 529, 540, 541, 545, 546, 547, 550, 553, 584, 585,
587, 591, 593, 605, 611, 615, 616, 618, 619, 621, 623, 627, 628,
636, 638, 648, 650, 656

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides)
87, 96, 106, 107, 109, 135, 139, 142, 149, 179, 181, 183, 198, 224,
245, 246, 247, 256, 272, 284, 293, 321, 361, 394, 423, 428, 447,
453, 485, 486, 488, 495, 499, 507, 538, 540, 541, 553, 556, 588,
603, 610
Kuki. See Fermented Black Soybeans from Japan–Kuki
Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb.
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and
Organizations They Founded or Inspired 87, 102, 127, 135, 144,
147, 149, 167, 178, 180, 214, 215, 237, 239, 245, 247, 305, 326,
387, 401, 414, 444, 454, 456, 486, 499, 507, 538, 540, 546, 547,
553, 554, 578, 595, 605, 609, 631
Kuzu. See Kudzu or Kuzu (Pueraria...)

Koji, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 115, 636

La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries

Koji Production–How to Make Koji on a Commercial Scale 115

Lactose Intolerance or Lactase Deficiency 482, 493

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu) 6, 7, 514

Latin America–Caribbean–Cuba 489

Koji, Soybean (Soybeans Fermented with a Mold, Especially
Aspergillus oryzae), Such as Miso-dama or Meju 115, 116, 153,
236, 248, 440, 514

Latin America–Caribbean–Dominica 427
Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands

© Copyright Soyinfo Center 2021

AMAZAKE AND RICE MILK (1000 BCE to 2021) 336
Antilles) 427
Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including
British Virgin Islands and Virgin Islands of the United States–St.
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla,
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe,
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis),
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St.
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire
off Venezuela, and Saba, St. Eustatius, and southern St. Martin /
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique
and the five dependencies of Guadeloupe, which are French
Overseas Departments in the Lesser Antilles, are also called the
French West Indies, French Antilles, or Antilles françaises 427

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March
2017 477, 482, 483, 598
Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean 149, 380
Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group since
10 Dec. 2001 197, 250, 284, 321, 345, 349, 401, 509

Latin America–Caribbean or West Indies (General) 401

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products 447, 487

Latin America–Caribbean–Saint Lucia 427

Lipids. See Linolenic Acid–Omega-3

Latin America–Central America–Costa Rica 401

Llama Toucan & Crow. See Stow Mills, Inc.

Latin America–Central America–Mexico 360, 483

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 106, 121, 126, 127, 129, 130,
144, 150, 152, 155, 159, 161, 162, 189, 192, 195, 200, 217, 218,
220, 227, 253, 254, 283, 298, 305, 309, 357, 360, 417, 433, 444,
545

Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide 139,
349
Latin America–South America–Brazil, Federative Republic of 115,
422, 489

Lucerne / lucern. See Alfalfa or Lucerne
Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Latin America–South America–Venezuela 115
Laurelbrook Natural Foods (Bel Air, Maryland) 106, 609
Lea & Perrins. See Worcestershire Sauce
Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine
Lecithin, Soy 206, 227, 228, 230, 269, 274, 447, 488

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 423
Macrobiotic Cookbooks 87, 93, 96, 99, 100, 106, 107, 115, 116,
117, 135, 136, 139, 149, 158, 179, 184, 197, 237, 245, 256, 276,
291, 293, 351, 361, 389, 394, 423, 447, 487, 519, 541, 588, 593,
601, 603

Legume, Inc. (Fairfield, New Jersey) 190, 238, 241, 330, 445, 483

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima

Lens culinaris or L. esculenta. See Lentils

Macrobiotics–Criticisms of its Dietary Philosophy and Practice 101

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
149, 152, 197, 380, 447

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 87, 93, 96, 99, 100, 101, 102, 103,
106, 107, 115, 116, 117, 125, 127, 132, 133, 135, 136, 137, 138,
139, 144, 147, 149, 150, 152, 154, 158, 159, 160, 163, 167, 168,
170, 173, 174, 176, 177, 178, 179, 180, 181, 184, 185, 186, 189,
193, 197, 208, 214, 215, 221, 224, 225, 226, 227, 231, 232, 233,
234, 237, 239, 245, 246, 247, 249, 250, 256, 257, 262, 267, 272,
276, 282, 284, 291, 293, 295, 303, 304, 305, 323, 326, 328, 334,
337, 343, 344, 345, 349, 350, 351, 361, 363, 364, 365, 367, 369,
387, 388, 389, 394, 395, 401, 414, 415, 417, 423, 427, 428, 443,
444, 446, 447, 453, 454, 456, 460, 461, 463, 464, 465, 486, 487,
495, 499, 507, 509, 510, 519, 538, 540, 541, 546, 547, 553, 554,
556, 563, 564, 578, 579, 582, 588, 593, 595, 596, 600, 601, 602,
603, 605, 606, 609, 621, 629, 630, 631, 633, 637, 646, 651, 654

Lever Brothers Co. See Unilever Corp.
Libraries. See National Agricultural Library (NAL, Beltsville,
Maryland)
Libraries with a Significant Interest in Soy 658
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by
Arran and Ratana Stephens 106
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Analyses–Individual Companies 433, 483, 484
Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964 624
Maize. See Corn / Maize
Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profit
Organization. Founded in 2000 by Frank Daller and Brian Herrigan
624

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 433
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 72, 76, 79, 103, 113, 119, 135, 167, 183, 210, 237, 349,
350, 354, 430, 433, 482, 484, 576, 589, 598, 633
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey 237, 482

Mame-maki. See Roasted / Parched Soybeans (Irimame)
Manchuria. See Asia, East–Manchuria

Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 167, 482

Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987 194, 345, 349

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 241, 422, 423, 477, 572

Map / Maps 26, 133

Meat Alternatives–Meatless Turkey 433

Margarine 205, 224, 388, 484

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat
Extenders 598

Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics
Market studies. See Industry and Market Analyses
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 22, 53, 72,
76, 79, 103, 107, 113, 119, 135, 142, 237, 270
Meatless burgers. See Vegetarian / Meatless Burgers
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 158, 173, 283, 575

Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts
Meal or cake, soybean. See Soybean Meal
Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also
Meatless Burgers 87
Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 214
Meat alternatives companies. See Tofurky Company (Hood River,
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine
(Vancouver, BC, Canada)

Medical aspects of soybeans. See Diabetes and Diabetic Diets,
Kidney / Renal Function, Menopause–Relief of Unpleasant
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health
Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects
Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General)
135, 237, 250
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine, 26, 198, 538
Medicine, Chinese Traditional. See Chinese Medicine

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 87,
153, 173, 184, 256, 284, 310, 328, 345, 350, 483, 484, 602
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin) 87, 96

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 538
Mesoamerica. See Latin America–Central America

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region 482, 483, 484
Meat Alternatives–Industry and Market Statistics, Trends, and

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state; moved to Pittsfield,
Massachusetts in early 2016). Mark is one of the world’s leading
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experts on soy nutrition 490

Minnesota. See United States–States–Minnesota

Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico

Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park,
California), South River Miso Co. (Conway, Massachusetts)

Mexico. See Latin America, Central America–Mexico
Miso, early non-soy paste made with meat and fish in China or
Japan. See Jiang–Early Non-Soy

Michigan. See United States–States–Michigan
Microalgae. See Single Cell Proteins (Non-Photosynthetic)
Microbiological Problems (Food Spoilage, Sanitation, and
Contamination). See also: Nutrition–Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents
253, 288, 348

Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages 5, 53, 87, 115, 116, 117, 593
Miso, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 115, 116, 126, 145, 153, 325, 593, 636

Microbiology and Bacteriology–History of Early Discoveries 452

Miso–Imports, Exports, International Trade 102, 103, 115, 116, 117,
193, 305, 345, 349, 360, 428, 578, 593

Microbiology and fermentation. See Fermented Soyfoods and Their
Fermentation

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste

Middle America. See Latin America, Central America, and Latin
America, Caribbean or West Indies

Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 303

Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 115, 116, 117, 303, 360, 546, 593, 652

Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]) 4, 5, 8, 9, 12, 15,
16, 17, 18, 21, 22, 23, 24, 29, 31, 32, 36, 42, 49, 53, 55, 58, 62, 63,
64, 65, 72, 78, 79, 81, 82, 87, 88, 91, 92, 93, 96, 99, 101, 102, 103,
106, 107, 109, 112, 113, 114, 115, 116, 117, 119, 121, 126, 128,
130, 133, 135, 139, 145, 147, 148, 149, 151, 153, 158, 167, 169,
172, 174, 179, 180, 181, 183, 193, 197, 205, 209, 210, 215, 222,
224, 225, 230, 237, 244, 245, 246, 248, 249, 250, 256, 260, 264,
270, 271, 272, 284, 285, 291, 293, 295, 300, 303, 304, 305, 309,
321, 325, 334, 345, 346, 349, 351, 355, 357, 360, 361, 365, 371,
378, 379, 380, 381, 387, 388, 389, 394, 395, 397, 401, 402, 414,
415, 416, 419, 422, 423, 427, 428, 440, 447, 448, 453, 461, 485,
486, 487, 488, 490, 495, 499, 507, 514, 519, 538, 540, 546, 547,
553, 554, 562, 563, 573, 574, 578, 579, 582, 585, 587, 588, 591,
593, 594, 601, 603, 605, 609, 610, 616, 617, 619, 621, 627, 628,
630, 632, 633, 634, 635, 636, 637, 638, 641, 646, 648, 651, 652,
654, 656, 658

