
FOOD FOR PEACE AND SOY (1954-2021)   1

Copyright © 2021 by Soyinfo Center

HISTORY OF FOOD FOR PEACE (PUBLIC LAW 480)

AND SOYBEANS (1954-2021):

EXTENSIVELY ANNOTATED

BIBLIOGRAPHY AND SOURCEBOOK

Compiled

by

William Shurtleff & Akiko Aoyagi

  

2021



FOOD FOR PEACE AND SOY (1954-2021)   2

Copyright © 2021 by Soyinfo Center

Copyright (c) 2021 by William Shurtleff & Akiko Aoyagi

All rights reserved. No part of this work may be reproduced or copied in any form or by any means - graphic, electronic, 
or mechanical, including photocopying, recording, taping, or information and retrieval systems - except for use in reviews, 
without written permission from the publisher.

Published by: Soyinfo Center
 P.O. Box 234
 Lafayette, CA 94549-0234  USA
 Phone: 925-283-2991
 www.soyinfocenter.com 

ISBN 9781948436595 (new ISBN PL480 without hyphens)
ISBN 978-1-948436-59-5 (new ISBN PL480 with hyphens)

Printed 16 Nov 2021

Price: Available on the Web free of charge

Search engine keywords:

History of the Agricultural Trade Development and
   Assistance Act and Soy
History of  Food for Peace and Soy
History of the Food for Peace Program and Soy
History of Public Law 480 and Soy

Bibliography of the Agricultural Trade Development and
   Assistance Act and Soy
Bibliography of  Food for Peace and Soy
Bibliography of the Food for Peace Program and Soy
Bibliography of Public Law 480 and Soy



FOOD FOR PEACE AND SOY (1954-2021)   3

Copyright © 2021 by Soyinfo Center

Contents

   Page

Dedication and Acknowledgments.................................................................................................................................. 4

Introduction and Brief Chronology, by William Shurtleff  .......................................................................................... 5

About This Book  ............................................................................................................................................................. 6

Abbreviations Used in This Book  .................................................................................................................................. 7

How to Make the Best Use of This Digital Book - Three Keys  ................................................................................... 8

Full-Page Graphics  .................................................................................................................................................  10-13

Introducing Soyinfo Center   ......................................................................................................................................... 14

History of Food for Peace (Public Law 480) and Soy: 399 References in Chronological Order  ........................... 15

    Contains 26 Photographs and Illustrations

Subject/Geographical Index by Record Numbers  ................................................................................................... 232

Last Page of Index  ....................................................................................................................................................... 263



FOOD FOR PEACE AND SOY (1954-2021)   4

Copyright © 2021 by Soyinfo Center

Part of the enjoyment of writing a book lies in meeting 
people from around the world who share a common interest, 
and in learning from them what is often the knowledge 
or skills acquired during a lifetime of devoted research or 
practice. We wish to give deepest thanks...

Of the many libraries and librarians who have been of great 
help to our research over the years, several stand out:

University of California at Berkeley: John Creaser, Lois 
Farrell, Norma Kobzina, Ingrid Radkey.

Northern Regional Library Facility (NRLF), Richmond, 
California: Martha Lucero, Jutta Wiemhoff, Scott Miller, 
Virginia Moon, Kay Loughman.

Stanford University: Molly Molloy, who has been of special 
help on Slavic-language documents.

National Agricultural Library: Susan Chapman, Kay Derr, 
Carol Ditzler, John Forbes, Winnifred Gelenter, Henry 
Gilbert, Kim Hicks, Ellen Knollman, Patricia Krug, 
Sarah Lee, Veronica Lefebvre, Julie Mangin, Ellen Mann, 
Josephine McDowell, Wayne Olson, Mike Thompson, 
Tanner Wray.

Library of Congress: Ronald Jackson, Ronald Roache.

Lane Medical Library at Stanford University.

Contra Costa County Central Library and Lafayette Library: 
Carole Barksdale, Kristen Wick, Barbara Furgason, Sherry 
Cartmill, Linda Barbero.

Harvard University’s Five Botanical Libraries (especially 
Arnold Arboretum Library): Jill Gelmers Thomas.

French translation: Martine Liguori of Lafayette, California, 
for ongoing, generous, and outstanding help since the early 
1980s. Dutch translation: Sjon Welters. French translation 
Elise Kruidenier. German translation Philip Isenberg, 
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McKelvey, Claire Wickens, Ron Perry, Walter Lin, Dana 
Scott, Jeremy Longinotti, John Edelen, Alex Lerman, Lydia 
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Special thanks to: Tom and Linda Wolfe of Berwyn Park, 
Maryland; to Lorenz K. Schaller of Ojai, California; and to 
Wayne Dawson (genealogist) of Tucson, Arizona.
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This book, no doubt and alas, has its share of errors. These, 
of course, are solely the responsibility of William Shurtleff.

 This bibliography and sourcebook was written with the 
hope that someone will write a detailed and well-documented  
history of this subject.

This book is dedicated to President Dwight D. 
Eisenhower, Hubert H. Humphrey, Jr., and President 
John F. Kennedy
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Brief Chronology of Food for Peace (Public Law 480).

1954 July 10 – Agricultural Trade Development and 
Assistance Act of 1954 (Food for Peace) (P.L. 83-480) is 
signed into law by President Dwight D. Eisenhower. The 
law establishes the primary U.S. overseas food assistance 
program. The program makes U.S. agricultural commodities 
available through long-term credit at low interest rates and 
provides food donations. President Eisenhower’s action 
simultaneously creates the Offi ce of Food for Peace.

“The major objectives of this law are spelled out in its basic 
policy provisions. They are:
“1 – To expand international trade between the United States 
and friendly nations. 
“2 – To promote the economic stability of American 
agriculture.
“3 – To make maximum effi cient use of surplus agricultural 
commodities in furtherance of the foreign policy of the 
United States.
“4 – To facilitate the expansion of foreign trade by providing 
a means whereby U.S. surplus agricultural commodities in 
excess of the usual marketings of such commodities may be 
sold through private trade channels and foreign currencies 
accepted in payment” (from a speech by Hubert H. 
Humphrey, Senator from Minnesota, before the U.S. Senate, 
29 March 1957).

Three (later 4) distinct programs were undertaken to 
mitigate world hunger (foreign aid) and solve the problem of 
U.S. farm surpluses at the same time.

Title I consists of foreign currency sales to friendly 
countries (foreign countries can buy surplus U.S. grain using 
their own currencies instead of US dollars). 
Title II is outright grants of food in times of emergency or 
disaster, such as such as earthquakes, fl oods, crop failures 
and famine. These donations may be made to any nation 
whose people are considered friendly to the United States 
even though their government may not be.
Title III authorizes distribution, at home or abroad of 
surplus food by private voluntary agencies, such as CARE, 
UNICEF, and many church-connected agencies. This Title 
also permits the barter of CCC-owned surpluses for strategic 
materials from friendly countries. CCC is the Commodity 
Credit Corporation, created in 1933.
 In 1959 a new provision was added to PL 480 – the 

extension of long-term credit at low interest rates on dollar 
sales of surplus food and fi ber.

Public Law 480, passed in the middle of the cold war, 
recognizes “that our food may yet do more permanent 
damage to world communism than our armies” (Fred 
Marshall, Minnesota congressman, 21 June 1954; St. Cloud 
Times).

1959 Jan. 29 – The term “Food-for Peace Program” 
(regardless of hyphenation or capitalization) is fi rst 
mentioned (Spokane Chronicle {Spokane Washington}, p. 
17).

1961 Jan. 20 – John F. Kennedy becomes President of the 
United States. He is deeply interested in Public Law 480.

1966 – Food for Peace shipments of soy fortifi ed foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s. 

Concerning Title II – The main program sponsors and 
distributing agencies, listed alphabetically, are AJJDC 
(American-Jewish  Joint Distribution Committee), CARE, 
CRS (Catholic Relief Service), CWS (Church World 
Service), LWR (Lutheran World Relief), SAWS (Seventh-
day Adventist World Service), UNICEF, UNRWA (United 
Nations Relief and Works  Agency), and WRC (World 
Relief Commission). All of these are Private Voluntary 
Organizations (PVO/PVOs), registered with USAID.

The following foods containing soy protein were distributed: 
Soy fortifi ed sorghum grits (SFSG), CSB (corn soya blend), 
CSM (corn soya mix), WSB (wheat soya blend), and small 
amounts of soya fl our (USDA. 1978. The annual report on 
activities carried out under Public Law 480, 83d Congress, 
as amended, during the period October 1, 1976 through 
September 30, 1977; See Table 18).

1966 - The Food for Peace Act of 1966 revised the basic 
structure of the programs and placed the emphasis clearly on 
the humanitarian goals of the program. The policy statement 
shifted from surplus disposal to planned production for export 
to meet world food needs (Celebrating Food for Peace 1954-
2004: Bringing Hope to the Hungry).

INTRODUCTION



FOOD FOR PEACE AND SOY (1954-2021)   6

Copyright © 2021 by Soyinfo Center

ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of Food for Peace and Soy. It has been compiled, 
one record at a time over a period of 42 years, in an attempt 
to document the history of this 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:

• 27 different document types, both published and 
unpublished.

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

• 11 unpublished archival documents.

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

• 15 commercial soy 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 fi rst author’s fi rst name (if 
given). For most books, we state if it is illustrated, whether 
or not it has an index, and the height in centimeters.

All of the graphics (labels, ads, leafl ets, etc) displayed in this  
book are on fi le, 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.



FOOD FOR PEACE AND SOY (1954-2021)   7

Copyright © 2021 by Soyinfo Center

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

ABBREVIATIONS USED IN THIS BOOK

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

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

Click on the link to this book and wait for the book 
to load completely and the hourglass by the cursor to 
disappear (10-30 seconds).

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 Eisenhower or Public 
Law.

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

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

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

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

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

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

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

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

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

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

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

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

Industrial (Non-Food) Uses of Soybeans: Look under 
“Industrial Uses ...” for more than 17 subject headings.



FOOD FOR PEACE AND SOY (1954-2021)   9

Copyright © 2021 by Soyinfo Center

Pioneers - Individuals: Laszlo Berczeller, Henry Ford, 
Friedrich Haberlandt, Artemy A. Horvath, Englebert 
Kaempfer, Mildred Lager, William J. Morse, etc. Soy-
Related Movements: Soyfoods Movement, Vegetarianism, 
Health and Dietary Reform Movements (esp. 1830-1930s), 
Health Foods Movement (1920s-1960s), Animal Welfare/ 
Rights. These are indexed under the person’s last name or 
movement name. 

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Arends, L.C. 1954. Livestock top Illinois farm income 
source. Pantagraph (The) (Bloomington, Illinois). June 15. 
p. 4.
• Summary: “While most of the debate [about price 
supports] turns on the rigid or fl exible price supports for six 
basic commodities (wheat, cotton, corn, tobacco, peanuts, 
and rice), the Departure of Agriculture fi gures show that 
these six commodities account for only 23 per cent of the 
cash income of all farmers in the Nation. There are only 12 
states in the farmers get 40 per cent of their income from 
basic commodities, whereas there are 33 states in which 
farmers get more than half of their income from crops not 
under any kind of direct price supports.
 “In our home State of Illinois 21 per cent of the total 
cash receipts of farmers in 1952 came from the price 
supported basic commodities and 55 per cent came from 
nonsupported commodities.”
 “The fi gures show that income from the basic 
commodities now supported at 90 per cent of parity is 
concentrated in nine southern states (Kentucky, North 
Carolina, South Carolina, Georgia, Alabama, Tennessee, 
Mississippi, Louisiana, and Arkansas), one Midwest 
state (Kansas) and two northern states (North Dakota and 
Montana). It is thus understandable why the most vigorous 
proponents of high and rigid price support come from these 
states.
 “The unusually large inventories of agricultural 
commodities held by the Commodity Credit Corporation 
have been, and continue to be, a most perplexing problem.
 “Last week the House took action on a bill designed to 
meet this problem. It provides for the sale of agricultural 
surpluses abroad to be paid for in foreign currencies. Those 
foreign currencies which accumulate to our credit from these 
sales are to be used to further our foreign policy and defense 
program. The credit is to be used, for example, to purchase 
strategic materials in our stockpiling program.
 “Another objective of the legislation is to develop and 
expand foreign markets for our farm surpluses. This is one 
of the keys to our domestic farm problem. It is believed that 
if particular attention is given to underdeveloped and new 
market areas we can fi nd an outlet for our continuing surplus 
in excess of our home demand.
 “To the extent of 300 million dollars in the next 3 year 
period, the President would be authorized by the bill to 

furnish famine or emergency relief to friendly peoples of 
other nations. And it also expands the availability of food 
for needy persons in the United States, for the school lunch 
program and other nonprofi t uses.
 “Potentially, if not actually, this legislation to be known 
as the Agricultural Trade Development and Assistance Act 
of 1954 for the disposal of agricultural surpluses is one of 
the most important measures to come before Congress for 
bringing about a solution to the farm problem. It also has 
great potentialities from a foreign policy and a national 
defense standpoint.” Address: Rep. in Congress, 17th Illinois 
District.

2. Marshall, Fred. 1954. Congress letter. St. Cloud Times 
(Saint Cloud, Minnesota). June 21. p. 10.
• Summary: “The second important bill passed last week, the 
agricultural trade development and assistance act, is designed 
specifi cally to open new markets for our farm products. 
When we realize that one out of every eight dollars of cash 
farm income came from exports in 1951, we can see the 
possibilities such a program has to offer.
 “One of the greatest barriers the United States has 
faced in the world is the lack of dollars to buy the goods we 
produce. To overcome this barrier, the new plan proposed 
that we sell our food and fi ber for local currencies of other 
nations and use the currency to improve and expand the 
marketing facilities for our products in these countries.
 “In addition to sale for local currencies, the bill provides 
a program of barter for strategic materials. Our defense 
industries have long recognized the importance of a ready 
source for scarce raw materials we cannot produce here.
 “Finally, recognizing that our food may yet do more 
permanent damage to world communism than our armies, 
the Bill gives the President authority to furnish emergency 
assistance to people suffering from famine and other 
catastrophes in behalf of the people of the United States.
 “The bill wisely provides that commodities distributed 
as relief abroad should be made available to the private and 
nonprofi t voluntary agencies such as church groups and 
CARE. These organizations have done a remarkable job in 
the past and are well able to use these commodities where 
they will do the most good.
 “Since food is admittedly a prime weapon in the war 
against communism, I offered an amendment requiring 

HISTORY OF FOOD FOR PEACE (PUBLIC LAW 480)
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that all such commodities be clearly marked as assistance 
furnished by the people of the United States. I was pleased 
when the house accepted this amendment unanimously.” 
Address: Minnesota congressman.

3. Hedge, Porter M. 1954. Push is on for farm exports. 
Soybean Digest. Aug. p. 40.
• Summary: “Exports. There will be plenty of ways for 
moving soybeans into export channels in the next year or 
so, if normal market demand is not suffi cient to move all the 
beans desired.
 “Congress and the Administration are putting a big push 
on farm exports and surplus farm product disposal. In funds 
involved, it amounts to a total export program bigger than 
any since the years immediately following World War II.
 “The main new vehicle for moving surpluses is the 
new Agricultural Trade Development and Assistance Act. It 
authorizes $1 billion to be spent within the next three years, 
and is now law.
 “The total funds, however, can be spent at any time, 
whether the three-year period has elapsed or not. If the 
program goes well, it’s generally understood that Congress 
will provide additional funds.
 “The billion is broken into two parts: $700 million 
are earmarked for sale of farm surpluses in exchange for 
foreign currencies. This is similar to the Section 550 program 
carried out by Foreign Operations Administration during the 
last fi scal year. The other $300 million are for giveaway of 
surpluses to countries in need during emergencies.
 “The law authorizes making surpluses available to 
friendly populations, as well as to friendly nations. This 
opens the way to grants of food to the peoples in iron curtain 
countries, as well as to the people in Russia itself, if desired.
 “The Department of Agriculture will have a big hand 
in management of this export program–probably a major 
one. Exports under this program have to be above ‘normal.’ 
Offi cials are investigating in Europe, the Far East and in 
Latin America the possibilities of increasing exports above 
normal without cutting into regular commercial business.
 “The trade development act is only a part of this year’s 
export fi nancing. A big chunk of Mutual Security Act 
funds will be tagged for surplus crop disposal. House has 
earmarked $500 million for this purpose; the Senate only 
$350 million. The lower fi gure probably will be accepted.
 “In addition, regular foreign aid funds under Foreign 
Operations Administration will be available for purchase 
of farm products. In the last fi scal year total funds spent 
under the FOA program were $713 million. Of this, Section 
550 funds (used for sale of products for foreign currencies) 
approximated $245 million.
 “Only a small volume of soybeans–$2,925,000 in 
purchases–moved under Section 550 in the last fi scal year 
due to the domestic shortage.
 “However, many countries wanted soybeans put on the 

550 list so they could pay in their own currencies instead of 
dollars.
 “A fair-sized volume of beans might move under the 
new program in the coming marketing year -provided the 
crop is well above 300 million bushels, and soybeans are 
placed on the ‘surplus’ list.”
 Note: This is the earliest document seen (Nov. 2021) 
concerning Public Law 480 (P.L. 480) and soy. Initially 
it was named the “Agricultural Trade Development 
and Assistance Act,” later “Food for Peace,” Address: 
Washington [DC] Correspondent for The Soybean Digest.

4. Strayer, George M. 1954. Report of secretary-treasurer. 
Soybean Digest. Sept. p. 21-23.
• Summary: “Each year as we gather at convention we 
are faced with different problems. Two years ago the 
major item of discussion at our convention was ceiling 
prices–and soybean grades. One year ago as we met at 
St. Louis [Missouri] many were still thinking in terms of 
a 329-million-bushel soybean crop, and there was talk of 
surpluses and support prices.
 “Before the season had advanced very far we were 
worrying about the short crop and the high prices of soybean 
oil meal–together with the effect upon consumption. If 
nothing else, the soybean industry is one in which the same 
conditions never confront us in two consecutive years–or 
even two consecutive months.
 “The 1953-54 fi scal year of the American Soybean 
Association has been an interesting one, for it has brought 
some more of the changes which were anticipated shortly 
after the close of World War II, and which did not come at 
that time. We have the biggest soybean acreage in history. 
Logically we should have the biggest crop in history. But 
this year the weather man started his inroads early, and by 
the end of July had convinced many people that he meant 
business. We will, unless I miss my guess, have the biggest 
soybean crop this country has ever produced. But in spite of 
that many people are talking about trying to limit exports, 
and about shortages.
 “We are in a period of agricultural adjustment. Somehow 
we delayed that period of adjustment, through legislative 
and other means, several years longer than seemed probable 
at war’s end. Now we are engaged in a concerted effort in 
America to fi t our production to consumption and exports, 
maintaining a reasonable carry-over or reserve of major 
commodities. Soybeans are caught in that adjustment. 
Actually, there would appear to be no surplus of soybeans or 
soybean products.
 “But there are surpluses of competitive products such 
as cottonseed oil, and when there are surpluses of any 
edible or vegetable oil they affect the market for soybean 
oil. As Rhea Blake, Jim Thigpen and others have so ably 
told you, we cannot isolate ourselves from these other 
commodities. Their surpluses and reserves are also ours, 
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and we must consider them in making plans. In the drafting 
of our recommendations for any governmental programs 
affecting soybean acreage and production in 1955 we must 
give consideration to our competition and the effects of their 
products on ours.
 “And at this time I want to point out the necessity 
for this meeting, today, formulating the groundwork on 
which your offi cers and directors can build a program to be 
recommended to the Secretary of Agriculture for 1955 crop 
soybeans. It was upon the basis of recommendations from 
this organization to the Secretary of Agriculture last fall 
that the current 80 percent of parity support level on 1954 
crop soybeans was adopted and announced. Your thinking 
was apparently a year ahead of that of Congress! And in 
spite of the protestations of a few, the great glut of soybeans 
apparently is not going to be with us this year! But with 
lowered support price levels on other crops, and with limited. 
acreages on many of them, we must carefully consider what 
we want in 1955, and be ready to recommend and fi ght for it.
 “This has not been a legislative year in most states, 
and because of that there has been very little action in that 
fi eld. We have made some preparations for further work on 
both margarine and mellorine legislation in 1956, attending 
meetings with other interested groups, and formulating plans 
for action.
 “But this has been a Congressional year, and there have 
been chores to do in Washington [DC]. For a period of three 
years we have been participating in a joint endeavor with a 
number of other agricultural groups, aimed at increasing the 
federal appropriations for basic research work in agriculture. 
It has been our feeling, and that of many other groups, that 
we have been, during the past decade, living off the basic 
research of previous periods, and that we were not adding to 
that basic knowledge at a speed which would enable us to 
continue the progress which we should make. It was our fear 
that we were using up the knowledge faster than it was being 
brought forth, and that some place along the line, in the next 
decade or so, we would reach a stalemate.
 “Funds for basic research in agriculture had not been 
increased in many, many years. But costs had increased 
tremendously in that same period. It was necessary that 
some group or groups be responsible for engineering 
added research funds for USDA through Congress. The 
appropriations for the year starting July 1, 1954, were 
increased by a considerable sum. Of that increase, a total 
of $100,000 was allocated to the basic research work on 
soybean varietal development. This $100,000, specifi cally 
earmarked for soybean work, is in addition to the funds 
previously appropriated in the regular appropriations bill, 
in approximately the same amount as in the previous year. 
Thus, Dr. Johnson and the other men doing the soybean 
varietal development work are going to have, for the fi rst 
time in a number of years, more nearly adequate funds with 
which to work.

 “But in addition to the allocation of additional funds 
for soybean varietal development work there was also an 
allocation of $60,000 additional funds for work on the 
utilization of soybean oil. This will enable the folks at the 
Peoria Laboratory [in Illinois] and at other points to expand 
the work they have under way, perhaps launch new Projects, 
more adequately fi nance those which have been started. 
I think it may be said that the joint efforts of the many 
organizations paid off, for agriculture for the fi rst time in 
several years has again been recognized as a basic industry 
requiring adequate federally-fi nanced basic research work. 
We should pay our respects to the American Farm Bureau 
Federation, the National Grange, the National Cotton 
Council and to the other commodity groups which carried 
the ball on this legislative effort. I must admit we profi ted 
out of proportion to our contribution. We still have with us 
one of the major problems plaguing our industry for the past 
several years. The federal grades on soybeans have not been 
satisfactory from the standpoint of the producer since they 
were last changed in 1949. One year ago, in report to you, I 
dwelt at length on the trends in our industry because of the 
laxness of foreign material allowances in our grade.
 “The situation has not changed. The same problems are 
with us today that have existed for several years, and one 
of the steps which must be taken before the situation rights 
itself is the downward adjustment of the foreign material 
allowances in our federal soybean grades. It is my sincere 
hope that this meeting, in the adoption of resolutions, will 
call for public hearings on a proposal to lower foreign 
material percentages by 1 percent on each grade, and will 
instruct the board of directors to petition for such hearings by 
the grain grading branch of USDA.
 In spite of the short crop and the relatively high prices 
which our soybeans have been selling for during recent 
months, We have exported more soybeans from the United 
States during the past crop year than ever before in history. 
Estimates run at about 40 million bushels. The prospects 
for exports from the 1954 crop are even brighter. The 
lowering of the allowable foreign material content will tend 
to increase those exports and make the buyer more satisfi ed 
with our commodity. While it would not affect the 1954 
crop movement, changes announced for 1955 would be of 
material psychological value.
 “I should point out here that under the increased 
appropriations made by Congress more funds are now 
available to the grain grading branch of USDA, and that we 
should demand closer supervision of local grading agencies 
and constant research on better sampling methods. More 
money is available, and I am sure E.J. Murphy and his staff 
will give us more and better service.
 “We have a product which the world wants, and so long 
as we are willing to supply quality and be competitive in 
price with other soybean production areas and other oilseed 
crops we will have a continued and expanding market. I 
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am fi rmly convinced that we can produce better soybeans 
more cheaply than at any other place in the world today, 
and that we should capitalize on it. Of all the commodities 
represented on the Trade Missions to Europe soybeans were 
one item that practically every country wanted in quantity.
 “The Mission was a liberal education in foreign trade 
and foreign affairs, and it is my hope that through a period 
of years I can make the contacts and the information pay off 
for you as members of the American Soybean Association. 
You paid my salary while I was on the Mission–Uncle Sam 
paid the expenses. You invested about seven weeks pay in 
me in order that I might participate, and I hope you got your 
money’s worth! One-tenth of 1 cent per bushel on the fi rst 1 
million additional bushels of soybeans exported as a result of 
my participation in this Mission will far more than pay the 
costs incurred. If we do not sell at least 10 million additional 
bushels of soybeans into export markets in each of the next 
two years I’ll be greatly disappointed!
 “However, to do that we must have free exportation of 
soybeans, without restriction, and we must have soybeans 
placed on the list of commodities available to foreign buyers 
through purchase of foreign currencies, under Public Law 
480, the Agricultural Trade Development and Assistance Act 
of 1954. Soybeans are not on that list now, and will not be 
there unless concerted efforts are made to place them there. 
Your offi cers have a job cut out for them during the next few 
weeks in this one!” (Continued). Address: American Soybean 
Assoc., Hudson, Iowa.

5. American Soybean Association. 1955. Late News. 
Soybean Digest. April. p. 12a-12b.
• Summary: This is Vol. 3, No. 5 of Late News, printed 
on yellow paper. Contents of this two-page issue: Acreage 
outlook. May export CCC beans. 1954 crop carryover. 
Market outlook. No soybean surplus. Processor operations. 
Loans called. Grade changes. Cash price to farmers for No. 2 
soybeans, Feb. 2, in seven leading states (bulk or bagged).
 Concerning CCC soybeans: “Soybeans may be put on 
the ‘Public Law 480’ list of commodities eligible for export 
in exchange for foreign currencies–providing any sizeable 
volume of beans goes to the Commodity Credit Corp. to 
satisfy loans this spring.
 “The attitude among Washington [DC] offi cials is that 
if CCC has to take over commodities for price support 
purposes, that automatically qualifi es those commodities for 
special export.
 “Should this develop, a sizable increase in soybean 
exports could occur during the latter part of the marketing 
year. Offi cials have been anticipating export of more than 
50 million bushels, but additions of any beans taken in price 
support operations would increase the total by that much, and 
easily above 60 million bushels.”

6. July 10–President Dwight D. Eisenhower signs the 

Agricultural Trade Development and Assistance Act–or 
Public Law (P.L.) 480–an action which simultaneously 
creates the Offi ce of Food for Peace (Important event). 1955.
• Summary: By signing this legislation, the President 
laid “the basis for a permanent expansion of our exports 
of agricultural products with lasting benefi ts to ourselves 
and peoples of other lands.” The bill, a solution for food 
defi cient, cash-poor countries, created a secondary foreign 
market by allowing food-defi cient countries to pay for 
American food imports in their own currencies instead of 
in U.S. dollars. The law’s original purpose was to expand 
international trade, to promote the economic stability of 
American agriculture, to make maximum use of surplus 
agricultural commodities in the furtherance of foreign policy, 
and to stimulate the expansion of foreign trade in agricultural 
commodities produced in the United States.
 Kennedy era and Food for Peace Act (1966)
 In 1961, President John F. Kennedy termed the law 
“Food for Peace,” stating, “Food is strength, and food is 
peace, and food is freedom, and food is a helping to people 
around the world whose good will and friendship we want.” 
Through new amendments, the law switched its focus from 
disposing of surplus agricultural commodities to addressing 
humanitarian needs and responding to growing food crisis 
demands. In signing the extension of the Agricultural 
Trade Development and Assistance Act in 1959, President 
Eisenhower criticized the shortcomings of the amendment. 
He specifi cally referred to the extension as the Food for 
Peace program. Although Kennedy may have expanded the 
program, he was not the fi rst to refer to the program as Food 
for Peace.
 Former U.S. Representative from South Dakota George 
McGovern was picked to become a Special Assistant to the 
President and fi rst director of Kennedy’s high-priority Food 
for Peace program, which realized what McGovern had been 
advocating in the House. McGovern assumed the post on 
January 21, 1961.
 As director, McGovern urged the greater use of food to 
enable foreign economic development, saying, “We should 
thank God that we have a food abundance and use the over-
supply among the under-privileged at home and abroad.” He 
found space for the program in the Executive Offi ce Building 
rather than be subservient to either the U.S. Department of 
State or U.S. Department of Agriculture. McGovern worked 
with deputy director James W. Symington and Kennedy 
advisor Arthur M. Schlesinger, Jr. in visiting South America 
to discuss surplus grain distribution, and attended meetings 
of the United Nations’ Food and Agriculture Organization.
 By the close of 1961, the Food for Peace program was 
operating in a dozen countries, and 10 million more people 
had been fed with American surplus than the year before. 
In February 1962, McGovern visited India and oversaw a 
greatly expanded school lunch program thanks to Food for 
Peace; subsequently one in fi ve Indian schoolchildren would 
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be fed from it, and by mid-1962, 35 million children around 
the world. During an audience in Rome, Pope John XXIII 
warmly praised McGovern’s work.
 McGovern resigned his post on July 18, 1962, wanting 
to resume his electoral political career. Kennedy said that 
under McGovern, the program had “become a vital force 
in the world”, improving living conditions and economies 
of allies and creating “a powerful barrier to the spread of 
Communism”. Columnist Drew Pearson wrote that it was 
one of the “most spectacular achievements of the young 
Kennedy administration,” while Schlesinger would later 
write that Food for Peace had been “the greatest unseen 
weapon of Kennedy’s third-world policy.”
 During the 2010s the program underwent revisions 
offered by in the Administrations Fiscal Year 2014 budget. 
These revisions would change the program to provide 
cash donations rather than American grown and delivered 
food. On April 24, 2013, USA Maritime Chairman James 
L. Henry wrote a statement which discussed the effi cacy 
of the program and specifi cally the importance of the U.S. 
Merchant Marine in delivering the U.S. food aid to people 
who are undernourished around the world. Henry sited 
the fact that USAID’s own data actually revealed that the 
traditional efforts to deliver food as opposed to cash transfers 
for countries to buy their own food is actually 78 percent 
cheaper per ton of food. Henry offers that this is a signifi cant 
fact in the effort to address global hunger.
 In different administrative and organizational forms, 
the Food for Peace program of the United States has 
provided food assistance around the world for more than 
50 years. Approximately 3 billion people in 150 countries 
have benefi ted directly from U.S. food assistance. The 
Offi ce of Food for Peace within the United States Agency 
for International Development (USAID) is the U.S. 
Government’s largest provider of overseas food assistance. 
The food assistance programming is funded primarily 
through the Food for Peace Act. The Offi ce of Food for 
Peace also receives International Disaster Assistance Funds 
through the Foreign Assistance Act (FAA of 1961) that can 
be used in emergency settings.
 Source: Wikipedia, at Food for Peace (retrieved Nov. 
2016).

7. Soybean Digest. 1956. Proceed on Japan project 
[Japanese-American Soybean Institute]. April. p. 7.
• Summary: In early April, 1956, the signing of a market 
development project for soybeans in Japan was announced 
jointly by the Foreign Agricultural Service, U.S. Department 
of Agriculture, and the American Soybean Association 
[ASA]. Designated as soybean project No. 2, it supplements 
the general market development agreement (signed 
previously by the two organizations), which designated 
the ASA as the offi cial cooperator with USDA in projects 
involving P.L. 480 funds.

 Up to $75,000 in Japanese yen may be used by the 
project to conduct an extended survey of deliveries of 
American soybeans, under the new grading standards which 
went into effect on 1 Sept. 1955. Preliminary details were 
worked out during October and November 1954 by George 
M. Strayer, while he was in Japan, with Japanese soybean 
trade groups.
 “Establishment of an offi ce in Tokyo, Japan, by a 
joint committee of the Japanese interests and the American 
Soybean Association is contemplated. First step will be the 
formation and activation of this Japanese-American Soybean 
Institute, and the employment of a managing director to be in 
charge of Tokyo operations.”
 Ersel Walley of the American Soybean Association is 
now in Japan as an offi cial representative of ASA. The funds 
for the cooperative project will come from three sources: P.L. 
480 sources, Japanese Trade Association sources, and ASA. 
The basic purpose of the project is to collect the necessary 
information on the “requirements of the Japanese market for 
soybeans so that exports of American soybeans may more 
nearly fi ll those needs, and thus expand the Japanese market 
for American soybeans.”
 Before World War II, Japan, which had a population of 
about 60 million people, imported as much as 800,000 metric 
tons of whole soybeans and 1 million tons of soybean cake 
and meal per year. Today Japan has a population of nearly 90 
million people yet imports only 700,000 metric tons of whole 
soybeans and no soybean meal. Thus, there is demand which 
needs to be fi lled.
 Japanese buyers have repeatedly objected to the “foreign 
material content and green-seedcoat color of many shipments 
of soybeans received” from the USA. This study will try to 
determine just how American soybean deliveries compare 
with those from Manchuria and Brazil, and how Japanese 
buyers who require a special quality or type of soybeans will 
be able to secure their needs–as through a special contract.
 The current project is written to cover a period of one 
year starting 1 April 1956.
 Note 1. This is the earliest document seen (Nov. 2016) 
concerning the Japanese-American Soybean Institute (JASI).
 Note 2. This is the earliest document seen (Nov. 
2016) concerning a joint venture between USDA’s Foreign 
Agricultural Service and the American Soybean Association. 
This soon became a large, thriving project.

8. Soybean Digest. 1956. ASA [American Soybean Assoc.] 
men on Japan mission. April. p. 27.
• Summary:  Ersel Walley and Marion Hartz will prepare 
an exhibit of soybeans and soybean products at the Osaka 
Trade Fair in April. Walley, former president of the American 
Soybean Association, is presently a member of its board 
of directors, and is also president of Walley Agricultural 
Service, Fort Wayne, Indiana.
 Walley left the USA for Japan by plane on March 
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19. “He was in charge of the erection and staffi ng of the 
exhibit and is now meeting with Japanese trade groups of 
the soybean industry pertaining to a program of market 
development on soybeans under Public Law 480.”
 “The exhibit, sponsored jointly by the American 
Soybean Association and Foreign Agricultural Service of the 
U.S. Department of Agriculture, features the availability of 
American soybeans, the higher oil content as compared with 
shipments from other parts of the world, and demonstrates 
the place of soybean food products in supplementing the 
high rice diet of the Japanese people.
 “’Japan is already our No. 1 customer for American 
soybeans,’ Walley pointed out as he left for Seattle and 
Tokyo, ‘but the potential market in Japan is only partially 
supplied. There is need for several times the present imports 
of soybeans as a source of fats and oil and protein.’
 “As a purchaser of surplus agricultural commodities 
under Public Law 480 Japan has brought in wheat, rice, 
cotton and tobacco. A portion of the Japanese yen is issued 
in payment for those commodities to be used in further 
promotion and expansion of markets for agricultural 
commodities,...”

 A photo shows Ersel Walley in 1956 holding two 
suitcases, standing in front of the ASA offi ce in Hudson, 
Iowa. The caption states: “Ersel Walley as he left American 
Soybean Association headquarters to catch the plane for 

Japan.”

9. Strayer, George M. 1956. Editor’s desk: Promotion needed 
in Europe, too. Soybean Digest. May. p. 4.
• Summary: “Fortunately soybeans have never been 
marketed under Public Law 480. There have been no 
surpluses. Let us hope that situation continues.
 “Other commodities have been marketed under Public 
Law 480 in Europe and the Orient. By law a portion of 
the local currencies accepted in payment must be used for 
the promotion of markets for agricultural commodities. 
Application is not limited to the commodities sold under P.L. 
480, but can be applied to all agricultural products.
 “The United States has never, until recent years, been 
an exporter of soybean products. But the potential market 
for them is tremendous. In recent months, since soybean oil 
became eligible for export under P.L. 480, large tonnages 
have been sold. Present prices for soybeans refl ect the higher 
oil and meal prices received by processors.
 “The Japanese Market Development Project is now 
activated and under way. Preliminary discussions have 
taken place on the possibilities of a similar project for the 
European countries. It would be designed to promote the 
sale of soybean oil, soy fl our, lecithin, soybean oil meal, soy 
fl akes and soybeans. Sales would be for dollars.
 “In the world economy of today markets must be 
created and promoted. Up to this time we in the United 
States have done a very poor promotional job on agricultural 
commodities. It is time we become active and alive to 
opportunities. The creation of new demands, the expansion 
of present markets, and the creation of new ones can result 
only in greater prosperity for every grower of soybeans and 
every processor of soybeans in the United States. P.L. 480 
funds are available–we suggest their use on soybean product 
promotion in Europe.” Address: [American Soybean Assoc., 
Hudson, Iowa].

10. Strayer, George M. 1956. Editor’s desk: Cooperative 
project under way. Soybean Digest. May. p. 5.
• Summary: Favorable markets exist when a commodity 
changes hands on a basis that is profi table to both buyer and 
seller. Trade continues only so long as such conditions exist. 
Price, quality and terms of sale are all factors.
 “Japan is our largest export customer and will be so 
long as it is profi table for her, as well as for us, to continue 
trading.
 “Establishment of the Japanese-American Soybean 
Institute, with headquarters in Tokyo, with membership 
from both Japanese and American sides, has now been 
completed and a program of work outlined for 1 year 
starting April 1, 1956. Participants include the American 
Soybean Association, the Japan Association of Oil and Fat 
Manufacturers, Nippon Shoyu Association, Japan Miso 
Industry Association, Japan Tofu Association, and the 
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Oil and Fat Importers and Exporters Association. Ersel 
Walley, member of the ASA board of directors and former 
president of ASA, who has been in Japan since mid-March, 
completed the arrangements with the Japanese trade groups. 
A managing director has been employed, and an offi ce was 
established as of May 1.
 “Financing of the 1-year study of continuation and 
expansion of the Japanese market for U.S. soybeans will 
come from three sources. Funds paid to the U.S. government 
for agricultural commodities sold under Public Law 480, 
and in Japanese yen, will be available up to $75,000. The 
cooperating Japanese trade groups named above will supply, 
in yen and in service, $7,500. The American Soybean 
Association will supply dollar expenses anticipated to total 
about $10,000.
 “The Japanese market for soybeans is a different one 
than that of our own country, or that of European countries. 
There are many things we need to know about deliveries of 
soybeans from competitive suppliers. Also about the actual 
arrivals of our own soybeans in Japan, especially on those 
cargoes which are broken into many small lots upon arrival 
at Japanese ports.
 “This Market Development Project, of which the 
American Soybean Association has assumed responsibility, 
should give us many of the answers during the next year. A 
comprehensive research study, to be done by a qualifi ed and 
competent agency and under our direction, should place us 
in position to compete in the Japanese market as we have 
never been able to do previously. Can you think of a better 
way to spend Japanese yen, owned by the U.S. government, 
and paid to it in the purchase of U.S. surplus agricultural 
commodities, than outlined above? When the law requires 
that a percentage of such funds be spent on the promotion 
of markets for American agricultural commodities? And 
when the Japanese market offers a potential of two or three 
times present exports.” Address: [American Soybean Assoc., 
Hudson, Iowa].

11. Fraser, Gordon O. 1956. Fats and oils under Public Law 
480: Government’s edible oils programs are designed so 
soybeans will be crushed rather than stockpiled. Soybean 
Digest. Sept. p. 34, 36-37.
• Summary: A paper presented before the annual meeting 
of the National Soybean Processors Association at Urbana, 
Illinois.
 “I have been asked to speak to you on ‘Public Law 480 
as it relates to fats and oils.’
 “The Agricultural Trade Development and Assistance 
Act of 1954, as P.L. 480 is offi cially called, has as its central 
purpose the promotion of trade in U.S. agricultural products 
through the use of surplus commodities. The Act provides 
three Titles under which surplus commodities may be 
exported.
 “For the moment I’ll skip over Title I under which sales 

for local currencies are made to friendly countries.
 “Title II authorizes donations of surplus agricultural 
products to be made by our government to provide 
emergency relief to foreign countries in times of disasters 
such as earthquakes, fl oods, crop failures and famine. These 
donations may be made to any nation whose people are 
considered friendly to the United States even though their 
government may not be.
 “Title III of the Act permits donations of CCC-
owned [CCC = Commodity Credit Corporation, created 
in 1933] commodities to private relief agencies and to 
intergovernmental organizations, such as the United Nations 
Children’s Emergency Fund, for distribution here at home 
and abroad. This Title also permits the barter of CCC-owned 
surpluses for strategic materials from friendly countries.
 “The use of surpluses for donation or barter is not new 
in U.S. government programs, but the opportunities to do so 
are greatly expanded under P.L. 480.
 “Most of you are probably more familiar with Title I 
programs of P.L. 480. It is under Title I that sales are made 
of our surplus commodities in exchange for the currency 
of a foreign country. The fi rst step is the negotiation of a 
sales agreement between our government and the foreign 
government. The sales agreement permits foreign importers 
to purchase the commodities specifi ed with their own 
currencies which are deposited to the credit of the U.S. 
government. The commodities are sold and exported by 
our private trade who are reimbursed in dollars by the 
Commodity Credit Corp. I’ll come back later to the uses 
being made of the local currencies which have been acquired 
through our Title I sales.
 “Public Law 480 is not intended to take the place of the 
regular commercial trade in agricultural products. In fact, the 
Act requires safeguards to be written into every agreement 
that the purchases made by the foreign country under Title I 
will not displace its regular imports for dollars. In practice, 
the agreements generally provide that the foreign country 
must spend a stated amount of dollars, representing its 
normal purchases, for imports of the respective commodities 
covered by the agreement. The Department of Agriculture, 
and the entire Administration, place fi rst emphasis on regular 
commercial exports for dollars. And to the greatest extent 
possible, the commodities exported under the Act are routed 
through private trade channels.
 “P.L. 480 was conceived as a temporary measure to 
bridge the period of adjustment between supply and demand 
for our surplus commodities. Our domestic agricultural 
program is aimed at bringing about a better balance of 
production and supplies. P.L. 480 is intended to help achieve 
this balance through expanded exports.
 “Exports Under P.L. 480: Our exports of all agricultural 
products totaled $3.5 billion in 1955-56, as compared with 
$3.1 billion in the previous year. Exports under all titles of 
the Act accounted for about $900 million, or roughly 25% of 
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the total 1955-56 exports. Nearly half of the P.L. 480 export 
shipments were made against sales for foreign currencies 
under Title I.
 “By June of this year, we had committed virtually all 
of the $1.5 billion authorized by Congress for sales for 
local currencies, and, as you know, Congress increased the 
authority in July by an additional $1.5 billion. We have 
entered into some new agreements with foreign governments 
since the increase was approved, and, at the present time, 
we now have made a total of 63 sales agreements with 28 
countries. In terms of the cost to CCC, the total value of the 
commodities involved now stands at $1.6 billion.
 “In terms of the export market value, which is somewhat 
less than the CCC cost due to the difference between the 
acquisition cost of wheat, cotton and other commodities 
under the price support programs and world prices, the total 
stands at just over $1 billion. Of this, wheat made up 28%, 
cotton 27%, and oils and fats 17%. I should mention that, 
with few exceptions, since 1954 oils and fats have been 
priced in our markets at levels that were fully competitive 
in world markets. Other major products programmed under 
Title I are tobacco, feed grains, rice, and dairy products.
 “Local Currencies: It might be of interest to you to 
describe what use is being made of the cruzeiros, yen, 
pesetas, dinars, etc., being acquired abroad for our sales 
under P. L. 480.
 “Up to the present, 49% of these local currencies have 
been set aside to be loaned to the foreign governments for 
economic development purposes. It is hoped that these loans 
will assist in the stimulation of economies, particularly those 
of the underdeveloped countries, so that their capacity to 
purchase our agricultural products on a normal commercial 
basis will be improved.
 “Another 16% of the local funds is being used to cover 
common defense needs abroad. Small amounts are also 
being used for the purchase of strategic materials, to fi nance 
international educational exchange activities and for other 
worthwhile purposes.
 “Of particular interest to agriculture are the local 
currencies reserved for market development purposes. About 
2% of the total has been set aside for this purpose and under 
the sales agreements entered into so far, a total of about $20 
million will be available. Programs for the use of these funds 
are administered by the Foreign Agricultural Service.
 “Market Development Programs (Sec. 1040)” You 
might be interested to hear about these market development 
programs in a general way, especially since we already have 
some contemplated or under way for soybeans and soybean 
products. Although only 2% of the foreign currencies 
becoming available through Title I is being used for market 
development programs, the absolute amount is large–it stood 
at about $20 million on July 1 this year and the problem 
of setting up sound programs and fi nding personnel for 
administering them constitutes more of a problem than the 

amount of money available.
 “The Department of Agriculture cooperates closely 
with U.S. trade groups in initiating and carrying out 
marketing development projects. It is our rule also to enlist 
the cooperation of foreign trade groups. In most cases, the 
bulk of the funds required for the project are supplied by 
the U.S. government, from the foreign currencies received 
as a result of Title I sales, but the cooperating foreign trade 
group is expected to fi nance a part of the costs. The U.S. 
trade group has primary responsibility for carrying out the 
project, and it fi nances any dollar costs. The Department of 
Agriculture acts in an overall supervisory capacity in the 
project. This procedure gives trade groups in the United 
States and abroad the opportunity to work together on the 
problems of expanding old markets and developing new ones 
for U.S. agricultural commodities. It ensures that projects are 
benefi cial to both the United States and the foreign country.
 “A wide variety of market development projects have 
been approved so far. They can be classifi ed into fi ve 
types: market surveys; nutrition education; two-way visits; 
advertising and sales techniques; and trade fairs.
 “Market surveys are designed to appraise the potential 
demand for particular products and to determine how the 
demand may be developed and supplied.
 “Projects for education in nutrition are aimed at 
improving the health and welfare of people abroad and at the 
same time expanding the market for farm products that can 
be supplied by the United States.
 “Visits by foreign offi cials and experts to the United 
States and U.S. people to foreign countries have been 
arranged to increase the understanding, on both sides, of 
marketing and other problems that arise here and abroad in 
connection with the trade in U.S. agricultural products.
 “U.S. advertising and sales techniques are being used 
abroad with appropriate variations to meet local conditions.
 “Market development projects are also conducted 
through participation in international fairs. The United States 
participates in two types of fairs: one is the diversifi ed fair of 
a largely industrial type, the other is the food fair. Exhibits 
are planned where the greatest number of potential buyers 
are expected to congregate. Typical of the agricultural 
exhibits staged abroad was the market promotion exhibit 
at the International Trade Fair held in Osaka, Japan, last 
April. The U.S. exhibit demonstrated the availability, quality, 
and uses of U.S. dairy, wheat, cotton, tobacco, rice, and 
soybean products. Market promotion exhibits are not limited 
to trade fairs; however, one of the largest exhibits was the 
‘supermarket erected in Rome, Italy, last June in connection 
with the International Congress on Food Distribution.” 
Continued. Address: Asst. Administrator, Foreign 
Agricultural Service.

12. Fraser, Gordon O. 1956. Fats and oils under Public Law 
480: Government’s edible oils programs are designed so 
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soybeans will be crushed rather than stockpiled (Continued–
Document part II). Soybean Digest. Sept. p. 34, 36-37.
• Summary: (Continued): “In the fi eld which directly 
concerns your industry, the market development work has 
resulted in the formation of the Japanese-American Soybean 
Institute. This grew out of a trip to Japan last fall by George 
Strayer and Howard Kurtz of the Board of Grain Supervisors 
in Chicago. There had been a series of complaints from 
Japan about the quality of U.S. soybeans and threats that 
much of the business might be lost to Communist China. As 
a result of their study, Mr. Strayer and Mr. Kurtz emphasized 
that the Japanese use soybeans mainly for food, and that 
in this use green seed-coats and certain types of foreign 
material were especially objectionable. Chinese-Manchurian 
soybeans are claimed by the Japanese to be virtually free of 
foreign material and to have yellow seed-coats as well as 
interiors. The team found, however, that the Japanese are 
better satisfi ed with U.S. soybeans since the U.S. grading 
standards were revised last September. They concluded that 
the market for U.S. soybeans in Japan can be maintained or 
even expanded.
 “On the basis of the fi ndings and recommendations 
of these two men, the Department entered into a contract 
with the American Soybean Association to carry out 
market development work in Japan. The Association, in 
turn, joined, hands with the various soybean trade interests 
in that country to form the Japanese-American Soybean 
Institute. The purpose of this Institute is to foster closer 
relationships between the soybean trade groups in the two 
countries, exchange technological know-how to encourage 
use of U.S. soybeans in food and other products, establish 
mutual understanding of trading practices and methods, 
and disseminate appropriate educational and promotional 
material in Japan. The Institute has sent a delegation to the 
United States and they are present here today. They will 
spend about a month in discussions with the U.S. trade and 
in fi rsthand observation of U.S. practices in harvesting, 
storing, shipping, and sampling and grading soybeans. A new 
contract has just been completed for market development 
work in Europe and the Middle East between the Department 
of Agriculture and the American Soybean Association and 
the Soybean Council of America.
 “Fats and Oils Exports: Now, I would like to discuss 
with you in more detail the exports of fats and oils under P.L. 
480. Programs to export fats and oils under all these titles of 
P.L. 480 since its beginning (July 1954) add up to nearly 1.5 
billion pounds.
 “We can now narrow our attention to the recent 
programs that you are most closely concerned with. These 
are the Title I agreements providing for edible vegetable 
oils. In the fi scal year ended June 1956, agreements of this 
kind were concluded with 13 countries. About $118 million 
was allotted, permitting the purchase of approximately 700 
million pounds of cottonseed and soybean oils. Spain was 

the leading country in these programs with $50 million 
or about 280 million pounds. Argentina ranked second, 
with nearly $25 million or about 175 million pounds. The 
agreement with Chile calls for $12.5 million or about 70 
million pounds; and for Italy, $10 million or about 60 million 
pounds.
 “Other countries included are Greece, Turkey, Israel, 
Ecuador, Peru, Colombia, Iran and Paraguay. Some of these 
agreements included lard as an optional commodity but 
all of these countries, except Korea, chose to take edible 
oils exclusively since the preference of the people in these 
countries is for liquid oils rather than solid fats in the kitchen 
and on the table.
 “Shipments under these programs by the end of June 
totalled about 400 million pounds, 60% of the total program. 
July shipments are estimated to have been about 45 million 
pounds, and it is probable that by the end of September the 
total will reach 550 to 600 million pounds. This will leave a 
carryover of 100 to 150 million pounds, from the programs 
that have already been announced, to be shipped in the new 
marketing year beginning Oct. 1, 1956.
 “Outlook: We are frequently asked to explain why and 
under what conditions an agricultural commodity is or is not 
declared eligible for fi nancing under P.L. 480. The answer 
necessarily hinges on the defi nition of a surplus commodity. 
The Act provides in brief that a ‘surplus agricultural 
commodity’ is a U.S. agricultural commodity either publicly 
or privately owned which is or may be reasonably expected 
to be in excess of domestic requirements, adequate carryover 
and anticipated exports for dollars, as determined by the 
Secretary of Agriculture. In other words, the Secretary must 
make a fi nding based on the best information available as to 
supplies and expected domestic and foreign sales for dollars. 
In the case of, say, wheat or cotton there is no problem and 
the calculations are a mere formality to determine the extent 
after dollar sales have been maximized. In case of edible oils 
the answer is considerably more involved. For all practical 
purposes the CCC has no stocks of oilseeds or edible oils and 
thus there is no surplus in this sense. But the Act also covers 
a situation where a commodity is ‘reasonably expected to be 
in surplus,’ so we can and have used P.L. 480 to help prevent 
the building up of government stockpiles as well as to reduce 
or remove past accumulations.
 “The edible oils program this past year was designed to 
expand the foreign market so that soybeans would be crushed 
rather than piled up to the account of CCC. While there were 
some rough spots in the program, you are all aware that this 
major objective was accomplished.
 “We have now reached a time when we are looking at 
the crop ahead. Many may have assumed that there certainly 
must be a surplus of edible oils coming up within the 
meaning of P.L. 480 because of the magnifi cent prospects 
for the soybean crop this year. With USDA’s August crop 
report now in hand, there appears to be little doubt that this 
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assumption is correct. There are, however, some factors 
that partly offset the heavy increase in the soybean crop. 
Cotton acreage is down slightly and the yield per acre this 
year is likely to be slightly less than last year’s altogether 
exceptional fi gure. Hence, there will be some decline in 
cottonseed oil production in 1956-57. Lard production will 
fall off substantially in the year beginning this October. 
Finally, heavy exports in the current marketing year, along 
with a normal domestic disappearance, are reducing stocks 
of edible oils. It is estimated that these stocks, beginning in 
October this year, will be considerably smaller than on last 
Oct. 1. It is fortunate that we can face this record soybean 
crop with low beginning inventories.
 “Let me say again that our main objective is to 
maximize exports for dollars. U.S. fats and oils enjoy a 
tremendous dollar market abroad. In recent years there 
has been a steady increase in this demand refl ecting the 
economic progress made by most countries and particularly 
the leading importers of fats and oils–Western Europe, Japan 
and Canada. For example, we should expect to export some 
75 million bushels of soybeans and perhaps 500 million 
pounds of edible oils next year on a straight commercial 
basis for dollars. Our regular customers, some traditional and 
some rather newly won, such as Canada, Cuba, Belgium, 
Germany, the Netherlands and Spain, will be purchasing 
large quantities of oil for dollars.
 “Now what are the prospects for P.L. 480 fats and oils 
programs during 1956-57? At this point it would be well 
to remember that there will be a carryover from the 1955-
56 programs including the one for Greece announced last 
week, of at least 150 million pounds to be shipped out of 
1956-57 crop-year supplies. Adding to this more than 100 
million pounds for past commitments under Title I not yet 
formalized and for possible ICA programs we have almost 
300 million pounds of edible oil already in the export column 
for P.L. 480.
 “I think you will agree that it is too early in the season 
to be defi nite as to the total prospects for additional P.L. 
480 sales of edible oils in the year ahead. I can assure you, 
however, that we will use P.L. 480 to the fullest extent 
justifi ed in the light of available U.S. supplies, domestic 
requirements, anticipated exports for dollars and the 
requirements for an adequate carryover.” Address: Asst. 
Administrator, Foreign Agricultural Service.

13. Soybean Digest. 1956. European export program the fi rst 
undertaking of Soybean Council! Sept. p. 26-27.
• Summary: At the top of the fi rst page are two letters under 
the heading: “Endorsements for Soybean Council from 
USDA.” These are: “Copies of actual letters [with signature 
on letterhead] received [in mid-August 1956] from True 
D. Morse, Acting Secretary of Agriculture, and Marvin L. 
McLain, Assistant Secretary, by Howard L. Roach, president 
of the Council.”

 The article begins: “A huge export market development 
program in European countries to be implemented with over 
one-half million dollars in P.L. 480 and soybean industry 
funds will be the fi rst undertaking of the new Soybean 
Council of America.
 “The Council is an industry-wide organization formed 
this past summer for the purpose of research, education and 
promotion of the nation’s soybean crop.
 “An agreement between the U.S. Department of 
Agriculture’s Foreign Agricultural Service and the Council to 
implement the program was approved by the Council’s board 
of directors and signed by the offi cers. It was submitted to 
and signed by FAS Aug. 22. The program will be similar to 
the soybean market development program already in effect 
in Japan under the sponsorship of the American Soybean 
Association and Japanese trade groups.
 “The European export program will include Italy, 
Spain, Germany, Austria, France, Finland and possibly other 
countries. It will in general follow the recommendations of 
Geo. M. Strayer, executive director of the Council, to USDA 
on his recent return from Europe. Strayer, who saw possible 
unwieldy surpluses developing from the 1956 and 1957 
soybean crops, believes there is a potential increase of 60 to 
70% in European markets for soybeans and soybean products 
over a period of years.
 “A European offi ce will be set up, and the Soybean 
Council will carry out projects in research, market analysis, 
sales promotion and related trading activities for soybeans, 
soybean oil and other soybean products in the above named 
European countries.
 “The program will be fi nanced by:
 “$500,000 in foreign countries made available by FAS.
 “$25,000 advanced by the Soybean Council.
 “Funds advanced by European trade groups.
 “The program is thus a massive attack by the Council on 
the threat of soybean surpluses during the next 2 crop years.
 “The overall program of the Council, of which the 
European export project is a fi rst step, will be fi nanced by 
voluntary contributions from soybean producers at the point 
of sale. The operation will be simple. The collection of 10¢ 
per 100 bushels ($1.50 per carlot of 1,500 bushels) will be 
made by the buyer at the time of purchase. And soybean 
processing plants will deduct $1.50 per carlot on soybeans 
coming into their plants. The proceeds will be turned over to 
the Soybean Council of America. That is all there is to it.
 “The checkoff will begin with the 1956-crop movement 
as originally planned.
 “First report on the Council was made by its offi cers 
during the American Soybean Association convention at 
Urbana.
 “Said President Howard L. Roach: ‘The question has 
been asked, Why aren’t the grain men represented on the 
Council?’
 “’We had to make a start somewhere. For the producer 
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and processor associations to set up the Council seemed to be 
the most practical method of getting it started. That was what 
was done. Grain handlers will be brought into the Council as 
soon as they wish, and as soon as they have representation 
able to speak for them as a group.’”
 “On the cover: In the lower left-hand picture on the front 
cover Treasurer Albert Dimond, Secretary R.G. Houghtlin 
and President Howard L. Roach give their fi rst report on the 
Soybean Council of America at the ASA convention.”
 A photo shows: “Board of Directors of the Soybean 
Council of America. Left to right, R.G. Houghtlin, secretary, 
Chicago, Illinois; Geo. M. Strayer, executive director, 
Hudson, Iowa; Scott Cramer, Chicago; Dwight Dannen, 
St. Joseph, Missouri; Albert Dimond, treasurer, Lovington, 
Illinois; Dave Wing, vice president, Mechanicsburg, Ohio; 
Chester B. Biddle, Remington, Indiana; Howard L. Roach, 
president, Plainfi eld, Iowa; Jake Hartz, Jr., Stuttgart, 
Arkansas; John W. Evans, Montevideo, Minnesota; Wayne 
Lichty, assistant executive director, Hudson, Iowa; Ralph G. 
Golseth, Danville, Illinois; and John Sawyer, London, Ohio.”
 Note: This is the earliest document seen (Aug. 2021) 
that contains the word “checkoff” (spelled as one word).

14. Hieronymus, T.A. 1956. Growth problems of the 
soybean processing industry. Government, in supporting 
prices, regulating futures markets, and promoting exports, 
has a strong impact on soybean processors. Part II. Soybean 
Digest. Dec. p. 16-17.
• Summary: A paper presented at the National Soybean 
Processors Association annual meeting, Aug. 13, 1956, 
Urbana, Illinois.
 “Development of the processing industry: The soybean 
processing industry has expanded very rapidly since its 
beginning in the early 1920’s. The quantities processed have 
been increased from an average of 21 million bushels in 
1936-37 to about 280 million during the current year. It is 
very likely that this coming year it will be greater still.
 “One very outstanding feature of the growth of the 
soybean processing industry is that, in spite of the rapid 
expansion of the soybean crop, the crushing capacity has 
always exceeded the supplies of soybeans available for 
crushing. We must expect that there will always be unused 
capacity. It cannot be expected that soybean production 
will develop in a pattern that will coincide with crushing 
facilities.
 “Precisely how many soybeans could be crushed in 
the year ahead if all facilities were taxed to the utmost is 
conjectural. But the amount is undoubtedly greater than the 
quantity that will be available.
 “Adjustments of your industry to the increasing crop 
size have been complicated by a change in process. The 
standard method of soybean processing 20 years ago was the 
screw press or Expeller. A very high proportion of the crop 
is now processed by solvent extraction. The change from 

Expellers to solvent was not a substitution but was mainly an 
addition to capacity.
 “The development of the crushing industry has varied 
by areas. In 1951-52, for example, the average quantity 
of soybeans processed per solvent mill in Illinois was 2.4 
times as large as the Iowa average. Part of the difference 
is accounted for by uncertainty about the best solvent 
method, part by the nature of markets for meal, part by the 
density of soybean production, and part by promotion of 
particular types of business organization by institutions. 
Recent additions to crushing capacity indicate that the most 
profi table type is the relatively large mill. Smaller mills 
enjoy locational advantages.
 “Governmental problems: Some of the most severe 
problems confronting the industry as a whole are those 
involving the U.S. government. There are several ways in 
which government has importantly infl uenced the processing 
industry.
 “During World War II and the subsequent Korean 
campaign price ceilings were imposed on soybeans and 
soybean products. These importantly affected profi ts. 
During the second of these experiences the ridiculous 
99.5% soybean meal formula feed came into being. It seems 
worthwhile to recall this as an example of how much like 
‘Alice in Wonderland’ government can become.
 “As was noted earlier, government price support 
programs have importantly infl uenced the volume of 
production of soybeans. In the past, the effect of these 
programs has been to increase production. The effects may 
not be so fortunate in the future.
 “Low Parity: Soybeans were not grown commercially 
during the base period of 1909-1914. They were spliced 
into the parity system on the basis of their 1935 price. The 
result was, a relatively low parity price for soybeans. Also, 
soybeans were not supported at the 90% level as early as 
were other crops. These discriminations against soybeans 
kept restrictions off of production and have permitted 
expansion of the industry.
 “In 1954 the entire soybean industry, including growers 
and farm organizations, promoted a reduction in support 
prices. Had support prices for soybeans been comparable 
with those for other crops we would likely now have 
production restrictions. The reduction in supports was a truly 
remarkable bit of foresight.
 “I have not been able to fi nd anyone in the industry who 
claims credit for the increase in the level of support on the 
1956 crop. Several people have modestly declined.
 “The federal government plays an important role in 
the regulation of future markets. In 1953 speculative limits 
were imposed on trading and positions in soybean oil, 
cottonseed oil, and lard. These were later suspended. Their 
suspension appears to have been desirable from a processor 
point of view as well as the good of the market generally. 
There has been consideration of legislation that would affect 
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designation of delivery points on soybean futures contracts. 
Such legislation would affect the soybean processing 
industry and presents a governmental problem with which 
the industry must reckon.
 “In the year ending June 30, 1956, edible vegetable 
oils included in agreements negotiated under Title I, Public 
Law 480, amounted to 730 million pounds. This particular 
program has had an important effect on soybean oil and 
accordingly on the soybean processing industry.
 “From January through June of this year, $801 million 
of farm commodities were sold for $538 million worth of 
foreign currencies. Of this total, $273 million will be loaned 
to foreign countries for economic development, $158 million 
will be used to pay American expenses abroad, $87 million 
will be contributed to ‘common defense,’ and the balance 
will be used to develop markets for U.S. farm produce, 
purchases of strategic materials, and educational exchanges.
 “There is a record soybean crop in sight. The support 
is higher than last year. There is at least a possibility that 
a substantial carryover will be developed. This may well 
be called a surplus. As a result, or even in anticipation of a 
surplus, soybeans and soybean meal may be placed under 
Public Law 480.
 “If soybean processors take a short-run view of these 
several areas of problems of government, ‘good’ and ‘bad’ 
judgments can be made. It is ‘good’ that support programs 
have promoted the production of soybeans, but ‘bad’ if such 
programs restrict production. Elimination of regulation of 
soybean oil trading is ‘good’ but failure to regulate delivery 
points is ‘bad.’ Public Law 480 for soybean oil is ‘good’ but 
for soybeans, it is ‘bad.’
 “Rational and reasonable arguments can be developed 
for these several points of view. The fundamental 
contradictions involved are obvious. It is important that the 
soybean processing industry develop a consistent attitude 
toward government. I doubt that governmental interference 
can be had when it is desired and avoided when it is not 
desired. The soybean industry has a great growth potential 
that is apt to be stifl ed if government comes to play an 
increasing role. (To be continued [in the Jan. 1957 issue]).” 
Address: Assoc. Professor, Agricultural Marketing, College 
of Agriculture, Univ. of Illinois, Urbana, IL.

15. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1957. The versatile soybean has become the United 
States fourth-ranking farm export. 21(1):18-19. Jan.
• Summary: “Twenty years ago soybeans were a 
comparatively minor crop in the United States. Most of 
them were used for hay or soil enrichment, and only a small 
part was harvested for beans. Yet in the next two decades 
soybeans were to become a leading U.S. agricultural product, 
ranking just below wheat, tobacco, and cotton in dollar 
export value.
 “A more versatile plant than the soybean has never 

been known to science, and its development is one of the 
agricultural marvels of this century. Its early history is lost 
in obscurity; ancient Chinese literature, however, reveals 
that it was extensively cultivated and highly valued as a 
food centuries before written records were kept. Introduced 
into Europe in the 1700’s and to America in 1804, it had a 
place only in botanical gardens, where it was regarded as a 
curiosity rather than a plant of economic importance.
 “Requiring a hot, moist growing season, the soybean 
never adapted itself to Europe. And even in the United 
States, where many areas resemble China in soil and climate, 
the soybean was slow to take hold. But like many other farm 
crops, the soybean was projected into world trade by the 
events of history, the fi rst being the Sino-Japanese War in 
1895. Food requirements for Japanese troops in Manchuria 
led to an increase in soybean production. When the troops 
were withdrawn, a soybean surplus developed. Then two 
things happened: Chinese farmers poured into Manchuria 
as immigration restrictions were eased, and the Japanese, 
through treaty rights acquired in Manchuria after the Russo-
Japanese War, began an extensive export trade with Europe 
in soybeans and soybean oil.
 “It was World War II that gave the United States pre-
eminence in soybeans, and eventually led to its becoming the 
world’s largest exporter of this commodity. Production had 
fi rst begun to show some commercial importance after the 
First World War, and during the 1920’s and early 1930’s it 
has climbed steadily. But in 1942 it shot up to a new high in 
response to strong wartime demand for domestic sources of 
fats and oils and oilseed meal.
 “After the war, U.S. soybean production, instead of 
declining, continued to mount. China, formerly the world’s 
largest soybean exporter, was entangled in political strife, 
and its production and trade had fallen off. Europe, just 
starting its economic recovery, needed fats and oils and 
animal feed. And Japan–now the biggest customer for U.S. 
soybeans–was not only cut off from its Manchurian supplies 
but badly in need of food.
 “How U.S. soybean production and trade developed 
in those years is a tribute to U.S. farmers. In 1936, acreage 
totaled 7.2 million acres, of which 2.4 million were harvested 
for beans. Total production was 34 million bushels; exports, 
nil. By 1956, acreage had expanded to 22 million, of which 
21 million were harvested for beans. Production reached 
457 million bushels; exports are forecast at over 75 million 
bushels, about 10 million more than the previous year. At the 
same time, domestic consumption of soybeans and soybean-
products increased tenfold in this 20-year span.
 “Greater demand is only partly responsible for this 
tremendous gain. To scientifi c research must go much of the 
credit. Through hybridization and selection the original eight 
varieties [sic] which were brought to the United States have 
been developed into some 2,500 distinct types. Yields have 
been increased and area of cultivation extended. But even 
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more important are the many uses to which the bean is now 
put.
 “For centuries soybeans, because of their high protein 
content, have been an important food in the Far East, where 
they are roasted, boiled, pounded into fl our, eaten as sprouts, 
converted into milk, curds, sauces, and other edible forms. 
In the United States, however, soybeans won approval fi rst 
as a legume. Introduced into the Southeastern States–though 
production now is largely concentrated in the Corn Belt–they 
were grown for hay, or were plowed back into the soil. Only 
a small part was harvested for beans, which, in turn, were 
pressed into oil for use in paints, varnishes, soaps, and other 
industrial products. The meal, of course, was used as animal 
feed, as it is today.
 “What boosted soybeans out of their hay-and-fertilizer 
status was the development of processing which removed 
disagreeable fl avor from the oil. Immediately there opened 
up a whole new fi eld–oil for the manufacture of shortenings 
and margarine. During World War II, when cotton production 
was cut back, reducing the amount of cottonseed oil 
available, the production of soybean oil expanded; and, 
today, shortenings and margarine are the two most important 
soybean oil products. The soybean meal produced along 
with the oil is an excellent high protein feed and its use has 
expanded rapidly.
 “So adaptable is the soybean that many scientists say 
only a start has been made in exploring its possible uses. 
Even so, the list is long. Its meal has adhesive qualities, 
and thus is used in plywood adhesives, orchard sprays, 
fl oor coverings, paper lamination, magazine and wallpaper 
coatings, and so forth. Its oil contains lecithin, a minor 
phosphorous compound with emulsifying properties and 
also nutritive value. And so it [lecithin] is used not only in 
shortenings and margarine, but in cosmetics, confectionery, 
and resins, and in vitamin tablets as an absorption aid. 
The oil’s fatty acids are important constituents in soaps, 
detergents, plasticizers, resins, and paints. And as a food, 
soybeans as beans or as fl our have won recognition in this 
country.
 “U.S. soybean exports are not in these derivative 
products but in beans, oil, and meal. Beans alone rank fi fth 
among U.S. agricultural exports,” and the beans, oil, and 
meal together rank fourth. “Japan is the largest market, 
Europe next–particularly Western Germany. And last year 
large quantities of oil went to Spain, Greece, and Chile, 
largely under P.L. 480 programs.”
 A photo shows a hydraulic press, used to extract oil 
from soybeans; “the cake of meal that is left makes a highly 
nutritious livestock feed.”

16. Hayashi, Shizuka. 1957. Soybean “schools” in larger 
cities. Soybean Digest. Feb. p. 25.
• Summary: “The Japanese-American Soybean Inst. is the 
operating agency for the market development project in 

Japan that is being conducted by the American Soybean 
Association and utilizing P.L. 480 funds.”
 The Institute has arranged for the production of a movie 
fi lm about 18,000 to 20,000 feet in length showing the 
production and consumption of soybeans, with emphasis on 
the fact that they are the least expensive source of nutrition. 
Note: This fi lm, titled “The Green Bud,” was released by 
Dec. 1957.
 Arrangements have been made with the Food Life 
Improvement Association (a government agency under 
the Ministry of Agriculture) and the Japan Nutrition 
Organization (a government agency under the Ministry 
of Welfare) for the opening of classes in various cities 
throughout Japan. More than 800 public health centers are 
engaged in activities fi rst to educate prefectural leaders as to 
the value of soybeans and how to use more effectively the 
various soybean products in daily life, and then gradually to 
expand such activities throughout the whole population.
 Researchers at Kyoto University will investigate why 
U.S. soybeans are not suitable for making natto and kinako. 
A study will also be made to fi nd a method to preserve natto 
in a dried condition.
 “Japan purchased approximately 300,000 metric tons of 
new crop [soy] beans during October-December 1956 and 
the fi rst half of January 1957. This included 34,040 metric 
tons from China. The total budget for October 1956 to March 
1957 calls for a total of 435,000 tons including 10,000 tons 
from Brazil.” A photo shows Mr. Shizuka Hayashi. Address: 
Managing Director, Japanese-American Soybean Inst., 
Tokyo.

17. Soybean Digest. 1957. Soybean market programs under 
way in Spain, Italy. March. p. 20-21.
• Summary:  The editor’s introduction reads: “Population 
is increasing and living standards are rising but the hand-
produced olive crop is shrinking in these two countries. A 
mixed feed industry is in its infancy. Here is an opportunity 
for the U.S. soybean industry to develop permanent markets 
for its products.”
 “Howard L. Roach, president of the Soybean Council of 
America, Inc., left Plainfi eld, Iowa, on Feb. 26 for Spain and 
Italy. There he will complete arrangements begun last fall for 
soybean market development projects which it is hoped will 
result in greatly expanded markets for U.S. soybean products 
in those two countries. He was accompanied by Mrs. Roach.
 “Roach has gone abroad to fi nish negotiations with 
Spanish trade groups, and with the Italian Association of Oil 
Industry, Fats, Soap and Related Products, and the Italian 
National Association of Producers of Livestock Feeds for 
their cooperation in the projects.
 “Ground work for the two projects was completed by 
Roach while in Europe last fall. He plans to open offi ces for 
the market development work in Madrid and Rome in the 
next few months.
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 “Before the Council president enplaned, the project 
agreement for Spain between the Council and the Foreign 
Agricultural Service of the U.S. Department of Agriculture 
was signed. The agreements provide for the expenditure of 
approximately $120,000 for market promotional work in 
each country within the period of a year. Of this amount, 
$70,000 in each case will come from governmental P.L. 480 
funds, and about $50,000 from the Council and Spanish and 
Italian trade groups.
 “Prospects seem good for a permanently broader 
market for U.S. soybean oil in Spain and Italy, and also for a 
growing market for U.S. soybean oil meal.
 “Both countries are longtime heavy consumers of olive 
oil, which their people produce and which they have a taste 
for. But recent heavy freezes have damaged the olive groves 
in both countries and olive oil production is down. Olive 
trees are also subject to recurrent drouths and production is 
cyclical.
 “At the same time the populations of both Spain and 
Italy are on the increase and the demand for fats and oils is 
expanding, so it is felt that both countries will of necessity 
continue to import vegetable oils in increasing quantities. 
The imported oil can just as well be U.S. soybean oil if we 
can learn to adapt it to Italian and Spanish usage.
 “Since the average per capita consumption of all 
fats and oils in Spain and Italy is well below the levels of 
most European countries, it is possible that well-executed 
promotional programs might greatly increase Spanish and 
Italian oil consumption.
 “Also, olives are produced by hand labor and the cost 
of production is high. As the wage level rises in the two 
countries–it is happening in Spain now–olive oil will become 
less and less competitive price-wise with U.S. soybean oil.
 “The mixed formula feed industry in Italy is relatively 
new and in early stages of development. As the industry 
develops increasing interest in the usage of U.S. soybean oil 
meal is expected.
 “The Soybean Council will participate in trade fairs at 
Bari, Palermo and Verona, Italy; Cologne, Germany; and 
Barcelona, Spain. At these fairs, the place of American 
soybean oil meal in livestock feeding will be emphasized.
 “J.W. Hayward, director of nutrition, Archer-Daniels-
Midland Co., Minneapolis, Minnesota, is representing the 
Council, as a livestock nutritionist at the Verona Trade Fair 
March 10-19. Activities to be carried on by the Council 
and cooperating trade groups in Spain and Italy under the 
marketing project will include:
 “1–Market research and analysis to determine per capita 
consumption of fats and oils in Spain and Italy and possible 
markets for soybean oil and soybean oil meal.
 “2–Study of government regulations and policies 
pertaining to purchase and sale of soybean products.
 “3–Educational work with trade groups and consumers.
 “4–Services of a skilled American oil technician for 

the vegetable oil industries, consumer groups and others in 
Spain and Italy in connection with packaging, utilization and 
merchandising problems.
 “5–Promotional programs at the consumer level to 
explain advantages and limitations of bland vegetable oils 
including soybean oil, and promotional work to increase per 
capita consumption of fats and oils.
 “6–Assistance in developing livestock feed formulas that 
will include soybean oil meal as the basic protein ingredient.
 “7–Assistance in formulation of programs to raise the 
nutritional levels of the Spanish and Italian peoples, with 
special emphasis on soybean products.
 8–Visits to the United States of leaders of the Spanish 
and Italian oilseed industries for tours of inspection of 
facilities for production, handling, processing and refi ning of 
soybean oil as well as the manufacture of livestock feeds.
 “Roach will arrange for selected Spanish and Italian 
oilseed industry leaders to visit the United States to observe 
our methods and to acquaint them with industry people here.
 “The Council aims to have similar marketing projects 
under way in Austria, Greece and Germany in cooperation 
with Foreign Agricultural Service before the end of the year.
 “Mr. and Mrs. Roach expect to be abroad a little over a 
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month.”
 A portrait photo shows Howard Roach wearing a bow 
tie.

18. Roach, Howard L. 1957. Big attendance at Verona [Italy, 
International Trade Fair]. Soybean Digest. April. p. 20.
• Summary: “Special to the Soybean Digest from Verona.
 “Farmers from Italy, Jugoslavia [Yugoslavia], France, 
Austria as well as farmers from many other nations crowded 
the grounds of the International Fair at Verona, Italy, the 
second week of March to break all attendance records which 
have stood for over half a century.
 “The fi rst 3 days of this fair saw spirited competition in 
the various classes of the horse show. Horses, still providing 
most of the farm power in this rich Po valley of northern 
Italy, had only to look across the fence, however, to see 
their fi nish. There, in the greatest tractor show of Europe, 
were exhibited over 60 different makes of farm tractors with 
several models of each make on display.
 “Mechanization is coming to European agriculture as 
it has arrived in America. Everything from small garden 
tractors to giant track-type machines were on display. 
Diesel motors power most of the units in this country where 
gasoline is 85¢ per-gallon.
 “Germany, France, Switzerland, Holland and other 
nations had exhibits showing products and produce from 
their nations but the outstanding exhibit was the one 
presented by the United States. This exhibit occupied an 
entire building and showed the progress made in the poultry 
industry during the past few years in quick growth and feed 
utilization.
 “The exhibit was both educational and interesting. The 
opening day over 40,000 persons passed through the doors.
 “Murals decorating the inside of the building were large 
photographs showing American farms, soybean fi elds, grain 
elevators, soybean processing plants, and feed manufacturing 
plants.
 “Near the offi ce were visible incubators, placed at 
various heights to accommodate adults and children, in 
which chicks were constantly emerging from the shell. One 
middle-aged Italian was heard to say, ‘I knew something like 
that happened but it always happened under the hen and I 
couldn’t see just what did take place.’
 “Eggs had been pre-set so that each day of the fair this 
emergence of the chicks from the eggs could be witnessed 
by the crowds. Nearby were pens of day-old chicks, a pen of 
broilers, hens in batteries laying eggs, pens of turkeys and at 
the exit were two freezer counters fi lled with frozen poultry 
and poultry products even to the American TV dinner.
 “On top of the counters were displays of American 
canned poultry while behind on shelves were infrared 
broilers with 2- and 3-pound broilers turning on their spits.
 “Central in the display were samples of feed ingredients 
with emphasis on 50% soybean oil meal as the protein base 

for a successful poultry operation. A revolving display of 
feed grains used by American feed manufacturers along with 
soybean oil meal attracted the attention of the visitors.
 “Many of the visitors had questions which were 
answered by Kenneth K. Krogh, Foreign Agricultural Service 
in charge of Trade Fairs; Chas. J. Witt, Foreign Agricultural 
Service in charge of fi eld operations of Trade Fairs; A.W. 
Brant, USDA, Beltsville, Maryland, poultry specialist; James 
W. Hayward, nutritionist representing the Soybean Council 
of America; and Howard L. Roach, president of the Council.
 “This group of Americans was busy from 9 in the 
morning till closing time at 7 in the evening answering 
questions and extolling 50% soybean meal as the basis 
for successful feeding of poultry, hogs and cattle. Many 
friendships were formed that should prove advantageous to 
American agriculture.
 “Fairs such as this one at Verona, Italy, are made 
possible by the foreign currency generated through the sale 
of surplus commodities through P.L. 480. Anyone visiting 
the Verona Agricultural Fair could not help but feel that 
a good job of advertising was being done for American 
agriculture, but that a tremendous job of selling international 
good will was being accomplished as well.
 Photos show: (1) “Soybean Expert, Howard L. 
Roach, Plainfi eld, Iowa, president of the Soybean Council 
of America, explains to farmers at the Verona Fair the 
importance of soybean oil meal in poultry feeding.
 (2) Italian farmer studies sacks of feed concentrate 
available from the United States at International Agricultural 
Trade Fair in Verona.
 (3) Dr. J.W. Hayward (right), director of nutritional 
research, Archer-Daniels-Midland Co., answers questions of 
an Italian poultryman at Verona Fair. Dr. Hayward was a staff 
consultant attached to the U.S. livestock feed exhibit. The 
lady is an interpreter. Address: President, Soybean Council of 
America.

19. Humphrey, Hubert H. 1957. Public Law 480: Its untold 
benefi ts to U.S. agriculture. Soybean Digest. May. p. 14-16.
• Summary: The long subtitle continues: “P.L. 480 is no 
giveaway program–and it offers us the chance to use our 
farm abundance [surpluses] wisely. Soybeans are one of a 
number of U.S. farm crops being promoted abroad under 
market development projects. From a speech by Senator 
Humphrey before the U.S. Senate March 29.”
 Note: This legislation, technically known as the 
Agricultural Trade Development and Assistance Act, was 
signed into law on 10 July 1954 by president Dwight D. 
Eisenhower. His action simultaneously created the Offi ce of 
Food for Peace.
 “The major objectives of this law are spelled out in the 
policy provisions of the law. They are as follows:
 “1–To expand international trade between the United 
States and friendly nations.
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 “2–To promote the economic stability of American 
agriculture.
 “3–To make maximum effi cient use of surplus 
agricultural commodities in furtherance of the foreign policy 
of the United States.
 “4–To facilitate the expansion of foreign trade by 
providing a means whereby U.S. surplus agricultural 
commodities in excess of the usual marketings of such 
commodities may be sold through private trade channels and 
foreign currencies accepted in payment.
 “Use of foreign money: Contrary to many 
misconceptions, the P.L. 480 program is not a gigantic 
giveaway. Congress spelled out the policy on the use of 
foreign currencies accruing from the sales, as follows:
 “1–To expand international trade.
 “2–To encourage economic development.
 “3–To purchase strategic materials.
 “4–To pay U.S. obligations abroad.
 “5–To foster in other ways the foreign policy of the 
United States.
 “Title I of this legislation authorizes the use of not in 
excess of $3 billion CCC [Commodity Credit Corporation] 
funds or assets to fi nance the export sale of surplus 
agricultural commodities to friendly countries for foreign 
currencies.
 “The present bill, extending the entire law for another 
year, adds an additional billion to that authorization.
 “Title II of the law provides for famine relief and other 
emergency assistance, providing a means by which we can 
help friendly foreign people in time of urgent need.
 “Title III of the law provides a mandate to the Secretary 
of Agriculture to seek to protect the assets of Commodity 
Credit Corp. by bartering surplus food and fi ber for strategic 
materials with less risk of deterioration and less cost of 
storage.”
 A portrait photo shows Hubert Humphrey. Address: 
Senator from Minnesota.