Milk, coconut / cocoanut. See Coconut Milk and Cream
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk
34, 38, 39, 40, 41, 45, 46, 47, 87, 154, 176, 198, 214, 314, 356, 358,
379, 385, 390, 400, 406, 411, 429, 432, 438, 447, 450, 451, 459,
462, 468, 469, 470, 471, 472, 479, 483, 487, 494, 496, 497, 503,
504, 511, 517, 526, 527, 544, 548, 557, 560, 568, 572, 573, 575,
592, 619, 624
Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 482,
493, 502, 513, 537, 559, 624
Milk, rice. See Rice Milk (Non-Dairy)

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat
Miso, Etc.) 115, 116, 117, 153, 389, 593

Milk, soy. See Soymilk
Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio) 624
Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption,
and Content of Soy
Minerals (General) 113, 119

Miso Production–How to Make Miso on a Commercial Scale 115,
116, 145, 153, 325, 546, 593
Miso Soup–Mainly Japanese 5, 8, 24, 69, 76, 79, 87, 92, 96, 99,
103, 107, 115, 116, 135, 139, 142, 147, 148, 149, 153, 183, 246,
247, 270, 293, 349, 361, 378, 389, 447, 486, 519, 601, 619, 654
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
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Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste including Doenjang

National Agricultural Library (USDA, Beltsville, Maryland) 658
National Agricultural Library (USDA, NAL, Beltsville, Maryland)
658

Missouri. See United States–States–Missouri
Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan)
102, 103, 114, 121, 185, 195, 215, 221, 303, 367, 386, 401, 428,
458, 486, 546, 547, 556, 578, 579, 582, 588, 605, 623
Miyako Oriental Foods (Baldwin Park, California) 121, 126, 127,
130, 144, 150, 152, 155, 170, 192, 218, 227, 254, 265, 280, 281,
298, 303, 309, 360, 365, 427, 545, 547, 605, 652

National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern Regional
Research Center prior to 28 Dec. 1991 190, 312
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
Japan) 312

Mochi. See Rice-Based Foods–Mochi
National Nutritional Foods Association (NNFA). See Health
Foods Industry–Trade Associations–National Nutritional Foods
Association (NNFA)

Monosodium glutamate. See MSG
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia &
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 302,
502, 513, 537, 538, 544, 559, 560, 581, 597
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan) 128, 309, 598
Motion Pictures or References to Motion Pictures. Also called
Movies, Films, or Documentaries 102
Mountain People’s Warehouse (Nevada City, California). Founded
in 1976 444, 469

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages 5, 16
Natto from Nepal. See Kinema
Natto from Thailand. See Thua-nao
Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 158, 237, 636

Movies or films. See Motion Pictures
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid)
102
Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 3, 197, 246,
380, 427
Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired 132, 138, 143, 172, 184, 186, 250, 547
Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan) 102, 103, 177, 345, 349, 361, 651
Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)
Nashville Agricultural and Normal Institute (NANI). See Madison
Foods and Madison College
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990 128, 171, 190, 205, 271, 304, 456, 486,
507, 605

Natto–Soybean Dawadawa (From West Africa). Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou 506, 523
Natto (Whole Soybeans Fermented with Bacillus natto) 5, 12, 15,
16, 17, 18, 22, 23, 24, 31, 49, 53, 54, 55, 62, 63, 69, 72, 78, 79, 82,
85, 88, 109, 112, 113, 115, 116, 117, 119, 134, 135, 139, 142, 148,
149, 151, 153, 158, 167, 172, 179, 180, 181, 183, 190, 215, 222,
236, 237, 244, 245, 246, 247, 250, 256, 270, 309, 350, 371, 387,
388, 394, 397, 401, 402, 416, 419, 423, 448, 453, 458, 488, 490,
495, 506, 514, 515, 523, 538, 540, 553, 554, 563, 578, 587, 593,
595, 610, 615, 616, 617, 619, 630, 631, 636, 638, 641, 654
Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice
Koji and Salt, then Aging the Mixture 113, 514
Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett,
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh,
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 330,
445, 456, 473, 491, 513, 526, 544, 560, 580, 609
Natural Food Associates–and America’s First Natural Foods
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas 609
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Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada)
Natural Foods Distributors and Master Distributors (USA).
See Arrowhead Mills (Hereford, Deaf Smith County, Texas),
Ceres (Colorado Springs, Colorado), Eden Foods, Inc.
(Clinton, Michigan). Founded 4 Nov. 1969, Erewhon (Boston,
Massachusetts), Erewhon–Los Angeles / West, Essene Traditional
Foods (Philadelphia, Pennsylvania), Food for Life (Illinois), Great
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina),
Health Valley (Los Angeles, then Montebello, California), Infinity
Food Co. Renamed Infinity Company by 1973 (New York City),
Janus Natural Foods (Seattle, Washington), Laurelbrook Natural
Foods (Bel Air, Maryland), Mountain People’s Warehouse, Stow
Mills, Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of Life
(St. Augustine, Florida), United Natural Foods, Inc. (UNFI), Well
(The), Pure & Simple, and New Age Distributing Co. (San Jose,
California), Westbrae Natural Foods, Inc. (Berkeley, California)
Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 192
Natural Foods Exporter and Distributor (Japan). See Mitoku
(Tokyo, Japan)
Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)
Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s) 100, 102, 103, 106, 107, 128, 249, 256, 284, 330,
355, 395, 447, 485, 499, 538, 609
Natural Foods Restaurants in the United States (Started in the 1950s
and 1960s) 102

New Zealand, health foods movement and industry. See Health
Foods Movement and Industry in Australia, New Zealand...
Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk, etc
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Non-dairy products (so-called) made from casein or caseinates. See
Casein or Caseinates–Problems in So-Called Non-Dairy Products
Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America
North Carolina. See United States–States–North Carolina
Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)
Northern Soy, Inc. (Rochester, New York) 128, 190, 229
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter 34, 357
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutraceuticals. See Functional Foods or Nutraceuticals

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Naturopathic pioneers. See Ehret, Arnold
Near East. See Asia, Middle East
Nestlé (Nestle–The World’s Biggest Food Group) 489

Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis, Diet
and Breast Cancer Prevention, Diet and Prostate Cancer Prevention,
Flatulence or Intestinal Gas, Functional Foods or Nutraceuticals,
Intestinal Flora / Bacteria, Lactose Intolerance, Microbiological
Problems (Food Spoilage, Sanitation, and Contamination), Minerals
(General), Protein Quality, and Supplementation, Protein Resources
and Shortages, and the “World Protein Crisis / Gap / Problem” of
1950-1979, Vitamin E (Tocopherol), Vitamins (General), Vitamins
B-12 (Cyanocobalamin, Cobalamins), Vitamins K (Coagulant)

Netherlands. See Europe, Western–Netherlands
Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods 53, 107, 135, 195, 388

New England Soy Dairy. See Tomsun Foods, Inc.
New York. See United States–States–New York
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New Zealand. See Oceania–New Zealand

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions
Caused by Soy 502, 638
Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy
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Nutrition–Biologically active phytochemicals. See Antioxidants,
Trypsin / Protease / Proteinase Growth Inhibitors
Nutrition–Biologically active substances. See Goitrogens and
Thyroid Function

Okara tempeh. See Tempeh, Okara
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972) 97, 113
Olive Oil 21, 422

Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids 357
Nutrition (General) 101, 113, 115, 116, 117, 119, 145, 153, 180,
247, 325, 357, 536, 593
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition–Medical Aspects. See Cardiovascular Disease, Especially
Heart Disease and Stroke, Diabetes and Diabetic Diets, Kidney
/ Renal Function, Medical / Medicinal-Therapeutic Uses /
Aspects (General), Menopause–Relief of Unpleasant Menopausal
Symptoms, Osteoporosis, Bone and Skeletal Health
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Minerals. See Aluminum in the Diet and Cooking
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability,
Absorption, and Content of Soy

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products
Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
Ontario. See Canadian Provinces and Territories–Ontario
Organic Farming and Gardening (General; Part of Natural Foods
Movement). See also: Organic Soybean Production (Commercial).
See also: Soybean Production: Organically Grown Soybeans or
Soybean Products in Commercial Food Products 345, 646
Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products 284, 330, 349
Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products 350, 358, 362, 368, 410, 437, 532, 542,
551, 552, 566, 567, 592
Osteoporosis, Bone and Skeletal Health 487, 538

Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

Pacific Foods of Oregon, Inc. (Tualatin, Oregon) 359, 362, 366,
410, 441, 467, 475, 476, 516, 522, 532, 542, 551, 552, 624