20. Garnett, Gwynn. 1957. Developing export markets: 
P.L. 480 is a useful temporary device. But our long-range 
objective must be maximum exports of U.S. farm products 
through commercial channels for dollars. Soybean Digest. 
Sept. p. 28-29.
• Summary: “All of us in agricultural work noted with some 
pride this past fi scal year (July 1956-June 1957) that U.S. 
agricultural exports rose to $4.7 billion and set a new all-
time record. The fact that you are exporting about one-third 
of your crop in the form of soybeans and soybean products 
contributed substantially to that record-breaking total.
 “Successful foreign marketing spells the difference 
between big surpluses and normal reserves.
 “I have been asked to discuss with you two phases 
of foreign marketing, as they apply not only to soybeans 
but to all agricultural commodities. One of these is Title 

I of Public Law 480, the program that permits sales of 
commodities for foreign currencies. The other is the foreign 
market development program. Under this latter program, the 
Department of Agriculture and various agricultural groups 
such as your own are working together to build long-term 
expanded export markets for U.S. farm products.
 “Before getting into P.L. 480, let’s consider some of the 
background leading to this legislation.
 “Whether you’re selling soybeans or anything else to 
a foreign customer, your U.S. exporter needs to be paid in 
dollars. Dollars are the medium of exchange for American 
business. Therefore, the gold and dollar holdings of a foreign 
country are a barometer of that country’s ability to buy 
from us. These gold and dollar holdings vary considerably, 
from one part of the world to another. West Europe, which 
is our best customer for farm products, at present has gold 
and dollar holdings in the neighborhood of $14 billion. But 
Latin American countries have gold and dollar holdings 
only somewhat over $4 billion, and Asian countries have 
considerably less. Their smaller gold and dollar reserves 
show up in their smaller purchases.
 “When Congress 3 years ago enacted P.L. 480, it was 
trying to meet two problems with one piece of legislation. 
One problem was how to move the big agricultural surplus 
that the United States had accumulated. The other was 
how to sell to the many foreign countries that needed our 
commodities but didn’t have the gold and dollar holdings to 
pay for them. The program was set up as a temporary means 
of bridging the gap. Countries short of dollars could arrange 
to pay for our farm surpluses in their own currencies, with 
the U.S. government taking over the currencies and paying 
off our exporters in dollars.
 “As we all know, the export marketing of soybeans is 
being done for dollars. Soybeans have not been eligible for 
P.L. 480 foreign currency sales for the reason that they have 
been in heavy demand, both domestically and abroad, with 
most customers able to pay in dollars.
 “Oil Exports: The export sale of soybean oil is another 
matter. Countries in need of vegetable oils in many cases 
also are countries short on dollars. During the past 3 years, 
we have programmed 1.33 billion pounds of vegetable 
oils. Most of this has been shipped. In the absence of this 
program, we can expect that our domestic vegetable oil 
market would have been in trouble. Reviewing the P.L. 480 
program, we fi nd that through last June 30 farm commodity 
sales agreements totaling $3 billion were made with 34 
countries. Export shipments under this program accounted 
for nearly 20% of last year’s agricultural exports. By 
commodities, shipments during the year included 195 million 
bushels of wheat, 14 million bushels of corn, 20 million bags 
of rice, 1.4 million bales of cotton, and 665 million pounds 
of vegetable oil, of which 578 million pounds was soybean 
oil.
 “P.L. 480 also has two other features–barter and 
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foreign donations. Each accounted for additional export 
movements of our farm commodities. In the aggregate, P.L. 
480 programs last year accounted for 32% of total exports. 
For some commodities, the proportion was large: Rice 81%; 
wheat 57%; cottonseed and soybean oil 47%; corn 43%; and 
cotton 30%.
 “Reaction Good: This tremendous additional movement 
of U.S. farm products was carried out carefully. There was 
surprisingly little adverse reaction in the highly-competitive 
world market. Two-thirds of the volume went to countries 
low in gold and dollar holdings, that otherwise would 
have been unable to buy from us; the other one-third was 
programmed above and beyond the normal purchases of 
other importing countries.
 “To keep the record straight on this P.L. 480 program, 
however, we need to keep one big fact in mind. That fact is 
that commodities sold for foreign currencies under P.L. 480 
are not marketed, in the true sense of the word. American 
agriculture will be making a big mistake if it gears its exports 
permanently to a program like P.L. 480. Every sale under the 
program represents a loss to the American taxpayer. Every 
sale under the program leaves you leaning that much more 
on your government.
 “P.L. 480 is a useful temporary device. It was with our 
recommendation that Congress recently extended it for one 
more year, and authorized $1 billion of additional funds to 
cover costs. But bona fi de marketing is marketing for dollars, 
not for foreign currencies. Our long-range objective is, and 
must continue to be, maximum exports of American farm 
products through commercial channels with payments in 
dollars.
 “Action is being taken under P.L. 480 and other 
programs and policies of our government to try to help these 
countries, which are currently short of foreign exchange, to 
become better cash customers in the future.
 “A large part of the P.L. 480 foreign currencies, for 
example, is being loaned to the countries for economic 
development purposes. Also, at the same time, a considerable 
portion of the foreign aid programs and loans made by 
the Export-Import Bank and the World Bank are aimed at 
improving the foreign exchange position of many of these 
countries.
 “Moreover, there is increasing recognition in all 
segments of our economy that our purchases of goods 
produced abroad are the basis for a solid and expanded 
export trade.
 “This leads me into the second subject–market 
development.
 “What is being done to help build larger, continuing 
dollar markets for American farm products?
 “The P.L. 480 program has given us a useful mechanism 
to aid this objective, since it provides that part of the foreign 
currencies coming from sales of surpluses may be used 
for foreign market development. I do not want to leave the 

impression, however, that our market development work 
is tied entirely to P.L. 480. A great amount of activity in 
direct support of expanded exports is taking place–in the 
Department of Agriculture and in your agricultural and trade 
organizations–that has no direct tie-in with P.L. 480. One 
example is the continuing work to lower trade barriers so 
our farm products will have better entry to foreign markets. 
Another is the research done overseas by our marketing 
specialists and your trade people on marketing opportunities 
and foreign competition. A third is the informational and 
contact service provided American agriculture by our 
agricultural attaches at 54 foreign posts.
 “Agreement with Council: But the foreign currency 
funds resulting from P.L. 480 export sales have provided 
the energy to set a number of specifi c market development 
projects in motion. Typical of these projects is the 
cooperative agreement between the Foreign Agricultural 
Service and your own association, as well as the agreement 
with the Soybean Council. Under your agreement, as you 
recall, your association is conducting market development 
activities in Japan. You are working with the Japanese 
American Soybean Institute to increase per capita 
consumption of soybeans and soybean products in Japan and 
to strengthen the competitive position of American soybeans. 
The Soybean Council has organized similar programs in 
Spain and Italy.
 “Cooperative Projects: We have started 74 of these 
cooperative projects, in 26 countries. They include such 
leading U.S. export products as wheat, cotton, dairy 
products, soybeans, poultry, fruits, tallow, beans, feed, rice, 
seeds and lard.
 “Market development is a long-term program, but 
already we see evidence that these new projects are useful. 
Cotton’s place as a leading fi ber is being strengthened in 
Europe. Wheat is gaining greater acceptance in Japan. 
Countries short of milk are setting up recombining plants so 
as to use our dried non-fat milk and butter oil to supplement 
their own supply. The U.S. tallow industry has taken steps to 
maintain the uniform quality of tallow demanded by foreign 
importers. Through exhibits and samples at international 
trade fairs–in Europe, Latin America, and the Far East–
millions of potential customers are getting better acquainted 
with our agricultural export products.
 “We have just concluded a year of record exports. We 
do not expect our agricultural exports this year will be quite 
as high. The maintaining of high level exports will be a real 
challenge. The job cannot be done alone by government, or 
by P.L. 480, or by special projects based on available foreign 
currencies. The job can be done only through a cooperative 
approach, involving in my opinion these four factors:
 “1–We need sound domestic programs that help, not 
hinder, the expanded export of farm products.
 “2–We need to participate actively in trade programs 
that give our farm products freer access for foreign markets. 
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The reciprocal trade agreements program (GATT–General 
Agreements exports go on Tariffs and Trade) is the 
outstanding example. Today we are exporting 75% of our 
farm products to countries which, through trade agreements, 
have liberalized their attitude toward our farm products.
 “3–As long as we have severe surplus problems, we 
need special government programs. But our objective 
should be to work toward a balanced production that does 
not force the creation of surplus-disposal programs. These 
programs are diffi cult to handle, at best. They create strained 
international relationships, even when well handled. They 
make our American agriculture subservient to government.
 “4–We need to continue our joint efforts to aggressively 
build foreign markets for our farm products. But here again, 
private industry must take the leadership. The proper role 
of government should be that of lending a helping hand.” 
Address: Administrator, Foreign Agricultural Service, 
USDA, Washington, DC.

21. Humphrey, Hubert H. 1957. New horizons for American 
agriculture. Soybean Digest. Sept. p. 67-70.
• Summary: “Minnesota has now risen to be the second most 
important soybean producing state in the nation, second only 
to Illinois. Last year, we produced 12% of the total national 
output.”
 “The greatest hope for American agriculture today rests 
in building markets abroad, both for the present and for the 
future.
 “The greatest hope for strengthening the bonds linking 
our allies of the free world in an all-out stand against the 
onward march of Communism is solidifying our economic 
and cultural ties.
 “These two objectives are too interlocked for either to be 
considered alone.
 “As a result, agriculture’s future rests to a great 
degree on the extent to which we recognize its vital role in 
international trade, and make wiser use of our abundance 
to supply the needs of other people who might otherwise 
be compelled by necessity or naiveté to turn to the Soviet 
orbit for food and fi ber to survive.” Address: Senator from 
Minnesota.

22. Parks, George A., Jr. 1957. American soybeans in trade 
fairs around the world: Sixteen trade fairs in many parts of 
the world have demonstrated their value in U.S. agricultural 
trade promotion. Soybean Digest. Sept. p. 38, 40, 41.
• Summary: “International trade fairs operate beyond 
boundaries of countries and areas in the world. They offer 
excellent opportunities for the interchange of commodities 
and products produced often in areas thousands of miles 
apart.
 “These fairs are a major means by which trades people 
in many countries do business. Some U.S. fairs are regarded 
as gala public occasions. But the trade fair abroad is a 

more serious event that brings buyers and sellers together 
to examine products and to carry on business. The chief 
objective of the fair is to demonstrate products of interest to 
industrial users or the professional trader. The origin of this 
method of ‘seeing, tasting, and feeling’ salable merchandise 
goes back to Biblical times or maybe before. Actually, the 
origin of fairs is unknown. Early fairs were usually held in 
connection with religious celebrations. The name derives 
from the Latin feria, meaning a festival.
 “There is nothing particularly new about trade fairs–but 
they are very new to the Department of Agriculture.
 “The idea of the Department putting on exhibits at the 
international trade fairs was to promote our export outlets 
and thus help to remove surplus agricultural production 
overhanging the markets.
 “You are all familiar with the background of our 
surpluses. They came about through a multitude of 
circumstances. But in addition to the usual list of increased 
yields, declining exports, and similar reasons must also be 
added a spirit of complacency in merchandising. With World 
War II drawing on our accumulations and the postwar era 
requiring a heavy volume of food exports from this country 
we were inclined to let selling take care of itself.
 “Next, when surpluses again started accumulating we 
were faced with the Korean situation and again a large part 
of our stock accumulations were taken up through increased 
demand here and abroad.
 “Recently, however, production techniques have further 
improved and people generally are realizing that if we are 
to produce abundantly we must also be in a position to 
consume and export abundantly. It is for this purpose that the 
Department of Agriculture entered into international trade 
fair work. The trade fairs, it should be explained, are not a 
merchandising scheme within themselves. They are most 
effective when combined with an active market development 
program in the countries where the fairs are being held. 
In other words, the trade fair might be considered more or 
less a showcase for displaying our market development 
activities and for bringing to the attention of traders and 
consumers alike the products which are available for export 
by American agriculture.
 “First Fair in 1955: The Department fi rst participated 
in an international trade fair in October 1955 at Cologne, 
Germany. Since that time 16 agricultural trade promotion 
exhibits have been held at which total attendance has been 
more than 12 million people. These exhibits ranged from a 
small display at the Dominican Republic’s International Fair 
for Peace and Progress to a complete American supermarket 
occupying 10,000 square feet at Rome’s Third International 
Congress on Food Distribution, and a modernistic pavilion of 
15,000 square feet at the 1957 Japan International Trade Fair 
in Tokyo.
 “In organizing exhibits, FAS [USDA’s Foreign 
Agricultural Service] works with private agricultural 
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trade groups and other government agencies, chiefl y the 
Department of Commerce. In general, the industry concerned 
provides exhibit ideas, technical personnel, display 
materials, and, in some cases, commodities for sampling. 
FAS organizes and manages the exhibit, arranges for design, 
construction and operation, and provides travel expenses of 
industry technicians and commodity specialists.
 “Costs are met through the use of foreign currencies 
acquired under Title I of P.L. 480 and through contributions 
from U.S. and foreign trade groups. Samples for distribution 
are furnished by private trade and on several occasions have 
been furnished by the Commodity Credit Corp. from its 
surplus stocks.
 “In areas where not enough foreign currencies are 
available for market development, exhibits are fi nanced 
with dollars under a joint operating arrangement with the 
Department of Commerce. Under this plan, the Department 
of Agriculture pays certain Commerce trade fair expenses in 
foreign currencies. Commerce, in return, provides equivalent 
dollars for agricultural exhibits elsewhere. As an example 
of this cooperation, Commerce dollars will supplement the 
Department’s Deutsche marks to make possible our exhibit 
next month at the food fair in Cologne, Germany. This is the 
largest fair of its kind in the world and I am glad to say that 
soybeans and soy products will be represented there.
 “A wide variety of U.S. commodities has been displayed 
and in many cases distributed in sample form at these 
exhibits. The commodities include lard and meat products, 
citrus fruits and vegetables in various forms, soybeans and 
soybean products, dairy products, grain and grain products, 
cotton, tobacco, and poultry, in addition to many others.
 “Soybean and soy products have been displayed on 
two different occasions in Japan, last year at Osaka and this 
year at Tokyo. At the Osaka Fair the American Soybean 
Association cooperated with the Foreign Agricultural Service 
in arranging for the exhibit which depicted the production 
of soybeans in the United States, plant breeding, handling, 
sampling and grading, as well as soybean processing and 
products produced therefrom. This year your Association 
was again represented in Japan at the Tokyo Fair. However, 
in this year’s fair we began a new chapter in the promotion of 
foreign markets for this country’s farm products. The Tokyo 
display was the fi rst overseas market promotion exhibit 
in the Department’s trade fair program in which foreign 
trade groups assumed major responsibility for promoting 
the sale of American farm commodities. The Japanese-
American Soybean Institute, of which your Association is a 
member, cooperated with the Foreign Agricultural Service in 
presenting the exhibit.
 “I rather imagine that Ersel Walley and your president, 
Al Dimond, who attended the Tokyo Fair and did an 
excellent job for you, will want to discuss some of the details 
and consequently I will not attempt to elaborate further on 
these shows.

 “Work with Council: The Soybean Council has 
cooperated with the Department in preparing exhibits at 1957 
fairs in Verona and Palermo, Italy, and Barcelona, Spain. 
Howard Roach, president of the Council, ably represented 
your industry at both the Verona and Barcelona exhibits. In 
addition, technicians from industry, government and colleges 
have taken an active part particularly in the feed shows. The 
Council is participating also in a fair which is to open soon in 
Salonica, Greece, as well as the food fair in Cologne which 
will open next month.” Address: Director, Fats and Oils Div., 
Foreign Agricultural Service [USDA].

23. Strayer, George M. 1957. We are on the threshold of big 
things. Soybean Digest. Sept. p. 19, 20, 22, 24.
• Summary: Contents: Introduction. Went to Japan. Work of 
the Soybean Council of America. Legislative front. Finances 
better (American Soybean Assoc. {ASA} is in the black, in 
part because the Soybean Council of America has assumed 
some of the fi nancial burden of the development work in 
Japan that had previously been borne by ASA). Thanks to 
many who have contributed time, effort, and talent to ASA 
during the past year (Ersel Walley, Albert Dimond, Kent 
Pellet, George McCulley, Del Cobie).
 USDA statistics project a very large soybean crop in 
1957. And U.S. soybean exports, the largest in history, are 
expected to reach 80 million bushels. Huge quantities of 
soybean oil have also been exported in 1957. “We have 
begun to capitalize on the tremendous potential markets for 
[U.S.] soybeans and soybean products which exist around the 
world.”
 The Japanese-American Soybean Institute (JASI) 
completed its fi rst full year of operation on 31 March 
1957. About $69,000 in Japanese yen were contributed 
under Public Law 480. Japanese trade groups contributed 
approximately $15,000 in Japanese yen in services, 
personnel time, and cash. ASA contributed approximately 
$25,000 in personnel time. In total, about $109,000 were 
spent during the fi rst year to “conduct a rather thorough 
study of the needs of the Japanese markets.” JASI has only 
one objective–to increase the markets for U.S. soybeans 
in Japan. Strayer spent the month of February in Japan 
reviewing the work of JASI and meeting with governmental 
agencies and the fi ve Japanese trade groups which are 
participating in JASI and wish to continue. Upon returning 
to the USA Strayer immediately fi led a request with USDA’s 
Foreign Agricultural Service for a project which would use 
$150,000 in FAS funds. This project was approved on April 
3 and is now in operation. So the JASI program has doubled 
in size over the past year. There “is a potential market 
in Japan for several times the quantity of soybeans now 
being purchased. The greatest single limiting factor is the 
allocation of dollars by the Japanese government. Another 
deterring factor is the 10% import duty which is levied on all 
soybeans imported into Japan today.”
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 Photos show: (1) George Strayer. (2) Four processors 
from Halstead Elevator Co (Halstead, Minnesota) and 
Farmers Cooperative Association (Ralston, Iowa). (3) 
Four men visiting in the Crown Iron Works. (4) David 
G. Wing, Mechanicsburg, Ohio, giving the report of the 
nominating committee. (5) Agronomists G.P. Webster 
(Univ. of Kentucky, Lexington) and J.B. Peterson (Purdue 
Univ., Indiana). (6) Three Iowans from Iowa Cooperative 
Processing Association, Farmers Grain Dealers Assoc., and 
Farmers Cooperative Co. Address: Executive Vice President 
and Secretary-Treasurer, American Soybean Assoc. [Hudson, 
Iowa].

24. Times of India (The) (Bombay). 1957. Sundatta Cotton-
Seed Utilisation Limited: Chairman’s address at the Fifth 
Annual General Meeting. Oct. 1. p. 4.
• Summary: The recent abolition of the excise tax on 
cottonseed oil will greatly improve its competitive position 
vis-a-vis groundnut oil as a raw material for making 
Vanaspati. However the present market for cottonseed oil in 
India is dominated by a few large Vanaspati manufacturers. 
The Vanaspati industry has recently told the Government 
of India that cottonseed oil should be sold at Rs. 120 to Rs. 
150 per ton below groundnut oil, because of the expense 
incurred while refi ning cottonseed oil to the low free fatty 
acid content required by the Vanaspati industry.
 It is well known that the Central Government is planning 
to import cottonseed oil from the United States “under the 
U.S. Agricultural Commodities Disposal Law (popularly 
known as P.L. 480).”
 Note: The speaker is probably referring to Chapter 
46 of Title 7 of the United States Code the Agricultural 
Act of outlines the role of agriculture in the United States 
Code. Chapter 46 is titled “Surplus Disposal of Agricultural 
Commodities.” More specifi cally, however Public Law 
480 (also called the “Food for Peace Program”) is formally 
known as the “Agricultural Trade Development and 
Assistance Act of 1954.”
 If the Government’s intention is to keep the price of 
edible oils in India low, “it would be far better to import 
under P.L. 480, American soyabean oil, which is available 
much cheaper than American cottonseed oil, and of which 
there will defi nitely be a large exportable surplus in the 
United States. It is our view that the Vanaspati industry could 
absorb 30,000 tons of soya bean oil annually if the price 
were competitive with other oils available in the country.”
 From a longer range viewpoint, creating a market for 
soyabean oil in India would give an impetus to “soyabean 
cultivation within the country, which would be a very 
desirable development.”
 Note: This is the earliest article seen (May 2020) in The 
Times of India that (1) proposes the import of soyabean oil 
to India, or that (2) proposes the use of soyabean oil for use 
in making vanaspati, or (3) sees that creating a market for 

soyabean oil in India would give an impetus to soyabean 
cultivation in India, and that this “would be a very desirable 
development.”

25. Times of India (The) (Bombay). 1957. Sundatta Cotton-
Seed Utilisation Limited: Chairman’s address at the fi fth 
annual general meeting. Oct. 10. p. 4.
• Summary: “If it is the intention of Government to keep 
in check the internal price level of edible oils, it would be 
far better to import, under P.L. 480, American soyabean oil, 
which is available much cheaper than American cottonseed 
oil, and of which there will defi nitely be a large surplus in 
the United States.”
 The speaker believes that India’s Vanaspati industry 
could process about 30,000 tons of soyabean oil per annum 
in the price of the oil were competitive.
 Looking at the long term, this would “be a step in the 
right direction since, by creating a market for soyabean 
oil, an impetus could well be given to soyabean cultivation 
within the country, which would be a very desirable 
development.”
 Note: Title 7, Chapter 46 of the U.S. Code is “Surplus 
Disposal of Agricultural Commodities,” popularly known 
as P.L. 480; it is administered by the Commodity Credit 
Corporation.

26. Butz, Earl L. 1957. Growth without ceiling! Prosperity in 
the industry depends on producing for a growing market and 
not for the government. Soybean Digest. Oct. p. 12-13.
• Summary: Presented before the National Soybean 
Processors Association annual meeting in Minneapolis 
[Minnesota].
 “The phenomenal growth of the soybean industry was 
made possible by the ability of growing markets to absorb 
soybean products (oil and meal) at competitive prices. Your 
industry has always insisted that soybeans and soybean 
products be priced to sell in both domestic and world 
markets. Even though price supports were maintained at 
relatively low levels, soybean output has increased by two 
and one-half times since the end of World War II. In the 
main, this increased output has moved into commercial 
markets through private channels.
 “Exports of soybeans have increased each year since 
1951 from 17 million bushels to an estimated record 80 
million in the current season. The 1956-1957 exports 
represent about 80% of the world trade in soybeans. 
Expressed in oil and meal equivalent terms, they represent 
about 860 million pounds of oil and 1.8 million tons of meal. 
While the largest growth has been in the commercial export 
of soybeans as such, the recent increase in the movement 
of both soybean oil and meal into the world market also 
has been signifi cant. In 1956-57 soybean oil exports are 
estimated at about 850 million pounds and soybean meal at 
about 450,000 tons.
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 “A sizable proportion of total fats and oils exports 
in the postwar period has moved out in connection with 
governmental programs. As foreign distress needs were 
alleviated by increased production abroad, and as surpluses 
accumulated in CCC in connection with U.S. price supports, 
programs were developed that assisted in the movement of 
surplus fats and oils abroad.
 “The most important current program of this type is 
export sales for foreign currency under P.L. 480. During 
the 1955-56 marketing season, about 279 million pounds 
of soybean oil or about one-half of the total soybean oil 
exports were shipped abroad under P.L. 480. It is estimated 
that during the current 1956-57 season P.L. 480 exports of 
soybean oil may be almost double last season’s volume and 
the proportion of total soybean oil exports will also be much 
higher.
 “The growth of the soybean industry has been coupled 
with a similar expansion in the mixed feed industry, which 
utilizes soybean meal in its feeding formulas. Without this 
outlet, the soybean processing industry would not have been 
able to market its ever-increasing supplies of soybean meal. 
Soybean meal accounts for about half of the total value of a 
bushel of beans. On the other hand, the mixed feed industry 
could not have reached its present status without the ever-
increasing supply of protein meals.
 “Other factors important in the rapid development of 
the soybean industry have been the dynamic changes in the 
technology of production and processing and the improved 
methods of marketing.
 “Improved varieties adapted to different areas have 
increased the yields. Mechanized production methods have 
reduced labor inputs. Better cultural methods have been 
adopted as growers have gained experience with the crop. 
These developments have lowered production costs per 
bushel and given soybeans a stronger competitive position 
in the cropping system. Technological advances are still in 
progress. The soybean processing industry has shifted to 
the more effi cient solvent extraction technique. At the end 
of World War II this method accounted for only about one-
fourth of all soybeans crushed; during the current season it 
probably accounts for around 95%. Oil yield per bushel of 
soybeans crushed during the same period increased by 20%, 
from about 9 pounds to 11 pounds.
 “The enormous expansion in the production of 
soybeans has also paralleled technical development in the 
methods of processing soybean oil. On the marketing side, 
improvements in the standardization of grades, such as the 
recent reduction in foreign material, have been real strides 
forward.
 “Another example is the close attention given such 
factors as providing the quality of bean demanded in foreign 
markets, such as yellow beans for Japan. The active fostering 
of foreign markets and the expansion of domestic outlets 
refl ect the philosophy of the industry to market its crop 

rather than to restrict production. Our own soybean growers 
have been doing an outstanding job of market development 
abroad, using market development funds generated under 
P.L. 480 sales.
 “What of the Future? Soybeans are expected to play an 
even more important role in the U.S. fats and oils economy 
in the years ahead. Increases in soybean acreage in the 
future, as in the past, will result from gradual reduction in 
acreage needed for wheat and cotton, as well as corn, due in 
part to acreage control programs.
 “Still broader market outlets will be needed with this 
continuing expansion in soybean production. The good 
work done so far by the industry in expanding markets 
for soybeans, both at home and abroad, provides a solid 
foundation on which to build for the future.
 “Even though the soybean industry has been remarkably 
successful in avoiding governmental controls on production 
and marketing, there are some signs that it is fl irting with 
danger. There was considerable apprehension last winter 
regarding the amount of beans that would be taken over 
by CCC under the price support program. As it turned out, 
only about 25 million bushels were taken over by CCC 
at the May 31 maturity date for the 1956 price support 
program. Fortunately, the bulk of these have already been 
sold at market prices which ranged as high as 50 above the 
minimum selling price.
 “It can be argued that we enter the new soybean year 
with no government-owned stocks only because of the very 
substantial programming of soybean oil under P.L. 480 
sales for foreign currency during the past year. Such sales 
for foreign currency do, of course, represent an indirect 
federal subsidy to the entire industry. This large movement 
of soybean oil under P.L. 480 made possible a somewhat 
higher farm price for soybeans and a somewhat lower price 
for soybean meal in the domestic market than would have 
prevailed in the absence of the P.L. 480 program. On the 
other hand, the entire soybean industry is to be commended 
for pushing its exports of soybeans through commercial 
channels and at competitive world prices to the record high 
of approximately 80 million bushels in the current season.
 “No one can predict how long the Congress will 
continue to authorize sales of surplus agricultural 
commodities for foreign currencies in the present magnitude. 
The renewal of the current year’s authorization met repeated 
delays and some opposition in the Congress. We must all 
recognize that there is developing, especially in nonfarm 
circles, some question about indefi nite continuation of this 
program. In any event, the prudent course for an industry like 
yours will be to continue your vigorous push for expanded 
outlets at competitive prices through private marketing 
channels, both at home and abroad.
 Controls with Supports: There is, unfortunately, a 
small number of people now in the industry, and perhaps 
a larger number of political leaders in the Congress, who 
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press for high level price supports for soybeans. No doubt 
such people are sincere in their desire to improve returns 
to soybean growers. On the other hand, one cannot ignore 
the fact that the phenomenal growth in the soybean industry 
during the last decade and a half would have been impossible 
had soybeans been given the same kind of price support 
treatment that was ‘enjoyed’ by the six so-called basic 
commodities. Let us sit for a moment alongside producers 
of our so-called basic crops. Many such producers have so 
small an allotment that they fi nd it diffi cult to meet operating 
and living costs with production so curtailed.
 “A cotton farmer with his 3-acre allotment, a tobacco 
farmer with his half-acre allotment, or a wheat farmer with 
an allotment of only 60% of what he used to grow, needs 
something besides 90% of parity. One hundred percent of 
parity won’t solve his problem. There isn’t much that any 
kind of price support program can do for him. His big need is 
for an opportunity to expand production. But his government 
prevents him from producing enough to make a decent 
living.
 “The soybean industry, fortunately, has steered clear 
of any such pitfall as this. Your leaders have recognized 
that when a commodity gets itself into the fi x of producing 
for the government rather than producing for a growing 
market, it almost inevitably fi nds a ceiling placed on 
opportunity. Government production and marketing controls 
are essentially backward looking–not forward looking. 
Under these circumstances, producers with above-average 
managerial capacity and ambition are severely limited in 
what they can do. They suffer, consumers suffer, and all 
America suffers. The future of the soybean industry is 
closely tied in with increased effi ciency of production, 
processing, and distribution, through which you can reach an 
ever-growing circle of consumers in the market place here 
and abroad. Private enterprise must exercise the initiative in 
getting this job done.
 “You must keep before you always the concept 
that soybeans, like other farm products, are grown to be 
consumed in useful outlets, and not diverted into purposeless 
storage or uneconomic uses through politically inspired 
governmental price support programs.
 “One of the great challenges facing all of us is to see 
that our economy is not dominated by government–that 
government helps rather than displaces private enterprise. We 
can do this only if we are willing to throw our infl uence on 
the side of keeping government the servant of all of us–not 
our master.”
 A portrait photo shows Earl L. Butz.
 Note: In 1937 Butz earned his PhD in agricultural 
economics from Purdue University. From 1954 to 1957 
Butz was Assistant Secretary of Agriculture in Washington, 
D.C. under President Dwight Eisenhower, From 1957 to 
1967 he was head of the College of Agriculture at Purdue 
University. In 1971, President Richard Nixon appointed 

Butz as Secretary of Agriculture, a position in which he 
continued to serve after Nixon resigned in 1974 as the result 
of the Watergate scandal. He was Secretary of Agriculture 
from 1971 to 1976 under presidents Richard Nixon and 
Gerald Ford. In his time heading the USDA, Butz drastically 
changed federal agricultural policy and reengineered many 
New Deal era farm support programs by sharply reducing 
federal subsidies to farmers. Closely associated with 
agribusiness, his mantra to farmers was “get big or get out.” 
His decision to sell massive quantities of grain to the USSR 
quickly transformed the basic problem of U.S. agriculture 
from what to do with the surplus to how to make up for 
the shortage. Address: Dean of Agriculture, Purdue Univ., 
Lafayette, Indiana.

27. Soybean Digest. 1958. Exports are vital to the soybean 
producer. Feb. p. 18-19.
• Summary: “(Charts and much of the information are from 
the Foreign Agricultural Service publication, ‘The Problem 
of Maintaining High Level Agricultural Exports’).
 “The soybean producer’s prosperity depends in high 
degree on exports.
 “In the 1956-57 marketing year 35¢ of every soybean 
dollar came from exports, compared with 12¢ of the farm 
dollar as a whole.
 “Total soybeans exported in 1957, including soybean oil 
as beans, was 160 million bushels, out of a 1956 crop of 455 
million bushels.
 “One bushel of every fi ve produced in this country is 
now being shipped abroad. The other four are sold to U.S. 
processing plants where they are processed into meal and 
oil. But 40% of the soybean oil turned out by our processing 
plants is also sold into export channels.
 “So exports are important to the North Dakota farmer 
whose beans fi nd their way to a nearby processing plant as 
well as the farmer in Arkansas whose beans may be sold for 
export.
 “It is safe to say that without exports domestic prices for 
soybeans and their products would be badly depressed and 
100 million bushels or more might now be in government 
storage, overhanging the market.
 “Exports of soybeans have increased rapidly in recent 
years and to a large extent have kept pace with the increase 
in soybean production. While U.S. soybean production 
jumped from the 1950-54 average of almost 300 million 
bushels to 491 million bushels in 1957, the volume of 
exports of soybeans and soybean products nearly tripled in 
the same period, from 54 million bushels of soybeans and 
soybean oil (as beans) to 157 million in 1957.
 “And 1957 set an all-time record for exports of soybeans 
and soybean products, as well as for all U.S. farm products.
 “The factors supporting high U.S. agricultural exports in 
1957 included:
 “1–Abundant U.S. supplies of farm products.
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 “2–Economic expansion and prosperity abroad, 
particularly in West Europe and Japan.
 “3–Commodity Credit Corp. sales of surplus 
commodities for export at competitive world prices.
 “4–Sales for foreign currency under P.L. 480.
 “5-Lower production of some crops abroad.”

28. James, Edward M. 1958. Markets for soybean oil in 
Spain and Turkey. Soybean Digest. Sept. p. 36-38.
• Summary: “Spain and Turkey will continue to be good 
markets for U.S. soybean oil, depending on the continuation 
of P.L. 480.”
 “There are two other potential markets for soybean oil in 
Spain, which I believe can be developed from the long-term 
point of view.
 “Use in Margarine: The fi rst is the use of soybean oil in 
margarine. In Spain the term “margarine” is used to cover 
both margarine as we know it and shortening. Butter in Spain 
is scarce and expensive, and margarine is used in hotels and 
restaurants as a butter extender. This material contains no 
milk, since the shortage of milk is so great that its use for 
this purpose is forbidden by law. The margarine contains 
fat (approximately 80%), water, salt diacetyl for the butter 
fl avor, and vitamins. There is also a growing demand for 
margarine in the baking trade, in this case either with a low 
water content or anhydrous.
 “There is one Spanish company which manufactures a 
shortening of the compound type which is sold exclusively to 
bakers. They have no case goods business.
 “Raw materials for margarine and shortening production 
are cotton oil, refi ned olive oil, and, when obtainable, whale 
oil, palm oil, and palm kernel oil. No soybean oil has been 
used, although it is a most excellent oil for hydrogenation for 
margarine.
 “Although the margarine business in Spain is relatively 
small (estimates varying between 9,000 and 15,000 metric 
tons per annum were given me), it is increasing each year.”
 “To sum up, Spain is, and will continue to be, an 
excellent outlet for U.S. soybean oil, but in the foreseeable 
future purchases will be under P. L. 480, and will depend on 
the continuation of this legislation. So long as it is against 
the law to sell liquid soybean oil as such, there is little 
likelihood of this material gaining a foothold in the Spanish 
domestic market, and to exert pressure at this time would be 
to antagonize the powerful Olive Oil Syndicate.
 “The use of hardened bean oil in margarine and 
shortening can certainly be pushed, and in the long run will, 
I am sure, be productive of increased business.” Address: 
Technical Consultant, Soybean Council of America, Inc.

29. Roach, Howard L. 1958. Program of the Soybean 
Council of America: Export market development activities 
of the Council now include European and Asiatic continents, 
Central and South America. Soybean Digest. Sept. p. 28-29.

• Summary: The Soybean Council of America, born in 1956, 
is fi nanced by voluntary contributions of 1/10¢ per bushel on 
soybeans grown in the United States; one half of this amount 
or 1/20¢ per bushel to be contributed by the processing 
industry, and the growers share, 1/20¢, to be collected by 
the handlers from the growers. “Over 80% of the processing 
industry is now voluntarily contributing 1/20¢ per bushel to 
fi nance the Council...”
 “The activities of the Council are controlled by a board 
composed of growers, processors, and handlers, this board 
carefully allocating a budget of $130,000 during the current 
year.”
 The Council, which is working to create new markets, 
has established an overseas offi ce in Rome, Italy, for the 
direction of our European activities. “Under the supervision 
of the European offi ce is an offi ce for Italy and an offi ce 
for Spain. These offi ces are possible through cooperation 
with the USDA’s Foreign Agricultural Service, and part of 
their costs are paid for through the use of counterpart funds 
generated through the sale of commodities under Public Law 
480.”
 The Council presently has a technical representative, 
accompanied by a representative from the Foreign 
Agricultural Service, U.S. Department of Agriculture, 
making a survey of market possibilities in the Caribbean 
area, starting at Bermuda, and going through the Bahamas, 
Greater Antilles, Lesser Antilles, Leeward Islands and 
Windward Islands.
 “In September another technical representative will visit 
Chili, Peru, Equador, and Colombia to survey the possibility 
of increased markets in that area for soybeans and soybean 
products.”
 A portrait photo shows Howard Roach.
 Note: This is the earliest document seen (March 
2001) concerning the activities of the American Soybean 
Association in Latin America, in the Caribbean, or in South 
America. Address: President, Soybean Council of America, 
Plainfi eld, Iowa.

30. Strayer, George M. 1958. Two new P.L. 480 provisions. 
Soybean Digest. Oct. p. 4.
• Summary: “The new Public Law 480 bill, passed by 
Congress just previous to adjournment, contains two 
provisions of great interest to the producer of soybeans.
 “The fi rst is the provision that products of oilseeds, 
including soybean oil, fl our and meal, may be made available 
by the Secretary of Agriculture for relief feeding programs 
in other countries of the world. This has not been true in the 
past. Soybeans have never been classifi ed as surplus under 
P.L. 480, hence have not been available for distribution to 
the recognized church and charity groups operating in other 
areas of the world. A tremendous potential usage of soybean 
oil exists in countries not now using it. Let’s hope the 
Secretary will immediately implement this provision of the 
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new law.
 “The second provision makes it possible to barter 
soybeans from CCC stocks for strategic materials from 
other countries of the world. CCC holds some stocks of 
1957-crop soybeans at this time. With a revision of pricing 
policy on Oct. 1, as is expected, soybeans can move in 
barter transactions for the fi rst time. This should provide 
some markets for U.S. soybeans that would not otherwise be 
supplied from U.S. sources. We hope the responsible offi cials 
in USDA will immediately launch this program, also.” 
Address: Editor and publisher, Soybean Digest, Hudson, 
Iowa.

31. Walker, J.R. 1959. Wheat surpluses for politics: ‘Food for 
peace’ and U.S. farmers. Province (The) (Vancouver, British 
Columbia, Canada). Jan. 27. p. 8B.
• Summary: “Washington–A hitherto classifi ed report in the 
U.S. State Department reveals what many Canadian wheat 
experts had expected: that the U.S. farm surplus disposal 
programs are here to stay for many years to come.
 “The report, written by a former assistant secretary 
of agriculture, John H. Davis, for C. Douglas Dillon, the 
undersecretary of state in charge of foreign economic policy, 
is far less reassuring about the end of the American bargain 
basement sales of food surpluses than Agriculture Secretary 
Ezra Taft Benson has been.
 “Mr. Davis reports that ‘from $10 to $13 billion of 
United States farm commodities are almost certain to exist 
in excess of requirements for domestic use and foreign 
dollar sales during the next fi ve years’ and he says all those 
surpluses can be disposed of through Public Law 480 sales 
(P.L. 480 permits sales for foreign currency, tied-in sales and 
other subsidized methods to which Canada objects.)”
 “Already Senator Hubert Humphrey, fresh from his 
record-breaking chat with Khrushchev, has launched a ‘food 
for peace program’ to counteract the Russian economic cold 
war.
 “It is not a new idea for the Democratic senator; he 
advocated something like it last year...”
 “The same week that Humphrey proposed his food-
for-peace plan, the Democratic whip in the House of 
Representatives, Rep. Carl Albert of Oklahoma, and Rep. 
Lloyd Breeding of Kansas, wired Secretary Benson urging 
him to make an all-out effort to expand the fl ow of surplus 
wheat to hungry people.
 “They had noted that the United States now has 
an estimated 1.5 billion bushels of wheat in its surplus 
stockpiles, the second largest crop in history, and that it is 
costing the U.S. taxpayer more than $1 million a day to store. 
Why not use surplus food in place of foreign aid dollars, 
argued Reps. Albert and Breeding, and thus scale down the 
foreign aid bill?”
 Note: Most sources say that John F. Kennedy coined 
the term “Food for Peace.” But according to this document, 

Herbert Humphrey did–although written with lowercase 
letters as “food for peace.” Two days later (Jan. 29) President 
Dwight Eisenhower coined the term “food-for-peace.” John 
F. Kennedy did not become president until 20 Jan. 1961. 
Address: Southam News Service.

32. AP. 1959. Farm surplus peace weapon plan proposed. 
Times (The) (San Mateo, California). Jan. 29. p. 17.
• Summary: “Washington (AP)–President Eisenhower 
announced plans today for a food-for-peace drive aimed to 
turn farm surpluses into a major new weapon for the free 
world’s arsenal.
 “The project was disclosed in a special farm message to 
Congress which otherwise renewed with fresh emphasis the 
President’s call for lower price supports. Eisenhower said he 
would cut down overstocks through market place sales and 
reduce federal farm outlays.
 “Hits Expense: Eisenhower said present price support 
programs are ‘excessively expensive’ and crop control 
programs don’t work. “The food-for-peace plan came up in 
Eisenhower’s discussion of efforts to fi nd expanded markets 
and new outlets for farm products.
 “’In these efforts there is an immediate and direct 
bearing on the cause of world peace.’ Eisenhower said 
‘Food can be a powerful instrument for all the free world in 
building a durable peace.’
 “Eisenhower related that in the last four years this 
country has provided friendly food-scarce nations with four 
billion dollars worth of farm products through special export 
programs. He went on:
 “Peace Weapon: ‘I am setting steps on motion to explore 
anew with other surplus-producing nations all practical 
means of utilizing the various agricultural surpluses of each 
in the interest of reinforcing peace and the wellbeing of 
friendly peoples throughout the world–in short, using food 
for peace.’
 “There was no expansion of the plans, which parallel 
ideas frequently advanced in Congress. Democratic critics 
of the administration at the Capitol have contended that 
this nation has been missing the chance to use its surpluses 
to promote American interests abroad as well as to aid 
backward areas.”

33. AP. 1959. President outlines farm policies; Food-for-
Peace Program is pushed. Spokane Chronicle (Spokane, 
Washington). Jan. 29. p. 17.
• Summary: “Washington (AP)–President Eisenhower 
announced plans today for a food-for-peace drive aimed to 
turn farm surpluses into a major new weapon for the free 
world’s arsenal.
 “The project was disclosed in a special farm message to 
Congress which otherwise renewed with fresh emphasis the 
President’s call for lower price supports. Eisenhower said he 
would cut down overstocks through market place sales and 
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reduce federal farm outlays.
 “Hits Expense: Eisenhower said present price support 
programs are ‘excessively expensive’ and crop control 
programs don’t work.
 “The food-for-peace plan came up in Eisenhower’s 
discussion of efforts to fi nd expanded markets and new 
outlets for farm products.
 “’In these efforts there is an immediate and direct 
bearing on the cause of world peace.’ Eisenhower said 
‘Food can be a powerful instrument for all the free world in 
building a durable peace.’
 “Eisenhower related that in the last four years this 
country has provided friendly food-scarce nations with 
$4,000,000,000 worth of farm products through special 
export programs. He went on:
 “Peace Weapon: ‘I am setting steps on motion to explore 
anew with other surplus-producing nations all practical 
means of utilizing the various agricultural surpluses of each 
in the interest of reinforcing peace and the wellbeing of 
friendly peoples throughout the world–in short, using food 
for peace.’
 “There was no expansion of the plans, which parallel 
ideas frequently advanced in Congress. Democratic critics 
of the administration at the Capitol have contended that 
this nation has been missing the chance to use its surpluses 
to promote American interests abroad as well as to aid 
backward areas.”
 “Eisenhower said expenditures under present programs 
go largely to a relatively few big farmers.”
 Three crops with large surpluses are wheat, tobacco and 
rice.
 Note 1. This is the earliest document seen (Nov. 2021) 
that contains the term “Food-for-Peace Program” regardless 
of hyphenation or capitalization.
 Note 2. This same headline also appeared in The Sedalia 
Democrat (Sedalia, Missouri) (p. 1);

34. Willemin, R.D. 1959. Soybean pattern of strength 
and weakness repeated: Report on oils and fats. J. of the 
American Oil Chemists’ Society 36(1):6. Jan.
• Summary: As was the case last year, the price of soybean 
meal is strong [high] whereas that of soybean oil is weak 
[low]. This is because the demand for the meal is stronger 
than that for oil. USDA may purchase some of the soybean 
oil for its P.L. 480 program. Address: Merrill Lynch, Pierce, 
Fenner, and Smith Inc., Chicago, Illinois.