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects

Packaging Equipment 359
Packaging Innovations and Problems 155, 298, 327, 353, 359, 432

Nuts made from roasted soybeans. See Soynuts
Pakistan. See Asia, South–Pakistan
Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory) 229, 401, 474, 494, 626
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 401, 547, 646

Patents 42, 131, 243, 314, 356
Patents–References to a Patent in Non-Patent Documents 228, 253,
283, 302, 353, 393, 406, 409, 425, 431, 433, 439, 449, 460, 462,
463, 468, 469, 516, 522
Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties

Ohio. See United States–States–Ohio
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 92, 93, 101, 102,
107, 150, 168, 178, 179, 185, 215, 225, 272, 293, 303, 367, 453,
461, 582

Peanut Butter 34, 193, 263, 269, 278, 410, 423, 532, 541, 542, 551,
552, 572, 573
Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 34, 53, 54, 70, 116, 128, 193, 263, 269,
278, 404, 410, 423, 500, 532, 541, 542, 551, 552, 572, 573

Oil, soy. See Soy Oil

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Okara. See Fiber–Okara or Soy Pulp

Pesticides–their Use and Safety (General) 330
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Pfizer, Inc. Including DeKalb-Pfizer Genetics (DeKalb, Illinois)
from 1982 to 1990 298

ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia) 624

Phaseolus limensis or P. lunatus. See Lima Bean

Protease inhibitors. See Trypsin / Protease
Proteinase Growth Inhibitors

Philippines. See Asia, Southeast–Philippines
Protection of soybeans. See Pesticides (General)
Photographs, Not About Soy, Published after 1923. See also
Illustrations 60, 294, 353, 449, 450, 472, 475, 476, 478, 497, 503,
504, 505, 549, 558, 611
Photographs Published after 1923. See also Illustrations 76, 92,
107, 111, 116, 148, 169, 173, 179, 181, 183, 184, 188, 197, 207,
250, 270, 277, 281, 361, 368, 382, 393, 397, 411, 422, 423, 437,
445, 471, 474, 508, 541, 542, 546, 547, 551, 552, 553, 567, 570,
576, 580, 582, 601, 603, 619, 621, 624, 625, 627, 628, 658
Photographs Published before 1924. See also Illustrations 29
Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans 487, 513, 538, 565, 638

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition 113
Protein Resources and Shortages, and the “World Protein Crisis /
Gap / Problem” of 1950-1979 115, 116, 117, 153, 593
Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Lupins or Lupin, Peanut & Peanut Butter, Peanuts &
Peanut Butter, Quinoa, Single Cell Proteins (Non-Photosynthetic),
Sunflower Seeds, Wheat Gluten & Seitan, Winged Bean
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Psophocarpus tetragonolobus. See Winged Bean

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork 6, 7
Piima. See Soymilk, Fermented
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota)
482, 483, 524

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)
Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond
Milk, Rice Milk, etc.) 154, 176, 214, 245, 358, 385, 390, 400, 429,
438, 497, 548, 576
Pueraria. See Kudzu or Kuzu

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972 624

Pure & Simple. See Well (The), Pure & Simple
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 284,
394, 423, 447, 487, 488, 495, 574

Plantmilk Ltd. See Plamil Foods Ltd.
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products

Quong Hop & Co. (San Francisco, California) 190
Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)
Québec. See Canadian Provinces and Territories–Québec

Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce) 193, 215, 321,
349, 499

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 128, 411
Rapeseed Oil 6, 7
Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola 6, 7, 183

Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products

Recipes. See Cookery
Red rice koji. See Koji, Red Rice

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific

Red-Pepper and Soybean Paste–Korean-Style Fermented.
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang /
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Kochu Chang 514
Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)
Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans 36, 229
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects
Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong Light
Foods from June 1982 to June 1987; Rose International until 1990;
Sharon’s Finest until Oct. 1997 190, 229, 375, 483, 502, 511, 535
Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, National
Center for Agricultural Utilization Research (NCAUR) (USDAARS) (Peoria, Illinois), National Food Research Institute (NFRI)
(Tsukuba, Ibaraki-ken, Japan)
Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan
Restaurants, natural foods. See Natural Foods Restaurants in the
United States
Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants
Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New
Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice 44, 87, 92, 96, 99, 103, 107, 125, 127, 132, 149,
150, 154, 155, 161, 163, 168, 174, 177, 189, 195, 200, 206, 207,
211, 212, 221, 225, 228, 233, 235, 237, 245, 246, 250, 256, 264,
272, 273, 275, 278, 284, 285, 293, 294, 298, 304, 306, 313, 314,
315, 326, 329, 331, 349, 353, 357, 361, 365, 366, 369, 372, 374,
378, 389, 390, 400, 406, 407, 409, 410, 431, 434, 435, 436, 437,
441, 453, 459, 461, 463, 474, 475, 476, 495, 521, 541, 547, 555,
573, 582, 588, 603, 605, 608, 612, 621, 623, 627, 630

(Some Made from Koji)–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 2, 4, 5, 10, 16, 21, 36,
41, 64, 87, 127, 143, 163, 164, 181, 197, 248, 308, 310, 338, 379,
422, 427
Rice Milk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 308, 320, 332, 333, 441, 442, 468, 509, 516,
522, 526, 575
Rice Milk Industry and Market Statistics, Trends, and Analyses–
Individual Companies 144, 152, 308, 332, 333, 362, 441, 460, 466,
467, 469
Rice Milk (Non-Dairy)–Amazake, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand 96, 99, 126
Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12,
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30,
31, 32, 33, 35, 36, 37, 41, 42, 43, 48, 49, 50, 51, 52, 53, 54, 55, 56,
57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74,
75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92,
93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107,
108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121,
122, 123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134,
135, 136, 137, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148,
149, 150, 151, 152, 153, 155, 156, 157, 158, 159, 160, 162, 163,
164, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 177, 178,
179, 180, 181, 182, 183, 184, 185, 187, 188, 190, 191, 192, 193,
194, 195, 197, 198, 199, 200, 201, 202, 203, 204, 205, 208, 209,
210, 213, 215, 216, 218, 220, 221, 222, 223, 224, 225, 226, 231,
232, 234, 236, 237, 239, 243, 244, 245, 246, 247, 248, 250, 251,
253, 254, 255, 256, 257, 260, 262, 265, 266, 267, 268, 270, 271,
272, 276, 277, 279, 282, 284, 285, 286, 287, 288, 289, 290, 291,
292, 293, 294, 295, 296, 297, 298, 299, 300, 303, 304, 305, 306,
308, 309, 311, 312, 313, 316, 317, 319, 321, 322, 323, 325, 326,
328, 330, 331, 332, 333, 334, 336, 337, 338, 339, 340, 341, 342,
343, 344, 345, 346, 348, 349, 350, 351, 352, 355, 359, 360, 361,
362, 363, 364, 367, 369, 370, 371, 373, 376, 377, 379, 380, 381,
384, 386, 387, 388, 389, 391, 394, 395, 397, 398, 399, 401, 402,
411, 412, 413, 414, 415, 416, 417, 419, 420, 421, 422, 423, 425,
426, 427, 428, 430, 432, 433, 437, 440, 441, 442, 443, 444, 446,
447, 448, 449, 451, 452, 453, 454, 457, 461, 463, 473, 480, 485,
486, 488, 489, 490, 495, 498, 499, 506, 507, 509, 510, 513, 514,
515, 518, 519, 521, 523, 525, 528, 529, 530, 533, 535, 537, 538,
540, 541, 543, 544, 546, 547, 553, 554, 556, 559, 560, 561, 562,
563, 564, 568, 571, 578, 579, 581, 582, 584, 585, 587, 588, 589,
590, 591, 593, 594, 595, 596, 597, 598, 599, 600, 601, 602, 603,
605, 606, 607, 608, 609, 610, 611, 612, 613, 614, 615, 616, 617,
618, 619, 620, 621, 622, 623, 624, 625, 626, 627, 628, 629, 630,
631, 632, 633, 634, 635, 636, 637, 638, 639, 640, 641, 642, 643,
644, 645, 646, 647, 648, 649, 650, 651, 652, 653, 654, 655, 656,
657, 658

Rice koji. See Koji
Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)
Rice Milk (Including Amazake) and Related Rice-Based Products