35. SoyaScan Notes. 1959. Letters (9) received by Glenn 
Pogeler from U.S. government offi cials in reply to his letters 
(Overview). Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: During 1959 Glenn Pogeler was Manager, 
North Iowa Cooperative Processing Association, 1605 19th 
Street, S.W., Mason City, Iowa. These letters are each typed 

on a letterhead with a signature.
 1959 March 7–Re: “It was nice to have the opportunity 
of visiting with you when you were in my offi ce recently.” 
Thanks “for the enclosed resolutions adopted at the Farmers 
Grain Dealers Association of Iowa convention in Des 
Moines, Iowa.” From: Merwin Coad, Representative, 6th 
District Iowa, House of Representatives, Washington, DC.
 1959 July 10–Re: Thanks for “enclosing copies of letters 
which you have written to Senator Humphrey and Senator 
Fulbright regarding the so-called ‘Food for Peace’ bill.” 
From B.B. Hickenlooper, Iowa, U.S. Senate Committee on 
Agriculture and Forestry.
 1959 July 15–Re: “I am deeply grateful for your interest 
in my Food for Peace proposal... the bill will be considered 
in the near future by the Senate Committee on Foreign 
Relations. Enclosed is the speech I made in the Senate upon 
introduction of the bill, along with a copy of the bill itself, as 
well as my testimony at the recent hearings.” From Hubert 
H. Humphrey, U.S. Senate Committee on Foreign Relations.
 1959 July 15–Re: “Senator Humphrey’s bill S. 1711, the 
Food for Peace bill. From J.W. Fulbright, Chairman, U.S. 
Senate Committee on Foreign Relations.
 1959 July 15–Re: Legislation to extend Public Law 480. 
From: Merwin Coad, Representative, 6th District Iowa, U.S. 
House of Representatives.–1959 Aug. 17–Re: Humphrey 
Food for Peace bill. “I... agree that the farm surplus situation 
demands close attention.” From H.R. Gross, Iowa, U.S. 
House of Representatives.
 1959 Aug. 20–Re: Thanks for the copy of your telegram 
addressed to Senator Lyndon Johnson concerning the “Food 
for Peace” bill. From Thomas E. Martin, Iowa, U.S. House 
of Representatives.
 1959 Sept. 24–Re: “I want to thank you very much 
for the support you generously gave to the Food for Peace 
amendments to Public Law 480.” Without “wholehearted 
support such as yours, it would not have been possible 
to get the two-year extension of the law, the expanded 
use of foreign currencies, and the edible oil donation 
section enacted.” From Hubert H. Humphrey, U.S. Senate 
Committee on Agriculture and Forestry.
 1959 Sept. 29–Re: Thanks for “your favorable attitude 
on S. 2690, a bill which I introduced recently in the Senate.” 
From: Senator Karl E. Mundt, U.S. Senate.

36. Times of India (The) (Bombay). 1959. Hindustan Lever 
Limited: Speech of the chairman at the annual general 
meeting. India’s future needs of oils and fats. April 7. p. 4.
• Summary: This is a summary of a speech by Mr. S.H. 
Turner, chairman of Hindustan Lever, who gave the 
shareholders an excellent picture of India’s supply and 
demand position with respect to vegetable oils.
 Whether it is liquid or solid, ghee or vanaspati, whether 
it comes from an animal or a vegetable, fat is a food of very 
high value. Weight for weight it provides 2½ times as much 
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energy (calories) as the foodgrains. Moreover, the hard fats 
such as ghee and vanaspati contain signifi cant amounts of 
vitamins A and D, which the foodgrains lack.
 Filling the gap: The demand for oilseeds and edible oils 
in India is often greater than the supply. There are various 
ways to fi ll at least part of this gap. In 10-15 years, if India’s 
need for foreign exchange is not quite so desperate as at 
present, it might be possible the country’s requirements. 
“More immediately it might be possible to get large 
quantities of soya bean oil from the United States under P.L. 
480.”
 Secondly, the government should actively pursue its 
policy of encouraging cottonseed crushing. Last year, 4% 
of the oil used by the vanaspati industry was cottonseed oil, 
and the industry will make every effort to increase this to 
10% by 1961. Indian farmers could also help by changing 
their habits. If they would feed their cattle with cottonseed 
cake instead of cottonseed, to their great benefi t, then large 
amounts of cottonseed would go to the crushers. If all of the 
country’s cottonseed were to be sent to crushers, it would 
add 150,000 tons to India’s oil supply every year.

37. De Salas, Javier. 1959. U.S. soybean oil gains in Spain. 
Soybean Digest. April. p. 27.
• Summary: “When the Soybean Council opened an offi ce 
in Madrid not quite 2 years ago, the attitude of the Spanish 
people and the olive oil interests toward soybean oil was 
frankly distrustful. The man on the street fi rmly believed 
that the reason for the imports of soybean oil into Spain was 
that huge amounts of olive oil were exported to the United 
States. The phrase, ‘Our liquid gold is taken to America,’ was 
used freely by everybody. Some intriguers even used it for 
political reasons as a sample of the mismanagement of the 
Spanish economy by the government.
 “The real reason for the imports was entirely different. 
Spain through increased per capita consumption and 
increased population had passed from having a surplus of oil 
to being in a defi cit position so soybean oil had come to fi ll 
the gap between production and consumption.
 “Now let’s study briefl y how the situation has improved 
through the permanent and friendly contact that the Soybean 
Council has had with Spanish interests.
 “Through the seminars held by the Council in 
cooperation with various Spanish trade groups and the 
continuous press and radio campaigns, more and more 
people are fi nding out the real reason for the import of 
soybean oil. The Spanish government has allowed soybean 
oil to be sold as such and the Spanish housewife is learning 
that good quality soybean oil is entirely suitable for cooking 
purposes.
 “The suspicion of the refi ners has been dispelled. Dr. 
Edward M. James, technical consultant of the Soybean 
Council, has helped the Spanish refi ners through his advice 
on the best methods of refi ning soybean oil. As time 

passes, we have more and more people on our side who are 
convinced that:
 “1–Soybean oil does not compete with olive oil but 
rather imports of soybean oil will allow Spain to export more 
olive oil to increase our foreign currency earnings.
 “2–U.S. Public Law 480 is understanding and allows the 
purchasing country to decide the stage of processing of all 
goods bought.
 “3–Soybean oil can substitute if properly refi ned for any 
other edible oil. Good quality soybean oil is much better than 
poor quality olive oil.”
 A photo shows: “Reception at Madrid offi ce of the 
Soybean Council. Mr. Navarro, chief of the Spanish Oil 
Syndicate (left), and De Salas.” Address: Director for Spain, 
Soybean Council of America, Madrid.

38. Hedge, Porter M. 1959. Washington Digest: Seaway 
offers cheaper trade route abroad. Soybean Digest. May. p. 
38, 40.
• Summary: “Soybeans will be able to move to Europe and 
the Mediterranean and Middle Eastern areas at rate 12¢ to 
more than 20¢ a bushel cheaper through the newly opened 
St. Lawrence Seaway.” “Minimum channel depth of 27 feet 
will be completed by midyear between Lake Ontario and 
Montreal [Quebec] and Lake Ontario and Lake Erie.”
 Oil outlook. Big crush (Oil may be shipped late to Spain 
and Turkey. Argentina wants edible oil. “Nearly 140 million 
bushels have been put under price support through March 
31... A substantial part of the crush of soybeans during the 
summer months will have to come from beans under loan, 
offi cials feel. CCC takes over soybeans on May 31. The 
announced sale price is the 1959 loan rate plus 5%”).
 “Humphrey Bill: The food for peace program advocated 
by Senator Humphrey of Minnesota is now in bill form and 
introduced in the Senate. It provides for a 5-year program 
similar to P.L. 480 and would authorize the use of $2 billion 
worth of surplus commodities a year. About $1½ billion are 
now being used.”
 “There is little chance of the Humphrey bill becoming 
law this year or next. USDA is opposed to a longtime 
program of the P.L. 480 type, but considers it useful as an 
emergency program.”
 A portrait photo shows Porter M. Hedge. Address: 
Washington Correspondent for the Soybean Digest.

39. Madariaga, Juan G. de. 1959. The oil market in Spain 
in the new economic situation: A wide fi eld is open to U.S. 
businessmen. Soybean Digest. Sept. p. 24.
• Summary: “During the last few years Spain has been 
the main importer of soybean oil from the United States. 
The purchase of this oil has usually been carried out by the 
Supply Board which is the organization for controlling trade 
and distribution in the whole of Spain.
 “These purchases were done under P.L. 480 because of 
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the fact that, as everybody knows, Spain has been short in 
dollar currency.
 “As at present Spain is undergoing new economic 
measures adopted by the International Monetary Fund and 
OEEC, we are going to analyze the possible consequences of 
this new situation on the Spanish soybean oil market.
 “The liberalization program published by the press and 
explained by the Spanish Minister of Commerce consists 
principally in the following points:
 “1–Free trade.
 “2–Reduction of custom duties for several goods.
 “3–Encouragement of foreign investment.
 “Free Trade: The measures taken by the Spanish 
government toward free trade are mainly represented 
by several lists of merchandise that are being published 
periodically. The merchandise included in those lists can 
enter the country without any direct restriction on behalf 
of the government. Up to now several oilseeds have been 
included in these lists, e.g.: fl axseed, castor-oil seed, hemp 
seed, poppy seed, and other oilseeds for industrial uses, and 
other oils such as copra, coconut and palm kernel.
 “It is possible that the Spanish government may include 
soybeans in the forthcoming lists but up to now we haven’t 
received any information to that effect.
 “Other products such as soybean meal may be 
liberalized considering the enormous shortage of protein feed 
for livestock and poultry that Spain is undergoing.
 “Soybean oil is in our opinion a commodity not very 
likely to be liberalized as the Spanish government will do its 
best to maintain its purchase under local currency.
 “Lecithin could probably be liberalized taking into 
account the pressure of the chocolate manufacturers.
 “Reduction of Custom Duties: The custom duties for 
some goods have been reduced; the list of the new tariffs is 
available at the Spanish offi ce of the Soybean Council.
 “Foreign Investments: A wide fi eld of possibilities is 
now open to American businessmen in all of the Spanish 
industries and mainly in the soy bean industry.
 “There is a strong tendency toward the import 
of soybeans instead of the soybean products already 
manufactured. Many Spanish businessmen come to our 
offi ce concerning prospects for American capital investment 
in Spain.
 “In the new regulations of foreign investments the 
Spanish government allows up to 50% to be owned by 
foreign hands and in exceptional cases even 75%. Here is 
a suggestion for the progressive American industry, here is 
a new way of opening a market through investment in such 
a good business as soybean products have proved to be in 
Spain.”
 A photo shows Mr. Madariaga speaking at a podium 
in front of a large map of the world, as ASA president 
John Sawyer (center) and the Council’s director of Italian 
operations, Dominic Marcello, look on. Address: Asst. 

Director of Spanish Operations, Soybean Council of 
America, Inc., Madrid, Spain.

40. Strayer, George M. 1959. Marketing opportunities lie 
before us. Soybean Digest. Sept. p. 18-21.
• Summary: Last year U.S. soybean production topped the 
500 million bushel mark for the fi rst time in history. “For the 
fi rst time in history we will export over 100 million bushels 
of soybeans as beans during the present crop year ending 
Sept. 30. That means that 1 bushel out of every 5 produced 
on the farms of American fi nds its way to plants in Japan, 
Germany, England, Israel and the other countries of the 
world. This year again we will export about one-fi fth of our 
[soybean] oil production... The soybeans have all been sold 
for dollars, while some portions of the oil have been sold for 
dollars and the remainder for foreign currencies under Public 
Law 480.
 “The U.S. soybean crop has truly become an 
international commodity”–thanks in large part to ASA 
[American Soybean Assoc.] market development programs 
in Japan, Spain, Italy, Israel, and Germany. The Japanese 
program is the biggest and most successful; a long 
description of its activities is given. In India, the Soybean 
Council exhibited at a trade fair in Madras. Also discusses 
problems with grading standards (broken soybean particles 
are now classifi ed as foreign material) and ASA’s need for 
more members (it now has only 7,000).
 The entire soybean industry has been saddened by the 
death of W.J. Morse on July 30. “More than any other man 
in the United States he was responsible for soybeans as we 
know them today. He made the plant exploration trips that 
uncovered the thousands of varieties and strains of soybeans 
that were brought to the United States for trial purposes, and 
which supplied the germ plasm for all [sic, many] of today’s 
varieties of soybeans. One of the fi rst two honorary life 
members chosen by this Association, Bill Morse retired from 
his work in the U.S. Department of Agriculture just 10 years 
ago. His contributions to the present billion-dollar soybean 
industry can never be adequately appraised.”
 Thanks to the nine men (serving without pay) who have 
represented ASA on the board of directors of the Soybean 
Council of America.
 “Thanks to Kent Pellet for his continued faithful 
allegiance to the editorship of the Soybean Digest, the Blue 
Book and Late News,...” Address: Executive Vice President 
and Secretary-Treasurer, American Soybean Assoc. [Hudson, 
Iowa].

41. McVay, M.D. 1960. More soybean oil goes abroad as 
exporting techniques improve. Chemurgic Digest. Jan. p. 6-7.
• Summary: “Never in history has food from soybeans 
been the bargain it is today. A hungry foreign buyer can 
get soybean oil at U.S. ports today for much less than the 
per-calorie cost of competing foods. One thousand calories 
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of ready-to-ship soybean oil costs 2.2 cents; the equivalent 
caloric value in the form of wheat fl our costs 3.2 cents; rice, 
3.8 cents.
 “One reason, as notable in the exporting of soybean oil 
as in the various stages of production and processing of the 
soybeans themselves, is a constant striving by the industry to 
improve effi ciency and reduce consumer costs.
 “This attitude, shared by producers, processors, 
exporters and the government, underlies the industry’s 
phenomenal pattern of growth in recent years. The rate of 
future growth will be determined in great part by continued 
application of the same hope and vigor.
 “Big Five-Year Increase: Past progress is best illustrated 
by the increase in exports. Soybean oil shipments abroad 
have gone from 50-million pounds in 1954 to 950-million 
pounds in 1958-59. This dramatic rise was brought about 
primarily by four factors:
 “1. Farmers’ great effi ciency made it possible to increase 
production of soybeans and sell them to users of meal and oil 
at lower prices-prices competitive with the best sources of 
protein and calories throughout the world.
 “2. A growing protein demand by our livestock industry 
which provides a domestic market for 80 per cent of the 
beans. This effi cient feeding permitted production of meat, 
milk and eggs at less cost and thereby increased consumption 
of these products.
 “3. The government’s Public Law 480 program made 
possible payment with local currencies, giving buying power 
to many nations whose people need oils but who could not 
otherwise buy them. As their standards of living increase and 
as their currencies become more acceptable in international 
trade, many of these countries become free-dollar buyers. 
Italy is an excellent example.
 “4. The processing industry and exporters have found 
new ways to serve customers cheaper, in addition to 
considerably lowered costs and margins.
 “Waterways Much Used: Processors pioneered in 
making signifi cant use of the inland waterways for less 
costly transports of soy-bean oil from interior to export 
locations. Even before P.L. 480’s impact on overseas sales, 
oil was being loaded in barges at various installations on the 
Mississippi and its tributaries and moving downstream for 
export at the Gulf. This inland waterways traffi c, begun only 
experimentally, expanded with each passing year and will 
doubtless continue to expand.
 “Since well before this year’s opening of the St. 
Lawrence Seaway, the Great Lakes also received a share of 
soybean oil traffi c.”
 “Advantages in Bulk: Nor have efforts to improve 
effi ciency ended at seaboard. Especially in the export of 
crude or degummed soybean oil, large-scale bulk handling 
by ocean vessels is more and more the rule. Such oil has, to 
be sure, moved historically in bulk to a degree, but ten or a 
dozen years ago drummed crude accounted for a very large 

part of total shipments and bulk crude was shipped only in 
comparatively small lots, with full tank cargoes virtually 
unheard of. Today, while some drummed crude still moves to 
countries where no unloading facilities exist for bulk, such 
shipments represent only a fraction of the total.
 “Elimination of drumming has cut handling costs by 
2 cents per pound. Large quantity shipments have reduced 
freight costs 1 cent per pound. With lowered water and rail 
charges. there is an aggregate saving of 3 to 3½ cents per 
pound. Put beside the present seaboard price of 8.5 cents per 
pound, these savings assume obvious importance.”
 In Spain, soybean oil is now preferred to olive oil.
 A photo shows an aerial view of a new Cargill soybean 
crushing plant. The caption: “New Soybean Processing 
Plant, foreground, has been opened in South Norfolk, 
Virginia, by Cargill, Incorporated, in connection with its 
recently expanded 4.5-million-bushel export grain elevator, 
background. The new plant, designed to process 7-million 
bushels annually, increases by 50 per cent the crushing 
capacity for rapidly expanding area soybean production and 
supply of soybean oil for export and for east coast industrial 
use.” Address: Asst. vice president, Vegetable Oil Div., 
Cargill, Inc.

42. American Soybean Association. 1960. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 144 p. 
Advertisers’ index. 22 cm.
• Summary:  Contents: American Soybean Association. 
Japanese American Soybean Institute. National Soybean 
Processors Association. Soybean Council of America. 
Midsouth Soybean and Grain Shippers Association. Ontario 
Soya-Bean Growers’ Marketing Board. U.S. Department 
of Agriculture: Agronomic Research (ARS [Agricultural 
Research Service]), Disease Research, Entomological 
Research, Utilization Research and Development (Northern 
Utilization Division [NRRL], Eastern, Southern, Western), 
Marketing Research.
 Tables: (1) World soybean production. (2) Canadian 
soybean production. (3) Soybean production, utilization 
and value, 1936-1959 Canada. (4) Soybean crushings in 
Canada. (5) Soybean production–United States (with acreage 
and yield), 1924-1959. (6) U.S. Soybean production by 
states (1959). (7) U.S. soybean production, supply, and 
utilization (incl. exports, carryover), 1924-1959. (8) U.S. 
soybean production, acreage, and yield by state, 1924-1959. 
(9) U.S. soybeans: Inspected receipts. (10) U.S. soybeans–
supply and distribution, 1952-1959 (1,000 bushels). (11) 
U.S. Soybean oil meal and cake production, supply and 
utilization, 1924-1959 (1,000 tons). (12) Soybean oil, meal 
and cake production and stocks by states, 1955-1958. (13) 
Oilseed cake a meals, supply and distribution, Oct. 1950-59. 
Incl. soybean, cottonseed, linseed, peanut, copra, total. (14) 
Production of protein concentrates (cake and meal), 1937-
41 (avg.) to 1951-59. Incl. soybean, linseed, cottonseed, 
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copra, gluten feed and meal, tankage and meat scraps, fi sh 
cake and meal, dried milk products (dried and concentrated 
skim milk, buttermilk, and whey used for animal feed), 
other milk products (fed on farms), total. Note: In 1953-
54,395,000 tons of dried milk products were fed to animals. 
(15) U.S. soy fl our production. (16) Production and exports 
of soy fl our and grits (incl. full fat, low fat, and defatted 
products, exported commercially or to military). (17) 
Production of mellorine [frozen dessert where vegetable oil 
replaces butterfat], 1953-59, by month. (18) U.S. fats and 
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard, 
edible beef fats, total edible animal fats, corn oil, cottonseed, 
edible olive oil, peanut oil, soybean oil, total edible vegetable 
oils, inedible oils. (19) Soybean oil utilization, 1931-1959 
(million lb). Incl. Foods: Margarine, shortening, other, total, 
Non-food products: Soap, paint & varnish, other drying 
oil products, miscellaneous, loss, total, total domestic 
disappearance. (20) Same as No. 19 but in percentages.
 (21) Utilization of soybean products, 1955-56 to 1958-
59. Incl. meal and oil: Livestock feed, industrial, fertilizer, 
export; from 1955 to 1959, use of soybean oil meal as a 
fertilizer was negligible, whereas 2.5 to 3.9% was exported. 
(22) Prices of U.S. soybeans, by month and season average, 
1923-1959. (23) Same as No. 22 but only for No. 1 yellow: 
Chicago, Illinois country shipping points, Minneapolis. (24) 
Same as No. 21 but soybeans for crushing, No. 2 yellow. 
(25) Value of U.S. soybean crop, 1925-59 (thousand dollars) 
in these states: Total USA, Illinois, Iowa, Indiana, Ohio, 
Missouri, Minnesota. (26) Soybean price support operations, 
1932-33 to 1959-60. Started in 1941-42 and has continued to 
the present, with a peak of $2.56 per bushel in 1953-55. (27) 
Price spread, soybeans and end products, 1945-1958. Spread 
between price received by farmers and value of products. 
(28) Prices of U.S. soybean oil meal (44% protein), 1929-
1959 by month. (29) Prices of U.S. crude soybean oil, by 
month, 1929-30 to 1959-60. (30) Imports, exports, soybeans, 
oil and meal.
 (31) Soybeans: Inspections for export, 1957-59, with 
country of destination and port of departure. (32) U.S. trade 
in soybeans, fats and oils. (33) Oil and fat exports under 
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to 
Sept. 1959. Incl. country of destination, the top four being 
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports 
cake and meal, 1929-1958, incl. cottonseed, soybean, 
linseed, peanut, copra. Exports incl. country of destination. 
(33) Soybeans: Crushings and yields of oil and meal. (35) 
Bar chart: Major markets for U.S. soybeans since 1953: 
West Germany, Netherlands, Other Europe, Japan, Canada, 
Other. (36) Composition of soybean seeds, by variety, incl. 
Maturity Group No., % protein, % oil, weight of 100 seeds in 
grams. (37) Amino acids of soy protein. (38) Composition of 
Lecithin. (39) Composition of soybean oil, by variety. Incl. 
linolenic acid, linoleic acid, oleic acid, saturated acids.
 Offi cial standards for soybeans, Revised effective 

Sept. 1, 1955. Soy fl our standards, for full-fat, low-fat, and 
defatted. Densities of various soybean products. Map of the 
USA showing the best adapted soybean varieties for each 
major soybean producing state. Directories: Processors of 
soybeans, by state, with address and names of offi cers (p. 56-
74). Canadian soybean processors (p. 74). Manufacturers of 
50% protein soybean meal (by state, p. 76). Foreign soybean 
processors, by country (p. 78-81). Refi ners of soybean oil, 
by state (p. 82-84). Manufacturers and handlers of soy foods 
(p. 86-93): Beverages, breakfast foods, canners of green 
vegetable soybeans, canners of mature soybeans, cookies, 
crackers, toasts and wafers, frozen desserts (companies 
that make vegetable oils used in frozen desserts), health 
food store & supply houses, lecithin, macaroni, spaghetti 
& noodles, margarine, meat substitutes, proteins (Griffi th 
Labs, Gunther, Worthington Foods), pudding powders 
(Brockville, Ontario, Canada), Salad and cooking oils, 
shortening, sausage binders, seasonings, soups, soybean 
oil, soybeans for cooking and sprouting, soy butter (Town 
Food Co., Riverside, California, makes “Town: soy lecithin 
spread”; Shedd-Bartush Foods, Detroit, Michigan, makes 
“Willow Run” soy spread), soy cheese [tofu], soy fl our, grits 
and fl akes, soy fl our mixes, soy milk, soy sauce, sprouts, 
vitamins, whipping agents.
 Manufacturers of industrial products employing 
soybeans (p. 94-95): Caulking compounds & fl oor tile, 
coated papers & leather dressing, fi re-fi ghting foam, 
glues, plywood & adhesives, insecticides, laminating, 
lecithin, oilcloth and coated fabrics, paints and varnishes 
(13 companies), paper sizings, wallpaper and wallboard 
coatings, resins, soaps, soybean fatty acids (8 companies), 
soybean oil. Services for the industry (p. 96-109): Analysts, 
appraisals, brokers, commission merchants & jobbers, 
consultants, engineering services, export elevators, exporters 
& importers, export warehousing and handling, farm 
management, fi eld warehousing, futures market, market 
analysis, mill construction contractors, milling service, 
miscellaneous services, oil transports, transportation.
 Equipment and supplies for the soybean industry (p. 
110-32): Aspirators, bagging equipment, belting, chains, 
conveyors, elevators, defoliants, drying and aeration 
equipment (farm driers, grain driers, meal driers), dust 
control systems & dust collectors, elevator buckets, 
fans, farm equipment, fertilizers, fumigants, fungicides, 
germinators, grain and seed cleaning and separation 
equipment, grain grading equipment & moisture testers, 
grain handling equipment, granulators, grinding & mixing 
equipment, herbicides, insecticides & pesticides, inoculants, 
laboratory equipment, man-lifts, material level indicators, 
materials handling equipment, miscellaneous equipment, 
packaging materials, pelleting machines, power transmission 
equipment, pumps, respirators, seed protectants, sifters, 
soil testing, soybean storage (elevator & processing units, 
farm units), spraying and irrigating equipment, temperature 
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systems, transportation equipment, truck lifts, unloaders, 
waterproofi ng, weighing and packaging equipment.
 Soybean processing [crushing] and oil refi ning 
equipment and supplies (p. 134-42): Bleaching and fi ltering 
equipment, catalysts, complete plants [for crushing], 
continuous counter-current solvent extractors, continuous 
screw presses, degumming, deodorization, fractionation, 
hydraulic pressing equipment, hydrogenation, margarine, 
miscellaneous equipment, neutralization, shortening, solvent 
recovery, solvents, soybean seed [suppliers and private 
breeders], vegetable soybean seed.
 Advertisers’ index: Incl. Allied Mills, V.D. Anderson, 
ADM, Arkansas Grain Corp., Big 4 Cooperative Processing 
Assn., Blaw-Knox Co., Buhler Mill Engineering Co., Cargill 
Inc., Central Soya Co., Crown Iron Works Co., Dannen Mills 
Inc., Delphos Grain and Soya Products Co., Albert Dickinson 
Co., Louis Dreyfus Corp., Esso Standard Oil, Farmers 
Cooperative Assn., Farmers’ Cooperative Co., Felco Soybean 
Oil Meal Dealers, French Oil Mill Machinery Co., Funk 
Bros. Seed Co., Galesburg Soy Products Co., General Mills 
Inc., Jacob Hartz Seed Co., Inc., Honeymead Products Co., 
Huntley Mfg. Co., Illinois Soy Products Co., Iowa Milling 
Co., Iowa Soya Co., Jensen Mills, Kansas Soya Products Co, 
Inc., Spencer Kellogg & Sons, Inc., Lauhoff Soya Co., Albert 
Lea Engineering Co., North Iowa Cooperative Processing 
Assn., Penola Oil Co., Phillips Petroleum Co., Pillsbury Co., 
Port of New Orleans, Quincy Soybean Products Co., Rice 
Grain Corp., Seedburo Equipment Co. (measures oil content 
of soybeans in 10 minutes), Skelly Oil Co., A.E. Staley Mfg. 
Co., T.W. Wood & Sons (Seedsmen since 1879; Richmond, 
Virginia). Address: Hudson, Iowa.

43. Chemurgic Digest. 1960. Open new export areas for 
soybeans. Feb/March. p. 10.
• Summary: “Development of vastly expanded markets for 
U.S. soybeans and soybean products throughout the world 
is foreseen as the result of the signing of a global operations 
contract for market development work between Foreign 
Agricultural Service of the U.S. Department of Agriculture 
and the Soybean Council of America, Inc. The fi rst such 
commodity contract ever negotiated, this agreement opens 
up new areas of the world in which P.L. 480 funds are made 
available for the development of markets for soybeans and 
soybean products. Considered a major breakthrough for the 
soybean industry, the agreement designates over 40 countries 
for market development work utilizing foreign currencies 
acquired by USDA. Pioneering work in the development 
of foreign markets has been done in recent years by the 
Soybean Council and its sister organization, the American 
Soybean Association... The agreement gives the Council the 
mechanism with which to use foreign currency, obtained 
through the sale of surplus U.S. agricultural commodities, to 
develop markets for U.S. soybeans and soybean products in 
all parts of the globe. Regional offi ces will be established in 

South America, India and Italy and other possible locations.”

44. Times of India (The) (Bombay). 1960. City notes: 
Soyabean oil import. April 19. p. 4.
• Summary: It seems likely that soyabean oil will be 
imported into India from the United States under the P.L. 480 
Programme. “New Delhi has been keen on the commercial 
use of the soyabean oil by the indigenous vanaspati industry 
and is reported to have already sanctioned imports of about 
4,000 tons for experimental purposes.”
 Vanaspati makers have welcomed the move and are 
confi dent of the success of the programme. The main goal 
of this programme is to reduce the vanaspati industry’s 
dependence on groundnut oil, whose price has risen 
dramatically during the past three years. It is estimated that 
soya bean oil will cost about 59% as much as groundnut oil–
exclusive of import duty and other charges.

45. Times of India (The) (Bombay). 1960. City notes: 
Soyabean oil import. June 23. p. 4.
• Summary: The prospects of importing 4,000 tons of 
soyabean oil for experimental purposed from the United 
States are said to be not very bright. “Although the principle 
of importing soyabean oil without the impost of a duty” of 
45% has been accepted by the Union Commerce Ministry, 
the industry points out that no concrete steps in this direction 
have been taken so far. Vanaspati makers point out that it 
will not be economical for them to import soyabean oil if an 
import duty is levied on the oil.

46. Mace, Almon T. 1960. Uses of soybean oil. Soybean 
Digest. June. p. 20-21.
• Summary: “Today the U.S. soybean crop contributes 85% 
of the oil consumed in margarine, 51% of the oil consumed 
in shortening, and 47% of the oil consumed in salad and 
cooking oils. It also contributes an important part of the 
oil used in paint and varnish and in many other industrial 
products.
 “More than a third of the 45 pounds of separated fat 
consumed annually per person in the United States is from 
the soybean. Roughly half of the 4.5 billion pounds of fats 
and oils exported as oil and oilseeds is either in the form of 
soybeans or soybean oil.
 “Table 1 shows the growth of the soybean and the 
soybean oil production and use since 1911.
 “World War II cut off import supplies of coconut and 
peanut oil as well as the imports of other oils. Meanwhile, 
food requirements rose as the nation attempted to feed its 
armed forces and its civilian population while at the same 
time providing food supplies for its allies. As domestic 
supplies of soybean oil increased in response to wartime 
programs, allocation orders on fats and oils were applied 
which forced the use of soybean oil in order to spread the 
short supplies of other oils.
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 “One of the results was an increased use of soybean oil 
in margarine which in turn increased to satisfy demands not 
met by the limited butter supply. Increased use of soybean oil 
in shortening and in salad and cooking oils also resulted.
 “Since the war, the consumption has continued to 
increase although the per capita disappearance has been 
relatively steady since 1950.
 “Source of Many Products: Today, products containing 
soybean oil range from mayonnaise to waterproof cement. 
Federal, state, industry and industrial research organizations 
are occupied in the quest for additional uses.
 “Soybean oil is used primarily in products such as 
margarine, shortening, salad and cooking oils and salad 
dressings, and in a long list of technical items, most 
important of which are enamels and paints.
 “A byproduct of soybean oil is lecithin. Lecithin is used 
as an emulsifi er in making various edible and industrial 
items and certain medicinal products. On the edible side are 
chocolate coatings and confections. In the technical fi eld 
are such things as insecticides, and rubber products. The 
medicinal products appear in pharmaceuticals.
 “Fatty acids derived from the processing of soybean oil 
are used in four main forms: as fractionated saturated acid in 
products like metallic soaps, shaving compounds, and alkyd 
resins; as fractionated unsaturated fatty acids in emulsifi ers; 
as whole fatty acids in greases; and as hydrogenated 
fatty acids in items like carbon paper, stamping inks, and 
dictaphone records.
 “Glycerine is another product derived from soybean oil. 
In past years glycerine from vegetable oils and animal fats 
has been important in the production of explosives. In recent 
years it has been replaced largely by synthetic glycerine 
made from petroleum oils.
 “Grew Up With Margarine: Soybean oil and margarine 
in the United States have grown together in large measure. 
Freed of some of the legislative restrictions–both federal 
and state–which earlier held back its market development, 
margarine now uses a billion pounds of soybean oil annually. 
In 1930, margarine production was only one-fi fth the size 
it is today. Then it was made largely from coconut oil and 
from oleo oil derived primarily from tallow. Changes in the 
percentage use of soybean oil in margarine are shown in the 
Chart.
 “European countries historically prefer other fats and 
oils above soybean oil in the manufacture of margarine but 
the continued large supply of soybean oil in recent years at 
favorable prices in competition with other fats provides a 
strong economic incentive to use more soybean oil.
 “A Lot of Shortening: The shortening industry has 
passed through many changes in the last 50 years. The 
advent of fi nely textured shortenings and the introduction 
of liquid shortening (cooking oils) has brought about the 
increased utilization of vegetable oils. Perfections of refi ning, 
deodorizing, hydrogenation and bleaching processes for both 

cottonseed and soybean oil have made these oils attractive 
as ingredients of shortening products. Total use in 1958 for 
shortenings was 1,137 million pounds. This exceeded the 
cottonseed oil used in shortenings by a wide margin and was 
equal to more than half the amount of lard used as lard plus 
that used in shortenings.
 “Dresses Up Salads A third important use of soybean 
oil is for salad dressings. The growth of the green vegetable 
industry, the decrease in importance of home produced 
foods, the wide publicity given to the nutritive value of green 
salads and the continued popularity of snacks and sandwich 
lunches have provided a basis for a growing market for 
vegetable oil products.
 “In the earlier years of its growing use for food, 
certain quality problems of soybean oil made it relatively 
undesirable for use in salad oils and dressings. Now modern 
processing methods make it possible to eliminate these 
characteristics. In 1958 soybean oil was more than two-
thirds of the total oil used by 135 major companies in the 
production of mayonnaise and salad dressing.
 “Paints, Floors, Walls: Inedible uses of soybean oil 
increased rapidly until a few years after World War II. The 
use of soybean oil in paints and varnishes has been steady 
at about 165 million pounds for the last 2 years. As the 
synthetic products used in paints have been developed and 
increased in acceptance, vegetable oil uses have declined. 
Thus far, however, the decline in soybean oil has been less 
than that for linseed oil. World Wants Oil Increases in the 
use of soybean oil in the three broad edible categories of 
margarine, shortening, and salad dressings and salad oils, 
as is shown graphically in the Chart, gives evidence of the 
domestic growth that has occurred in this new industry. 
Throughout the world the increase in soybean oil production 
over pre-World-War-II levels has been larger than the 
increase of any other fat or oil product.
 “The growth of the soybean product markets during 
the 1950’s rests on three broad economic forces. The fi rst 
of these is the increased demand for oil resulting from 
expanding populations and the demand for higher levels of 
consumption.
 “A second factor has been the growing demand for 
protein meal.
 “The third factor has been the relatively favorable price-
cost relationship for both the farmer and the processor. The 
export market for soybean oil has been aided by sizable 
U.S. foreign aid programs, particularly the sales for foreign 
currency under P.L. 480.
 “In all of this development, the soybean products–meal 
and oil–have moved into the United States and foreign 
markets at prices which enable them to compete effectively 
with other products.
 “Still It Grows: In the foreign fi eld, vegetable oil 
products such as cottonseed oil, peanut oil, coconut oil, as 
well as rapeseed and sunfl ower oil have recovered from the 
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low production of the war period and show some increases 
over pre-war levels. One-third of the increase in world 
vegetable oil supplies during the 1950’s, however, has come 
from American soybeans.
 “The world demand for fats and oils is far from 
satisfi ed. For the world as a whole outside the United States, 
consumption per capita (edible and inedible) is about 25 
pounds. This compares with a total fats and oils consumption 
of 69 pounds per person in the United States.
 “In a few of the industrial countries of northwestern 
Europe, fats and oils consumption is near the U.S. level but 
generally throughout Europe it lags behind. In some of the 
great areas of population, consumption is under 10 pounds. 
Conceivably, in the years ahead, the soybean may become 
one of the major sources of increased food fats.” Address: 
Chief, Program Analysis Branch, Oils and Peanut Div., 
Commodity Stabilization Service, USDA.

47. Chemurgic Digest. 1960. The global market for 
soybeans. Sept. p. 14-15.
• Summary: “A ready market for $367 million worth of 
U.S. soybeans and soybean products is ours for the taking. 
That was the message that Howard L. Roach, president of 
the Soybean Council of America, Inc., delivered to offi cials 
of USDA’s Foreign Agricultural Service and others in the 
Department of Agriculture after his last trip abroad in behalf 
of soy products markets... Mr. Roach presented a carefully 
documented report, country by country, following a 70-day 
trip covering 16,000 miles through Europe, the Mid-East, 
India and Pakistan. He left the United States Jan. 23 and 
returned April 4...
 “The international marketing program is being 
developed under P.L. 480 on a 42-nation contract between 
FAS and the Council signed last January.” In the report, 
Mr. Roach discussed the present and/or potential status of 
soybeans in Egypt, Greece, Israel, Lebanon, India, Pakistan, 
Iran, Turkey, Yugoslavia, Spain, Germany, Netherlands, 
Belgium, France, the United Kingdom, and Ireland. A photo 
shows Howard Roach and FAS administrator Max Myers.
 Note: This is the earliest document seen (Sept. 2009) 
concerning the activities of the Soybean Council of America 
or the American Soybean Association in Africa or the Middle 
East, or (by country) in Egypt, Israel, Lebanon, or Iran.

48. Times of India (The) (Bombay). 1961. City notes: 
Soyabean oil import. Feb. 11. p. 4.
• Summary: About 3,600 metric tons of soyabean oil will 
soon be imported into India from the United States under the 
Agricultural Commodities Agreement signed last September. 
The oil will be used by the vanaspati industry which is 
presently facing an acute shortage of groundnut oil. This is 
the fi rst time that soyabean oil have ever been imported to 
India, and it has not yet been tried by the Indian vanaspati 
industry.

 The price of soyabean oil compares very favorably 
with other edible oils in India. “Its landed cost including the 
ad valorum import duty of 10 per cent. and countervailing 
excise duty of Rs. 112 per ton comes to about Rs. 1,730 per 
ton against the cost of groundnut oil at Rs. 2,500 per ton and 
that of cottonseed at Rs. 1,900 per ton.”
 Vanaspati makers believe that soyabean oil will be a 
good substitute for cottonseed oil. However the new oil will 
comprise hardly 1% of the annual vanaspati requirements 
for edible oils. Yet the manufacturers believe (1) that imports 
will be increased in the years to come since soyabean oil 
imported from the U.S. can be paid for in rupees [a soft 
currency], and (2) that soyabean oil will help the government 
to slow the upward trend in prices of edible oils in India.
 Note: This is the earliest article seen (May 2020) in The 
Times of India that mentions soyabean oil (regardless of 
spelling) in close connection with vanaspati.

49. Times of India (The) (Bombay). 1961. Oilseeds make 
fresh headway: Imports of soyabean oil. Feb. 13. p. 4.
• Summary: The price of oilseeds is high and rising in India, 
with groundnuts leading the way. So the government of India 
has decided to allow imports of about 3,600 tons of soyabean 
oil from the United States under the P.L. 480 programme–a 
decision welcomed by both the oilseed crushing trade and 
the Vanaspati industry. It is believed that imported soyabean 
oil will slow the rising prices of edible oils in India–but 
the amount of slowing will depend on the amount of oil 
imported. “Vanaspati interests, however, pointed out that 
imports of soyabean oil were hardly 1 per cent. of their 
annual requirements of edible oils.”

50. Strayer, George M. 1961. Editor’s desk: Market work 
pays off [in Spain]. Soybean Digest. March. p. 4.
• Summary: “Dramatic demonstration of the manner in 
which market development work on soybean products 
can be made to pay off is the recent purchase–all for 
dollars–of 50,000 metric tons of soybean oil by the Spanish 
government. American embassy offi cials in Spain, including 
our agricultural attache, have worked long and hard assisting 
the Spanish government to get itself in a better foreign 
exchange position. The work has paid off.
 “During this period of time the Spanish people, along 
with their government, through sales of soybean oil under 
P.L. 480 and through the market development work carried 
on there by the Soybean Council [of America], have learned 
that soybean oil is a high quality economic product.
 “There were some dollar purchases of soybean oil by 
Spain last year, but this 50,000-ton order, placed with private 
business in the United States with no U.S. government funds 
involved, is real and concrete evidence of what happens 
when properly conducted market development work begins 
to pay off.
 “To William Lodwick, U.S. agricultural attache in 
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Spain, who has worked long and hard with the Spanish 
governmental representatives on this matter, we doff our 
hats!” Address: [American Soybean Assoc., Hudson, Iowa].

51. Tawa, Andre. 1961. Soybean market grows in Egypt. 
Soybean Digest. March. p. 21.
• Summary: Because Cairo is the natural center of the Arab 
world and its 60 million people, Cairo was selected as the 
site of the Soybean Council of America’s offi ce in the UAR 
(United Arab Republic). The offi ce was opened, with full 
government support, in Oct. 1960.
 “The UAR response was prompt and effective. In 
1959, 6,948 tons of soybean oil were imported under Public 
Law 480 for soap manufacture. In 1960, 16,986 tons were 
imported for use in vegetable butter manufacture.” Address: 
Director for the United Arab Republic, Soybean Council of 
America, Cairo, Egypt.

52. Soybean Digest. 1961. First U.S. soybean oil to India. 
April. p. 23.
• Summary: “India has made its fi rst purchase of U.S. 
soybean oil–3,000 metric tons of crude degummed soybean 
oil under P.L. 480 from North American Continental 
Co., New York City, the Soybean Council of America 
announced in late March. This will be the fi rst shipment 
of U.S. soybean oil to India in history. The purchase is a 
historic breakthrough and the culmination of several years’ 
negotiations by the Soybean Council. The oil will be used 
in the manufacture of vanaspati, a butter-like product made 
of vegetable oil that is consumed in large quantities in 
Asia. First shipment of the oil will be made April 12, and is 
consigned to 22 vanaspati manufactures in India.”
 Note: This is the earliest document seen (Sept. 2020) 
concerning the confi rmed importation of soybean oil to 
India, or the importation of soybean oil to India from the 
USA, or the importation of soybean oil to India under the 
P.L. 480 program which enables it to be paid for in rupees, or 
the importation of soybean oil to India to make vanaspati.

53. Fischer, R.W. 1961. Stimulating foreign markets for 
American-grown farm products. Chemurgic Digest. May. p. 
5-10.
• Summary: Includes a discussion of (1) The origins of the 
Agricultural Market Development and Assistance Act, better 
known as Public Law 480; (2) Howard Roach and the origins 
of the sale of soybean oil to Spain.
 A large portrait photo shows R.W. Fischer. Address: 
Asst. to the President, Soybean Council of America, Inc.