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji. See also Amazake
233, 253, 273, 275, 285, 298, 301, 302, 307, 308, 310, 314, 316,
319, 324, 327, 329, 332, 333, 335, 347, 353, 356, 360, 366, 367,
369, 372, 373, 374, 383, 390, 396, 400, 406, 407, 408, 409, 418,
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424, 431, 432, 434, 435, 439, 441, 442, 445, 449, 450, 455, 458,
459, 460, 462, 463, 464, 465, 466, 467, 468, 469, 470, 471, 472,
474, 475, 476, 477, 478, 479, 480, 481, 482, 483, 484, 486, 487,
489, 492, 493, 494, 496, 502, 503, 504, 505, 508, 509, 511, 512,
516, 517, 520, 522, 524, 526, 527, 531, 536, 539, 545, 549, 550,
555, 558, 565, 569, 576, 580, 583
Rice Milk (Non-Dairy / Nondairy) 34, 38, 39, 40, 41, 44, 45, 46,
47, 302, 310, 314, 356, 366, 367, 372, 373, 383, 396, 406, 409, 414,
418, 424, 431, 432, 439, 441, 442, 450, 455, 457, 458, 459, 460,
462, 463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 474, 475,
476, 479, 480, 481, 482, 483, 484, 487, 492, 493, 494, 496, 502,
503, 504, 505, 508, 509, 511, 512, 516, 517, 520, 522, 524, 526,
527, 531, 544, 555, 557, 558, 560, 568, 572, 573, 574, 575, 583,
586, 592
Rice Milk (Non-Dairy). See also Amazake, which Resembles a
Thick Fermented Rice Milk 34, 38, 39, 44, 45, 46, 47, 557, 562,
572, 573, 574, 575, 586, 592, 604
Rice Milk Products–Ice Creams (Non-Dairy) 40, 143, 159, 161,
186, 189, 196, 206, 207, 211, 212, 216, 227, 228, 229, 230, 235,
238, 240, 241, 242, 249, 252, 258, 259, 261, 263, 264, 269, 274,
277, 281, 283, 302, 304, 308, 315, 318, 320, 332, 333, 354, 357,
365, 367, 368, 375, 382, 392, 393, 396, 403, 404, 405, 410, 433,
436, 463, 464, 465, 491, 500, 501, 532, 534, 542, 551, 552, 566,
567, 570, 576, 577, 583
Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies
(Non-Dairy) 90, 99, 100, 132, 138, 139, 144, 154, 160, 163, 164,
165, 170, 176, 177, 191, 213, 214, 217, 219, 245, 256, 267, 271,
275, 278, 280, 294, 310, 327, 332, 358, 378, 385, 390, 400, 429,
438, 456, 477, 497, 518, 548

23, 24, 79
Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages 16, 49, 594
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 2, 16, 17, 18, 22, 23, 24, 31, 49, 53, 55, 72, 76,
85, 109, 113, 119, 139, 142, 148, 215, 361, 388, 495, 499, 594, 610
Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen
(Roasted with Dry Heat, Full-Fat) 2
Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor,
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor.
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned
and Operated 128
Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Russian Federation (Russia). See Europe, Eastern–Russian
Federation
Ryukyu Islands. See Okinawa
Saishikomi. See Soy Sauce–Saishikomi
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles) 2, 5, 8, 10, 14, 15, 16, 17, 22, 23, 26, 31, 49, 50, 53, 60, 64,
73, 97, 140, 183, 299
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 190, 303

Rice, Red Fermented. See Koji, Red Rice 514
Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 49, 59,
85, 90, 175, 185, 206, 207, 227, 228, 230, 256, 264, 276, 302, 304,
331, 361, 365, 368, 388, 393, 410, 411, 414, 436, 447, 449, 452,
453, 456, 460, 461, 462, 463, 464, 465, 466, 467, 468, 469, 471,
474, 495, 497, 504, 516, 520, 522, 532, 542, 551, 552

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada.. 474
Sanitation and spoilage of food. See Microbiological Problems
(Food Spoilage, Sanitation, and Contamination)
Sauce, soy nugget. See Fermented Black Soybean Extract

Rice wine. See Sake
Sausages, meatless. See Meat Alternatives–Meatless Sausages
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 5, 9, 31, 33, 49, 76, 79, 85, 92, 96, 99, 101,
107, 116, 127, 132, 134, 135, 139, 142, 144, 149, 155, 167, 168,
171, 172, 173, 179, 183, 184, 190, 193, 205, 214, 250, 256, 264,
271, 284, 298, 321, 348, 350, 353, 355, 361, 394, 414, 423, 428,
447, 477, 478, 495, 535, 538, 540, 549, 553, 554, 578, 589, 595,
603, 612
Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 264,
330, 414, 423, 453, 460, 461, 463, 605

Scotland. See Europe, Western–Scotland (Part of United Kingdom)
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 24,
32, 53, 54, 69, 70, 74, 75, 76, 79, 85, 87, 93, 96, 107, 109, 115, 116,
117, 128, 135, 139, 142, 148, 149, 152, 179, 180, 181, 183, 193,
198, 211, 217, 222, 224, 235, 237, 245, 246, 247, 256, 271, 272,
284, 293, 295, 334, 345, 346, 349, 350, 351, 361, 362, 371, 378,
380, 388, 394, 395, 402, 414, 416, 422, 423, 427, 428, 437, 447,
448, 449, 453, 469, 486, 487, 490, 495, 499, 519, 530, 538, 540,
553, 556, 573, 574, 579, 582, 584, 587, 588, 593, 601, 603, 605,
608, 609, 610, 622, 630, 632, 633

Rich Products Corporation (Buffalo, New York) 625
Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
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Seaweeds, edible. See Sea Vegetables
Seed companies, soybean. See Monsanto Co. (St. Louis, Missouri)

(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom 401, 624, 625
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)

Seitan. See Wheat Gluten Made into Seitan
Serbia. See Europe, Eastern–Serbia
Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste 135, 139, 149, 181, 207, 357, 423, 447, 453, 541,
573, 574, 610, 630

Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages 143, 200, 220

Sesame Meal or Cake (Defatted) 74
Sesame Oil 6, 7, 26, 79, 87, 103, 107, 256, 284, 380, 423, 574, 603,
610
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil 6, 7, 26, 53, 54, 69, 72, 74, 76,
79, 87, 96, 103, 107, 109, 116, 135, 142, 149, 179, 181, 183, 184,
193, 246, 256, 270, 284, 306, 378, 380, 408, 422, 423, 447, 453,
478, 495, 538, 573, 574, 610, 612

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy 143, 163, 186, 187, 200, 220, 239, 250, 353, 420,
565, 573, 624
Sharon’s Finest. See Rella Good Cheese Co.
Shiokara-natto. See Fermented Black Soybeans from Japan–Other
Names
Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)
Shortening (Usually Hydrogenated) 224

Sesamum indicum. See Sesame Seed
Shoyu. See Soy Sauce
Setsubun. See Roasted / Parched Soybeans (Irimame)
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by
Christine Pirello 519, 601

Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products
Seventh-day Adventists. See Fuller Life Inc., Kellogg, John Harvey
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek
Food Co., Kloss, Jethro (1863-1946) and his Book Back to Eden,
Madison Foods and Madison College (Madison, Tennessee), Miller,
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La
Sierra Industries (La Sierra, California), Worthington Foods, Inc.
(Worthington, Ohio)
Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc.. 625
Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists)
492

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus) 295, 447, 514
Smoked tofu. See Tofu, Smoked
Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients.
Also spelled Smoothies or Smoothees 624
Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees 201, 268, 353, 354, 450, 459, 624
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents 21
Soup, miso. See Miso Soup
Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 330,
378, 502, 572, 585
South Africa. See Africa–South Africa
South America. See Latin America–South America

Seventh-day Adventists–Overseas Companies Making Soyfoods
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South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co.. 127, 303, 389, 547, 578
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein) 519, 601
Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 482

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 40, 143, 159, 161,
186, 189, 196, 206, 207, 211, 212, 216, 227, 228, 229, 230, 235,
238, 240, 241, 242, 249, 252, 258, 259, 261, 263, 264, 269, 274,
276, 277, 281, 283, 302, 304, 308, 315, 316, 318, 320, 332, 333,
354, 357, 365, 367, 368, 375, 382, 392, 393, 396, 404, 405, 414,
433, 436, 445, 461, 463, 464, 465, 466, 491, 500, 501, 502, 534,
576, 605, 625, 626
Soy infant formula. See Infant Formula, Soy-based

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk) 271, 508, 524, 535
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein) 380, 445, 477,
480, 482, 483, 484, 487, 488, 511, 515, 572, 573, 574, 598, 624
Soy Cheesecake or Cream Pie, Usually Made with Tofu 100, 106,
198, 246, 266, 330, 414, 456, 474
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 100, 330,
345, 349, 378, 489, 502, 573
Soy fiber. See Fiber
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 36, 42,
63, 93, 100, 107, 246, 293, 345, 349, 380, 423, 487, 488, 573
Soy flour, roasted. See Roasted soy flour
Soy Flour, Textured (Including TVP, Textured Vegetable Protein)
394, 427, 572, 653
Soy ice cream companies (USA). See Barricini Foods (Mountain
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey),
Turtle Mountain LLC
Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages 143, 229, 320, 382, 625, 626
Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International
Trade 625, 626
Soy Ice Cream (General–Usually Non-Dairy) 229, 238, 240, 241,
246, 249, 258, 308, 320, 332, 333, 368, 375, 382, 392, 410, 423,
433, 436, 482, 483, 484, 489, 491, 502, 532, 542, 551, 552, 566,
567, 570, 573, 576, 577, 583, 598, 625, 626, 658
Soy Ice Cream, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 625, 626
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–By Geographical Region 229, 240, 241, 320, 375, 482,
491, 625, 626
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies 229, 375, 625, 626