54. Soybean Digest. 1961. Soybeans and the nutrition of 
India. June. p. 32-34.
• Summary: “According to Dr. P.V. Suhhatme, director, 
division of statistics, Food and Agriculture Organization of 
the United Nations, about two-thirds of India’s population is 

malnourished. According to the 1959 U.N. Statistical Year 
Book, India was the worst fed nation of the 40 that supplied 
statistics.”
 Four tables show different aspects of Indian diets. There 
is a shortage of milk in the Indian diet; milk is considered 
a nearly perfect food. One of the newer foods developed is 
Indian Multi-Purpose Food (MPF) which consists of 75% 
specially processed groundnut fl our and 25% Bengal gram 
fl our, fortifi ed with essential vitamins and minerals. It was 
developed at the CFTRI along the lines of American Multi-
Purpose Food, which is based on defatted soy fl our. “Indian 
MPF is a low-cost supplement to the poor-man’s diet.”
 “The greatest handicap toward greater consumption 
of soybean products in India is their lack of availability. 
Soybean production in India is negligible.”
 “India’s third 5-year plan just drawn up envisages an 
increase in vegetable oil consumption from 0.36 ounces 
to 0.47 ounces daily [per person]. This would mean an 
increased annual requirement of over 500,000 tons of 
vegetable oils for edible purposes alone, assuming that the 
Indian population will total 490 million by the end of the 
third plan.”
 “India has made its fi rst purchase of U.S. soybean 
oil–3,000 metric tons of crude degummed soybean oil 
under P.L. 480 from North American Continental Co. in late 
March. The purchase was the culmination of several years’ 
negotiations by the Soybean Council in cooperation with the 
U.S. Department of Agriculture. First shipment was made 
Apr. 12 and consigned to 22 vanaspati manufacturers in 
India.” Address: India Offi ce, Soybean Council of America.

55. Street, Harold. 1961. Connecticut Farm News: Food 
for Peace Council. Hartford Courant (The) (Hartford, 
Connecticut). July 2. p. 8B.
• Summary: “Congressional leaders and high government 
offi cials speaking in Washington last week described how 
they fi gure the nation’s Food for Peace Program should be 
operated and what the program’s objectives should be.
 “The distinguished list, headed by President Kennedy, 
was on the program of the fi rst national conference of the 
American Food for Peace Council.
 “The council is designed to provide citizen leadership 
for the Food for Peace Program and the Freedom-From-
Hunger Campaign of the United Nations, and to act as an 
advisory group to Dr. George McGovern, Food for Peace 
director.”
 Note: It is diffi cult to give food to a country without 
hurting the farmers of that country by reducing prices.
 “President Kennedy said that Food for Peace is ‘not 
an element of the cold war’ and ‘not an arm of the foreign 
policy of the United States,’”
 Secretary Orville Freeman said that “American 
agricultural abundance can be of invaluable infl uence if 
effectively used. For to those who are hungry–food is more 
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meaningful than a man in space.”
 “Public Law 480, the law under which the Food for 
Peace Program mainly operates, provides for various ways 
of using U.S. surplus food abroad, including sale, barter, and 
gifts.” Address: Courant Farm Editor.

56. Berg, Eric R. 1961. Structure of the soybean oil export 
market. Illinois Agricultural Experiment Station, Bulletin 
No. 674. 92 p. Aug. [37 ref]
• Summary:  Contents: I. The domestic fats, oils, and oilseed 
economy. II. The foreign fats, oils, and oilseed economy. III. 
Competition for export markets.
 Pages 3-4: “The objectives of this study were to 
estimate trends in the availability of food and soap fats and 
oils over the 15-year period 1960-1975, and to appraise the 
foreign demand for this period in view of post-World War II 
developments in the major oilseed-producing and oilseed-
consuming countries. Since the end of the war, changes in 
economic and political organization and policies, and in the 
development and application of technologies, have been 
relatively rapid in many producing and consuming countries 
and may even be accelerated during the next 15 years. These 
changes will affect the demand for fats and oils in general, 
and soybean oil in particular.
 “Soybean culture is an integral part of agricultural 
production in the United States. In 1958 the acreage 
harvested for soybeans accounted for 14 percent of total 
cropland harvested. The seven leading soybean-producing 
states (Illinois, Iowa, Indiana, Minnesota, Missouri, 

Arkansas, Ohio), which produced four-fi fths of the total in 
1958, devoted 20 percent of harvested cropland to producing 
soybeans.
 “The growth of the soybean industry is a recent 
development. Before 1930, annual production was below 10 
million bushels. Between 1933 and World War II, production 
continued to increase, reaching a prewar high of 90 million 
bushels in 1939. However, the major expansion in acreage 
and production came with the beginning of World War II. 
The demand for fats and oils increased due to wartime needs 
and to a slight reduction in imports. Soybean production 
consequently increased rapidly in response to relatively high 
prices, and continued to expand after the war ended. In 1958, 
estimated production reached an all-time high of 574 million 
bushels.
 “During the postwar period, agricultural resources 
presumably were more profi tably used in soybean production 
than in alternative uses, but several other developments 
tended to increase production.
 “In 1954 acreage restrictions were put on corn, 
cotton, and wheat, and part of the acreage formerly used in 
producing restricted crops was planted to soybeans, which 
were not restricted. In the major soybean-producing areas, 
soybeans partly replaced oats because soybeans were a more 
profi table crop. Since soybeans are planted and harvested 
at different times from corn, they enable a farmer to make 
better use of expensive farm machinery and labor.
 “The primary products of soybeans are meal and oil. 
(A bushel of soybeans yields about 11 pounds of crude 

oil and 47 pounds of 44-percent protein 
meal.) The domestic market has readily 
absorbed larger meal supplies through 
increased broiler and livestock production, 
and through advances in animal nutrition 
demonstrating the profi tability of feeding 
high-protein supplements. During the three 
marketing years beginning in October, 1955, 
and ending in September, 1958, an average 
of only 5 percent of the soybean meal from 
domestic crushings was exported.
 “The United States has historically been 
a net exporter of food fats and oils because 
per capita consumption is relatively stable. 
Resulting increases in the total supply of fats 
and oils due to expanded soybean production 
make the export market for oil particularly 
important to the soybean industry. From 
October, 1955, through September, 1958, 
21 percent of the soybean oil from domestic 
crushings was exported. During the decade 
ending September, 1958, the oil accounted 
for an average of 48 percent of the value of 
the products obtained in crushing.
 “Except during the immediate postwar 
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years, the price of oil has been subject to frequent pressure, 
and various measures to support prices have been employed. 
Starting in 1948, price-support operations caused stocks of 
oil to be acquired by the Commodity Credit Corporation; 
by 1954, cottonseed oil stocks alone totaled over 1 billion 
pounds. Part of this stock was sold for export below domestic 
prices.
 “The most important price-support and export-subsidy 
plan undertaken up to 1959 is Title I of Public Law 480, fi rst 
enacted into law on July 1, 1954, and periodically extended. 
Under this program 1.6 billion pounds of soybean oil and 
2.9 billion pounds of cottonseed oil and lard were sold for 
foreign currencies between October, 1954, and September, 
1958. Almost 900 million pounds of food oils, largely 
soybean, were exported under this program between October, 
1958, and September 30, 1959. Funds obtained under this 
program are mainly used by United States embassies, in 
market development programs, and in loans and grants for 
economic development projects in the countries from whom 
these currencies were obtained.
 “A review and appraisal of emerging trends affecting 
the foreign demand for soybean oil exports should be helpful 
in formulating plans for meeting foreign competition and 
expanding the export market for soybean oil.”
 Table 2: “Total fats and oils: Domestication utilization 
as food, 1935-1957.” Soybean oil passed cottonseed oil in 
1946; it passed lard in 1953, and it passed butter (fat content) 
in 1950. Address: Formerly Asst. Prof. of Agricultural 
Economics; now with Economic Research Service, USDA.

57. Roach, Howard L. 1961. Soybean Council of America–
promotional progress. Soybean Digest. Sept. p. 61-64.
• Summary: This long report, presented at ASA’s 41st annual 
meeting, begins as follows: Promotional progress is just a 
high-sounding term to describe what the soybean Council is 
doing and how it is being done. It would be well, therefore, 
to defi ne our objectives in broad terms. The Soybean 
Council is embarked on an ‘educational program to teach 
better nutrition and diets to the people of the world and, 
how soybean products can be of assistance in this effort.’ 
Responsibility has been given the Council to carry forward 
this teaching to 41 countries located on all of the continents. 
The Council has responded in 21 countries thus far, with 
active offi ces located in 14 countries. The population of these 
41 countries exceeds 1 billion persons.
 “The question naturally follows, ‘What does the Council 
have to offer?’ The answer is, ‘Soybean products–a superior 
vegetable protein and a wholesome, palatable vegetable oil.’ 
The Council is not alone in this effort to improve the diet 
and satisfy hungry people. Other commodity groups such as 
Great Plains Wheat Market Development Association, U.S. 
Rice Export Development Association, Millers National 
Federation, U.S. Feed Grains Council, Dairy Society 
International, National Renderers Association, Institute of 

American Poultry Industries and many others also have 
the same objectives as the Council. The Council works and 
cooperates closely with many of these organizations.
 “It should be pointed out that consumers are not 
interested in soybeans but are interested in products made 
from soybeans and, therefore, the Council does not spend 
time cultivating the desire for soybeans as soybeans, but 
rather devotes its efforts to the promotion of soy products. 
It makes no difference to the Council where the processing 
takes place. We, of course, would like to see the processing 
done in the United States, but we realize, and our processors 
realize, that others also want to perform this task. The most 
effi cient processor will watch his business grow while the 
less effi cient processor will have a struggle to survive.
 “Within the past 9 months, your president has visited 25 
countries located in South America, Asia, the Middle East, 
Africa and Europe. Everywhere we have heard the call, as 
Paul and Luke were called 1,900 years ago, and as recited in 
Acts 16:9, ‘And a vision appeared to Paul in the night; there 
stood a man of Macedonia, and prayed him, saying, “Come 
over into Macedonia and help us.”’
 “Peoria Conference [in Illinois]: Every good thing 
should start at home and, therefore, the Council has spent 
much time and effort on programs here in the United States. 
Through our director of nutrition, Dr. James W. Hayward, a 
conference will be held in September when many scientists 
and others will for 3 days consider ‘Soybean Products for 
Protein in Human Foods.’ Two weeks ago the entire soy 
protein committee of the Council met with the Food for 
Peace offi cials in Washington [DC] and presented ways 
and means that soy products could be of assistance in this 
program. Preparation and planning for these important 
conferences takes much time and effort here at home. 
Communicating the telling of what the Council is doing, 
checking with authorities to see if proper statements are 
being made and all of the efforts of communication, writing 
statements and speeches, letter writing, telephone, cable and 
other methods of communication take a large part of the 
efforts of our domestic staff.
 “Our methods of promotion overseas are undertaken 
in the following manner: Realizing that there are long-
established food customs, religious taboos, climate, and 
many other factors too numerous to mention, we are forced 
to generalize on methods of education used by the Council 
in different countries. Following are some of the general 
policies and methods used to tell the soybean story:
 “1. Survey the market situation in each country, and 
determine the role which U.S. soy products can profi tably 
play in the life of that country.
 “2. Establish an offi ce that gives the impression of an 
on-going business organization that will be permanent. 
This means a suite of offi ces in a good business district, 
equipped in good taste according to the business customs 
of the country. We have learned that our overseas friends do 
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not want to do business with companies and organizations 
that are here today and gone tomorrow. Our friends overseas 
are in business for keeps and expect us to feel and act in 
like manner. The Council does not emphasize price of our 
products but rather, dependability of supply from U.S. 
sources. Many nations have now learned that in order to stay 
in business, dependability of supply is far more important 
than price. They demand an assurance of supply. Our 
offi ce, our staff and all our actions must carry forward the 
impression of dependability.
 “3. Employ a national of the country where the offi ce 
is located as director for the Council and charge him with 
the responsibility of telling the story of soybean products to 
those who make or infl uence decisions within his country. 
The Council has a comprehensive training program for all 
employees. The director is made responsible for employing 
other members of his staff. To tell the story effectively, 
the director must have a good personality, be able to meet 
persons important in business and government, know English 
and other languages, and must have executive ability to hire, 
organize and supervise his own staff as well as organize 
seminars, fairs and other information media the Council may 
see fi t to employ.
 “4. Obtain cooperation from local organizations such 
as fats and oils associations, vanaspati associations, mixed 
feed manufacturers associations, livestock syndicates, 
universities, particularly the departments of nutrition, both 
animal and human, extension services, school authorities, 
international organizations such as UNICEF, WHO, FAO, 
all to serve as advisors and cooperators with and for 
the Council. The Council works closely with other U.S. 
government agencies such as International Cooperative 
Administration, U.S. Information Service, U.S. Operations 
Missions and others. In many cases these organizations 
contribute money, time and services to assist the Council in 
achieving our objectives... telling the story of soy products to 
the people of the country.
 “5. The Council exhibits at national and international 
trade fairs, exhibits and bazaars to place the story of soybean 
products before the people.
 “6. The Council organizes symposiums and schools and 
supplies, either from the United States or other countries, 
internationally known nutritionists and technicians to deliver 
papers on specifi c subjects. After the close of the meetings 
we encourage these persons, representing the Council, to 
meet with local business interests.
 “7. We furnish technicians and advisors as consultants 
that have particular knowledge in:
 “(a)–Livestock nutrition.
 “(b)–Fats and oils technology.
 “(c)–Human nutrition.
 “(d)–General engineering knowledge on shipping, 
feed handling, storage of both oil and meal and product 
packaging.

 “8. We establish liaison with individuals and companies 
wishing to procure knowledge of U.S. merchandising 
methods.
 “9. Give to local press as well as U.S. Information 
Service information on use of soybean products.
 “10. Bring to the United States persons selected by local 
business interests, after counsel by our local director and 
the agricultural attache of the American embassy, to view 
agricultural production of food in the United States and to 
visit the U.S. soybean processing industry. We also afford 
opportunities for our guests to observe U.S. merchandising 
methods.
 “11. Sponsor magazines and publications. One example, 
Nutrition, fi rst published in Spain and now used in all 
Spanish speaking countries.
 A large table (p. 62), titled “Dietary levels of various 
countries,” has the following 8 columns: (1) Country name. 
(2) Population. (3) Calories per day [per capita]. (4-7) 
Protein per day [per capita] (grams) from animal, pulse, other 
and total. Fat per day [per capita] (grams). The countries are 
ranked from top to bottom in descending order of calories 
per day.
 A caption below the graph states: “* Denotes SBC offi ce 
and/or suboffi ce. Soybean Council offi ces are in 21 countries 
with 892,900,000 population. Peru offi ce: Chile, Colombia, 
Ecuador, Peru, Venezuela; Denmark offi ce: Denmark, 
Norway, Sweden; Netherlands offi ce: Belgium, Netherlands. 
$ Dollar markets.–P.L. 480 markets, all or part.”
 A portrait photo shows Howard L. Roach. Address: 
President, Soybean Council of America. He is from 
Plainfi eld, Iowa.

58. Scott, Walter M. 1961. Current status of soybean research 
under P.L. 480. Soybean Digest. Sept. p. 39-43.
• Summary: Contents: Introduction. Approved grants [for 
soybean research under P.L. 480 which is either under way or 
in the planning stage]: Finland, France, Israel, Italy, Poland, 
Spain, United Kingdom.
 For each country is given: The title of the research 
project, name of the organization doing the research, the 
amount of the grant in the local currency and U.S. dollars, 
the month and year of approval.
 A small portrait photo shows Walter M. Scott. Address: 
Asst. Director, Foreign Research and Technical Programs 
Div., ARS, USDA, Washington, DC.

59. Stelly, Randall; Kirby, James E. 1961. Developing 
markets for U.S. agricultural commodities in Italy–an 
economic evaluation. Texas Agricultural Experiment Station, 
Miscellaneous Publication No. 539. 43 p. Sept. See p. 21-26. 
Summarized in Soybean Digest, June 1962, p. 27.
• Summary: The section on soybeans has the following 
contents: Production and utilization. Import restrictions. Seed 
oil use regulations. Meal and cake. Italy’s seed oil trade. 
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Italy’s soybean and soybean oil trade. Prices. Consumption. 
P.L. 480, 104(a) program, program of activities, future plans, 
program operations evaluation.
 Under “Conclusions,” soybeans are also discussed as 
follows (p. 42): “In terms of expenditures up to November 
15, 1960, the Soybean Council of America has the second 
largest (next to cotton) market development program 
operating in Italy under Section 104(a).
 “After spending much time and effort developing a 
staff and obtaining permanent offi ce space, the SCA has 
developed and put into operation an effective and aggressive 
market development program in Italy. Much credit must 
be given to the SCA, and the U.S. agricultural attaché and 
his staff for the large increases in imports of U.S. soybeans 
into Italy during the past couple of years. Apparently, good 
working relationships have been established with the two 
Italian cooperators, ASSALZOO and FEDERCONSORZI. A 
favorable atmosphere has been created for soybean products. 
However, it appears that greater emphasis needs to be given 
to working closely with both the mixed feed and the soybean 
processing industries in helping them solve their technical 
and marketing problems, and in obtaining their unifi ed 
efforts in promoting soybean products.
 “Obtaining and posting daily U.S. market quotations is a 
good and commendable service. However, the full potential 
of this can only be realized by making this information 
available on as wide a basis as possible.
 “Feeding trials and demonstrations are serving a useful 
and necessary purpose and should be continued. However, 
there is obvious need to disseminate the results of these 
experiments on a broader basis to all breeders and feeders.
 “There was evidence of satisfaction on the part of Italian 
soybean processors with the quality of U.S. beans they were 
receiving. The importance of retaining that satisfaction by 
maintaining the quality and uniformity of U.S. soybeans 
cannot be overemphasized.”

60. Strayer, George M. 1961. Concerted effort on the part of 
all is needed. Soybean Digest. Sept. p. 26-27.
• Summary: This long report, presented at ASA’s 41st annual 
meeting at Indianapolis, Indiana, begins as follows: “This 
occasion marks a milestone in my relationships with the 
American Soybean Association in that it is my 21st report 
to you as both an elected and an employed secretary of your 
organization and it marks the start of my third decade of 
service to ASA. During the period of time I have served you, 
the soybean crop in the United States has increased from the 
78 million bushels of 1940 to the contemplated 700 million 
bushels of 1961. From the position of the world’s largest net 
importer of fats and oils we have reversed ourselves to the 
point of being the world’s largest net exporter of fats and oils 
and oil-bearing materials–chiefl y because of our soybean 
production increase.
 “During this period of time I have seen the monthly 

average price of soybeans, as paid to farmers, vary from a 
low of 67¢ per bushel to a high of $4 per bushel. During the 
same period of time I have seen soybean oil sell as low as 
3.9¢ per pound at midwestern points and as high as 33.6¢ per 
pound, while meal has sold as low as $25 per ton and as high 
as $117.20 per ton average price per month, basis Chicago 
[Illinois].
 “Through this period of years since World War II, as the 
major expansion in soybean production has taken place, it 
has been the established policy of this Association to keep 
support prices on soybeans at levels where we could have 
an opportunity to determine who our potential customers 
might be, how much of our products they could use, and at 
what prices they would buy. We have had support prices on 
soybeans as low as $1.05 per bushel and as high as $2.56 per 
bushel since supports were instituted in 1941. The general 
trend since 1953 has been to reduce support prices gradually 
as the market potentials have developed and to rely on the 
selling price rather than the support. However, this year we 
were given a 25% increase in the support price over that of 
the previous year.
 “At least partially because of this higher support price 
we are faced with the largest soybean crop in history–the 
Aug. 1 USDA crop forecast predicted a crop of 683 million 
bushels, which is approximately 25% greater than last year’s 
crop. Fortunately we will have practically no carryover at the 
end of the current crop year.
 “Market Outlook: However, after having talked with 
buyers in Japan and in the European countries within recent 
months I am gravely concerned about our ability to move the 
1961 soybean crop into channels of consumption so it will 
not accumulate in government hands. I recognize that many 
people do not share my views, and I sincerely hope they are 
correct. However, when the U.S. government announced a 
support price of $2.30 on 1961-crop soybeans they, in effect, 
announced to the remainder of the world that we were going 
to hold a price umbrella over the production of peanuts and 
palm kernels, sunfl ower seed, rapeseed and mustard seed, 
cottonseed, copra and the long list of oilseeds and oil-bearing 
materials. The real effects of this move will not be known 
for many months, and actually not for 2 or 3 more years. 
Up to this time we have been fortunate in not facing an 
accumulation of stocks of soybeans in governmental hands 
and therefore not having the problems of wheat, cotton, 
grain sorghums, corn and many of our other commodities 
which have been in surplus position. I sincerely hope we 
can, through united efforts of industry and government, 
fi nd a place to utilize the 683-million or 700-million-bushel 
soybean crop of 1961 to advantage. It is going to take 
concerted effort on the part of all concerned.
 “During the past year we have seen wild speculation 
in the U.S. soybean market, principally based on the rather 
close supply-demand situation which came about as a result 
of the smaller 1960 crop, brought to a head by the apparent 
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failure of the Chinese to place their normal quantity of 
soybeans into world markets. Unfortunately the spectacular 
price rises came after most of the soybeans had left farmers’ 
hands, and neither the producer nor the processor benefi ted 
by the market spirals. This is not a desirable type of market, 
but it demonstrates very clearly to all of us that a support 
price of $1.85 per bushel does not necessarily mean a selling 
price of $1.85, and it did demonstrate that the law of supply 
and demand still operates on soybeans.
 “This has been a year of extremely interesting 
developments in our Japanese market development program. 
I will not go into details on it, for Mr. Hayashi will do so 
in his report. I do want to point out that at least partially as 
a result of our program in Japan the Automatic Allocation 
[AA] system on soybean imports into Japan was placed in 
effect on July 1, 1961. This means that the Japanese buyer 
may buy as many soybeans as he wants and of such quality 
as he wants. Very strict dollar allocations had been in force 
since the end of the war, hence this year, for the fi rst time, 
we will have an opportunity to determine, without Japanese 
governmental interference, just how many soybeans the 
foods manufacturers and the oilseed crushers of Japan can 
use when adequate supplies are available to them.
 “During this year we have signed an additional market 
development agreement with Foreign Agricultural Service 
which provides for the purchase and operation of four 
demonstration buses. Public Law 480 funds are being used to 
purchase the buses, two of which have now been delivered, 
and the Japanese trade groups with whom we work in the 
Japanese American Soybean Institute have agreed to be 
responsible for all operational costs, including staff, supplies, 
fuel, maintenance and repairs. The work of these buses 
will be under the supervision of Mr. Hayashi and his staff, 
and will be the fi rst demonstration buses operated by trade 
groups in Japan. We will watch their effectiveness with great 
interest.
 “Team from Japan: Last September it was our pleasure 
to entertain in the United States a group of representatives 
of the soy sauce industry in Japan. We tried to give them 
an overall view of the U.S. soybean industry, for they are 
among our best customers in Japan. In October of this year 
we will have with us a team of three ladies representing the 
foods organizations of Japan who will study our school lunch 
programs, our extension home economics programs, the use 
of soybean oil and protein in the food economy of the United 
States.
 “The economy of Japan is progressing very rapidly. 
More and more people are moving into income brackets 
which will allow them to purchase animal products–milk, 
meat and eggs. As this trend continues, as it surely will, 
and as the price of soybean meal in Japan becomes lower 
because of increased imports under the AA system, there 
will be increased usage of soybean meal in the production 
of poultry, meat, eggs, milk, and pork and beef. A vast fi eld 

for increased usage of soybean meal is just opening up in 
this nation of nearly 100 million people, and our market 
development program in Japan is being geared to supply this 
need.
 “Through a combination of hard work on the part of 
staff members, a market situation conducive to interest 
on the part of both buyers and sellers, and to thousands 
of mailings made during the year, the membership in the 
American Soybean Association is at the highest point in 
history. The net paid membership now stands at 6,445 
persons, the highest in history, and a 31% gain over 2 years 
ago. This now gives us a normal circulation on the Soybean 
Digest of well above 7,000 copies per issue.
 “The income from membership sales together with 
a satisfactory year in advertising sales for both the 
Soybean Digest and the Soybean Blue Book has given us 
a satisfactory year in Association fi nances. Like all trade 
organizations, our funds are totally inadequate to do all the 
things which should be done. It has been necessary to hold 
down on expenditures, sorting out the more important pieces 
of work, allowing others to go undone. This, of course, is not 
new, and is not unique to the American Soybean Association. 
We have adhered very closely to the budget for the year and 
we hope that 1961-62 may be even better.
 “As the program of the Soybean Council of America 
has expanded, the work done by ASA for that organization 
has also increased. Mr. Roach is giving you further details 
on that program later this morning, and I will not go into 
detail here. Many of the things about which some of us 
talked and dreamed for a period of years are coming closer 
to reality now. Recently I had the pleasure to read some 
of the editorials which I wrote through a period in the late 
1940’s and early 1950’s, pointing out the foreign market 
opportunities available to the soybean industry if we would 
but take advantage of them. Public Law 480, which was 
fi rst enacted in 1954, with the attendant usage of foreign 
currencies with which to do such promotional work, made 
foreign sales work possible for the fi rst time. It is extremely 
satisfying to see such dreams now becoming reality as we 
continue to move soybean products from the United States 
into food and industrial channels around the world. This 
year, with the huge crop, it becomes even more important to 
increase our exports of soybeans and soybean products, for 
we will have far more than we can use here at home.
 “Lost Walter Scott: During the year we again lost one of 
our members of the board of directors. Walter M. Scott Jr., 
who was reelected to the board of directors again last year, 
was badly burned in an explosion in his plantation offi ce 
very shortly after our Memphis [Tennessee] convention, and 
passed away about 1 month later after suffering untold pain 
during his hospitalization. The unexpired 1-year portion of 
his term should be fi lled at this meeting today.
 “The American Soybean Association owes a debt of 
gratitude to the members of the board of directors–the 18 
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men who during the past year have guided the affairs of the 
organization. These men serve without pay, take their own 
time from their farming and/or business operations to attend 
board meetings and committee meetings, they go down to 
Washington [DC] to represent you in conferences, meetings 
and hearings,...” Address: Executive Vice President and 
Secretary-Treasurer, American Soybean Assoc. [Hudson, 
Iowa].

61. Nov. 3–President John F. Kennedy signs the Foreign 
Assistance Act (Public Law 87-195) (Important event). 1961.
• Summary: Enacted by Congress on Sept. 4, this act 
reorganized the structure of existing U.S. foreign assistance 
programs, separated military from non-military aid, 
and created a new agency, the United States Agency for 
International Development (USAID) to administer those 
non-military, economic assistance programs. On November 
3, 1961, President John F. Kennedy signed the Act and issued 
Executive Order 10973, detailing the reorganization.
 The agency unifi ed already existing U.S. aid efforts, 
combining the economic and technical assistance operations 
of the International Cooperation Administration, the loan 
activities of the Development Loan Fund, the local currency 
functions of the Export-Import Bank, and the agricultural 
surplus distribution activities of the Food for Peace program 
of the Department of Agriculture.
 This act states that no assistance will be provided to 
a government which “engages in a consistent pattern of 
gross violations of internationally recognized human rights, 
including torture or cruel, inhuman, or degrading treatment 
or punishment, prolonged detention without charges, 
causing the disappearance of persons by the abduction and 
clandestine detention of those persons, or other fl agrant 
denial of the right to life, liberty, and the security of person, 
unless such assistance will directly benefi t the needy people 
in such country.”
 “This Act was amended in 2004 specifi c to the treatment 
of orphans and other vulnerable children. This amendment 
allows the president to provide aid to the peoples of other 
countries to look after children in cases of HIV/AIDS and 
to set up schools and other programs for the advancement of 
child treatment.
 Source: Wikipedia, at Foreign Assistance Act (retrieved 
Nov. 2016).

62. Soybean Digest. 1961. A.K. Smith of Peoria Lab on trip 
to Asia. Nov. p. 7.
• Summary: Dr. A.K. Smith, head of meal products 
investigations, oilseed crops laboratory, Northern Regional 
Research Laboratory (Peoria, Illinois), left Oct. 15 on a 2½ 
month trip to India, Japan, and Indonesia. “Dr. Smith will 
survey research laboratories in the countries to determine 
those that are qualifi ed to do food research and development 
on soybeans, soybean products, and related agricultural 

products under the P.L. 480 program.” In Japan, he will visit 
trade associations to encourage the use of U.S. soybeans in 
Japanese foods.
 Research is needed in six areas: Use of soy fl our to 
supplement bread and cereal products. Manufacture of 
soybean protein. Use of tempeh. Production and nutritional 
value of soy milk. Production of low-salt miso for feeding 
babies. Comparison of U.S. soybean varieties in commercial 
production of tofu. A portrait photo shows Smith.

63. Soybean News (NSCIC). 1962. National soybean 
organizations: National Soybean Processors Association, 
National Soybean Crop Improvement Council, American 
Soybean Association, Soybean Council of America, Inc. 
13(2):1. Jan. See also 1969 update in 20(2):3-4.
• Summary: (1) “National Soybean Processors Association
 “President–R.G. Houghtlin
 “Membership in the National Soybean Processors 
Association is limited to individuals, fi rms or corporations 
regularly engaged within the Continental limits of the United 
States in the actual processing [crushing] of soybeans. The 
Association has some 65 members that regularly process 
more than 90 percent of the soybeans crushed domestically. 
Associate memberships are granted to fi rms that are 
consumers of soybean oil and/or soybean meal.
 “The eleven Standing Committees of the Association, 
one of which is the National Soybean Crop Improvement 
Council, are active in their specifi c areas of the Association 
program. The Soybean Research Council, another one of the 
eleven Standing Committees, has played an important part in 
the development of the industry.
 “Through the Association, equitable trading rules 
have been developed which have fairly served the buyers 
and sellers of soybean products during the years in which 
the soybean industry has made such remarkable growth. 
These trading rules, the Constitution and By-Laws of the 
Association, the membership and committee personnel are 
published annually in a Year Book which is available from 
the Association Offi ce at $2.00 per copy.
 “The intense research activity fostered by the 
Association and its members has played an important part in 
placing the industry on the high plane which it enjoys today. 
The promotional efforts of the Association and its members 
have established a place for soybean products in highly 
competitive fi elds. Through this research and promotional 
activity the products of soybeans have become standard 
essentials in our food, feed and industrial markets.
 (2)
 “National Soybean Crop Improvement Council
 “Managing Director–Robert W. Judd
 “The Council was established in 1948 by the National 
Soybean Processors Association. A Managing Director 
was employed to cooperate with all agricultural interests 
in encouraging the production of more and better soybeans 
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in the United States. The offi ce of the Council is located in 
Urbana, Illinois.
 “The Crop Improvement Council operates under the 
policies and budget recommended by the 14 members of 
the National Soybean Processors Association Standing 
Committee. The annual and long range programs of the Crop 
Improvement Council are recommended to the Standing 
Committee of NSPA by an Advisory Board composed of 
Agronomists from 21 Universities and Experiment Stations 
plus 3 from the Soybean Section, Agricultural Research 
Service, U.S.D.A. The Advisory Board was created in 1950.
 “Activities of the Council are educational in nature 
and directed toward the achievement of higher net returns 
for soybean growers. More than 305,000 copies of the 
publication Soybean Farming have been distributed to 
persons interested in production practices. Soybean News 
is published three times per year for 21,000 persons 
interested in research developments affecting soybean 
production. “Soybeans–The Feature Story,” a fi lm produced 
by the Council, has been shown to 27 million persons. 
The Crop Improvement Council is a liaison between 
processors, research scientists and producers. Government 
appropriations for production research have been encouraged 
by the Council for Experiment Station and U.S.D.A. projects. 
The Council has provided funds, from NSPA, for selected 
university projects.”
 Note: This is the earliest document seen (Aug. 2019) 
stating that Robert W. Judd is Managing Director of the 
National Soybean Improvement Council.
 (3) “American Soybean Association
 “Executive Vice President and Secretary-Treasurer–
George M. Strayer
 “The American Soybean Association is a non-profi t 
organization devoted to the interests of the soybean growers 
and handlers. The 18 members of its Board of Directors are 
chosen from the principal soybean states.
 “Objectives of the Association include the bringing 
together of all persons interested in the production, 
distribution, and utilization of soybeans; the collection and 
dissemination of the best available information relating to 
both the practical and scientifi c phases of the problems of 
increased yields coupled with lessened costs; the promotion 
of new markets and encouragement of expansion of existing 
markets and represents and protects the interest of soybean 
growers in legislative matters.
 “The Association publishes The Soybean Digest, The 
Soybean Blue Book and The Late News Letter.
 (4) “Soybean Council of America, Inc.
 “President–Howard L. Roach
 “The Soybean Council, a non-profi t organization formed 
in 1956, represents all branches of the soybean industry. 
Its purpose is to expand markets for soybeans and soybean 
products through education, research and promotion.
 “In 1960, the fi rst contract of a commodity organization 

for market development work on a global basis was 
signed, between the Soybean Council of America, Inc. and 
Foreign Agricultural Service, U.S.D.A. The program is 
being developed under PL 480 covering almost 50 eligible 
countries.
 “The Council cooperatively sponsors exhibits of 
soybeans and soybean products at agricultural and trade fairs 
in foreign countries.”

64. Mankato Free Press (Minnesota). 1962. Mankato fi rm 
processes products from soybeans: Archer-Daniels-Midland. 
Feb. 23.
• Summary: Alan D. Colby, manager of the ADM plant 
in Mankato, Minnesota, says he processes soybeans into 
better foods, fi bers, plastics, coatings, and hundreds of other 
products. In 1961, the U.S. produced a record 693 million 
bushels of soybeans, up more than 25% from the previous 
year, while Minnesota’s 56.2 million bushes were up 34% 
from the 1960 crop.
 ADM, a research-minded company, is fi nding new 
industrial and nutritional uses for soybeans. ADM’s soy 
fl ours are used in the Food for Peace program and in milk 
replacements, their high quality soybean meal is a major 
ingredient in livestock and poultry feeds, and their soy 
protein for human foods is used “in the form of dairy 
products, beefsteaks and chicken.” A new ADM soy product, 
Ardex 550, is a protein supplement for macaroni and 
spaghetti products and a replacement for dry milk solids in 
bread.
 The major uses for soybean oil are in the manufacture of 
margarine, shortening, and cooking and salad oils. But it is 
also a key ingredient in many industrial non-foods products 
such as paints, varnishes and other protective coatings, of 
linoleum, oil cloth, foundry core oils, printing inks, synthetic 
rubber, plastics, and many industrial chemicals with highly 
specialized uses.
 Kaysoy fl our, made in Mankato, is the basis for 
adhesives used mainly by the plywood and wallpaper 
industries. “Soybean meal can be further processed into 
synthetic textiles...”
 ADM’s plant contributes more than half a million 
dollars to the Mankato community each year: $476,000 in 
wages and salaries, and $100,000 in real estate and personal 
property taxes. It also spent more than $25,000 in Mankato 
buying supplies.
 A large photo shows the ADM plant at Third Ave. and 
Harper St.

65. Johnson, Dale W.; Lighter, Willard C. 1962. Growth 
developments in soybean products (Continued–Document 
part III). Condensation of a paper presented at Meeting of the 
Chemurgic Council, 13 April 1962. 12 p. 28 cm.
• Summary: (Continued): “Soy Protein Concentrates: The 
soy protein concentrates generally do not have the physical 
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characteristics for as diversifi ed use as the isolated soy 
proteins. However, there are many food applications where 
they would fi t and will fi t in processed foods. In some areas 
they will be more acceptable than the isolated proteins, 
because they can be produced to sell at about 25% less, on a 
protein basis, than the isolated soy proteins.
 “World Protein Needs: Most of you know we are 
presently in a world food defi cit insofar as proteins 
are concerned. According to fi gures issued by the U.S. 
Department of Agriculture in 1961, a fi rst approximation 
shows that in 1958, worldwide, we had a shortage of protein 
calculated on the following shortage basis: animal protein, 
calculated as non-fat milk solids, 1,647,000 metric tons; 
pulse protein in terms of beans and peas, 352,000 metric 
tons; and other proteins in terms of wheat, 32,815,000 
metric tons. These calculations were made on the basis of 
the amount of protein as animal protein to bring the daily 
intake up to 7 grams. After this was satisfi ed, the pulses 
were calculated to bring protein up to 17 grams from animal 
and pulse protein sources combined, and the remainder as 
wheat, to bring the total up to 65 grams. If we calculate this 
as 100% protein, as protein from these sources, we were 
short 5,420,000 metric tons of protein. This is equivalent to 
523,000,000 bushels of soybeans. According to the estimates 
made in that report, by 1965 we will need about 16% more. 
This is not meant to infer that soy could, should or would be 
expected to supply all the protein defi cit, but to indicate the 
magnitude of the problem in simple terms.
 “Soybean Council Survey: In view of this situation, the 
Soybean Council [of America], in cooperation with UNICEF 
and the U.S. Department of Agriculture, has sent out survey 
teams with the view of determining how soy products 
produced in the United States might be used in foods in 
various countries of the world. The problems of distribution 
were to be studied and the acceptability of certain standard 
types of products was to be learned. Initially, it would 
be necessary and logical for us to supply these protein-
containing materials from the U.S. to gain the experience 
in how to use such products in foods native to developing 
countries. If they are accepted and a demand is created, the 
second stage would be to set up processing plants to produce 
soy products within the countries or areas where they would 
be used, shipping beans from the U.S. or other areas. The 
third stage would be to grow beans in those areas where it 
is possible to do so. In many cases, due to soil or climatic 
conditions it may be necessary to continue to get beans 
into these countries from abroad and, from our standpoint, 
we hope that it will be the United States. This program 
may cover several years, and, if it works, should benefi t all 
mankind and not harm American agriculture, because we still 
would, undoubtedly, continue to export some fair percent of 
products and beans and develop new products in the U.S. 
and abroad to improve the overall use and need for U.S. 
soybeans.

 “The successful development of the use of these 
products will depend upon the cooperation between 
the scientist, the politician, the businessman and the 
humanitarian. It is recognized that one cannot force these 
new foods on people of countries who are not acquainted 
with them. It is necessary for groups to work cooperatively 
with the technicians in developing countries to determine 
how it may be possible to improve their staple foods and get 
them to accept new foods of nutritional benefi t. It is a well 
known fact that people generally do not eat food because of 
its nutritive value. This is true not only in the United States 
but even in countries of the world where under-nourishment 
is rampant. Food must have the proper fl avor and desired 
texture and appearance. In the introduction of new food 
ingredients, for use in old foods or in the production of 
new foods, such innovations must be done carefully or the 
acceptance of such products, as those from the soybean, will 
be delayed for many years if not properly introduced and 
handled.
 “The Protein Products team of The Soybean Council 
has found interest in the use of these materials in some of 
the foreign countries. However, soy fl our and grits are not 
on the PL480 list at present. It would seem that if we are 
to assist these nations, we should take immediate steps to 
put these materials on the PL480 list or fi nd some means 
whereby these countries can purchase soy products to get the 
experience on how to handle them in each nation’s dietary. 
Such a step, if properly handled, could go a long way to 
increasing the use of soy protein-containing products, thus 
helping American agriculture and hungry citizens in other 
parts of the world.
 “Protein in U.S.: When one considers the overall supply 
of protein in a variety of foods in the U.S., there is no 
question that, on the average, we have more than adequate 
protein supplies per capita. However, this does not mean that 
every single person is getting adequate protein. Available 
data supports the fact the large numbers of people, especially 
many pregnant women, are not getting adequate protein in 
their diets.
 “As mentioned earlier, in the U.S. the percentage 
of soybeans used for human food is relatively low. It is 
interesting to note that in Japan, over 50% of their soybean 
supply goes directly for human food. This does not mean 
that they eat the soybeans or meal as they are, but they are 
processed into foods which are acceptable to the Japanese.
 “In other areas of the Orient, the percentage use of 
soybeans for human food is as high or even higher than in 
Japan. The use of soybeans in the Orient could be compared 
to our use of meat, milk and eggs. The soybean technology 
in the Oriental countries is quite different from the United 
States. However, in Japan there is a great deal of interest in 
these new types of protein materials from the soybean. We 
may expect to see a change in some of the dietary habits of 
the Japanese and many new foods based on the more recently 
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developed soy protein-containing products.
 “The Future: It would appear that the isolated soy 
protein and soy protein concentrates, along with the products 
which are now in development stages in the laboratory, are at 
a similar stage that meal was in the early 1930’s. When one 
considers the total tonnage of baked products, dairy products, 
meat products, cereal products, baby foods, etc., which can 
be improved through the addition of very small percentages 
of soy protein, it is not hard to visualize that even if a 
fraction of the total potential is realized in this country, the 
volume of such products will be substantial. As was pointed 
out, in the years to come, with the increasing population, 
the place for these materials will broaden of necessity. Soy 
proteins will not replace or diminish the need or demand for 
animal protein, but the soy proteins fi t very well with other 
vegetable proteins to give better balanced protein-containing 
foods.
 “Progress is being made in the use of soy protein-
containing products, and developments now underway in 
laboratories will open new vistas for the soybean grower 
and processor.” Address: Central Soya Co., Inc., Chemurgy 
Div. Johnson’s present address: Crest Products, Inc., 4830 S. 
Christiana Ave., Chicago 32, Illinois.

66. Soybean Digest. 1962. Peru shifts to dollar purchases: 
World oils and fats. April. p. 14.
• Summary: “Peru: Secretary of Agriculture Orville 
L. Freeman on March 20 announced a Food for Peace 
agreement between the United States and Peru to fi nance 
a sale of $2 million worth, or about 13 million pounds, 
of soybean oil or cottonseed oil through long-term dollar 
credits. The agreement was negotiated under Title IV of P.L. 
480.
 “Peru thus becomes the fi rst country to shift its purchase 
of U.S. agricultural commodities from Title I, P.L. 480, 
which provides for payment in foreign currencies, to dollar 
purchases under Title IV of the law.
 “Under the agreement, Peru will use proceeds from 
sale of the vegetable oil in Peru for economic and social 
development programs. Credit purchase authorizations will 
be issued later.”

67. Soybean Digest. 1962. Iran an expanding market for U.S. 
oil. April. p. 26.
• Summary: “Iran is an expanding market for U.S. vegetable 
oil and tallow and is an important potential market for high-
protein meal or cake. In 1960 the United States exported for 
dollars over 6,000 tons of semirefi ned cottonseed oil to Iran. 
In early 1961, Iran imported over 4,000 metric tons of U.S. 
cottonseed and soybean oil under P.L. 480, while dollar sales 
of U.S. vegetable oils continue strong.
 “Iranian vegetable oil processors share optimism for the 
future and plan to increase their refi ning capacity from its 
current operational level of about 40,000 tons to 85,000 tons 

by 1963.
 “The Soybean Council of America, Inc., has an active 
market development project in Iran.”
 Source: “Market for U.S. Fats, Oils, and Oil Meal in 
Iran. By George E. Wanamaker, fats and oils division, and 
Tilmer O. Engebretson, U.S. agricultural attache, Tehran. 
FAS M-124, December 1961. Foreign Agricultural Service, 
U.S. Department of Agriculture, Washington 25, D.C.”