Soy is NOT Mentioned in the Document 10, 13, 14, 19, 20, 25, 27,
28, 30, 34, 37, 38, 39, 40, 41, 43, 44, 45, 46, 47, 48, 51, 52, 56, 57,
59, 60, 61, 66, 67, 68, 70, 71, 73, 77, 83, 84, 89, 90, 94, 95, 98, 104,
105, 108, 110, 118, 120, 124, 125, 127, 129, 130, 131, 132, 136,
137, 138, 140, 141, 143, 144, 146, 150, 152, 154, 155, 157, 159,
160, 162, 163, 164, 165, 166, 168, 170, 175, 176, 177, 178, 182,
185, 187, 191, 192, 194, 195, 200, 201, 202, 203, 208, 213, 216,
217, 218, 219, 220, 221, 223, 226, 231, 232, 233, 234, 239, 243,
253, 254, 257, 262, 265, 267, 268, 273, 275, 276, 278, 279, 280,
282, 286, 287, 288, 289, 290, 294, 296, 297, 298, 301, 306, 310,
311, 312, 313, 316, 317, 319, 322, 323, 324, 326, 327, 329, 331,
335, 336, 337, 338, 339, 340, 341, 342, 343, 344, 352, 353, 356,
358, 363, 364, 366, 369, 370, 373, 374, 376, 377, 383, 384, 385,
386, 390, 391, 399, 400, 403, 404, 405, 406, 407, 408, 412, 413,
420, 421, 424, 426, 429, 434, 435, 438, 439, 444, 449, 450, 451,
459, 460, 462, 468, 470, 472, 475, 476, 478, 492, 496, 497, 498,
500, 501, 503, 504, 505, 509, 510, 512, 517, 518, 520, 521, 525,
527, 528, 529, 530, 531, 534, 543, 545, 548, 549, 550, 555, 557,
558, 561, 564, 571, 584, 586, 590, 592, 596, 599, 600, 604, 606,
607, 608, 611, 614, 618, 622, 629, 631, 639, 640, 642, 643, 644,
645, 647, 649, 650, 655, 657
Soy lecithin. See Lecithin, Soy
Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 6, 7, 21, 36,
53, 69, 100, 128, 198, 380, 487, 488
Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products
Inc. (Ann Arbor)
Soy protein companies (USA). See Delsoy Products, Inc., Rich
Products Corporation
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 482
Soy Protein Isolates, Textured (For Food Use Only, Including Spun
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of
Soy Proteins–Fibers (Artificial Wool Made from Spun Soy Protein
Fibers) 653
Soy Proteins–Concentrates 482, 653
Soy Proteins–Isolates, for Food Use. Also called Isolated Soy
Protein. See also: Isolates, for Industrial (Non-Food) Use 229, 249,
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411, 482, 494, 508, 573, 653
Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 204

Soy Proteins, Textured (General) 482
Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented 79, 103, 106, 183, 229, 256, 266, 271, 321, 349, 378,
409, 474, 477, 483, 502, 526, 541
Soy sauce. See Tamari, Teriyaki Sauce and Teriyaki (Soy Sauce is
the Main Sauce Ingredient), Worcestershire Sauce
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 4, 5, 16, 17, 18, 22, 248
Soy Sauce, Chinese Style, Made with a Significant Proportion of
Wheat or Barley 21

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of
Central Japan near Nagoya. Shiro Means White in Japanese 199
Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce
Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 74

Soy Sauce Companies (Asia)–Important Japanese Shoyu
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta 80, 122, 123, 204, 248
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia),
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black
Soybean Koji. A Type of Fermented Black Soybean Sauce 514
Soy Sauce, Used as an Ingredient in Commercial Products 214, 430
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 113,
119, 149, 197, 198, 378, 447
Soy whip topping. See Whip Topping

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce 74, 378, 423

Soy wine. See Fermented Specialty Soyfoods

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade 36, 76, 345, 349, 428

Soy Yogurt (Generally Non-Dairy) 266, 378, 380, 422, 483, 487,
502, 515, 572

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 4, 5, 8, 9, 12, 16, 17, 18, 21, 22,
23, 24, 29, 31, 33, 36, 42, 49, 53, 54, 55, 58, 62, 63, 64, 65, 69, 72,
74, 75, 76, 78, 79, 80, 81, 82, 85, 87, 88, 91, 92, 93, 96, 101, 102,
103, 106, 107, 112, 113, 114, 115, 116, 117, 121, 122, 123, 128,
135, 139, 142, 145, 148, 149, 151, 153, 167, 172, 174, 180, 181,
184, 193, 197, 198, 199, 204, 215, 222, 237, 244, 245, 246, 248,
256, 272, 284, 291, 293, 295, 299, 300, 303, 321, 325, 334, 345,
346, 349, 351, 355, 357, 361, 371, 378, 380, 381, 388, 394, 395,
397, 401, 402, 416, 419, 423, 428, 440, 447, 448, 453, 461, 485,
486, 487, 488, 490, 495, 499, 507, 514, 538, 540, 553, 573, 574,
582, 587, 588, 591, 593, 594, 603, 609, 610, 630, 648, 651, 658

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 489

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 85, 349,
488
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce 349, 488
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 79, 204

Soy Yogurt–Fermented / Cultured 246, 362, 382, 392, 423, 489,
502, 506, 514, 523, 574, 619

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 362
Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented) 271
Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine) 411, 493
SoyaWorld Inc. See ProSoya
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada).
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia
624
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Soybean archaeology. See Archaeology

Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White 6, 7, 21

Soybean crushers (Europe). See Vandemoortele N.V. (Izegem,
Netherlands)
Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)
Soybean crushers (USA). See Archer Daniels Midland Co.
(ADM) (Decatur, Illinois), Pillsbury Feed Mills and Pillsbury Co.
(Minneapolis, Minnesota), Ralston Purina Co. (St. Louis, Missouri)
Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal)
546

Soybean Varieties USA–Vinton–Large-Seeded and / or VegetableType 348
Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, whole dry (used cooked or unprocessed as feed). See
Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soybean crushing–solvents. See Solvents
Soyfood products, commercial. See Commercial Soy Products–New
Products

Soybean koji. See Koji, Soybean
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial
Uses 6, 7
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 6, 7, 21, 36, 63,
69, 74, 102, 103, 489
Soybean oil. See Soy Oil
Soybean paste. See Miso

Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)
Soyfoods companies (Europe). See Bruno Fischer GmbH (Aetorf,
Germany), Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland),
Jonathan P.V.B.A. (Kapellen, Belgium), Lima N.V. / Lima Foods
(Sint-Martens-Latem, Belgium; and Mezin, France), Manna Natural
Foods (Amsterdam, The Netherlands), Tofutown.com (Wiesbaum
/ Vulkaneifel, Germany), Triballat (Noyal-sur-Vilaine, France).
Makers of Sojasun

Soybean processing. See Soybean Crushing
Soybean production. See Cultural Practices, Organically Grown
Soybeans
Soybean Production–General, and Amount Produced 6, 7, 86
Soybean production, organic. See Organic Soybean Production
Soybean production–Plant protection. See Pesticides (General),
Weeds–Control and Herbicide Use
Soybean Seeds–Black in Color. Food Use is Not Mentioned 6, 7,
24, 36, 53, 69, 447
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value 31, 87, 93, 96, 107, 135, 139,
149, 193, 198, 215, 237, 245, 246, 256, 284, 291, 293, 345, 349,
361, 388, 389, 423, 488, 495, 499, 519, 523, 540, 553, 601
Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing 31

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), Hain Celestial Group, Inc. (Uniondale, New York),
Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella Good
Cheese Co. (Santa Rosa, California). Previously Brightsong Tofu,
White Wave, Inc. (Boulder, Colorado)
Soyfoods (General Food Uses of Soybeans) 86, 128, 224, 488, 538
Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 348
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Soyatech (Bar Harbor, Maine), Soyfoods Restaurants or Delis, New
Soyfoods Movement in Europe 145, 210, 255, 325, 387
Soyfoods Movement in North America (USA & Canada, General)
143, 190, 230, 255, 445, 502, 517, 568, 598, 619
Soyfoods Movement in the Caribbean 489

Soybean Seeds–White in Color 16, 17, 22, 23

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc 658

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream

Soyfoods Movement–Soyfoods Restaurants or Delis 209, 354
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Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 128, 156, 158, 246, 585, 587, 619

Soyfoods Restaurants or Delis, New 354
Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 190
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 102,
103, 114, 115, 121, 126, 127, 128, 130, 134, 144, 145, 147, 150,
152, 153, 154, 169, 170, 184, 185, 206, 210, 229, 240, 308, 310,
325, 332, 333, 379, 387, 388, 440, 473, 489, 513, 514, 537, 544,
559, 560, 581, 593, 597, 609, 618, 624, 625, 626, 638, 658