68. McGovern, George. 1962. The role of the soybean 
industry in Food for Peace. Soybean Digest. May. p. 8-9.
• Summary: “I don’t need to tell soybean producers and 
processors of the vigorous demand that has been developed 
for our soybeans and its products here and abroad. The rising 
trend in soybean exports will enable us to utilize record 
quantities abroad in 1961-62; the previous high was 141 
million bushels 2 years ago. A similar uptrend in the foreign 
demand for soybean oil should raise such exports to almost 
1.4 billion pounds–far above the previous record of nearly 
a billion pounds. Exports of soybean meal in 1961-62 will 
be at least as high as the record 649,000 tons that went out 2 
years ago.”
 We have catalogued the nutrition levels over the world 
in specifi c quantitative terms and are fi nding great defi cits in 
fats and oils and protein. The experts of the U.S. Department 
of Agriculture have provided fi gures on a country-by-country 
basis. The main feature of their study is the fi nding that 
total calories and total proteins are extremely low for large 
segments of the population of Western Asia, Africa, the Far 
East, and Latin America.
 “These are the underdeveloped areas of the world where 
shortages of fats and oils and of protein produce defi ciency 
diseases which sap the vitality and energy required for 
general economic development. Do I need to add that where 
there are protein defi ciencies, especially in areas where these 
defi ciencies are more readily met with vegetable rather than 
animal proteins, there lie the Food For Peace opportunities 
for the soybean industry?”
 “Industry Efforts Still another reason for my certainty 
that the future for U.S. soybeans is an expanding one is 
the fact that your industry leaders working under the trade 
promotion provisions of the Food For Peace Act (P. L. 480) 
are actively and very successfully engaged in expanding the 
world market for soybeans and in devising ways in which 
soybeans can serve to directly provide vegetable proteins and 
oils to meet the nutritional defi ciencies of their populations 
and build up livestock industries in underdeveloped areas.” 
Address: Special Asst. to the President and Director, Food 
For Peace.

69. Scott, Walter M. 1962. Current status of soybean research 
under P.L. 480. Soybean Digest. May. p. 44, 46-48.
• Summary: Gives a summary of progress on grants 
approved prior to Sept. 1971 in Finland, France, Israel, Italy, 
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Japan, Poland, Spain, and the United Kingdom. There are 
now additional proposals under consideration in France, 
Indonesia, Israel, Italy, Japan, and Spain. For each project, 
the size of the grant in that country’s currency is given.
 In Finland, for example, a grant has been approved for 
an “Investigation of continuous multistage countercurrent 
crystallization of linseed and soybean fatty acids as a 
practical method of producing pure unsaturated fatty 
acids,” by the University of Helsinki, Viik, Malmi. Amount: 
$70,500. Approved Feb. 1960. Address: Asst. Director, 
Foreign Research and Technical Programs Div., ARS, 
USDA.

70. Sullivan, H. 1962. Soybean farmers: Count your 
blessings and accept your obligations. Soybean Digest. May. 
p. 6.
• Summary: Note: This issue of Soybean Digest is the 
“Second Annual Export Issue” as stated on the cover in 
big, bold red letters. U.S. soybeans are increasingly being 
exported, for a complex variety of reasons, many of them 
due to initiatives taken by the American Soybean Association 
under the leadership of George Strayer, the Soybean Council 
of America, the loss of China, Manchuria, and Japan and 
competing exporters, the important role of soybeans in 
the Food for Peace program (P.L. 408), etc. Address: Vice 
President, American Soybean Assoc.

71. Virendrasingh, Maharajkumar. 1962. India: Soybean oil 
blend is successful in Vanaspati. Soybean Digest. May. p. 62.
• Summary: “As a result of the technical guidance of Dr. 
Edward M. James, oil consultant to the Soybean Council, the 
fi rst processing of soybean oil for manufacture of vanaspati 
was highly successful, and enabled the Indian offi ce to 
maintain excellent relationship with the vanaspati mills. The 
factories that undertook the production of vanaspati with a 
blend of soybean oil consider the product satisfactory. A few 
factories, however, which are conducting storage tests, are 
awaiting results. The vanaspati that contains soybean oil has 
been accepted by the Indian consumer as a wholesome and 
palatable product.
 “Dr. James proved to be an excellent ambassador of the 
Soybean Council to India. As a result of this visit, a proposal 
for importing 83,850 metric tons of soybean oil has been 
considered by members of the Vanaspatic Manufacturers 
Association of India. It is anticipated that the Association 
will soon request the government of India to negotiate a P.L. 
480 agreement with the U.S. government for the 48,850 
metric tons of soybean oil to be imported on a long-term 
basis.”
 Note: This is the earliest document seen (May 2020) 
stating that soybean oil was used, or used successfully, to 
make vanaspati. Address: Soybean Council Director for 
India.

72. Taylor, Clifford C.; Singh, Bhagwant. 1962. The 
competitive position of Maryland soybeans. Maryland 
Agricultural Experiment Station, Bulletin No. 473. 73 p. 
June. [14 ref]
• Summary: Contents: Summary. 1. Competition in price: 
Production expansion at lower prices, substitution and prices. 
2. Competitive position in total consumption: Consumption 
of soybean meal. 3. Competitive position of oil in end 
products: Margarine, shortening, drying oil products, soap. 
4. Competitive position of meal in feeding. 5. Competitive 
position in export markets: Potentialities of Africa as 
a competitor of United States soybean oil in Europe, 
competitive position of United States soybean oil in Asia, 
competitive position of United States soybean oil in Latin 
America, competitive position of United States soybean oil 
in Oceania, recapitulation. Appendix. Contains 39 tables and 
6 fi gures.
 “Summary: The soybean market has become of prime 
importance to growers on the Eastern Shore of Maryland. 
Here, as in nearby areas of Delaware and Virginia, soybean 
production has multiplied very rapidly within recent years. 
The rate of expansion has been even more rapid than in the 
principal corn-and-soybean belt of the Mid-west. In the 
southern counties of the Eastern Shore of Maryland soybean 
acreage has increased to over one-third of all harvested 
cropland, without notably reducing the acreage of corn, 
which is relatively high priced in Maryland.
 “Maryland farm sales of soybeans are exceeded by only 
two other crops, tobacco and corn. Soybean meal is in great 
demand in the Delmarva peninsula, particularly for poultry 
feeds. However, until quite recently, only one sizeable plant 
for crushing soybeans has existed in this area.
 “As elsewhere, soybean prices in Maryland fell sharply 
after 1947-48 and rather steadily after the Korean War until 
1960-61, even though the general price level was rising. 
However, market prices for soybeans were generally above 
government support prices. They were a refl ection of market 
supply and demand forces, including the direct effects of 
certain government aids to exports and also the indirect 
effects of other kinds of government controls.
 “During the 13 years from 1947-48 through 1959-60 
the straight line trend of soybean prices at Illinois country 
shipping points (when calculated terms of constant dollars 
at the 1947-49 level) declined 11 cents per bushel per year 
and centered at $2.40 in 1953-54. The straight line trend 
of soybean oil prices at Decatur, as similarly calculated, 
declined 0.8 cents per pound per year and centered at 11.9 
cents in 1953-54. By this calculation, soybean meal prices 
at Decatur declined $2.64 per ton per year and centered at 
$57.98 in 1953-54. During this 13-year period the trend 
value of prices in Illinois fell 58 percent for soybean oil, 43 
percent for soybean meal and 43 percent for soybeans. These 
price declines were related to straight line trend increases of 
U.S. supply (production plus carryover) of 242 percent for 
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soybeans, 170 percent for soybean oil and 143 percent for 
soybean meal. Production increased rapidly without very 
much government price assistance and despite falling prices 
and refl ected technological improvements in production, 
transportation and processing and also various restrictions on 
alternative enterprises.”
 Page 3: “Soybean meal is preeminently suitable for 
poultry feeds in great demand, especially for the rapidly 
expanded broiler industry. The use of soybean meal for hog 
feeding increased because more hog feeders were using 
protein supplements, less skim milk was separated on the 
farm because of the vanishing production of farm butter and 
only moderately increased supplies of tankage were available 
from the parking industry.
 “For cattle feeding, soybean meal meets real competition 
from cottonseed meal. Dairy cattle and beef cattle can 
depend more upon cottonseed meal because their bodies 
have the ability to produce from its proteins certain essential 
amino-acids which characterize soybean meal. The same 
is true for sheep, but in any case they use relatively little 
of the aggregate supply of meals. However, the supply of 
cottonseed cannot be readily expanded to meet the expanding 
demands of the beef cattle industry. The greater availability 
of soybean meal at a comparable price adds to its relative 
magnitude in consumption.
 “Maryland needs more meal, not oil. Shifting back 
to varieties of lower oil yield per bushel would not help; 
it would hurt fi nancially. Sacrifi cing a pound of oil for a 
pound of meal would be like trading 10 cents for 3 cents. 
What Maryland has needed and perhaps still needs is 
enlarged processing facilities to produce meal nearby so as 
to narrow the margin of about $15 a ton between Midwest 
and Maryland prices for the meal at wholesale. However, 
questions concerning markets for the additional quantities 
of soybean oil, which are jointly produced with the meal, 
inevitably pose price problems for soybean growers. A more 
rapid development of export markets for the oil could help to 
check the widening spread between prices of meal and oil.” 
Address: Dep. of Agricultural Economics.

73. USDA Northern Regional Research Laboratory. ed. 
1962. Proceedings of Conference on Soybean Products for 
Protein in Human Foods. Peoria, Illinois. iii + 242 p. Held 
13-15 Sept. 1961 at Northern Regional Research Laboratory, 
Peoria, Illinois. No index. 26 cm.
• Summary:  The earliest conference on this subject in the 
USA. A very important document, with many excellent 
articles by experts in their fi elds worldwide.
 Contents: Introductory remarks. Session I: Nutritional 
defi ciency problems in developing areas of the world. II: 
World marketing of soybeans and soybean products. III: 
Research and development on soybean foods. IV: Nutritional 
and biological studies. V: Processing and feeding value of 
fl uid and dry soy milks. VI: Problems involved in increasing 

world-wide use of soybean products as foods–panel 
discussion. VII: Committee on quality and processing guide 
for edible soy fl our and grits. VIII: Summary of conference. 
List of attendance. Most of the 106 attendees are PhDs or 
leaders in agriculture, business, government, or scientifi c 
research. The complete list follows:
 Altschul, A.M. Southern Utilization Research and 
Development Division, ARS, USDA, New Orleans, 
Louisiana
 Anderson, D.W., Jr. The Borden Company, 350 Madison 
Avenue, New York 17, New York
 Andrews, J.S. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Anson, M.L. Consultant, 100 Eaton Square, London, 
S.W. 1, England
 Bailey, E.M. A.E. Staley Manufacturing Company, 
Decatur, Illinois
 Barnes, R.H. Cornell University, Ithaca, New York
 Bean, L.H. Food for Peace, The White House, 
Washington, D. C.
 Biddle, C.B. Biddle Farms, Remington, Indiana
 Bitting, H.W. Agricultural Research Service, USDA, 
Washington 25, D. C.
 Booth, A.N. Western Utilization Research and 
Development Division, ARS, USDA, Albany, California
 Bowen, H.B. Spencer Kellogg and Sons, Inc., Decatur, 
Illinois
 Brubaker, E.J. The Borden Company, 350 Madison 
Avenue, New York 17, New York
 Buelens, Emil Central Soya Company, Inc., 1825 North 
Laramie, Chicago, Illinois
 Cartter, J.L. Regional Soybean Laboratory, USDA, 
Urbana, Illinois
 Circle, S. J. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Clayton, R. A. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Cowan, J. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Cox, W. B. Honeymead Products Co., Box 50, Mankato, 
Minnesota
 Cravens, W. W. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Darby, W. J. Vanderbilt University, Nashville 5, 
Tennessee
 Dimler, R. J. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Diser, G. M. Archer-Daniels-Midland Company, 3100 
38th Avenue South, Minneapolis 40, Minnesota
 Eichenberger, W. R. A. E. Staley Manufacturing 
Company, Decatur, Illinois
 Eldridge, A. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Eversole, Russell Cargill, Inc., 200 Grain Exchange, 
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Minneapolis, Minnesota
 Fischer, R. W. Soybean Council of America, Inc., 
Waterloo, Iowa
 Fomon, S. J. University of Iowa Medical School, Iowa 
City, Iowa
 Frampton, V. L. Southern Utilization Research and 
Development Division, ARS, USDA, New Orleans, 
Louisiana
 Griffi n, E. L., Jr. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Groves, M. L. Eastern Utilization Research and 
Development Division, ARS, USDA, Philadelphia, 
Pennsylvania
 Gyorgy, Paul Philadelphia General Hospital, Pediatrics 
Department, Philadelphia 4, Pennsylvania
 Hackler, L. R. New York State AES, Cornell University, 
Geneva, New York
 Hafner, F. H. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Hand, D. B. New York State AES, Cornell University, 
Geneva, New York
 Hayashi, Shizuka Japanese American Soybean Institute, 
Nikkatsu International Building, Room 410, No. 1, 1-Chomo 
Yurakucho, Chiyoda-Ku, Tokyo, Japan
 Hayward, J. W. Soybean Council of America, 304 Baker 
Building, Minneapolis 4, Minnesota
 Heidinger, H. C. Archer-Daniels-Midland Co., 
Minneapolis 40, Minnesota
 Hesseltine, C. W. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Hilbert, G. E. Foreign Research and Technical Programs, 
ARS, USDA, Washington 25, D.C.
 Hildebrand, F. C. General Mills, Inc., 9200 Wayzata 
Boulevard, Minneapolis 26, Minnesota
 Horan, F. E. Archer-Daniels-Midland Company, 
Minneapolis 40, Minnesota
 Hougen, V. H. Foreign Marketing Branch, FAS [Foreign 
Agricultural Service], USDA, Washington 25, D. C.
 Houghtlin, R. G. National Soybean Processors 
Association, 3818 Board of Trade Building, Chicago 4, 
Illinois
 Hoover, S. R. Utilization Research and Development, 
ARS, USDA, Washington 25, D. C.
 Hubbard, J. E. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Huge, W. E. Central Soya Company, Inc., 300 Fort 
Wayne Bank Building, Fort Wayne 2, Indiana
 Jackson, R. W. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Johnson, D. W. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Judd, R. W. National Soybean Crop Improvement 
Council, 3818 Board of Trade Building, Chicago 4, Illinois
 Kemmerer, K. S. Mead Johnson Research Center, 

Evansville 21, Indiana
 Kirk, Dorsey Oilseeds and Peanut RMA Committee, 
Oblong, Illinois
 Kirk, L. D. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Krober, O. A. Regional Soybean Laboratory, ARS, 
USDA, Urbana, Illinois
 Lemancik, J. F. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Lighter, Willard Central Soya Company, Inc., 1825 
North Laramie, Chicago 39, Illinois
 Maclay, W. D. Utilization Research and Development, 
ARS, USDA, Washington 25, D. C.
 Maddy, K. H. Monsanto Chemical Co., St. Louis, 
Missouri
 Matchett, J. R. Utilization Research and Development, 
ARS, USDA, Washington 25, D. C.
 Mattil, K. F. Swift and Company, Union Stock Yards, 
Chicago 9, Illinois
 McGinnis, James Washington State University, Pullman, 
Washington
 McKinney, L. L. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 McVay, M. D. Cargill, Inc., 200 Grain Exchange, 
Minneapolis 15, Minnesota
 Melina, F. R. Catholic Relief Services, 451 Madison 
Avenue, New York 22, New York
 Melnychyn, Paul Fruit and Vegetable Laboratory, ARS, 
USDA, Pasadena, California
 Meyer, E. W. Central Soya Company, Inc., 1825 North 
Laramie, Chicago 39, Illinois
 Miller, D. L. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Miller, H. W. International Nutrition Research 
Foundation, 11503 Pierce Boulevard, Arlington, California
 Milner, Max United Nations Children’s Fund, United 
Nations, New York
 Mustakas, G. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Ogilvy, W. S. Mead Johnson Research Center, 
Evansville 21, Indiana
 Oldham, Helen G. Human Nutrition Research Division, 
ARS, USDA, Washington 25, D. C.
 Pellett, Kent The Soybean Digest, Hudson, Iowa
 Pence, J. W. Western Utilization Research and 
Development Division, ARS, USDA, Albany, California
 Post, N. J. Food for Peace, 224 Executive Offi ce 
Building, Washington 25, D. C.
 Rackis, J. J. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois
 Rhodes, E. E. A. E. Staley Manufacturing Company, 
Decatur, Illinois
 Rist, C. E. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois



 FOOD FOR PEACE AND SOY (1954-2021)    61

© Copyright Soyinfo Center 2021

 Roach, H. L. Soybean Council of America, Inc., 408 
Marsh Place Building, Waterloo, Iowa
 Rolvaag, K. F. Lieutenant Governor, State of Minnesota, 
St. Paul, Minnesota
 Sabin, D. R. Food Conservation Division, United 
Nations Children’s Fund, United Nations, New York
 Salisbury, G. W. University of Illinois, Urbana, Illinois
 Sarett, H. P. Mead Johnson Research Center, Evansville 
21, Indiana
 Schaefer, W. C. Northern Utilization Research and 
Development Division, ARS, USDA, Peoria, Illinois.
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74. Foreign Crops and Markets (USDA Foreign Agricultural 
Service). 1962. U.S. exports of edible oils to reach record 1.9 
billion tons. 85(5):17-18. July 30.
• Summary: “U.S. exports of cottonseed and soybean oil 
in the October, 1961–September, 1962 marketing year are 
expected to attain a new high of 1.9 billion pounds.”
 A table shows exports of soybeans (with oil and meal 
equivalent), edible oils (soybean and cottonseed, with 
soybean oil far ahead of cottonseed oil), and cakes and meals 
(soybeans, cottonseed, and linseed). These fi gures include 
products “exported under foreign donation programs” 
(Public Law 480 Titles II and III).
 “Earlier this year, about 154 million pounds of vegetable 
oils were programmed to Pakistan under Title I, Public Law 
480 Purchase Authorization 15-87.” It was fi nally delivered 
in late June and July due to a labor stoppage that prevented 
ship loading.

75. Soybean Digest. 1962. Vanaspati production up in 
Pakistan. July. p. 29.
• Summary: Production of vanaspati (hydrogenated 
vegetable oil) in Pakistan rose to 49,000 tons in 1961-62, 
a new record and up more than 25% over the previous 
year. The vanaspati industry has expanded greatly because 
increased availability of cottonseed and soybean oils under 
P.L. 480. These imported oils are exempt from import taxes 
and may be placed on Open General License (OGL) if the 
government receives assurance that continuous and increased 
supplies will be available under P.L. 480.
 Note: This is the earliest document seen (May 2020) 
stating that soybean oil was used to make vanaspati in 
Pakistan.

76. Kennedy, John F. 1962. Greetings from the President of 
the United States. Soybean Digest. Sept. Front cover.
• Summary: “August 20, 1962–I am pleased to send 
greetings and good wishes on the occasion of the 33rd annual 
meeting of the National Soybean Processors Association 
and the 42nd annual convention of the American Soybean 
Association. The soybean crop has aptly and properly been 
termed the miracle crop, and has grown within a generation 
to become the fourth largest cash crop in the United States. 
The effi ciency and foresight of America’s soybean producers 
and of your processing industry has had much to do with 
the rapid expansion of soybeans in this country. As you 
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know, this Administration has encouraged expansion of U.S. 
soybean production, both to bring about a better balance 
in American agricultural production and to better meet 
world protein requirements in our Food for Peace program 
throughout the world. Soybean oil has made a signifi cant 
contribution to meeting the crucial requirements of hungry 
people in underdeveloped and developing countries. Your 
production of soybean meal is basic to our livestock feeding 
industry which supplies an abundance of meat, poultry and 
dairy products to our consumers. We welcome an appreciate 
your continuing interest in government farm and food 
programs at home and abroad.”

77. Roach, Howard L. 1962. Five years of Soybean Council 
activity. Soybean Digest. Sept. p. 54-57.
• Summary: Above the title of this article we read: “National 
Soybean Processors Association.”
 This long report begins: “It was 6 years ago, June 5, 
1956, that the Soybean Council of America was born in 
Chicago, Illinois. It was 6 years ago this week that a joint 
convention of NSPA and ASA was held in Urbana, Illinois, 
and it was 6 years ago today, August 20, 1956, that the 
original market development agreement for soybeans and 
soybean products was formalized.
 “Then, as now, both growers and processors anticipated 
a gradual increase in the soybean crop, but I will confess that 
we did not foresee a 54+% increase in 6 years’ time. Many of 
the persons present at the signing of the agreement are with 
us today. You will remember that Gwynne Garnett, who was 
the administrator for the Foreign Agricultural Service of the 
U.S. Department of Agriculture, signed for the Department 
and Robert G. Houghtlin and I signed the agreement for the 
Council.
 “I have chosen to report on 5 years of Council activity 
instead of 6 years, the life of the Council, for there are only 
records for 5 years of Council activity available.
 “When we look at the world production of fats, oils 
and oilseeds for the last 5 years, we note that there is an 
increase of 13%. We, in the United States, have increased the 
production of soybeans by 54%. It is true that the population 
of the world has increased and, also, prices for vegetable oil 
have declined which allows more people to purchase more 
oil. But consumption has not risen as fast as has the world’s 
ability to produce more fats and oils.
 “When Action Is Wanted: From its inception the Council 
has realized that, with modern technology, one edible oil can 
be substituted and take the place of other edible fats and oils. 
Therefore, the Council’s goal has been to increase the overall 
consumption of edible fats and oils among the hungry people 
of the world. This is a slow process. When we want action 
right now, it seems an awfully slow process. It puts me in 
mind of the man who wanted an heir, right now, and was not 
content to wait for his wife to be pregnant for 9 months so 
tried to speed the process by getting nine women pregnant. 

Human nature being what it is, takes a certain length of time 
for new ideas to become established. While large areas of 
the world need increased fats in their diet, we in the Atlantic 
Community are being warned by some of the medical 
profession and others that we should curtail our intake of fats 
and oils–at any rate we should switch our consumption over 
to the unsaturated fats.
 “Soybean oil, of course, rates well as an unsaturated fat 
but most people are not aware of this fact. Just how this story 
can be told without gaining the enmity of our best customers 
for soybean meal, the farmers producing broilers, hogs, dairy 
products, in fact, all animal products, is still an unsolved 
problem but one on which considerable time and effort is 
being spent.
 “The Council has in the past, and will in the future, work 
on plans and programs to increase the overall consumption 
of fats and oils, letting the customer take whichever one 
he desires. As long as the price for soybean oil is lowest 
in world markets, we are sure that the buyer will want to 
purchase the cheapest, so it is our obligation to show him, 
by giving technical assistance, how he can manufacture 
good, wholesome, acceptable products from soybean oil. 
This policy keeps us out of diffi culty in those countries 
that produce some fats and oils of their own, principally 
cottonseed oil. We would be in trouble in Egypt, Pakistan, 
Turkey, Peru, Chili [Chile], Colombia and many other 
countries which are producing cotton, peanut and other 
vegetable oils if we told them that soybean oil is superior 
to their own locally produced oils. If they cannot meet 
their local consumptive demand with the variety of oil they 
locally produce, then the Council suggests that they should 
import vegetable oil. As to kind, they can take their choice. 
The Council’s main job is to try to encourage increased 
consumption and be of assistance in meeting technical 
problems that arise, such as problems in shipping, handling 
and storage.
 “First Abroad in 1956-57: In order to demonstrate the 
value of fats and oils in the diets of underfed peoples, the 
Council has supported the idea of the sale of fats and oils to 
nations short of foreign exchange, taking as payment their 
currencies, all under the terms of legislation commonly 
known as Public Law 480.
 “It was in the winter of 1956-1957 that your president 
fi rst went abroad in behalf of Council activities. The fi rst stop 
was Spain for this country had purchased some soybean oil 
and indicated that they needed some more vegetable oil. Let 
me tell you the pathway was not an easy one to tread. The 
Olive Oil Syndicate, under the direction of Mr. Navarro, was 
fearful that soybean oil would take over the olive oil market 
and many obstacles were thrown in the path of the Council.
 “I well remember one cartoon of a series that appeared 
in one of the newspapers in Madrid. This cartoon showed 
a number of knights besieging a castle and the soldiers on 
top of the ramparts were about to pour oil on the besiegers 
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below when one of the soldiers, turning to his superior said, 
‘But captain, the oil is not hot.’ The captain replied, ‘There 
is no need that the oil be boiling, if it is soybean oil... that is 
enough.’
 “In 5 years time a great change has taken place. This 
past spring, stopping on the way to the farm of Gonzalo 
Rivera, our director for Spain, we stopped in the village of 
Fresno de Torote, and there, posted on the wall of a little 
store we visited, was the sign at the top of the page [saying 
that a particular store sells pure olive oil at the price of 
soybean oil].
 “In 5 years’ time, soybean oil has been accepted along 
with olive oil, which was the standard for edible oil from the 
time that the Greek colonists brought the olive trees to Spain 
in the year 520 B.C.
 “Five years ago this winter, the Council had its fi rst 
exhibit at the ‘Small Industries Fair’ in New Delhi, India. 
Many people had never seen a soybean, much less soybean 
oil. We gave to interested persons samples of soybean oil for 
tasting and testing. Several vanaspati manufacturers were 
interested and we not only gave them samples but visited 
their plants and talked to them about the possible use of 
soybean oil in the manufacture of vanaspati, which is the 
name given in that part of the world to vegetable ghee.
 “Following our initial showing, the Council has had 
exhibits in Bombay, Calcutta, Madras, and other places. 
We have spent countless hours visiting the importers, 
manufacturers, and government offi cials. Finally, last year, 
the United States made the fi rst sale of soybean oil to India. 
When the oil arrived, we conducted seminars on its use, in 
Bombay, New Delhi, and Calcutta, inviting technical persons 
charged with the quality control of various manufacturing 
plants to be present. The oil was well received and the 
Indians have a good experience using the same.
 “Let me quote to you part of a letter which I have just 
received from Maharajkumar Virendrasingh, our director 
for India. ‘The vanaspati industry here has raised its 
requirement for soybean oil from 50,000 metric tons in 3 
years to 100,000 metric tons and put up this request to the 
government of India. The government of India is favorably 
inclined toward the proposal. Before the vanaspati industry 
made its representation to the government, I tried very hard 
to persuade them to take 70,000 metric tons in one year. 
They have problems which need solution before they will 
take more. I have pointed this out in my new program for 
India. I feel that now, if we want to get more soybean oil into 
India, we will have to explore the possibility of entering the 
edible oil for liquid use. This has been highlighted in the new 
program plans that I have prepared for India.’
 “Then the Maharaja goes on to say, ‘Delhi has very 
meager rains so far. A few days back there was a large scale 
locust invasion. The locusts were of the breeding type. They 
settled over an area of 100 square miles near Delhi proper, 
according to the newspapers. They have done damage to the 

crop and laid eggs.’
 “Demand Is Unlimited: I give you this information from 
India to illustrate that the time lag from the introduction of 
a product, until its use in countries such as India and others, 
is from 3 to 7 years, but once the initial educational work 
is done and they become acquainted with the product, the 
demand for volume sales is unlimited. In India, sales can 
reach as much as 300,000 metric tons per year.
 “In the sophisticated countries the time lag from 
introduction of soy products to acceptability is much shorter. 
Practically all of the vegetable oil used in Israel is soybean 
oil. They have a small amount of cottonseed oil from their 
own production and the amount of olive oil produced is 
constantly shrinking. The soybean oil is from soybeans 
imported from the United States which are processed in 
Israel. In addition, they import some soybean oil from the 
United States.” Address: President, Soybean Council of 
America, Inc.

78. Times of India (The) (Bombay). 1962. Plan to import 
soyabean oil from U.S.: Stabilising home prices. Dec. 13. p. 
5.
• Summary: “New Delhi, Dec. 12–The Government of India 
is considering the import of large quantities of Soyabean oil 
from the U.S. under P.L. 480 to stabilise prices of edible oils 
and to release groundnut oil for export.”
 The announcement was made today by the Minister of 
Industry.

79. Hafner, Fred H. 1962. Problems involved in increasing 
world-wide use of soybean products as foods in the Near 
East and India. In: USDA Northern Regional Research 
Laboratory, ed. 1962. Proceedings of Conference on Soybean 
Products for Protein in Human Foods. Peoria, IL: USDA 
NRRL. iii + 242 p. See p. 195-99.
• Summary: Contents: The problem. Problems at our end. 
Selection of foods a problem. Indigenous foods. Short-
sightedness. Problems abroad. Suggested solutions.
 “Ten years ago, Spain used very little soybean oil. 
Spain has large olive groves and olive oil is ‘king’ there. The 
mere suggestion that Spain export its olive oil and purchase 
soybean oil from the U.S. seemed ridiculous to those who 
knew the eating habits of the Spanish people. Now, 10 years 
later, Spain is our largest off-shore buyer of soybean oil; 
Spanish people are using and, in many cases, preferring 
soybean oil as a food oil; and Spanish olive oil is being 
exported at a price considerably above its replacement cost 
as soybean oil. As a result, Spain has a net export income 
that is much greater than if they continued to utilize their 
olive oil production in Spain.” Address: Director of Edible 
Protein Products, Specialty Products Div., General Mills, 
Inc., 9200 Wayzata Blvd., Minneapolis 26, Minnesota.

80. Hilbert, G.E. 1962. Foreign research program of U.S. 
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Department of Agriculture on soybean protein products 
under Public Law 480. In: USDA Northern Regional 
Research Laboratory, ed. 1962. Proceedings of Conference 
on Soybean Products for Protein in Human Foods. Peoria, 
IL: USDA NRRL. iii + 242 p. See p. 93-98.
• Summary: “For many years, the Department was fi nancing 
with dollars a farm research program abroad.”
 “A considerable expansion of our foreign research 
program was effected a few years ago under Public Law 480. 
This program of research is fi nanced with foreign currency 
accruing to the United States from the sale of surplus 
agricultural commodities, and, in a sense, trades surpluses 
for research results. Research in the fi eld of economics, 
forestry, farm, marketing and utilization is carried out under 
this program. Projects are selected for fi nancing which are of 
direct interest to the United States and also of interest to the 
foreign country.
 “At the present time, 195 grants or research agreements 
have been executed in 20 countries in Europe, Asia, and 
Latin America. Funds are available to initiate programs 
in an additional 6 countries. Proposals from most of these 
countries are being processed at the present time. The annual 
cost of the grants already executed amounts to about the 
equivalent of $2-2½ million in foreign currency annually. 
Substantial funds are available for the expansion of this 
program.
 “The Public Law 480 foreign research program is 
being administered by the Foreign Research and Technical 
Programs Division, Agricultural Research Service, U.S. 
Department of Agriculture, in Washington. A regional offi ce 
has been established in Rome, Italy, to negotiate the costs of 
grants and administratively supervise the program in Europe 
and the Near East. A regional offi ce has been established in 
New Delhi, India, also, to carry out the same functions in the 
Far East.
 “The technical phases of the program–that is, the 
approval of projects on which grants are executed and 
the review of progress reports–are handled by the various 
research divisions in the Department. For example, all 
projects on the utilization of soybeans fall under our 
Northern Utilization Research and Development Division. 
All those dealing with the nutritional aspects of soybeans 
as a food are under the jurisdiction of the Institute of Home 
Economics.
 “Ideas for new research projects may come from within 
the Department, from research organizations abroad, from 
our Research and Marketing Advisory Committees, from 
national commodity organizations, or from the processing 
industry. We are indebted to The Soybean Council of 
America for the interest it has taken in developing our 
research program on soybeans abroad. The Council has 
stimulated many foreign research groups to submit projects 
on improving uses for soybeans. It has brought to our 
attention, also, important problems on soybeans that need 

attention.
 “In developing a program on soybeans we have been 
faced with the problem that most countries in which we have 
funds have had practically no knowledge or experience on 
the uses of soybeans, and have conducted very little research 
on their utilization. The opportunity has been very limited 
for fi nancing research on the utilization of soybeans in 
laboratories with background experience on its products.
 “Fortunately, the activities of UNICEF and FAO, on 
increasing the protein level of the diet in the developing 
areas of the world, and the powerful market development 
program of The Soybean Council of America, have 
stimulated great interest in many countries on the usage of 
soy products in the diet. These efforts have facilitated the 
development of our research program on soy products.
 “As the primary emphasis of this conference is on 
soybean products for protein in human foods, the research 
work we are fi nancing on soybean oil and fatty acids will 
not be discussed here. My talk will cover only those projects 
dealing with soybean proteinaceous foods, and with minor 
components in soy fl our or soybean products which may 
affect their food value. A dozen or more projects of this kind, 
in half a dozen countries, are underway or will be shortly.
 “At the National Institute of Nutrition in Rome, 
Italy, we have executed a grant with Professor Visco to 
fi nance research on the use of soybean protein products as 
supplements to wheat fl our production of pasta, such as 
spaghetti and macaroni. The southern part of Italy depends 
to a large extent upon cereal grains as the main staple of 
the diet. Raising the protein level and quality of the diet 
in Italy could be done readily by increasing the protein 
content of pasta with soy protein products. Professor Visco 
has set as his objective an increase of 10 percent in the soy 
protein content of pasta. He believes this amount of soy 
protein in pasta would provide all the essential amino acids 
necessary for good nutrition. The Institute has produced 
pasta containing 10 percent by weight of soy protein. Pasta 
containing the type of commercial soy protein used was 
unaltered in cooking quality, but had a slight gray cast and 
slight change in fl avor. The effect of lowering the content 
of soy protein on color and fl avor of pasta is now being 
investigated. The effect of other sources of commercial 
soy protein on color and fl avor will be studied, also. 
Professor Visco is interested in following up these studies 
by conducting nutritional investigations on groups of school 
children, using pasta fortifi ed with soy protein.
 “In Japan, we are negotiating a grant with the Food 
Research Institute, in Tokyo, for research on dried tofu. 
Fresh tofu is the most important soybean food in Japan. On 
a dry basis, its protein content ranges from 50 to 60 percent, 
and fat content from 21 to 50 percent. It has a bland fl avor. 
It is eaten as such usually with soy sauce. Slabs are deep-
fat fried [tofu], also, forming an envelope which is stuffed 
with hot rice. Fresh tofu is made in thousands of small 
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plants, many of them family-run operations. Fresh tofu has a 
relatively short storage life comparable to that of fresh milk. 
Dried tofu, which is a spongelike product, has come into 
production in recent years. It has a shelf life of 6 months or 
longer. However, the product is inferior to the fresh product 
in overall eating quality.
 “Under the grant to be carried out at the Food Research 
Institute there will be studied the varietal effect of soybeans, 
and variation of processing conditions on the physical 
characteristics and fl avor of dried tofu. Fresh and dried 
tofu have promise in supplementing the diet in the protein 
defi cient areas of the world.
 Miso is another important soybean food used in 
Japan. It is produced by the fermentation of soybeans 
with Aspergillus oryzae. The most popular use of miso in 
Japan is in soup. Miso soup plays an important part in the 
standard Japanese breakfast. Because of uneven uptake of 
water, not all varieties of soybeans can be used, or only with 
diffi culty, in the traditional Japanese process for making 
miso. Most Japanese and Chinese varieties of soybeans 
are better than most American varieties. In preliminary 
experiments conducted at the Northern Utilization Research 
and Development Division, in cooperation with two Japanese 
miso experts, it was found that dehulled soybeans or soybean 
grits absorbed water uniformly and yielded excellent miso. 
Now we are interested in following up these studies on 
a pilot-plant scale using different varieties of soybeans, 
and carrying out the fermentation under various Japanese 
environmental conditions. A grant on this project is being 
negotiated with the Central Miso Institute.
 “As it is produced at the present time, miso has a 
relatively high salt content. Salt is used in the process to 
control the microbiological population. Dr. Gyorgy informs 
me that miso with a greatly reduced salt content might make 
it more suitable for feeding infants and young children. The 
development of procedures for producing miso containing 
very little salt might broaden its usefulness.” Continued. 
Address: Director, Foreign Research and Technical Programs 
Div., USDA, Agricultural Research Service, Washington 25, 
DC.

81. Hilbert, G.E. 1962. Foreign research program of U.S. 
Department of Agriculture on soybean protein products 
under Public Law 480 (Continued–Document part II). In: 
USDA Northern Regional Research Laboratory, ed. 1962. 
Proceedings of Conference on Soybean Products for Protein 
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See 
p. 93-98.
• Summary: (Continued): A related project on miso is under 
consideration in Israel. This is based upon producing a miso-
type product from controlled amounts of oil ranging from 
none to that originally present in the bean. Japanese miso 
contains all the oil present in the bean.
 “We are negotiating one other project with the Food 

Research Institute in Tokyo. This project deals with 
the development of procedures for producing a yogurt-
type product from soy milk, and obtaining information 
on the changes that occur in the soybean components 
in the transformation. It is planned to have cooperative 
investigations on the nutritional value of the fermented soy 
milk conducted at the Institute of Nutrition Research under 
Dr. Arimoto. Although soy milk has been used for many 
years in the Orient as an infant food, the expansion of its use 
has been very slow, particularly in the underdeveloped areas 
of the world. At times, diffi culties have been encountered 
in its large-scale production due either to lack of technical 
knowledge or to inadequate control methods. Soy milk may 
cause diarrhea or fl atulence in some infants.
 “It is possible that fermented soy milk may have 
advantages over soy milk. One potential advantage of 
fermented soy milk is that the acid may destroy undesirable 
microorganisms that too often occur under unsanitary 
conditions in underdeveloped areas of the world. The 
widespread use of yogurt in the original primitive areas 
of Northeastern Europe and Northern Asia may well have 
resulted from the comparatively greater safeness and stability 
of this product over milk. At the present time, 45 percent 
of all milk consumed in the USSR is in the form of yogurt, 
attesting its popularity and the fact that a taste for it can 
be acquired. Nutritional studies conducted in Europe have 
shown that yogurt is a highly nutritious product, and that 
digestibility is increased during the fermentation. Likewise, 
the fermentation of soy milk may lead to an improvement in 
its food value. At any rate, our hopes are high on this project.
 “Fermented proteinaceous foods are produced and used 
in Indonesia. Three types are tempeh, ontjom, and ragi. 
Tempeh was just discussed by Dr. Steinkraus. Onjom is made 
by fermentation of peanut press cake with molds, probably 
the genus Neurospora. It is a popular food in West Java. Ragi 
is produced by a yeast-mold fermentation of rice fl our and 
sugar. Little is known about the micro organisms effecting 
this fermentation. Ragi is not served as food. It is used in 
recipes for the preparation of other foods.
 “More information on the microorganisms used in 
the fermentations to produce ontjom and ragi, and on the 
composition of these products, is needed. Similar types 
of products might be produced using other raw materials 
abundant in other underdeveloped countries. Knowledge 
on the quality of protein produced would be helpful in 
determining the usefulness of such products in upgrading the 
protein level of the diet.
 “A grant is being negotiated with the Bandung Institute 
of Technology, Indonesia, on the isolation of pure cultures 
of microorganisms present in tempeh, ontjom, ragi, and 
other Indonesian fermented foods produced by different 
manufacturers in different parts of Java, as well as other 
islands of Indonesia. Variations of species used by different 
manufacturers and in different regions for the same type of 
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food fermentation will be investigated under this grant also.
 “Studies will be made of the chemical changes and 
physical transformations brought about by the pure cultures. 
This will involve an investigation of the products produced 
in the fermentations including the proteins elaborated in all 
except the tempeh fermentation which already is receiving 
a great deal of attention. Pure cultures of the isolated 
microorganisms will be studied further and characterized 
at the Northern Utilization Research and Development 
Division.
 “A number of grants on soybean protein have been 
executed or are being negotiated with research institutes in 
Israel.
 “One of these deals with the effect of processing 
conditions on the yield and quality of isolated protein. 
This grant is being negotiated with Professor Zimmerman, 
of the Israel Institute of Technology. A great deal of work 
has been done in the United States and Japan on the 
commercialization of soy products. Large quantities are 
being produced, and some are being used for food purposes. 
However, there is need for more information on processing 
and drying of soy proteins, and the effect of processing 
conditions on fl avor and nutritive value. This is the kind of 
research to be carried out in Dr. Zimmerman’s laboratory. 
Also, he will study the fl avor and acceptability of isolated 
soy protein when used in various Israeli-type foods. The 
effect of processing on the nutritive value of isolated soy 
protein will be determined by animal feeding tests.
 “Although much information has been obtained by 
Dr. Allan K. Smith and others in the United States on the 
physical and chemical properties of soy protein, little is 
known about the complexes of protein in the bean or in 
the meal. There has been neglected the problem of protein 
complexes in the native state or formed in soybean oil meal 
processing operations. Whether protein-phytate complexes 
exist in the bean or result from interaction during processing 
operations is unknown. No information is available as to 
whether nucleoproteins, lipoproteins, and mucoproteins 
exist in soybeans. We have no knowledge, either, as to 
the interaction with protein of pigments, metal ions, and 
carbohydrates during processing of the beans.
 “However, these changes affect the color, fl avor, and 
(in view of the sensitivity of lysine) the nutritive value of 
the protein. This problem on the chemical, physical, and 
biochemical properties of protein complexes in soybeans 
will be studied under a grant which is being negotiated with 
Dr. Katchalski at the Weizmann Institute of Science. Dr. 
Katchalski’s team has a worldwide reputation for the fi ne 
work they have done on the structure and modifi cation of 
proteins. It is an ideal group to investigate this diffi cult and 
very important problem, the solution of which may lead 
to the enhancement of the food value of soy fl our and soy 
protein.
 “A grant is being negotiated with Dr. Guggenheim, 

at Hebrew University, on the development and biological 
evaluation of protein-rich foods from vegetable sources. 
Various mixtures of cereals with combinations of soya, 
sesame, sunfl ower, and chick peas will be studied. The 
nutritive value of different combinations of proteins will be 
assessed on growing rats. In vitro methods of measuring the 
essential amino acids will be made, also, and compared with 
levels of amino acids present in the blood of the portal veins 
of rats following a protein meal. Nutritional evaluation of 
the protein mixtures on humans will be carried out at a later 
stage.
 “There has been a real need for the development of a 
rapid chemical method for measuring the biological value 
of proteins. Such a test would be very helpful in measuring 
change in nutritive value of proteins, including soy protein or 
fl our, during processing and on storage. we are fi nancing two 
studies on the development of such a method. One line of 
work is being carried out at the Israel Institute of Technology 
under Dr. Zimmerman, and the other at the University of 
Cambridge, England, under Dr. K.J. Carpenter.
 “We are fi nancing three basic investigations on 
certain minor components of soybeans which may 
affect the nutritive value of soy products. One of these 
is a comprehensive study of the simple sugar and 
oligosaccharides in soybeans. This work is being done at 
the University of Caen, France. Another investigation deals 
with a detailed study of the polysaccharides of soybeans, 
and is being carried out at the University of Edinburgh, 
Scotland, under Professor Hirst. The third deals with the 
isolation and characterization of saponins in soybeans and 
various processed soy products. This study also will include 
the exploration of methods for inactivating saponins in 
the processing of soybeans. This work is being done by 
Professor Bondi, Hebrew University, Israel.
 “In this discussion I have summarized, briefl y, the 
various lines of activity we are sponsoring abroad under 
Public Law 480 on soy protein and proteinaceous soy foods, 
and related investigations affecting the food value of soy 
products. It is hoped these investigations in countries where 
no work on soybeans has been done previously will stimulate 
additional research on soybeans, and lead to an increased 
recognition of the importance of soy products in the diet. 
It is believed these investigations will provide information 
that should be helpful in guiding efforts to upgrade the diet 
in protein defi cient areas of the world.” Address: Director, 
Foreign Research and Technical Programs Div., USDA, 
Agricultural Research Service, Washington 25, DC.

82. Post, Nelson J. 1962. Food for Peace: Plans and 
objectives. In: USDA Northern Regional Research 
Laboratory, ed. 1962. Proceedings of Conference on Soybean 
Products for Protein in Human Foods. Peoria, IL: USDA 
NRRL. iii + 242 p. See p. 21-26.
• Summary: “In essence the Food for Peace concept is a 
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cooperative effort among governments and private agencies 
and groups to utilize our agricultural abundance prudently 
and skillfully as an instrument in the ongoing world struggle 
for peace.
 “The Program can be no more aptly described than 
by quoting the statement made by President Kennedy 
4 days after his inauguration. In a memorandum to the 
Heads of Government Agencies in which he outlined the 
responsibilities he was assigning George McGovern as a 
Special Assistant to the President and Director of the Food 
for Peace Program, the President said: ‘American agricultural 
abundance offers a great opportunity for the United States 
to promote the interests of peace in a signifi cant way and to 
play an important role in helping to provide a more adequate 
diet for peoples all around the world. We must make the most 
vigorous and constructive use possible of this opportunity. 
We must narrow the gap between abundance here at home 
and near starvation abroad. Humanity and prudence, alike, 
counsel a major effort on our part.’
 “This prudent use of our agricultural abundance is where 
you, as people knowledgeable in the fi elds of production, 
distribution, and nutrition are so vital to the Food for Peace 
Program.
 “On the question of nutrition, the World Food Defi cit 
Study, prepared by an interagency committee chaired by 
USDA, shows the greatest nutritional shortages to be in the 
protein area. Extreme shortages of animal protein exist in 
Western Asia, Africa, the Far East, and large parts of Latin 
America. The harsh fact is that millions of the world’s 
population face hunger. You know, of course, that this 
amounts to a staggering total of human misery. Hunger’s 
full toll in human deaths or its lesser toll in loss of physical 
and mental vigor do not spell merely personal tragedy. They 
also seriously diminish the common pool of human activity, 
imagination, and knowledge–an immeasurable loss when it is 
remembered there is no peace, no real freedom, in the bonds 
of hunger.
 “Even in countries where the average diet is above the 
nutritional standard, large pockets of the population are 
malnourished and these are not necessarily in the interior, 
many are in the shadows of cosmopolitan cities.
 “The challenge in this situation is clear. You have shown 
a sensitivity to it and a willingness to help meet it. The 
American farmer has proved his ability to make a material 
contribution. The job then is to marshall all the resources–
public and private–and get on with the job. Progress is being 
made. Let me give you a capsule summary of developments 
in recent months.
 “1. Congressional authorization to use an additional $2 
billion worth of agricultural commodities during calendar 
year 1961 had made possible accelerated sales of these 
commodities for foreign currencies. Total authorization this 
year is $3.5 billions.
 “2. A meeting of voluntary relief agency representatives 

held at the White House in April provided a forum for 
discussion of their food distribution problems and proposals 
for increasing their effectiveness in the expanded Food for 
Peace Program. At this meeting, Secretary of Agriculture 
Freeman and Mr. McGovern announced that additional 
quantities of nonfat dried milk and vegetable oils were to 
be made available to the agencies for use in their overseas 
activities. These programs benefi t approximately 60 million 
people in over 90 countries.
 “3. The Food for Peace Missions to Latin America in 
February and early March of this year generated increased 
use of food in child and maternal feeding programs and in 
economic development projects.
 “An agreement signed in May with the Government of 
Peru providing a school lunch program for 30,000 Peruvian 
school children is highly signifi cant. It represents the fi rst 
government-to-government school feeding program to be 
signed with a Latin American nation.
 “4. Over the past months it has become increasingly 
evident that the use of food in economic development 
projects offers one of the greatest potential opportunities in 
the Food for Peace Program. Dramatic progress has been 
made under legislative authority permitting the use of food 
as partial wage payments in underdeveloped areas. Until 
this year the extent of the food for wages program was a 
pilot project in Tunisia, but it is now operating in 7 countries 
and negotiations are underway with 26 additional countries. 
Under this authority we are moving forward with a program 
to convert our accumulated feed grains to protein foods 
through the production of poultry and eggs. We are currently 
appraising the feasibility of doing this through producer 
cooperative mechanism.
 “5. Greater emphasis was given to the multilateral attack 
on world hunger in April when the Food for Peace Director 
initiated, at an FAO Conference in Rome, the establishment 
of a commodity ‘fund’ of $100 million for use by the Food 
and Agriculture Organization of the United Nations.
 “6. Arrangements were made with representatives of the 
Indian Government and CARE to supply U.S. agricultural 
commodities for a school-feeding program in Madras, India. 
The proposed program will provide food for half a million 
school children and represents one of the largest child-
feeding programs in the Far East.
 “7. A national Food for Peace Council, appointed in 
May, includes over 100 representatives of agriculture, labor, 
industry, commerce, and civic groups. The fi rst conference 
held in June provided the Council members an opportunity to 
secure background information on the Program and to meet 
public offi cials concerned with its operation.
 “A Freedom from Hunger Committee selected from the 
Council membership is proceeding with the establishment of 
the Freedom from Hunger Foundation. The Foundation will 
enlist support from the U.S. private sector for the Food and 
Agriculture Organization campaign.
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 “8. A program to increase the use of wheat in the Food 
for Peace Program has been authorized. The distribution of 
60 million pounds of a wheat product, bulgor [bulgur], by the 
voluntary relief agencies is an effort to increase commodity 
availability and protein content.
 “9. A task force representing the Food for Peace Offi ce, 
USDA, and the AID agency is determining the feasibility 
of increasing the nutritional content of the program. By 
converting accumulated stocks of cereal grains to products 
with higher protein content, we hope to meet the need for 
protein foods and more effectively manage our large stocks 
of cereal grain.
 “A short time ago representatives of the soybean 
industry met in Mr. McGovern’s offi ce with representatives 
of the United States Department of Agriculture and the 
International Cooperation Administration to discuss various 
soybean products and their possible use in the Food for 
Peace Program. The continuing review of these proposals 
is being carried on by a committee chaired by Assistant 
Secretary of Agriculture, John Duncan.
 “One of the most dramatic uses of food under Public 
Law 480 has been in the form of wage supplements for 
workers engaged in fundamental labor projects on the so-
called ‘infra-structure’ of underdeveloped communities. 
Thus, in Tunisia, some 70 million man-days of work have 
been put in on reforestation, irrigation, housing, sanitation, 
and like efforts, with American wheat providing from 
one-third to a half of the total wage. This is the type of 
program Morocco has just signed. Korea and Afghanistan 
have it. It should work in many parts of Latin America 
and, indeed, most areas where people are both jobless 
and undernourished. Here, food can provide directly the 
necessary stimulus and leverage to raise economic and social 
conditions without prior conversion into local currency-
-a step which often bypasses the neediest. Under the new 
leadership of the foreign aid program, it is anticipated that 
even greater strides will be made in the use of agricultural 
commodities as a resource in economic development efforts 
of developing countries.
 “Now, let’s look at Food for Peace from another angle. 
Our farm and agricultural trade groups actively engaged 
in promoting commercial exports obviously have a very 
real interest in Food for Peace activities carried on under 
Government sponsorship. The most obvious interest, 
of course, stems from immediate material benefi ts. The 
approximately 30 percent of U.S. agricultural exports which 
is now moving under the various Food for Peace programs 
unquestionably strengthens farm income and farmer 
purchasing power.
 “A less obvious but equally important interest arises 
from the fact that while the countries participating in the 
Food for Peace Program lack hard money purchasing ability 
now, we hope they will become dollar customers as their 
economies improve. Examples of countries which are now 

good dollar customers for our agricultural commodities, but 
which were once recipients of foreign aid or Public Law 480 
commodities, are Italy, Japan, Portugal, England, Austria, 
France, Germany, and Spain.
 “Nor is the opportunity for providing services which 
can pay good dividends in the future limited solely to 
commercial channels. Under appropriate circumstances, U.S. 
trade groups can be of assistance in nutritional education, 
school lunch, and other feeding programs which shape 
dietary habits in the direction of foodstuffs the U.S. produces 
in abundance, and in which the recipient country cannot 
effi ciently become self-suffi cient” (Continued). Address: 
Asst. to the Director, Food for Peace, 224 Executive Offi ce 
Building, Washington 25, DC.

83. Post, Nelson J. 1962. Food for Peace: Plans and 
objectives (Continued–Document part II). In: USDA 
Northern Regional Research Laboratory, ed. 1962. 
Proceedings of Conference on Soybean Products for Protein 
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See 
p. 21-26.
• Summary: (Continued): “There are many U.S. trade and 
commodity groups doing excellent work abroad, including 
the types of activities I have mentioned, both in hard money 
markets and in those countries which are participating as 
recipients in the Food for Peace Program. I know that this 
work has contributed greatly to the present high level of 
agricultural exports and giving additional meaning to Food 
for Peace.
 “In our efforts to expand the sound and constructive 
use of agricultural abundance, it is clearly necessary that 
there be understanding between the agencies of government 
concerned with these efforts and all segments of the 
nongovernmental community. To the extent that we can 
maximize communication between public and private 
agencies, we are doing so. Further, it is our confi rmed belief 
that an effective marshalling of public and private resources 
in the fi eld of food distribution is essential.
 “The American agricultural production plant has built 
a capital asset of national proportions unknown in any other 
country of the world. An asset that certainly must be the 
envy of the USSR. Our abundance of food has placed us far 
ahead of the Soviet-Sino Bloc in the area of food production. 
On a very practical point we are in competition–yes even 
in a rivalry–with the Communist world. It is axiomatic that 
in any form of competition or rivalry one is well counseled 
to emphasize and utilize to the utmost that talent or ability 
where he has his greatest strength. Certainly in the fi eld of 
food production, the strength of the United States is second 
to none.
 “In the newly developing areas of the world where the 
subtle, long-range struggle between East and West for the 
hearts and minds of men is being waged, the full force and 
effort of this asset can be brought to bear. This is a struggle 
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with real meaning. In these areas live about one-third of 
the world’s population. By and large these peoples are 
uncommitted in this struggle between East and West. The 
challenge is here. The opportunity is now.
 “Early in these remarks I said I was overwhelmed by the 
knowledge represented at this Conference. This knowledge, 
marshalled as it is in this Conference, assures us that the 
challenge can be met and dealt with successfully.
 “Your counsel as to how best soybean products can 
contribute to improved nutrition in the decade of the 60’s is 
needed and is sought.
 “What you do here can provide a tremendous 
backstopping to the vigorous efforts all of us must put forth.
 “The concept of Food for Peace can be the device 
through which we focus sharply on the problems with which 
we must contend. Through it your counsel can be brought to 
bear in the vigorous prosecution of the job facing us.
 “Soybeans will loom large in this effort. Actions already 
taken underscore this.
 “For Food for Peace this is a propitious time. Here in 
Peoria we have the national and international leaders in the 
fi eld of nutrition. We have represented the conviction of this 
Administration that the use of our agricultural abundance is 
prudent. We have represented the industrial know-how of 
processing and marketing. And as a backdrop for all of this, 
we have the expectation of a billion-bushel soybean crop in 
the foreseeable future.
 “From this combination of resources and interest 
who would hesitate to predict an exciting role for soybean 
products for human foods in the 1960s?
 “Discussion: Dr. Sebrell commented that in regard to 
use of feed grains for poultry, Ralston-Purina in Guatemala 
has done more for nutrition in Central America than has been 
accomplished by special foods. Pushing broilers and eggs 
through farm coops has reduced the price of poultry from $1 
to 30 cents per pound.
 “Dr. Hand commented that handouts do no permanent 
good. Reforestation and other work reaps lasting good. 
Payment of wages partially by food has been particularly 
good. In Formosa farmer coops were strengthened by 
handling distribution of soybean meal. Lebanon imports 
wheat–it can just as well be American wheat.
 “The question was asked as to why the chicken program 
has moved well while Incaparina has not. Several things 
contribute to this: (a) Palatability, (b) chicken consumers are 
not the same as the Incaparina consumers who, for the most 
part, have incomes of less than $300 per year, and (c) also 
the chicken program was initiated by ICA 15 or more years 
ago while Incaparina has been at a pilot level only within 
the past 18 months.” Address: Asst. to the Director, Food for 
Peace, 224 Executive Offi ce Building, Washington 25, DC.

84. Strayer, George M. 1962. Market development on 
U.S. soybeans and soybean products. In: USDA Northern 

Regional Research Laboratory, ed. 1962. Proceedings of 
Conference on Soybean Products for Protein in Human 
Foods. Peoria, IL: USDA NRRL. iii + 242 p. See p. 29-37.
• Summary: “Among producers of major agricultural 
products in the U.S. producers of soybeans are in a unique 
position. Despite increases in production which are out of all 
proportion to normal expectations the markets for the crop 
have grown in approximate proportion to the production and 
there have never yet been surpluses of a proportion to justify 
classing the crop in the same surplus category with wheat, 
corn, cotton, tobacco, and other major U.S. crops.”
 As the production of soybeans in the United States 
continued to grow during the postwar years it became 
evident that we could produce in this country more soybeans 
than we could consume advantageously. At the same time 
it began to appear that other countries in the world might 
adopt U.S. soybeans into their economies, and that we had 
something which might offer potential export markets, 
either in the form of bean or as oil, meal, fl our, or other end 
products.
 “In 1949, I made my fi rst trip overseas to explore 
market possibilities. J.L. Cartter of the U.S. Regional 
Laboratory at Urbana [Illinois] and I went into several of 
the northern European countries to determine what the 
soybean production potentials might be–and what our market 
possibilities looked like. In 1952, I went back again and at 
that time made a careful study of potentials in 10 European 
countries. In 1954, I went back as a member of a Foreign 
Trade Team sent by USDA to determine why we were losing 
our foreign markets for U.S. farm products.
 “During 1954, Public Law 480 was passed by Congress, 
providing for the sale of U.S. surplus farm commodities for 
foreign currencies, with a portion of the proceeds to be made 
available to trade groups to enlarge and expand the markets 
for U.S. agricultural commodities. Soybeans were not in 
surplus, and were not made available for sale for foreign 
currencies. However, this did not preclude use of money 
accumulated from the sale of wheat, cotton, tobacco, butter, 
lard, and other commodities from being used to sell soybeans 
and/or soybean products.
 “By the time P.L. 480 became operative a sizable group 
of people in the soybean industry had become aware of 
overseas market potentials for our products. We knew that 
potential markets existed, and that it was our responsibility to 
go after them. We decided to do just that.
 “By 1955 Japan had become our largest single customer 
for U.S. soybeans. We were hearing complaints on quality, 
especially on foreign material content. Our varieties were 
strange to them, our methods of mechanical handling not 
understood and our grades and grading standards were 
confusing. Japan appeared to be an even bigger potential 
customer if we could help them solve some of the problems 
of using our product.
 “Recognizing the situation, the Agricultural Attaché in 



 FOOD FOR PEACE AND SOY (1954-2021)    70

© Copyright Soyinfo Center 2021

Tokyo requested that the American Soybean Association, 
representing the soybean producers, send someone to Japan 
to work with the trade in that country. The Fats and Oils 
Division of Foreign Agricultural Service concurred, and it 
was my personal pleasure to spend 6½ weeks in Japan in 
late 1955. Out of that visit came the organization of a joint 
operational agency, called the Japanese-American Soybean 
Institute. Mr. Shizuka Hayashi was employed as managing 
director in early 1956, and since he will appear on this 
program later I will not describe in detail that organization or 
its operations.
 “Since early 1956 the American Soybean Association, 
in conjunction with Foreign Agricultural Service and fi ve 
Japanese trade groups has been operating this market 
development project on soybeans in Japan. The major 
activities have been in the fi eld of education of the housewife 
on the place of protein and edible oil in the diet of the 
members of her family. Soybeans have been grown and used 
in that country for centuries, but the intake of both protein 
and oil were far below minimum standards, especially in 
the rural areas. Animal products were not available, and 
would not become available in quantity in the foreseeable 
future. Increased intake of protein and oil had to come from 
vegetable sources. The Japanese consumer was familiar with 
miso, tofu, shoyu, natto, kinako, and a long list of soybean 
protein products, and also with soybean oil for a cooking and 
salad oil. The services of trade organizations, governmental 
and quasi-governmental agencies, prefectural governments, 
and many other groups were enlisted. Throughout Japan 
the story of soy products and their value to health were 
repeated in a myriad of ways. Demonstrations, movies, 
training schools, extension workers, nutritionists, mobile 
demonstration buses, and a host of other avenues of approach 
have been used. Millions of housewives have been told the 
story in many ways and in many places.
 “Results are the only true measurement of success or 
failure in an endeavor of this type. In the 1955 crop year 
U.S. exports of soybeans to Japan were 20,402,000 bushels. 
In the 1959 crop year, the last on which export fi gures are 
available, Japan’s imports of U.S. soybeans had increased 
to 40.8 million bushels–every bushel sold for dollars. And 
this increase came under very strict governmental currency 
controls which greatly limited soybean imports into Japan. 
At least partially as a result of the buildup of demand for 
U.S. soybeans by foods manufacturers in Japan, created 
by demand for soybean oil and soy protein products, the 
Japanese government on July 1, 1961, for the fi rst time since 
World War II, placed soybeans on the Automatic Allocation 
basis. It is our expectation that imports of U.S. soybeans 
into Japan will increase materially above present levels as a 
result of this action. In fact, at our recent American Soybean 
Association convention Mr. Hayashi predicted a virtual 
doubling of Japanese imports of U.S. soybeans in the next 
decade.

 “Our experiences in Japan demonstrated to us early 
in the game that soybean markets could be expanded 
by expanding consumption of products. Our Japanese 
experience suggested that in many areas of the world 
the job was an industry-wide job, rather than a job for 
producers alone. We visualized that soybean handlers, 
soybean processors, exporters of soybeans, exporters of 
soybean oil and exporters of soybean meal all had a stake 
in expanding our overseas markets. In 1956, I made an 
intensive study of the potential markets for U.S. soybean 
products in 10 European countries. As a result of this study 
a series of committee sessions and industry conferences 
were held, resulting in the formation of an industry-wide 
nonprofi t promotional organization, the Soybean Council 
of America. Financed by a voluntary check-off on the basis 
of bushelage or tonnage of soybeans crushed, handled or 
exported, the Soybean Council of America, Inc. now has 
active promotional programs launched in over 20 countries, 
and has 15 overseas offi ces scattered from India to Denmark 
to Peru, where staff members are stationed to do educational 
and promotional work designed to increase the markets for 
U.S. soybean products and soybeans. We recognize that in 
those countries where processing facilities are located they 
will buy soybeans and produce their own end products. We 
also know that many countries have need for oil and not for 
protein, and that other countries have adequate supplies of oil 
but are badly in need of protein supplies. As representatives 
of the U.S. soybean industry we consider it our function to 
sell the products the buyer wants in the form in which he 
desires them. Cooperation among producers and processors 
of soybeans in the fi nancing of the Soybean Council program 
has been gratifying. The dollar expenses of the promotional 
programs are borne by the U.S. soybean industry, and 
through the cooperative program with Foreign Agricultural 
Service of the U.S. Department of Agriculture, as will 
be explained by Mr. Hougen, your next speaker, foreign 
currency funds are made available in certain countries for 
payment of market promotional and development expenses 
within those countries...”
 This talk continues for 2 more pages and contains 3 
tables: (1) U.S. soybean production and usage by crop years 
(Oct. 1 through Sept. 20) from 1924-25 to 1961-62. (2) U.S. 
soybean oil exports 1951-52 to 1959-60. (3) U.S. soybean 
meal exports 1950-51 to 1959-60. Address: Executive Vice 
President and Secretary-Treasurer, American Soybean 
Assoc., Hudson, Iowa.

85. Senti, F.R. 1963. Soybeans–Their future as a food and 
feed crop. Soybean Digest. Jan. p. 16-20.
• Summary: “A thorough survey of the present and potential 
markets for both the oil and meal fractions of the soybean.” 
Discusses food uses of soybean oil, fats and oils used 
in margarine (1946-61; graph), sources of high-protein 
concentrates or livestock and poultry feeds (1937-61; graph), 
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polyunsaturated fatty acids in the U.S. diet, feed and food 
uses of soybean meal, growth in oilseed meal consumption, 
tofu, miso, tempeh, UNICEF’s clinical trial with soy 
beverage for infants in Taiwan, Public Law 480 and soya. 
To date 12 projects sponsored by the NRRL and funded by 
P.L. 480 on various food aspects of soybean utilization have 
been activated in Italy, Spain, Scotland, Finland, Israel, and 
Poland.
 Figure 1, “Fats and oils used in shortening (1946-61)” is 
a graph showing that in 1945, soybean oil was the main oil 
used, followed by cottonseed oil, with animal fats a distant 
third. In 1961 soybean oil is still the leader (47.6% of total 
fats used), followed by animal fats (33.3%), then cottonseed 
oil (16.7%).
 Figure 2 is a graph showing that per capita consumption 
of liquid edible oils increased from about 6.2 lb in 1945 to 
11.2 lb in 1961.
 Figure 3, “Fats and oils used in margarine (1946-1961)” 
is a graph showing the total increasing from about 450 
million lb in 1946 to about 1,350 million lb in 1961. In 1946 
soybean oil and cottonseed oil each accounted for about 50% 
of the total oil. In 1961 soy oil accounted for about 78% of 
the total, followed by cottonseed oil and corn oil. Address: 
Director, Northern Regional Research Lab., Peoria, Illinois.

86. Baker, Gladys L.; Rasmussen, W.D.; Wiser, V.; Porter, 
J.M. 1963. Century of service: The fi rst 100 years of the 
United States Department of Agriculture. Washington, DC: 
U.S. Government Printing Offi ce. xv + 560 p. Illust. Index. 
24 cm. [300+* ref]
• Summary:  Contents: Commissioners and secretaries 
of agriculture (names and photos, from Isaac Newton to 
Orville Freeman). Committee members. Foreword. 1. In 
the beginning: Proposals for a federal agricultural agency, 
importation of plants and livestock, the Patent Offi ce and 
agriculture, further suggestions for a department. 2. “There 
is hereby established” (establishment of the USDA by 
Abraham Lincoln on 15 May 1862). 3. The Department of 
Agriculture is raised to cabinet status. 4. Science comes 
to farming. 5. The Department and World War I. 6. A 
changing approach to agriculture. 7. The Department in 
transition, 1925-1933. 8. The fi rst Agricultural Adjustment 
Administration (Act of 1933). 9. Protecting the soil, farm 
incomes, and food supplies, 1935-1940 (Incl. Conservation 
approach recommended, Soil Conservation and Domestic 
Allotment Act of 1936, Soil Conservation Service). 10. New 
rural welfare and credit programs. 11. Research, education 
and service, 1933-1940. 12. The administration of the 
new Department of Agriculture (Incl. Foreign Agricultural 
Service, p. 266-69). 13. The Department during World War 
II. 14. The War Food Administration, 1943-1945. 15. The 
postwar period, 1945-1948. 16. The challenge of postwar 
adjustment, 1948-1953. 17. Technological revolution 
and the department, 1953-1960 (On 10 March 1953 the 

Offi ce of Foreign Agricultural Relations became the 
Agricultural Research Service, p. 375-77; the Agricultural 
Research Service, which took over duties of the Bureau 
of Agricultural Economics, p. 376-81; the Agricultural 
Marketing Service was re-established, p. 377). 18. Toward 
a new century: Orville Freeman, departmental policy staff, 
using America’s farm abundance (school lunch program, 
PL-480), price policies and programs during 1961, rural 
areas development program, reorganization for policy 
implementation (Economic Research Service, which brought 
together the economic research functions carried out by 
units of the Agricultural Marketing Service, the Agricultural 
Research Service, and the Foreign Agricultural Service, p. 
408-11), proposed programs, conservation, administrative 
improvement programs, new personnel programs, 
consolidated fi eld offi ces, the National Agricultural 
Library (p. 414), toward a new century. Literature cited. 
Appendixes: (1) Biographies of commissioners, secretaries, 
under secretaries, and Assistant secretaries of agriculture, 
1862-1961–including Ezra Taft Benson, Charles Franklin 
Brannan, Earl Lauer Butz, Charles William Dabney, Jr., 
Orville Lothrop Freeman, Beverly Thomas Galloway, Isaac 
Newton, Don Paarlberg, Henry Agard Wallace, Henry 
Cantwell Wallace, Claude Raymond Wickard, James “Tama 
Jim” Wilson. (2) Listing of commissioners and secretaries 
of agriculture and heads of USDA agencies. (3) The 
organization of the agencies of the USDA to March 30, 1962 
(with a reverse chronology for each). (4) Interdepartmental 
transfers of major agencies. (5) Chronology of major events 
related to the USDA.
 Concerning “The National Agricultural Library: In the 
100 years after 1862, the library collection of the Department 
grew from 1,000 volumes to over 1 million. On September 
18, 1961, its Director, Foster E. Mohrhardt, reorganized 
it into four functional areas-Technical Services, Public 
Services, Field and Special Services, and Management 
Services, each headed by an Assistant Director. The library 
was, in 1962, next to the Library of Congress, the largest 
Government library in existence.
 “The information contained in the collection was 
disseminated through the Bibliography of Agriculture, 
special bibliographies and indexes, and references and 
lending services to research scientists, the general public, 
and others in the United States and every part of the world. 
In recognition of the national character of this institution, 
Secretary Freeman, on March 23, 1962, designated it 
the National Agricultural Library (USDA Secretary’s 
Memorandum Numbers, no. 1496).
 This book contains a good chapter on the history of the 
War Food Administration (p. 295-329), with organizational 
details on p. 487-91. The WFA was part of the USDA, 
in operation from 1943 to 1945. Its main purpose was to 
promote the growing of crops needed in America during 
World War II.
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 The Bureau of Agricultural and Industrial Chemistry 
was established on 13 Feb. 1943 pursuant to Executive 
Order 9069 to include the four regional research laboratories, 
and those divisions of the former Bureau of Agricultural 
Chemistry and Engineering (established on 16 Oct. 1938) 
not transferred to the Bureau of Human Nutrition and Home 
Economics or to the Bureau of Plant Industry, Soils, and 
Agricultural Engineering. The Bureau heads were William 
W. Skinner (1943-44), Orville E. May (1944-46), Louis B. 
Howard (1946-48), and Guido Edward Hilbert (1948-53). Its 
history continues: In 1944 The Biologically Active Chemical 
Compounds Division was established then in 1952 it was 
transferred to the Eastern Regional Research Lab. On 1 Oct. 
1950 the employees and work of the Microbiology Division 
were transferred to the Western Regional Lab. On 2 Nov. 
1953 the functions of this bureau were transferred to the 
Agricultural Research Service.
 Heads of USDA agencies: Offi ce of Experiment 
Stations, 1888-1955: Wilbur O. Atwater 1888-1891. Abram 
W. Harris 1891-1893. Alfred Charles True 1893-1915. Edwin 
W. Allen 1915-1929. James T. Jardine 1931-1946. Robert W. 
Trullinger 1946-1955.
 Bureau of Plant Industry (1901-1941): Beverly T. 
Galloway 1901-1913. William A. Taylor 1913-1933. 
Knowles A. Ryerson 1934. Frederick D. Richey 1934-1938. 
Eugene C. Auchter 1938-1942. Robert M. Salter 1942-1943. 
Note 1. Offi ce of Plant Industry 1900-1901 was headed by 
Beverly T. Galloway. When the Bureau of Plant Industry was 
established on 1 July 1901, it included the former Division of 
Seed and Plant Introduction.
 Note 2. This is the earliest document seen (Oct. 1999) 
that contains the term “biologically active.” Address: 
Agricultural History Branch, Economic Research Service, 
Washington, DC.

87. Hayashi, Shizuka. 1963. The future of the crushing 
industry in Japan. Soybean Digest. May. p. 26-27.
• Summary: “The soybean crushing industry in Japan was 
for many years after the war a profi table enterprise with 
a margin of profi t always assured under the government 
controlled trade policy. However, since the restrictions on 
imports of soybeans under the funds allocation system were 
withdrawn in July 1961 and the duty increased to 13% the 
picture has changed. The crushing industry has lost this 
assurance of easy profi t making.
 “What will be the future? It is government policy to 
liberalize the import of both soybean oil and meal in the near 
future. Let us analyze the problem under the assumption that 
this will take place.
 “Of the annual production of 200,000 metric tons of 
vegetable oils made from imported materials in Japan; 65% 
is soybean oil. Soybean oil constitutes 40% of the total 
national production of 330,000 tons of vegetable oils. This 
shows how important a role soybeans play in the crushing 

industry. The change of picture could therefore be very 
serious.
 “I will now proceed with analysis of the following 
points:
 “1. Costs of oil and meal produced from imported 
soybeans compared with costs of imported oil and meal. Cost 
fi gures over the past 6 years reveal that without exception, 
the total cost of imported oil and meal is lower than the 
processors’ cost from imported soybeans. Every month or 
year shows a loss for the crushers.
 “2. Prices of imported soybean oil and meal compared 
with domestic prices.
 “Here again domestic prices, based on Bank of Japan 
fi gures, compare unfavorably with prices of imports. 
A comparison of the actual prices of both domestic and 
imported meals points up the unfavorable position of 
domestic meal.
 “3. Comparison of prices of soybean oil with prices 
of other oils produced from various imported materials. 
Soybean oil has always been priced higher than other 
oils. Other oils are being supported by the higher prices 
of soybean oil. Some oils are sold to be blended with 
soybean oil. If lower priced soybean oil is imported sales 
of these miscellaneous oils will be adversely affected, thus 
jeopardizing crushing of other oilseeds.
 “4. Effect on domestic rapeseed. Lower import prices 
of soybean oil will render sales of rapeseed oil diffi cult. 
This will create problems in the production and government 
support of domestic rapeseed. The price of domestic 
rapeseed oil has always been lower than soybean oil.
 “From the above analyses it can be concluded that 
the crushing business, in the event that oil and meal are 
liberalized, will not maintain its status as a profi table 
enterprise. However, this conclusion is based on statistical 
data and on an ‘as is’ situation with no consideration of the 
possibilities of creating additional business. Such items as 
cutting crushing costs through obtaining better yields, buying 
materials advantageously, selling products at higher prices 
or other successfully planned operations are not taken into 
consideration. There is a positive side which could contribute 
to profi table business.
 “Since the unfavorable elements are primarily caused 
by the high rate of import duty on soybeans the elimination 
of the 13% duty is defi nitely the fi rst remedy at hand. 
Processors are now petitioning for removal of the duty on 
beans which they import for crushing. But I think it would be 
more effective if they would combine their efforts with other 
soybean food processors to eliminate completely the duty on 
all beans imported for all purposes.
 “Curtailed production: Processors have voluntarily 
agreed to cut their production as a means of overcoming 
the depressed market. Business enterprises are free to resort 
to this means when supply exceeds demand. Whether the 
present situation justifi es this is a question. To force prices 
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up at the expense of consumers is in a sense an industrial 
strike which will disrupt the economy. Perhaps industry 
people generally have the tendency to view the situation one-
sidedly.
 “Where should Japan market her oil and meal?
 “The diet-defi cient countries are mostly in the Far 
East. Countries like India, Pakistan, and Communist China 
are in need of oil and meal. However, the possibilities 
for Japan to sell her products to these countries are small 
primarily because of the insuffi cient dollar funds which these 
countries have. Unless Japan is willing to provide credit 
accommodations similar to that given by the United States 
under P.L. 480 or to agree to barter trade such markets are 
not within the reach of Japanese sellers even if prices are 
competitive.
 “The only country where Japan can sell her soybean 
products is in Japan itself. With a population of 94 million 
and a growing economy (per capita income was $372 in 
1961) Japan surpasses all other diet-defi cient countries as 
being the best-qualifi ed country to pay for her products and 
is perhaps the only one that can do so.
 “The potential yearly demand in addition to present 
requirements for oils and fats and soybean meal in Japan can 
be estimated as:
 “1. 340,000 metric tons of vegetable oil. In terms of 
soybeans this is 1,900,000 metric tons. Average daily per 
capita defi ciency of fat in the Japanese diet is 10 grams. 
Based on 94 million people this amounts to 340,000 tons 
yearly.
 “2. 300,000 tons of soy fl our for edible purposes. This 
would be used for blending with wheat fl our in such foods 
as bread, cakes, spaghetti, noodles and macaroni, and also 
directly in the diet.
 “3. 500,000 tons in livestock feeds. Total production 
of feeds in Japan in 1961 was 3,900,000 tons. At least 15% 
soybean meal can be used in this volume of feeds.
 “Processors are too worried about their present output 
to think of the potential demands. Rather than to curtail 
production, efforts should be made to create new demand.
 “Promotional programs of JASI: Here are the various 
media through which the Japanese American Soybean 
Institute is conducting promotional activities:
 “1. Through the network of the home economics 
extension workers of the Ministry of Agriculture and 
Forestry.
 “2. Through the network of health centers throughout 
Japan.
 “3. Through the high school economics teachers.
 “4. Through the school lunch program, jointly with the 
Ministry of Education.
 “5. Through local women’s groups.
 “The government agency networks are not available to 
private commercial fi rms. Processors have no access to such 
facilities if they want to promote their own brands. They 

concentrate mainly on advertisements by television, radio, 
magazines, etc., but because they are doing this individually 
it is limited in area and is less effective than a combined 
overall public relations program in which all would pool 
their funds.
 “I strongly suggest that the Japanese processors 
participate jointly with JASI in the promotion of programs 
through the above agencies by shifting, say, one-half of their 
present advertising expenditures to the joint program. They 
will surely get much greater results.”
 Tables show: (1) 1962 prices of imported meal. (2) 
Prices of vegetable oils (1952-1961). The fi ve oils (with their 
April 1962 prices in yen per 16.6 kg can) are: Soybean oil 
(2,500), rapeseed oil (2,413), cottonseed oil (2,150), kapok 
oil (2,241), saffl ower oil (2,423), and rice bran oil (2,150). 
Address: Managing Director, Japanese-American Soybean 
Inst., Tokyo.

88. Humphrey, Hubert H. 1963. Food for Peace: What it is. 
How it works. Soybean Digest. May. p. 8-10.
• Summary: “Food for Peace is both a policy and a program 
of the U.S. government. It also has two purposes: To move 
U.S. farm products abroad, and, at the same time, to help 
hungry people around the world.
 “This not only is a material program, even though 
materials are involved. It not only is a political program, 
even though foreign policies are involved. It not only is 
an agricultural program, even though food and fi ber are 
involved. This is a moral program.
 “Under Food for Peace we have been able to feed 
hungry people, provide employment, build hospitals, build 
roads, build schools, provide scholarships, translate books, 
publish magazines, give research grants and many more 
things. All of this has been done with products like edible 
oils, wheat and fl our, dry milk and other dairy products, 
beans and feed grains.
 “The Food for Peace program is possible because of the 
success of America’s farmers. Farmers make up only 8% 
of our total population, yet they feed us with more food of 
better quality in greater variety and at a lower cost than any 
people in any country in all the recorded history of man. 
Through Food for Peace the American farmer who feeds 
us so well also feeds many others throughout the world.” 
Address: U.S. Senator, Minnesota.

89. Saltzwedel, Gerhard. 1963. Soybeans and the German oil 
millers. Soybean Digest. May. p. 57-58.
• Summary: “Soybeans have played an important part as 
a raw material in German oil mills since 1910. Up to the 
beginning of the 1930’s, as long as beans could be freely 
purchased on the market, the processing of soybeans by 
German oil mills increased year after year. Of the 2.26 
million tons total oilseeds processed in 1933 by the oil mills 
of the German Reich 1.2 million tons or 53% were soybeans. 
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Soybeans came almost exclusively from Manchuria, the 
world’s largest area for growing and export of oilseeds at that 
time.
 “This favorable development of soybean processing 
underwent an abrupt setback during World War II. Only 
in 1948, after fi rst imports were possible again, could 
soybean processing on a moderate scale of 1,000 tons 
yearly be resumed. With increasing import liberalization 
of raw materials for oil mills soybean imports increased to 
an ever greater extent, reaching 1.07 million tons in 1962. 
The soybean market which had developed in the USA after 
World War II contributed largely to this considerable new 
increase of soybean processing by the German postwar oil 
mill industry. The U.S. market took the place of the Chinese 
soybean market which had lost its importance because of 
political events.
 “The share of soybean imports in total imports of 
oilseeds increased, as is shown by the table, from 17% in 
1950 to 64% in 1962. In other words, in 1962 almost two-
thirds of the Federal Republic’s total oilseed imports were 
soybeans.
 “In addition, table 1 demonstrates to what extent the 
USA participated in the increased soybean imports. From 
1950 to 1962 soybean imports from the United States 
increased 20-fold. In the same period the U.S. share in 
total soybean imports rose from 71% to 91%. These fi gures 
clearly underline the importance U.S. soybeans gained in the 
last 10 years as raw material for the German oil mill industry.
 “The constant improvement of soybean imports was 
only possible because the two products, oil and meal, found 
a ready market in the Federal Republic. The greatest part of 
soybean oil is sold as edible oil to households, which have 
constantly increased in recent years. Such sales rose from 
65,000 tons in 1953 to 123,000 tons in 1961, an increase 
of more than 90%. Calculated as consumption per capita 
per year this means an increase of edible oil from 2 to 3 
kilograms in the years from 1953 to 1961.
 “In addition to edible oil, soybean oil is used in 
numerous branches of the foodstuff industry, such as 
mayonnaise, tinning of fi sh, confectionery products, and 
baked goods, as well as to a smaller extent in the production 
of margarine and in the industrial sector.
 “The ready market soybean meal found in animal 
feeds, also contributed its share to the upswing of soybean 
processing in German oil mills.
 Table 2 gives a clear picture of the increase of soybean 
meal consumption in the Federal Republic since 1950. The 
big increase in 1962 is particularly conspicuous. In recent 
years soybean meal as a part of the total quantity of oil cakes 
and oil meal fed to animals fl uctuated between 30% and 
40%. According to estimates of experts (exact records are 
not avail- able) in recent years soybean meal consumption 
was divided as follows: cattle feeding 77% to 80%, pig 
feeding 15% to 18%; poultry feeding 5% to 6%. As to how 

the soybean meal was fed, i.e., either alone or in mixed 
feeds, in 1961 55% to 60% was sold in mixed feeds and 40% 
to 45% as straight feeds, but certain shifts occur from year 
to year depending on the market situation in the soybean 
meal sector. In 1960, for example, in which year the sales of 
soybean meal were particularly high, one-half of the soybean 
meal was sold to buyers as straight feed and the other half 
was sold in mixed feeds.
 “As regards a further increase in consumption of 
soybean meal it can be stated that with cattle feeding only 
a rather moderate increase is likely. The conditions are 
different with pig and poultry feeding. Since in recent years 
the German oil mills started to toast soybean meal its animal 
protein improved considerably particularly with pig and 
poultry feeding. Doubtless in this sector increases are still 
possible.
 “Table 3 gives information about the soybean meal 
imports in the years from 1950 to 1962.
 “Table 3 shows that soybean meal imports increased 
more and more in recent years and that 1962 was a record 
year with about 227,000 tons. The portion of U.S. soybean 
meal in total imports increased consistently, amounting 
to about 76% in 1962. This is a development that rather 
troubles the German oil mills. In their opinion the large 
U.S. soybean meal exports are only possible on account 
of the U.S. government’s farm policy, particularly because 
of P.L. 480. With the help of the price-stabilizing effect 
of P.L. 480 the U.S. soybean oil market is able to obtain 
higher prices than it is in the Federal Republic. Due to this 
fact the U.S. soybean processors are in a position to export 
their soybean meal at prices with which the German oil 
mills cannot always compete on account of the much lower 
German oil prices. The consequences for the German oil mill 
industry are, despite an increasing processing of soybeans, a 
permanent deterioration of processing margins.
 “Added to this is the pressure on the oil market through 
offers of cheap ‘any origin soybean oil’ often made by 
countries who in the scope of P.L. 480 for aid purposes 
received U.S. soybean oil at reduced prices and who export 
soybean oil against free dollars at disturbingly low prices 
to Europe. In the future soybean imports from the USA will 
be possible at the present level or even at a higher level, 
on the condition, however, that a depression of prices due 
to the import of soybean oil and meal at reduced prices is 
prevented.” Address: President, German Oilseed Processors 
Assoc., Bonn, Germany.