Soymilk, Fermented–Non-Soy, Non-Dairy Fermented Milks Made
from Plants 379
Soymilk, Fermented–Soy Kefir 222, 346, 371, 379, 502
Soymilk, Fermented–Unusual Fermented Dairy Products (Such as
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy
Yogurt–Fermented and Soy Cheese–Fermented 514
Soymilk, Homemade–How to Make at Home or on a Laboratory
or Community Scale, by Hand or with a Soymilk Maker / Machine
624

Soymilk. See Calf, Lamb, or Pig Milk Replacers
Soymilk–Imports, Exports, International Trade 624
Soymilk and tofu in India. See Child Haven International (Maxville,
Ontario, Canada)
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan 190, 624
Soymilk companies (Canada). See Malnutrition Matters, ProSoya,
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire,
England)
Soymilk companies (Europe and Africa). See Actimonde S.A.
(Agrolactor system)

Soymilk in Second Generation Products, Documents About 281,
624
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 411, 418, 441, 442, 473, 482, 483, 484, 493,
511, 513, 522, 526, 537, 544, 559, 560, 568, 575, 581, 597, 624
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 418, 442, 469, 473, 483, 484, 513, 537, 544,
559, 560, 581, 597, 624
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 624
Soymilk Made from Sprouted / Germinated Soybeans 624

Soymilk companies (USA). See American Soy Products (Saline,
Michigan), Pacific Foods of Oregon, Inc. (Tualatin, Oregon),
Vitasoy, White Wave Foods, a Division of Dean Foods (Dallas,
Texas); Maker of Silk Soymilk, WholeSoy & Co. (subsidiary of
TAN Industries, Inc., California)

Soymilk–Marketing of 266, 418, 473, 513, 537, 539, 544, 559, 560,
581, 597, 624

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base 85, 624

Soymilk shakes. See Shakes

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer 378, 624
Soymilk curds. See Curds Made from Soymilk
Soymilk Equipment 624
Soymilk Equipment Companies (Europe). See APV Systems, Soya
Technology Division. Formerly named Danish Turnkey Dairies
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund,
Sweden)
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages 624

Soymilk Production–How to Make Soymilk on a Commercial Scale
624

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or
Cheese Alternatives 36, 49, 53, 55, 69, 72, 85, 100, 101, 102, 103,
113, 119, 128, 171, 180, 190, 197, 198, 205, 215, 220, 237, 238,
246, 249, 255, 266, 271, 284, 302, 303, 304, 308, 314, 321, 330,
332, 333, 345, 349, 351, 355, 359, 361, 372, 380, 388, 392, 409,
411, 418, 425, 431, 432, 437, 442, 453, 455, 457, 469, 473, 474,
477, 479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 493,
494, 499, 502, 507, 511, 513, 526, 533, 535, 537, 539, 541, 544,
559, 560, 565, 568, 572, 573, 574, 575, 576, 580, 581, 583, 597,
598, 605, 610, 624, 658
Soymilk, Spray-Dried or Powdered 135, 380, 382, 489, 624
Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
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Beverage Commercial Products Such as Ice Creams, Yogurts,
Cheeses, Desserts, or Entrees 347, 624

Table / Tables in Document 21, 29

Soymilk Standards or Standard of Identity 624

Tahini or tahina or tahin. See Sesame Butter

Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees 624

Taiwan. See Asia, East–Taiwan

Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages 23, 349
Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans 23, 79, 96, 345,
349, 382
Space Travel or NASA Bioregenerative Life Support Systems 506,
523, 525, 533
Sprouted soybeans used to make soymilk. See Soymilk Made from
Sprouted / Germinated Soybeans

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean
Sauce (Inyu)
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu 5, 24, 74, 78, 87, 101, 102, 106, 115, 116, 117, 135, 139,
149, 153, 167, 172, 193, 197, 198, 215, 222, 237, 244, 245, 248,
256, 284, 321, 346, 349, 355, 361, 371, 378, 380, 381, 394, 397,
416, 419, 423, 453, 487, 488, 495, 514, 540, 553, 554, 563, 573,
574, 585, 591, 593, 603, 619, 651
Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 5, 102
Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Sprouts. See Soy Sprouts
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates
Standards for soyfoods. See Individual foods, e.g., Tofu Standards
Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)
Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro,
Vermont), and Lama Trading Co.. 307, 469
Sufu. See Tofu, Fermented
Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce 72, 76, 79
Sunflower Oil / Sunflowerseed Oil / Sunoil 380
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 193, 284, 380, 585, 619
Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 205,
271, 482, 483, 502, 511, 598

Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies
Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo 85, 115, 116, 153, 593
Tempeh companies. See Tofurky Company (Hood River, Oregon.
Maker of Tofurky and Tempeh)
Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn,
New York), Soyfoods Unlimited, Inc. (San Leandro, California)
Tempeh, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 197, 237, 244, 585, 619, 634
Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 174, 454
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds 63, 112,
236, 244
Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java) 506
Tempeh (Spelled Témpé in Malay-Indonesian) 63, 85, 112, 135,
149, 156, 158, 167, 171, 174, 180, 190, 193, 197, 198, 205, 209,
210, 222, 224, 230, 236, 237, 238, 241, 244, 245, 246, 247, 255,
256, 271, 284, 291, 295, 321, 334, 346, 348, 350, 351, 354, 355,
371, 378, 380, 381, 387, 394, 402, 415, 416, 419, 422, 423, 427,
430, 443, 445, 446, 447, 454, 477, 482, 483, 484, 485, 487, 488,
490, 506, 514, 515, 519, 523, 535, 538, 562, 563, 572, 573, 574,
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585, 587, 589, 601, 612, 616, 619, 627, 628, 630, 632, 633, 634,
635, 637, 638, 656, 658
Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or
Usar in Indonesia) 156
Tempehworks. See Lightlife Foods, Inc.
Teranatto or Tera-Natto. See Fermented Black Soybeans from
Japan–Other Names
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 24, 72, 142, 148, 241
Tetra Pak International (Lund, Sweden) 128, 301, 302, 304, 327,
353, 359, 373, 441, 466, 467, 481, 624

England)
Tofu companies (USA). See House Foods America Corporation
(Los Angeles, California), Island Spring, Inc. (Vashon, Washington),
Legume, Inc. (Fairfield, New Jersey), Morinaga Nutritional
Foods, Inc., and Morinaga Nyûgyô (Torrance, California, and
Tokyo, Japan), Nasoya Foods, Inc. (Leominster, Massachusetts).
Subsidiary of Vitasoy, Northern Soy, Inc. (Rochester, New York),
Quong Hop & Co. (San Francisco, California), Rosewood Products
Inc. (Ann Arbor, Michigan), Simply Natural, Inc. (Philadelphia,
Pennsylvania), Swan Gardens Inc. and Soya Kaas Inc. (Atlanta,
Georgia), Tofu Shop (The) (Telluride, Colorado, and Arcata,
California) and Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc.
(Greenfield, Massachusetts; Port Washington, New York, Wildwood
Harvest, Inc.
Tofu curds. See Curds Made from Soymilk

Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers
Textured soy proteins. See Soy Proteins, Textured
Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General
Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand)
112, 236
Thyroid function. See Goitrogens and Thyroid Function
Tibet. See Asia, East–Tibet and Tibetans Outside Tibet
Timeline. See Chronology / Timeline
Tocopherol. See Vitamin E (Tocopherol)
Tofu (all kinds)–Imports, Exports, International Trade 128
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient 4, 5, 6, 7,
9, 15, 16, 17, 18, 21, 22, 23, 24, 29, 31, 49, 55, 64, 72, 76, 78, 79,
81, 82, 85, 87, 88, 93, 96, 99, 100, 101, 102, 103, 106, 107, 109,
113, 115, 116, 117, 119, 128, 133, 135, 139, 142, 148, 149, 151,
153, 156, 167, 172, 173, 174, 179, 180, 181, 183, 188, 193, 197,
198, 209, 210, 222, 224, 229, 237, 245, 246, 247, 249, 251, 255,
256, 270, 271, 281, 291, 293, 321, 328, 330, 346, 350, 351, 354,
355, 357, 371, 378, 380, 387, 388, 392, 394, 397, 401, 402, 414,
415, 416, 419, 422, 423, 427, 428, 445, 453, 474, 477, 480, 484,
485, 487, 488, 495, 515, 519, 523, 535, 538, 541, 572, 573, 574,
589, 593, 594, 601, 602, 603, 610, 612, 613, 633, 637, 641, 658
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol,

Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 5, 16, 49, 85
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 63,
112, 244, 246, 427, 514, 519, 601, 619
Tofu, Firm (Chinese-Style) 55, 246, 348, 519, 610
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
24, 149, 589
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 483
Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 5, 16, 17, 21, 22,
23, 24, 33, 36, 49, 53, 54, 69, 72, 76, 78, 79, 81, 85, 93, 96, 99, 102,
103, 107, 113, 119, 135, 139, 142, 148, 149, 151, 179, 183, 210,
237, 246, 270, 293, 350, 387, 388, 448, 591, 610
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 16, 17, 22, 33, 53, 69,
76, 103, 148, 270, 610
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 8, 16,
17, 21, 36, 49, 53, 54, 69, 79, 85, 102, 103, 107, 113, 119, 135, 139,
142, 179, 183, 246, 272, 284, 293, 345, 349, 361, 380, 486, 499,
507, 556, 582, 588, 610
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages 8, 16, 53, 69, 102
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 24, 54, 69, 76, 79, 107, 113,
119, 142, 148, 149, 183, 197, 270, 387, 610
Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages 107, 149
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Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 107, 135, 149, 237, 490, 495, 540, 553
Tofu in Second Generation Products, Documents About 171, 190,
205, 241, 348, 456, 508, 524
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 241, 482, 483, 484
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies 174, 188, 210, 348, 445, 482, 483, 484
Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home)
490, 495, 540, 553, 587

Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports 36, 129, 163, 177, 192, 193, 221, 225, 308,
309, 332, 333, 345, 349, 365, 370, 428
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies 29, 32, 36
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region 80
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co.. 106, 307, 401, 469,
482, 511, 582, 609

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 24
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 128

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France) 392
Trypsin / Protease / Proteinase Growth Inhibitors 447, 638

Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 103, 113, 119, 394, 474, 502, 533, 574, 610
Tofu, Smoked 349, 387, 422, 427
Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates /
Relatives in Various Languages 106
Tofu, Spray-dried or Powdered 180, 345, 349, 375, 495, 540
Tofu, Spray-dried or Powdered, Used as an Ingredient in Second
Generation Commercial Products Such as Ice Creams, Beverages,
etc.. 368
Tofu Standards or Standard of Identity 229
Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc.
until 2 Sept. 2013 477, 483, 598
Tofutown.com (formerly Viana Naturkost GmbH) and Bernd
Drosihn (Wiesbaum / Vulkaneifel, Germany) 358

Turkey, meatless. See Meat Alternatives–Meatless Turkey
Turtle Mountain LLC (Springfield, Oregon)–Non-Dairy Frozen
Desserts, Beverages, and Cultured Products Company. Formerly
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 410, 491, 532,
542, 551, 552, 625, 626
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 16, 49, 53, 64, 79, 85, 87, 101, 135, 149,
250, 256, 295, 361, 388, 414, 423, 427, 447, 453, 495, 538, 540,
553
Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates /
Relatives in Various Languages 16, 53
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union 579
Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 624

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982 227, 229, 238, 240, 249,
258, 264, 375, 382, 392, 436, 482, 483, 491, 502, 598, 625, 626,
658
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983) 128,
167, 190, 255, 271

United Kingdom. See Europe, Western–United Kingdom
United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co.. 186, 207, 307,
444, 469

Touchi or tou ch’i. See Fermented Black Soybeans
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties 21, 36, 53
Trade of Soyfoods (Import and Export, not Including Soy Oil or

United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics Work
in the Office of Experiment Stations (1894-1915). Transferred to the
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Agricultural Research Service in 1953 34
United States Department of Agriculture (USDA; Including Federal
Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
Service, and Section of Foreign Seed and Plant Introduction 493
United States of America–Activities and Influence Overseas /
Abroad 23
United States of America–Commercial Products Imported from
Abroad 129, 137, 177, 221, 225
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 29
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
United States of America (USA) 16, 17, 18, 22, 25, 29, 30, 32, 34,
36, 38, 39, 40, 41, 44, 45, 46, 47, 51, 56, 66, 67, 68, 75, 76, 77, 83,
84, 87, 89, 90, 92, 93, 94, 95, 96, 98, 99, 100, 101, 102, 103, 104,
106, 107, 109, 114, 115, 116, 117, 118, 120, 121, 124, 125, 126,
127, 128, 130, 132, 133, 134, 135, 136, 138, 139, 140, 143, 144,
145, 146, 147, 148, 149, 150, 152, 153, 154, 155, 156, 157, 158,
159, 160, 161, 162, 164, 165, 167, 168, 170, 171, 172, 173, 175,
176, 178, 179, 180, 184, 185, 186, 187, 188, 189, 190, 191, 192,
193, 195, 196, 198, 200, 201, 203, 204, 205, 206, 207, 208, 209,
211, 212, 213, 215, 216, 217, 218, 220, 222, 224, 226, 227, 228,
229, 230, 231, 232, 233, 234, 235, 237, 238, 239, 240, 241, 242,
245, 246, 247, 249, 250, 252, 253, 254, 256, 257, 258, 259, 260,
261, 262, 263, 264, 265, 266, 268, 269, 271, 272, 276, 277, 278,
280, 281, 282, 283, 284, 285, 286, 287, 288, 289, 291, 294, 296,
297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309,
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 322, 323,
324, 325, 326, 327, 328, 329, 330, 332, 333, 335, 343, 344, 346,
347, 348, 351, 352, 353, 354, 355, 356, 357, 359, 360, 362, 363,
364, 365, 366, 367, 368, 369, 371, 372, 373, 374, 375, 376, 377,
378, 379, 380, 381, 382, 383, 384, 385, 387, 389, 390, 391, 392,
393, 394, 396, 399, 400, 401, 402, 403, 404, 405, 406, 407, 408,
409, 410, 411, 412, 413, 414, 416, 417, 418, 420, 423, 424, 425,
426, 427, 429, 431, 432, 433, 434, 435, 436, 437, 438, 439, 440,
441, 442, 444, 445, 447, 449, 450, 451, 453, 454, 455, 456, 457,
458, 459, 460, 461, 462, 463, 464, 465, 466, 467, 468, 469, 471,
472, 473, 474, 475, 476, 477, 478, 479, 481, 482, 483, 484, 485,
486, 490, 491, 493, 495, 496, 497, 498, 499, 500, 501, 502, 503,
504, 505, 506, 507, 508, 510, 511, 512, 513, 514, 516, 517, 519,
520, 522, 523, 524, 525, 526, 530, 531, 532, 533, 534, 535, 536,
537, 538, 539, 540, 541, 542, 543, 544, 545, 546, 547, 548, 549,
550, 551, 552, 553, 554, 555, 556, 558, 559, 560, 561, 563, 564,
565, 566, 567, 568, 570, 571, 572, 573, 574, 575, 576, 577, 578,
579, 580, 581, 582, 583, 584, 585, 586, 587, 588, 590, 592, 593,
595, 596, 597, 598, 599, 600, 601, 602, 603, 605, 606, 607, 608,
609, 613, 614, 618, 619, 620, 621, 622, 623, 624, 625, 626, 627,
628, 629, 630, 631, 633, 634, 635, 638, 639, 640, 642, 643, 644,
647, 649, 650, 653, 654, 655, 657, 658
United States–States–Arizona 106, 216, 229, 282, 364, 444, 554

United States–States–Arkansas 100, 211, 212, 227, 229, 230, 235,
365, 367, 463, 464, 465, 495, 605
United States–States–California 29, 38, 39, 40, 41, 44, 45, 46, 47,
92, 94, 96, 99, 100, 102, 103, 106, 109, 114, 115, 116, 117, 121,
126, 128, 129, 130, 132, 134, 138, 139, 144, 145, 150, 152, 153,
155, 156, 158, 159, 161, 162, 164, 165, 172, 175, 179, 184, 185,
189, 190, 192, 200, 201, 204, 210, 217, 218, 220, 222, 224, 225,
227, 228, 229, 230, 249, 252, 253, 254, 259, 260, 261, 263, 265,
268, 269, 272, 276, 277, 280, 283, 285, 286, 287, 288, 294, 298,
301, 302, 304, 305, 306, 307, 308, 309, 313, 314, 315, 316, 318,
319, 322, 324, 325, 326, 329, 330, 332, 333, 335, 346, 347, 348,
351, 353, 355, 356, 357, 359, 360, 366, 367, 369, 371, 372, 373,
374, 375, 378, 379, 381, 383, 390, 393, 396, 400, 402, 403, 404,
405, 406, 407, 408, 409, 412, 416, 417, 418, 424, 429, 431, 433,
434, 435, 438, 439, 441, 444, 445, 447, 448, 450, 455, 459, 460,
461, 462, 463, 464, 465, 466, 467, 468, 469, 471, 472, 473, 474,
477, 478, 490, 497, 500, 501, 502, 504, 511, 512, 513, 517, 522,
526, 531, 534, 535, 536, 537, 539, 541, 544, 545, 546, 548, 549,
550, 555, 559, 560, 563, 565, 566, 567, 568, 570, 574, 576, 577,
580, 581, 586, 587, 592, 593, 597, 598, 599, 609, 614, 618, 624,
625, 626, 630, 647, 652, 658
United States–States–Colorado 29, 106, 124, 128, 154, 157, 186,
187, 190, 207, 229, 233, 385, 391, 399, 420, 441, 445, 451, 517,
547
United States–States–Connecticut 106, 168, 173, 184, 188, 328,
373, 387, 456, 602, 605, 609, 613
United States–States–Delaware 655
United States–States–District of Columbia (Washington, DC) 36,
575, 658
United States–States–Florida 106, 190, 195, 196, 231, 278, 310,
357, 363, 433, 441, 503, 505, 508, 524, 546, 554, 571, 582, 600,
607, 609, 629, 640
United States–States–Georgia 229, 463, 546, 576
United States–States–Hawaii 29, 51, 56, 67, 68, 75, 77, 83, 89, 95,
98, 104, 118, 120, 128, 146, 289, 299, 300, 354, 357, 401, 433, 590,
644
United States–States–Idaho 229, 643
United States–States–Illinois 45, 100, 106, 133, 190, 229, 312, 368,
496, 582, 609
United States–States–Indiana 203
United States–States–Iowa 40, 128
United States–States–Kansas 481
United States–States–Kentucky 649
United States–States–Louisiana 239
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United States–States–Maryland 106, 140, 149, 195, 196, 384, 456
United States–States–Massachusetts 87, 100, 106, 125, 127, 128,
135, 149, 167, 178, 180, 184, 188, 190, 193, 209, 224, 229, 232,
234, 237, 246, 247, 257, 271, 293, 294, 296, 303, 305, 310, 326,
365, 369, 380, 389, 401, 414, 417, 443, 454, 456, 458, 486, 499,
538, 540, 543, 546, 547, 553, 554, 582, 595, 605, 606, 609, 625,
628, 631, 633, 658

United States–States–Vermont 530, 584, 605, 608, 621, 622, 623,
627, 628, 653, 654
United States–States–Virginia 642, 650
United States–States–Washington state 29, 106, 121, 128, 229, 291,
368, 522
United States–States–Wisconsin 317, 413

United States–States–Michigan 34, 87, 106, 128, 137, 148, 177,
266, 284, 359, 425, 432, 437, 449, 466, 498, 516, 564, 609, 658

USA. See United States of America

United States–States–Minnesota 193, 462, 483, 516

USDA. See United States Department of Agriculture

United States–States–Missouri 128, 133, 185, 206, 207, 230, 277,
411, 461, 463, 464, 558, 576, 605, 639

USDA National Agricultural Library (NAL, Beltsville, Maryland).
See National Agricultural Library (NAL, Beltsville, Maryland)

United States–States–Montana 376, 377

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors

United States–States–Nebraska 229
Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La
Sierra, California) 624

United States–States–Nevada 29
United States–States–New Hampshire 605

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo 345, 349

United States–States–New Jersey 101, 147, 191, 229, 249, 304,
456, 460, 468, 510, 546, 598

Varieties, soybean. See Soybean Varieties USA–Large-Seeded
Vegetable-Type

United States–States–New Mexico 143, 186, 380
United States–States–New York 29, 30, 34, 128, 135, 140, 147, 148,
171, 179, 188, 190, 205, 229, 257, 271, 311, 323, 344, 365, 423,
426, 427, 506, 514, 523, 524, 525, 533, 546, 554, 556, 596, 605,
625

Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses 348
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Veganism. See Vegetarianism–Veganism

United States–States–North Carolina 147, 167, 215, 221, 256, 303,
343, 369, 458, 486, 495, 507, 546, 547, 554, 578, 579, 582, 588,
603

Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc

United States–States–North Dakota 100, 160

Vegetable soybeans. See Green Vegetable Soybeans

United States–States–Ohio 190, 213, 262, 432, 546, 614

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 334

United States–States–Oklahoma 106
United States–States–Oregon 29, 66, 297, 359, 362, 410, 441, 467,
475, 476, 516, 522, 532, 542, 551, 552, 554, 561, 635, 638

Vegetarian Cookbooks. See also: Vegan Cookbooks 34, 351, 380,
394, 541, 603

United States–States–Pennsylvania 25, 84, 106, 170, 176, 207, 226,
465, 524

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 183, 291, 378, 396, 423, 474, 487, 512,
572, 573, 574, 610

United States–States–South Dakota 620

Vegetarian Diets–Medical Aspects–Cancer 180, 447, 563

United States–States–Tennessee 106, 128, 190, 229, 238, 382, 520,
573, 585, 619, 634

Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure) 34, 357

United States–States–Texas 39, 40, 106, 609
Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 295
United States–States–Utah 29, 190, 352, 359
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Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages 103
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)
Vegetarian or Vegan Restaurants or Cafeterias 354, 573
Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”)
(1869-1948)
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 54, 93, 115, 116, 117, 145, 153, 203, 270, 295, 325, 334,
379, 384, 392, 414, 447, 533, 538, 543, 564, 593
Vegetarianism–Fruitarianism–Concerning a Fruitarian or
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free
of All Animal Products 44, 45, 46, 47

Vitamins (General) 58, 113, 119, 334, 502, 513
Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Vitamins
Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940 411, 418, 442, 473, 483, 502, 511, 513, 537, 544,
559, 560, 581, 597, 624
Walnut Acres (Penns Creek, Pensylvania). Grower of Organic
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store
and by Mail Order) of Natural Foods. Founded about 1946-1949 by
Paul and Betty Keene 106
War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods

Vegetarianism: Meat / Flesh Food Consumption–Statistics,
Problems (Such as Diseases in or Caused by Flesh Foods),
or Trends in Documents Not About Vegetarianism. See Also:
Vegetarianism–Spongiform Encephalopathies /Diseases 388

Websites or Information on the World Wide Web or Internet 495,
502, 557, 576, 589

Vegetarianism–Religious Aspects–Islam (Including Sufism) 101

Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California) 102, 103, 106, 609

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
101, 183, 380
Vegetarianism–Seventh-day Adventist Work with 34, 447, 483
Vegetarianism, the Environment, and Ecology 357, 447, 484, 538
Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather 101, 295,
354, 357, 447, 483, 484, 523, 601
Vereenigde Ost-Indische Compagnie. See Dutch East India
Company
Vestro Foods, Inc. See Westbrae Natural Foods
Viana Naturkost GmbH. See Tofutown.com
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
Viili. See Soymilk, Fermented
Vitamin B-12 (Cyanocobalamin, Cobalamins) 190, 295, 416, 447
Vitamin E (Eight Forms of Tocopherol, Natural Powerful
Antioxidants) 447
Vitamin K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble) 447

Weeds–Control and Herbicide Use 7

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997 102, 103, 121, 128, 162, 190, 220, 360, 367,
401, 411, 418, 442, 466, 467, 469, 471, 472, 473, 474, 483, 486,
502, 504, 507, 513, 516, 522, 537, 544, 559, 560, 568, 581, 582,
597, 598, 609
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies 174, 184
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 49, 72, 85, 93, 107, 109, 142, 183, 270, 293,
361, 388, 394, 427, 519, 540, 553, 572, 601, 658
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops) 87, 96, 107, 135, 139, 149, 171, 173, 174, 179, 180,
181, 184, 188, 197, 198, 209, 214, 224, 245, 247, 256, 271, 284,
293, 310, 321, 328, 345, 349, 350, 354, 378, 387, 394, 414, 415,
417, 419, 422, 423, 427, 433, 444, 445, 447, 453, 482, 483, 485,
487, 488, 495, 515, 519, 533, 538, 572, 573, 601, 602, 603, 605,
609, 613, 630, 633, 658
Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages 87, 107
Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese
Style, Made with a Significant Proportion of Wheat or Barley
Whip Topping (Non-Dairy–Resembles Whipped Cream but
Contains No Soy Protein) 502
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AMAZAKE AND RICE MILK (1000 BCE to 2021) 356
“World Protein Crisis / Gap / Problem” of 1950-1979
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein) 102, 103, 246, 423,
484
Whip Topping (with or without Soy)–Etymology of This Term and
Its Cognates / Relatives in Various Languages 102

World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War” 40, 538

Whipped Topping. See Whip Topping
World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 61, 80, 401, 538

White soybeans. See Soybean Seeds–White
White Wave Foods, a Division of Dean Foods (Dallas, Texas);
Maker of Silk Soymilk 624
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002 128, 143, 190, 229, 445, 482, 483,
502, 517, 559, 568, 575, 581, 597, 598
Whitehouse Products, Inc. See Delsoy Products, Inc.

Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990 249, 482, 483, 598
Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 29
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)

Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages 16
Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as
Food) 16, 17, 22, 23, 85, 93, 96, 99, 107, 135, 183, 193, 237, 246,
293, 380, 485
Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 6, 7
Whole Foods Market. Founded in 1978 in Austin, Texas, by John
Mackey and Renee Lawson 445, 491, 605, 630
Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.
WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981) 210, 598, 624
Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell,
Iowa; started Jan. 1999) 132, 231, 348, 477, 535, 559, 568, 581,
597, 598

Yellow soybeans. See Soybean Seeds–Yellow
Yogurt, soy. See Soy Yogurt
Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo 36
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages 16, 21
Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd Skin”
16, 17, 18, 21, 22, 23, 24, 31, 36, 49, 53, 54, 55, 69, 72, 85, 93, 102,
103, 113, 119, 135, 148, 149, 183, 197, 237, 246, 270, 281, 293,
388, 540, 553, 610
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
Yukiwari natto. See Natto, Yukiwari

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis) 423

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by
Hain Celestial Group in June 2001 477, 483, 598
Zea mays. See Corn / Maize

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 76
World problems. See Protein Resources and Shortages, and the
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