90. Senti, Frederic R. 1963. Current status of soybean 
utilization research under P.L. 480. Soybean Digest. May. p. 
28, 30-34.
• Summary: This is the third in a series of USDA research 
reports under the P.L. 480 program. Discusses progress on 
active projects: Soybean oil in Seville, Spain; Chemical 
changes in sterols during refi ning of soy oil by Prof. H. 
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Niewiadomski in Gdansk, Poland; Flavor stability of soy oil 
in by Prof. Y. Toyama at Toyo Univ. in Japan; Improving the 
frying quality of soybean oil by Prof. G. Varela at Univ. of 
Granada, Spain; Meal constituents.
 Oriental foods: Production of shoyu (soy sauce) using 
U.S. vs. Japanese soybeans, use of dehulled soybean grits 
for making miso, miso-type food in Israel, use of U.S. 
soybeans in making tofu, or soybean curd, by the Japan Tofu 
Association, Tokyo.
 Industrial applications: Polymerization studied in Milan, 
Italy. Soybean constituents. Oriental foods #2: Dried tofu 
in Japan, Saccharomyces rouxii yeast in shoyu and miso, 
development of fermented products from soybean milk 
in Japan, fermented soybean cheese in Taiwan, fermented 
soyfoods (tempeh, ontjom, ragi) in Indonesia.
 Domestic research for increasing imports: Work with 
soy oil, UNICEF trainees from Brazil studying tempeh, 
projects saponins, protein complexes, and isolated protein 
quality in Israel.
 A small portrait photo shows F.R. Senti. Address: 
Director, Northern Utilization Research and Development 
Div. (also known as the Northern Regional Research Lab.), 
Agricultural Research Service, USDA, Peoria, Illinois.

91. Strayer, George M. 1963. Development of the Japanese 
market for soybeans: The fi rst and largest U.S. market 
development project for soybeans and soybean products. 
Soybean Digest. May. p. 13, 16.
• Summary:  A good historical overview of the American 
Soybean Assoc. soybean program in Japan, from Strayer’s 
speech presented at the Agricultural Trade with Japan 
conference in Chicago.
 “For a long period of years Japan has produced a sizable 
tonnage of soybeans, a part of them in the northern island 

of Hokkaido, and a part of them grown on the other islands 
largely on the dikes or dividers around the rice paddies. 
But these supplies were not adequate to fi ll their needs, 
so considerable tonnage was imported from China and 
Manchuria each year.
 Note: By 1886 Japan was producing 11.5 million 
bushels of soybeans a year; most were consumed as food 
(Tamari 1886).
 The conquest of the Red Force [Red Army] in China, 
followed by the Korean episode [Korean war], cut off 
these Chinese supplies. The American military government 
shipped supplies of U.S. soybeans to Japan in the years 
immediately following World War II, as a source of protein 
for the Japanese people. The Japanese were also importing 
soybeans from Manchuria during these years, and at the 
same time Japanese interests owned processing facilities 
in Korea and in Dairen and Port Arthur of Manchuria. The 
Korean episode ended all that, and Japan found herself badly 
in need of a source of supply for her protein.
 “During this same period things had been happening on 
American farms. At the start of World War II we were the 
world’s largest net importer of fats and oils. The sea lanes 
were cut off, and we doubled and redoubled our soybean 
production as a means of supplying our requirements of fats 
and oils. We increased soybean production from 60 million 
bushels to over 180 million bushels during the war years. 
We learned what soybean oil could do in human foods and 
in industry, and what soy protein could do in contributing 
to economic livestock production. So, in the years since the 
war ended we have continued to increase soybean production 
from 180 million bushels per year to a predicted 725 million 
bushels in 1963. Today we are the world’s largest net 
exporter of fats and oils and oil bearing materials.
 “Early export troubles: As this process was going 

on Japan was restoring her economy, 
putting her people to work, increasing 
their incomes and their demand for food. 
Soybeans were being purchased from the 
United States but they were produced 
and handled mechanically, delivered in 
bulk, and the Japanese buyers were not 
accustomed to this type of handling and 
production nor happy with our beans. 
When I fi rst went to Japan in 1955 we had 
a market for about 250,000 metric tons of 
soybeans but we were in trouble. I spent 
6 weeks contacting the trades people, 
seeing for myself just what problems 
confronted us. A gentleman from the grain 
grading branch of the U.S. Department 
of Agriculture joined me, so that agency 
might understand our soybean sales 
problems. When we came home we agreed 
to try to do something about the situation.
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 “Exporters were appraised of the situation in meetings 
at export ports. Growers were told what the Japanese market 
demanded. Sampling and grading was tightened up. Japanese 
buyers were taught how to buy on our federal grade basis 
to get the desired quality. A Japanese fi rm was employed to 
make impartial samplings and grade determinations on the 
basis of our U.S. federal grades on cargoes as they arrived 
in Japan. By focusing much attention on our problems and 
their solutions we solved them–today U.S. soybeans are not 
only accepted but preferred in the Japanese market by most 
buyers, especially the oilseed crushers. Our quality is better, 
the oil content higher, our supply more dependable.
 “In 1955 Japan was buying about 250,000 tons of 
soybeans per year from us. This seemed to be only a small 
portion of the potential, for per capita consumption of both 
oil and protein was far below levels necessary for proper 
nutrition. In early 1956 the American Soybean Association 
signed a contract with Foreign Agricultural Service to 
use some Japanese yen accrued under Public Law 480. A 
contractual working arrangement was worked out with the 
fi ve trade groups in Japan representing the major users of 
soybeans plus the importers, and an offi ce was established 
in Tokyo in April 1956. A campaign to increase per capita 
consumption of soybean food products was launched, using a 
variety of approaches.
 “Working closely with the Ministry of Health, 
the Ministry of Agriculture, with private promotional 
organizations and with the miso, tofu, shoyu and oil trade 
groups a concerted campaign was carried on the educate the 
Japanese housewife on the functions of protein and oil in 
the human diet, and with the necessity of providing proper 
amounts of both in the meals prepared for her family. Very 
naturally, the Japanese, who had used soybeans for centuries, 
turned to soybean food products because of availability, 
price, and knowledge of how to use them.”
 Today Japan buys 1.2 million tons–42 million bushels–
of U.S. soybeans a year, “and we visualize further increases 
to nearly double those fi gures by 1970.”
 “Last year Japan paid U.S. farmers about $100 million 
for soybeans.”
 Photos show: (1) A tofu maker in Japan selling tofu 
from a wooden box on the back of his bicycle to a group 
of laughing Japanese housewives. (2) Participants in the 
Agricultural Trade with Japan conference. Left to right: 
Ferenc Molnar, operations assistant, Soybean Council of 
America. V.H. Hougen, chief foreign marketing branch, 
fats and oils division, Foreign Agricultural Service, USDA; 
David G. Wing, vice president of the Soybean Council. 
Geo. M. Strayer, American Soybean Assoc. executive vice 
president. Howard E. Grow, assistant to ASA executive vice 
president. Address: Executive Vice President, American 
Soybean Assoc. [Hudson, Iowa].

92. UPI. 1963. Total of Asian aid to top 2½ billions. 

Evansville Press (Evansville, Indiana). June 23. p. 14.
• Summary: “Washington–The United States will have 
extended more than 2.6 billion in economic and military 
assistance to Asian nations when the current fi scal year ends 
June 30.
 “Economic aid will run more than $1.6 billion. Military 
assistance should total another $1 billion plus.”
 “This includes... surplus agricultural products sold or 
given away under the food for peace program.”
 For the fi scal year 1964 the U.S. government has 
asked Congress for “$282,400,000 for the food for peace 
program...”
 Looking at individual Asian countries:
 “Burma–No loans. $2.2 million in grants. $14.4 million 
in supporting assistance. $10.9 million in food for peace. 
Total: $27.5 million.
 “Cambodia–No loans, $7.6 million in grants, $11.7 
million in supporting assistance, $10,000 in food for peace... 
Total: $19.3 million.
 “Nationalist China [Taiwan]–$21.5 million in loans. 
$2.5 million in grants. No supporting assistance. $91 million 
in food for peace. Total: $115 million.
 “Indonesia–No loans. $15 million in grants. $21.9 
million in supporting assistance. $33.6 million in food for 
peace. Total: $70.5 million.
 Also gives statistics for Korea, Laos, The Philippines, 
Thailand, Viet Nam, Afghanistan, Ceylon, India (Total 
$649.3 million), Pakistan.

93. C.P.I. 1963. From wheat into soybeans. Sun (Baltimore, 
Maryland). July 6. p. 10.
• Summary: The soybean (Glycine hispida), a relatively new 
cash crop in the United States, has been gaining in popularity 
by leaps and bounds. The main problem facing soybean 
farmers is that the demand for soybean cake and meal as 
livestock feeds has become so large that it now outpaces the 
demand for soybean oil. Yet the processors can’t afford to 
throw away the oil. So the Federal Government is sending 
the oil overseas as part of its aid program [P.L. 480]. “As 
economic development proceeds in the backward parts of the 
world the people who now get free soybean oil are expected 
to have money to pay for it.”

94. Boinville, Charles de. 1963. Meal demand grows with 
livestock industry: President’s report to international seed 
crushers. Soybean Digest. July. p. 20.
• Summary: Excerpts from his speech before the Congress 
at Amsterdam, Netherlands, June 5. “I do not think that we 
should labor P.L. 480 at this Congress. I might mention, 
however, that there was a new development last year 
whereby substantial gifts of vegetable shortenings and salad 
oils were made under title III of P.L. 480, (domestic and 
foreign donations and barter program).
 “As seed crushers we are naturally concerned at the 
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effect these donations may have in reducing demand for 
vegetable oils traded in the world market. We are bound to 
admit, however, that the American claim, that P.L. 480 opens 
up eventually new markets to oils and fats of U.S. and other 
origins, has been borne out by the example of Spain, who 
is now a buyer of groundnut oil and of sunfl ower oil from 
sources other than the United States.
 “Common Market Problems: Even within the Common 
Market, economic integration has its problems, the major 
one being agriculture. In the oils and fats sector there are 
confl icting interests of butter, slaughter fat and vegetable 
oils and fats emanating from the less developed and from the 
developed areas. Agricultural interests, especially rapeseed 
and olive oil producers, are naturally looking for salvation 
in the form of tariffs on vegetable oils and fats. A levy on 
vegetable oils and fats to subsidize rapeseed and olive oil 
production is still under consideration. To my mind, it is 
unfortunate that European farmers are encouraged to grow 
rapeseed. In some countries it is costly to produce and is 
heavily subsidized. In Germany, for example, statutory 
regulations force margarine manufacturers to take 6% of 
their total raw material requirements as rapeseed oil. It is not 
a popular oil, and, speaking as a feedstuffs manufacturer, 
I cannot agree that rapeseed meal is a good ingredient for 
animal feeds at other than a low inclusion rate.
 “When agricultural lobbies in the E.E.C. push forward 
the claims of butter and rapeseed, for example, against other 
sources of fats, we must remember that all the primary 
producers of oilseeds are farmers. Where indeed would 
the more sophisticated peoples of the world look for their 
fats today, had they not got a relatively inexpensive source 
in margarine and compound cooking fat? Butter sold at 
prices above the purse-reach of average households, merely 
emphasizes wrong agricultural direction and leadership.
 “Where lands, such as New Zealand, are made by 
God for the dairy cow, with all the year round lush grass, 
rich in protein, there is obvious advantage in capitalizing 
nature to produce butter. Other less fortunate countries 
should think hard before embarking on livestock programs 
whose inevitable result will be a vast surplus of butter at 
uneconomic or unattainable price levels.
 “We all know that 1962 was a year of heavy surplus 
in supplies of oils and fats. There was, for example, a crop 
of 675 million bushels (18 million tons) of soybeans in the 
United States. There were ample crops of West African 
groundnuts, of Argentine groundnuts and sunfl owerseed, of 
Russian sunfl ower and cottonseed. The European rapeseed 
crops harvested in 1962 were 33% higher than the previous 
year, with Canada carrying over big quantities into 1962 of 
their 1961 peak rapeseed harvest. There were excellent olive 
oil supplies in the Mediterranean area, a recovery of the 
North American linseed crops from those drought-affected in 
1961, and an increase in availability of U.S. lard and South 
American fi sh oils.

 “These increases were partly offset by a decline in the 
production of palm oil and palm kernels, and in the world 
supplies of copra and of coconut oil.
 “The effect of an overall surplus of supply, in the context 
of world commercial demand and not of world need, resulted 
in a sharp fall of prices, which in 1962 averaged 12½% 
lower than in 1961, and after midyear were at their lowest 
levels since the war, a level which was, in fact, 25% lower 
than in 1957-58. Prices recovered in the later months of 1962 
and in the early months of this year. But those commodities 
such as lard, palm oil and marine oil which are the bane of 
the crusher’s life were consistently cheaper than seed oils 
and this had a marked effect on our industry. In the U. K. we 
suffered especially from cheap imports of lard being used for 
margarine and cooking fat manufacture, and these industries 
which in 1955 accounted for 57% of our seed oils, in 1962 
dropped their requirements to 29½%.
 “Incredible Meal Demand: For 1963, the increased 
supplies of soybeans from the United States may still be 
largely absorbed within that country. It is incredible how the 
demand for soya meal for domestic use seems to increase 
rapidly year by year, and tonnages of meal for consumption 
in Europe are rising fast, as the animal feed industry in 
Europe develops. West Germany, for example, raised its 
imports of soya meal from 70,000 tons in 1960 to 227,000 
in 1962. I may add that 75% of the latter fi gure was from the 
United States.
 “Yet price levels are still bedevilled by factors outside 
the old laws of supply and demand. Artifi cial levels are 
created by uninformed speculation, and once more we 
European crushers see evidence of the effect of speculation 
on the soya market. The relative prices of oil, beans and meal 
seem distorted, and the crushers who want to keep their mills 
operating, even on low margins, so as to keep their labor and 
maintain the goodwill of their oil customers, are annoyed by 
the infl uence which speculators who know nothing of our 
industry have on the market.”
 A small portrait photo shows Charles de Boinville. 
Address: President, International Assoc. of Seed Crushers.

95. Richter, Jay. 1963. See U.S. Food for Peace as major 
world outlet. Soybean Digest. July. p. 36-37.
• Summary: “The U.S. ‘Food for Peace’ program will 
continue as a major outlet for soybeans and other foods 
needed by a hungry World for some years to come. That was 
the consensus of leaders from many nations who gathered in 
Washington recently for the World Food Congress.
 “Under the Food for Peace program, this country has 
either donated or sold at discounts of one sort or another 
some $12 billion worth of food and fi ber to needy peoples of 
the world. President Kennedy, at the Congress, pledged the 
United States to a continued leading role in the worldwide 
campaign to eradicate hunger.” A small portrait photo shows 
Jay Richter. Address: Washington correspondent for the 
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Soybean Digest, Washington, DC.

96. Hume, David L. 1963. Overseas market development 
work under Public Law 480. Soybean Digest. Sept. p. 54-56.
• Summary: “The cooperative market development program 
of the Foreign Agricultural Service is an extensive business. 
At the present time there are about 44 trade organizations 
which are in cooperative relationship with the Foreign 
Agricultural Service. Since the inception of the program 
there have been over 750 projects, and work has been done 
in about 60 countries throughout the world. This program, as 
you may know, is a joint venture in which the dollars of the 
U.S. agricultural industry are pooled along with government-
supplied foreign currencies, made available by P.L. 480. 
Since 1955 the U.S. agricultural industry, in aggregate, has 
supplied almost 25 million in dollars and services. P.L. 480 
has authorized more than $50 million equivalent in foreign 
currencies for use in these programs.” Address: FAS USDA.

97. Sikes, Walter W. 1963. Export prospects for soybeans 
and soybean products. Soybean Digest. Sept. p. 32-33.
• Summary: “Someday a speaker is going to endear himself 
to an audience by dealing with the assigned subject in one 
precise sentence and then sitting down–amid deafening 
applause.
 “The subject, ‘Export Prospects on Soybeans and 
Soybean Products,’ invites a one-sentence dissertation–a 
simple statement that next year’s export outlook is for 
shipments even bigger than this year’s record performance. 
That’s the outlook as we see it.
 “At the moment we are on target to export a record 175 
million bushels of soybeans. We are on target to export a 
record 1.3 plus million tons of oilseed meal. And despite 
many delays, disappointments, and in one instance a disaster, 
we expect to equal or exceed last crop year’s record export of 
vegetable oil.
 “Remarkable Export Performance: Considering export 
performance of the past several years, a person hardly needs 
to be an optimist to predict expanded exports. Rather a 
person would have to be a pessimist to predict the contrary.
 “The only recent year U.S. exports failed to show a 
substantial increase over the previous year was when beans 
supported at $1.80 reached $3.33 in the U.S. market place. 
This, as you know, occurred in 1960-61. With beans selling 
in the $2.50 area and meal around $70, both moderately 
above the 1961-62 level, we will export about 175 million 
bushels of soybeans in 1962-63 as compared to about 154 
million bushels in 1961-62–and export 1.3 to 1.5 million tons 
of [soybean] meal as compared to 1.0 million tons in 1961-
62.
 “Today we are on target for a record breaking 
470-million-bushel crush of soybeans. Obviously, a 
470-million-bushel crush is dictated by meal demand and so 
we predict a crush as great or greater in 1963-64.

 “With carry-in stocks of almost a billion pounds of 
oil, the crush of 470 million bushels of beans for meal this 
year plus the cottonseed crush has resulted in an exportable 
supply of 3 billion pounds of vegetable oils. About this time 
a year ago we had anticipated exports of about 2.2 billion 
pounds of vegetable oil if all of the possibilities became 
realities.
 “As time passed, certain countries had to be written off 
or reduced and certain P.L. 480 programs other than title I 
moved lesser quantities of oil. One country taking oil last 
year under title I became ineligible for title I this year due to 
an unexpected large rapeseed crop putting her into the oil-
exporter category. A larger cotton crop than expected reduced 
title I requirements of another country. Disaster struck the 
port area of another. And in our largest dollar purchasing 
country over 100 million pounds of Russian sunfl owerseed 
oil moved in to give us competition.
 “Be this as it may, we will still likely equal or exceed 
last year’s record exports, and while indications point to a 
larger olive oil crop in certain Mediterranean countries next 
year, we do not expect a reocurrence of some of the other 
problems, and anticipate a large export movement in 1963-
64. Anticipated building of additional bulk oil handling 
facilities will be helpful and will tend to mitigate against 
prolonged disruption, such as was caused by the hurricane at 
Chittagong, Pakistan.
 “It appears a bit more vegetable oil will be sold for 
dollars this year than last, and it may come as a surprise to 
some of you that Iran has become our second largest buyer 
of soybean oil for dollars, replacing Hong Kong, which 
occupied the No. 2 spot the year before.
 “Looking into the vegetable oil future–and I am talking 
of many years from now–the situation will probably get 
much better before it gets worse. While actual export 
tonnage of refi ned vegetable oil may increase for several 
years I would expect the percentage of refi ned oil in total 
U.S. oil exports to decrease. Total tonnage of vegetable oil 
exports could well increase for several years to come. The 
more expansive and the more dynamic market development 
activities are in this area, the longer will this huge market 
persist. But there should be expected a shift to exports 
from oil to beans–a long time coming–but reasonably sure 
to come. (You people are in a much better position than 
I to determine how much this shift will be cushioned by 
increased domestic demand throughout the years, due to 
population increase and availability of other domestically 
produced oils.)
 “Coming Shift in Exports: This shift in exports 
should be expected, for if there is continuing improvement 
of economies throughout the countries of the world as 
currencies become more and more usable in worldwide 
commerce and as meal demand becomes more universal, 
it would seem that countries would purchase equipment 
and move into the refi ning business themselves. And with 
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continued recovery, they will probably seek to move into 
the crushing business themselves–as they get the hard 
currencies to buy equipment and beans, and as their feeding 
requirements are built up.
 “To repeat, an intensifi ed and increasingly effective 
market development activity to increase per capita oil 
consumption and introduce oil into new markets could mean 
continued increased exports of oil in absolute terms, but I 
do believe there will occur this percentage shift from oil to 
beans.
 “Much of this transition of countries from oil-importing 
to soybean-crushing countries is a long, long way down the 
road. Meanwhile, we are not only justifi ed but obligated 
to fi ght against any arbitrary or discriminatory actions 
or artifi cial stimuli on the part of a country or group of 
countries, which would speed up this uncertain time table on 
any other basis than sound economics.
 “I’d like to elaborate a bit on why all of us should 
battle arbitrary trade restrictions, while, at the same time, 
accepting changes in trade patterns that the economies of 
a country justify. The producer and seller of soybeans who 
looks at the European Common Market with a soybean 
import duty bound at zero can ill afford to disengage himself 
from the arguments we are making against the economically 
unjustifi ed increase of import duties on soya and cotton oil.
 “The pattern is being set, the mold is being cast, and 
the psychology of Common Market leadership is being 
established for years to come. What now looks okay to the 
producer-exporter of soybeans may not look good to the 
Common Market later. If the Common Market is wedded 
to expediency and internal special interests pressures, and 
shows a disregard of others’ rights to share in their markets 
on a competitive basis–a right its members have in our 
market–then there can be trouble ahead for exporters of any 
U.S. agricultural commodity.
 “Dollar Return to U.S.: Just what this spectacular rise in 
soybean and product exports means in terms of dollar return 
to the United States is certainly recognized by all too few. 
The export outlook now is such that dollar returns from the 
sale of U.S. soybeans and products may soon exceed the 
dollar returns of any other exported agricultural commodity. 
All except a negligible quantity of the 175 million bushels of 
beans exported this year will be for cash-on-the-barrelhead 
dollars, the same for the 1.3 to 1.5 million tons of oilseed 
meal, and for between 40% and 50% of the vegetable oil 
exported. Of the total exports of soybeans and products only 
15% of the sales value (which is U.S. market prices) will be 
paid for in foreign currencies, and, mind you, a portion of 
the local currencies generated are used to expand markets in 
dollar as well as nondollar areas.
 “It is a sad fact that both at home and abroad there is 
an unclear picture of the soybean phenomena, the whys 
and wherefores of U.S. soybean price support policies, and 
effects and purposes of P.L. 480 in this commodity area. 

The overseas producers of copra and peanuts for crushing 
are becoming more realistic in their understanding of what 
would happen to their markets as we crushed for meal 
and had no P.L. 480 program to move a large quantity of 
the resultant oils. But their understanding is by no means 
complete and, on a reducing scale, they still tend to criticize 
a program that could well be their salvation in the market 
place; they still tend to view with alarm U.S. market 
development activity in vegetable oils which could well be 
their–and our–brightest hope in the markets of the world.
 “Produce soybeans we will do; crush for meal we will 
do; and where will the producer of competing products be 
if market development work falters or a slowed down P.L. 
480 aims all oil products at the same market and a relatively 
limited market at that?
 A portrait photo shows Walter W. Sikes. Address: 
Director, Fats and Oils Div., Foreign Agricultural Service, 
USDA.

98. Umeda, Isao. 1963. Shôyu [Soy-bean sauce]. Tokyo: 
Sankyo Shuppan K.K. 232 p. Index. 28 cm. Final technical 
report. USDA P.L. 480. Project UR-A11-(40)-C. [95 ref. Jap]
• Summary: Contents: Part I. 1. Raw materials. 2. Treatment 
of raw materials. 3. Making koji. 4. Moromi: Fermentation 
(shikomi), methods of fermentation, mixing, ripening 
(jukusei), research on ripening, microorganisms in moromi. 
5. Pressing out the shoyu. 6. Refi ning (seisei): Method of 
heat treatment (or pasteurization; hiire), changes during heat 
treatment, fl avor, composition (seibun) of regular shoyu and 
of special shoyu [tokushu], methods of analyzing shoyu.
 Part II: Special subjects. 1. Substitute raw materials: 
Substitutes for soybeans, for wheat, for both soybeans and 
wheat (copra meal, wheat bran [fusuma]). 2. Tamari shoyu 
and usukuchi shoyu: Tamari and soybean miso, usukuchi 
shoyu. 3. Secondary products (fukuseihin): Shoyu presscake 
(shoyu kasu), shoyu oil, soybean soak water, ? eki, use 
of koji spores. 4. Kegs (taru). 5. Semi-fermented shoyu 
#2 (Shinshiki nigo): Research on its production. Address: 
Nôgaku Hakase, Tokyo Daigaku Nôgaku-bu, Tokyo, Japan.

99. Giraldo, Carlos. 1964. Colombia: Push both protein, oil. 
Soybean Digest. May. p. 61.
• Summary: Substantial quantities of soybean oil are being 
imported into Colombia, both for cash and under P.L. 480 
agreements.
 “Colombia has a small but not entirely negligible 
soybean production of about 1 million bushels which are 
processed here.” This is an important factor is shaping 
Soybean Council (SBC) market promotion programs.
 “The promotion of soybean oil in 1963 was aimed 
mainly at the consumer in an effort to increase the per capita 
consumption of fats and oils, hoping as a result to increase at 
the same time the imports of U.S. soybean oil.”
 “Soybean protein in human offers tremendous 
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possibilities for Colombia as for most developing countries. 
A bottleneck heretofore preventing soybean protein from 
becoming an important factor in the nutrition of Colombians 
is that, although no quality products are being manufactured 
in the country, the government will not permit them to be 
imported. The program as a consequence has been directed 
to leaders in nutrition and the economy, who are already 
convinced that soy fl our offers the only feasible answer to 
protein malnutrition in Colombia.” A small portrait photo 
shows Carlos Giraldo. Address: Director for Colombia, 
Soybean Council of America.

100. Rehling, Armin J. 1964. From lard to soybean oil! U.S. 
Food for Peace program changes Yugoslavia’s food habits. 
Soybean Digest. May. p. 24-25.
• Summary: A graph showing Yugoslavian imports of 
lard and soybean oil from 1952 to 1962 indicates that lard 
imports have dropped to almost zero, while soybean oil 
imports have risen to previous lard import levels of 45,000 to 
50,000 tonnes/year. Address: Agricultural Attache, American 
Embassy, Belgrade, Yugoslavia.

101. Salas, Javier de. 1964. Potential for soybean oil in 
Mediterranean Africa. Soybean Digest. May. p. 60.
• Summary: “ A new group of countries is developing as a 
substantial market for U.S. soybean products, especially oil. 
These countries are the. following: Morocco, with a total 
population of 12 million; Tunisia with 4 million; Libya with 
1½ million; and Algeria with 12 million. Although this latter 
country is not expected to buy in the foreseeable future, it 
will receive its oil under Title II and III of P.L. 480, the relief 
programs.
 “Morocco has been a consistent market for soybean oil 
for the last 8 years, buying an average of 15,000 tons a year 
and about the same amount of soybeans.
 “Tunisia, for the fi rst time, bought soybean oil last year 
for a total amount of 24,000 tons, and 10,000 more tons were 
contracted for in December 1963 for delivery in early 1964.
 “Up to now, Libya has not been buying soybean oil 
from the United States, but it is reasonable to assume that 
it can become a market for 5,000 tons per year...” Address: 
American Soybean Assoc.

102. Virendrasingh, M. 1964. The place of soybean oil in 
Indian economy. Soybean Digest. May. p. 66-69.
• Summary: India is in the middle of its Third Five Year 
Plan. Peanut oil is the main vegetable oil in India. Yet while 
production has increased modestly, per capita consumption 
has decreased because of large population increases. “While 
production of oilseeds has not risen in the last 7 years, 
population has shot up from 396 million in 1956 to an 
estimated 464 million in 1963, an increase of 66 million.” 
Table 1 shows that the shortage of peanut oil has led to a 
rapid rise in price since 1955-56.

 Moreover India has embarked on a policy of exporting 
vegetable oils in order to earn direly needed foreign 
exchange, primarily to buy copra and palm oil for its soap 
and allied industries.
 “Ever since the defi cit in edible vegetable oil loomed 
in sight the Soybean Council of America, Inc., has had an 
offi ce in India. It has over the years steadfastly attempted to 
highlight to Indian industry, trade and government the great 
need to narrow the gap between supply and demand of edible 
vegetable oils, by the import of soybean oil under P.L. 480. 
Most of the time in the last 4 years soybean oil imported in 
drums has been over $55 cheaper than domestic peanut oil.”
 “The vanaspati industry is a well-organized one. Since 
1950 it has more than doubled production. Whereas, in 
1950 production of vanaspati was 175,196 tons, in 1963 
it is estimated to be 382,500 tons. Despite handicaps and 
diffi culties in recent years the industry is making steady 
progress.
 “However, it has suffered considerably owing to 
the high price of peanut oil the last few years. Peanut oil 
constitutes more than 75% of the industry’s manufacturing 
cost. It is obvious, therefore, that it will be afforded much 
relief if its request for importing soybean oil under P.L. 480 
is granted by the government of India.” Address: Director, 
Soybean Council of America, India.

103. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1964. North Africa’s rising imports of U.S. soybean 
oil spur increased promotion efforts in area. 2(25):9. June 22.
• Summary: The emergent market for U.S. soybean oil 
in three North African countries–Morocco, Tunisia, and 
Algeria–has prompted the Soybean Council of America to 
step up soybean promotion in this traditionally olive oil area. 
The sales were under Title I, P.L. 480.

104. “The Times of India” News Service. 1964. Soyabean oil 
imports. Times of India (The) (Bombay). July 28. p. 9.
• Summary: “New Delhi, July 27–The Union Government 
has decided to import 100,000 tons of soyabean oil from the 
U.S. under P.L. 480.”
 This move is being made to meet the increased demand 
for edible oils.
 Note: Since 1961 India has rapidly become increasingly 
dependent on imports of U.S. soybean oil to meet its 
domestic needs.

105. Soybean Digest. 1964. India: Production of vanaspati. 
July. p. 29.
• Summary: “India’s production of vanaspati, the Indian 
counterpart of margarine, is estimated to have been 382,500 
metric tons in calendar 1963 compared with 368,885 tons 
in 1962 and 174,600 in the opening year (1951) of the 
fi rst 5-year plan... Vanaspati is a hydrogenated edible oil 
used in India as a substitute for ghee or clarifi ed butter. It 
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is consumed largely in cooking, seldom as a spread. The 
vanaspati industry consumed an estimated 400,000 tons 
of vegetable oils in 1963, of which an estimated 86% was 
peanut oil, 6% sesame oil, and 8% cottonseed oil.
 “In 1961-62, the vanaspati industry considered also 
using imported soybean oil, and subsequently 3,000 tons of 
it were imported for experimental purposes from the United 
States under P.L. 480. Vanaspati manufacturers have learned 
that they can use soybean oil advantageously in making 
vanaspati and have called on the government to import 
additional quantities under P.L. 480.”

106. Strayer, George M. 1964. Says P.L. 480 is widely 
respected. Soybean Digest. Sept. p. 8.
• Summary: “The accomplishments of Public Law 480, 
or the ‘Food for Peace’ program, ‘make it one of the most 
widely acclaimed and generally respected of our agricultural 
programs,’ says University of Illinois agricultural policy 
specialist Robert G. Spitze. Under this program, surplus U.S. 
farm products including soybean products have been sent 
all over the world, not only to feed hungry people, but also 
to help in varied projects. P.L. 480 has helped to fi nd outlets 
for farm products valued at $11 billion during the past 10 
years. Farm products have been transferred to countries that 
could use them. Spitze points out that many countries that 
have cooperated with the United States under P.L. 480 have 
moved from a relief status to good dollar markets. These 
countries include West Germany, Japan, Israel, Italy, and 
Greece.
 “But another University of Illinois farm economist, 
L.H. Simerl, calls the idea that the United States can feed the 
world’s hungry with its surpluses ‘a fallacious and dangerous 
dream.’ He recently said: ‘Agricultural output in the United 
States has just barely kept pace with population growth 
during the past half century.’
 “Simerl said present U.S. surpluses in a few products are 
the consequences of price support activities–not the normal 
result of any unusual increase in farm output.” Address: 
[American Soybean Assoc., Hudson, Iowa].

107. Reuter, Richard W. 1964. P.L. 480 surplus disposal is 
not enough. Soybean Digest. Oct. p. 6-7.
• Summary: Presented before a joint meeting of the 
American Soybean Association and the National Soybean 
Processors Association (Kansas City, Missouri). Address: 
Director, Food for Peace, Washington, DC.

108. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1964. Soybean Council takes part in Delhi oils 
meeting. 2(49):8. Dec. 6.
• Summary: The U.S. has just agreed to supply India with 
its fi rst large shipment of soybean oil under Title I of P.L. 
480. The 150 million pounds to be delivered during 1964-65 
compare with a 5-year average of only 1.5 million pounds. 

More than 200 Indian technicians working directly in the 
vegetable oil refi ning and processing industries are expected 
to attend the meeting, sponsored by the Soybean Council of 
America, and FAS (USDA’s Foreign Agricultural Service) 
as part of a continuing program to promote use of soybean 
products in India. Most of the U.S. oil for shipment in 1964-
65 will be manufactured into vanaspati, a dietary staple 
among vegetarian Indians. Vanaspati production has been 
hampered by shortages and peak prices for Indian peanut and 
cottonseed oils–customarily used in vanaspati.

109. Belden, Gail Chester; Congleton, W.L.; DeVoto, W.R.; 
et al. 1964. The protein paradox: Malnutrition, protein-rich 
foods, and the role of business. Management Reports, 38 
Cummington St., Boston, MA 02215. ix + 145 p. No index. 
Also published by Nimrod Press, Boston, in 1965. 28 cm. 
[101 ref]
• Summary: Contents: Foreword by Nevin S. Scrimshaw, 
Massachusetts Inst. of Technology (MIT). Preface (by the 
10 authors, May 1964). I. The problem and the challenge: 
Population and food supply, protein and nutrition, protein 
quality, getting the protein into the diet, the need for action. 
II. Pioneering commercial efforts–Approaches to product 
development and marketing: 1. ProNutro in South Africa: 
Incumbe–the initial product, development and testing 
of ProNutro, commercial test marketing, fi rst national 
campaign, second national campaign, results of the national 
campaigns. 2. Incaparina in Latin America: Development 
of Incaparina, fi eld trials, commercial policies on INCAP, 
advertising policies. 3. Incaparina in El Salvador and 
Nicaragua. 4. Incaparina in Guatemala. 5. Incaparina in 
Mexico. 6. Incaparina: Early development, test marketing, 
results of the fi rst three months. 7. A protein-rich concentrate 
for Africa: Product development, commercial introduction. 
8. Other approaches: Nestle corn-soy weaning food in Brazil, 
India [no soy], Senegal [no soy], Saridele [which means 
“essence of the bean”; a soymilk] in Indonesia, started 
in mid-1957. 9. Lessons from the case histories: Product 
development, price, packaging, distribution, promotion, 
grass roots facilities versus incremental expansion, results, 
government and medical support.
 III. A look at quality problems and processing 
soybeans: Solvent extraction, water-extracted soy protein, 
full-fat soy fl our. Cottonseed: Expeller process, pre-
press solvent extraction. Peanuts. Fish: VioBin process 
(p. 78), Chile process, Bureau of Commercial Fisheries. 
Other protein sources: Protein isolates, protein from 
petroleum, other oilseeds, other plants. Conclusion. Note: 
The VioBin Corporation produces commercially a fi sh 
protein concentrate or fi sh fl our at plants in New Bedford, 
Massachusetts; Monticello, Illinois; and Greenport, New 
York. “Ezra Levin, president of VioBin, states that his 
process can solve the malnutrition problem and that a 
one-time $300 million investment could fi nance enough 
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permanent, self-sustaining facilities to overcome the world’s 
animal protein defi cit indefi nitely.” He has written a paper 
titled “The VioBin process for solvent extraction and 
dehydration of wet-fat products” (Monticello, Illinois, Sept. 
1963) (p. 78).
 IV. Are potential protein resources available?: Animal 
vs. vegetable protein. Oilseed resources. Marine resources. 
Protein resources and individual countries. V. The role 
of governments: United States government: Cooley 
loans, guarantees, information, research, Food for Peace, 
competition. Local governments.
 VI. Commercial feasibility–attitudes and opinions: 
How well is industry informed? What approaches are being 
considered?: Commercial ventures, individual projects, 
incremental basis, licensing arrangements, cooperative 
efforts, government involvement. What are the bottlenecks?: 
Finding the commercial market, distribution, changing food 
habits, product development, motivation and personnel, 
technical problems, risk and economic return. What are the 
opportunities?: Profi tability, future markets, public relations 
value, local government relations, social responsibility. Lack 
of consensus.
 VII. Conclusions, refl ections, and advice: Product 
development, production, promotion, distribution, getting 
started, words of caution. VIII. Bibliography. IX. Appendix.
 Concerning Food for Peace (p. 102-04). “The Food for 
Peace program was an outgrowth of Public Law 480, passed 
in 1954. The original purpose of the law was to provide 
the United States with a means of disposing of surplus 
commodities by selling them for local currencies of needy 
countries. Total exports under this law accounted for 28% of 
total U.S. agricultural exports for the fi rst nine years the law 
has been in operation.” These exports were composed of the 
following: wheat and wheat fl our (56%), fats and oils (16%), 
cotton (13%), feed grains (5%), rice (4%), dairy products 
(2%), and other commodities (4%). “In 1963 these exports 
amounted to 34% (in dollars) of the total United States 
economic assistance effort abroad.
 “In administering Public Law 480 the various agencies 
involved are governed by the provisions of the four sections: 
Title I–sales for foreign currencies (63% of total shipments); 
Title II–emergency relief and economic development (11%); 
Title III–donations through voluntary agencies (25%); Title 
IV–credit sales for dollars (1%).
 “The Department of Agriculture administered the 
program from 1954 until 1960, when President Kennedy 
created the offi ce of the Director of Food for Peace 
program. This person reports directly to the President and 
coordinates the efforts of the many governmental agencies 
that are involved in the administration of Public Law 480.” 
A diagram (p. 103) shows the Food for Peace operational 
[organization] chart. Immediately below the Director of 
Food for Peace are USDA, AID (Agency for International 
Development), State Department, Treasury Department, 

BOB [Bureau of the Budget, later Offi ce of Management and 
Budget], Defense USIA & OEP Commerce [OEP is Offi ce 
of Economic Programs within the Business and Defense 
Services Administration].
 “Much of the free food is distributed through voluntary 
agencies (‘Volagencies’ on the chart). Such organizations as 
CARE, the Church World Service, Catholic Relief Services, 
the Jewish Joint Distribution Committee, and others have 
many projects that are largely dependent on PL–480 for food 
and seed. Shipping charges on these products are often paid 
by AID. Within the recipient country, the local government 
usually pays the distribution charges...”
 “Perhaps the broadest Food for Peace activity is the 
school lunch feeding program under which 40 million 
children (as of August, 1963) receive daily lunches in many 
countries. Another important use of this food is as wages 
for community development projects; present Food for 
Work projects in 22 countries employ an estimated 700,000 
workers. In this manner, the food has been used to encourage 
the building of schools in Bolivia, the planting of trees in 
Tunisia, and the construction of a road in Iran.”
 Note: This is the earliest document seen (Nov. 1999) 
that mentions Nestle’s work with soy. Address: Boston, 
Massachusetts.

110. McGovern, George S. 1964. War against want: 
America’s Food for Peace program. New York, NY: Walker 
and Company. xix + 148 p. Forward by President Lyndon B. 
Johnson. Illust. No index. 21 cm.
• Summary: This good history and analysis of the U.S. Food 
for Peace Program (Public Law 480) is greatly weakened by 
lack of an index.
 Contents: Prologue. Acknowledgments. 1. The challenge 
of hunger. 2. Tools for the attack. Serving the Food for Peace 
table. 4. Food: Instrument of economic development. 5. 
Alianza para el Progreso (Alliance for Progress, proposed by 
President Kennedy on 13 March 1961). 6. Food and the India 
way. 7. Freedom from hunger. 8. Victory in the war against 
want. Appendix I: The Food for Peace Program. Appendix II: 
A partial list of voluntary participants in the Food for Peace 
program.
 The Food for Peace program began in 1954. Senator 
McGovern was born in 1922. On 16 Dec. 1960 President-
elect Kennedy asked him to serve as director of a newly 
proposed White House Offi ce of Food for Peace. In the 
opening hours of his administration, on 24 Jan. 1961, 
President Kennedy issued an Executive Order creating the 
Offi ce of Food for Peace; Senator McGovern was its fi rst 
director.
 Chapter 2 includes a history of U.S. relief feeding 
programs, the work of Herbert Hoover, and the Lend 
Lease Act of March 1941 (in which the USA procured vast 
quantities of food for our fi ghting overseas Allies such as 
Britain and the USSR), and the Marshall Plan (which sent 
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$13,000 million in American resources into Western Europe 
over 4 years). But after the Korean Confl ict (1950-1953) 
farm surpluses began to accumulate in America at the same 
time there were chronic food shortages in many parts of the 
world. So in 1954 Congress enacted legislation designed to 
utilize U.S. food surpluses in less-developed countries. “This 
was the very important Agricultural Trade Development and 
Assistance Act of 1954, Public Law 480. Known around the 
world as ‘PL 480’ it was an ingenious combination of self-
interest and idealism.”
 Title I of PL 480 consists of foreign currency sales. Title 
II is outright grants of food in times of emergency or disaster. 
Title III authorizes distribution abroad of surplus food by 
private voluntary agencies, such as CARE and many church-
connected agencies. In 1959 a new provision was added to 
PL 480–the extension of long-term credit at low interest rates 
on dollar sales of surplus food and fi ber. The total of U.S. 
food assistance since 1948 is over $20,000 million.
 Chapter 7, titled “Freedom from hunger,” focuses 
on FAO (The Food and Agriculture Organization of the 
United Nations) and its forerunners. FAO was born out 
of the Hot Springs Conference held by forty-four nations 
at the Homestead Hotel, Hot Springs, Virginia, from 
May 18 to June 3, 1943. President Franklin D. Roosevelt 
issued an invitation to this conference at the peak of World 
War II, on 30 March 1943, to countries associated with 
the United States in the war, to discuss world problems 
of agriculture, nutrition an food. “This fi rst World Food 
Congress established an interim commission with an offi ce 
in Washington, D.C., which functioned until” FAO was 
formally established as an agency of the United Nations on 
16 Oct. 1945 in Quebec, Canada, to assume the work of the 
International Agriculture Institute and is presently governed 
by the U.N. Conference of Member Nations. FAO’s 
headquarters was transferred from Washington to Rome, 
Italy, in early 1951 (p. 101).
 “In July 1960, FAO, with the approval and cooperation 
of the United Nations system, launched the fi ve-year, 
worldwide Freedom from Hunger Campaign.” The 
message of this campaign “to the more affl uent nations has 
concentrated on arousing public awareness of the danger 
which global hunger and malnutrition pose to the peace 
and progress of mankind. It has also sought to encourage 
international cooperation in facing up to the solution of these 
problems.”
 “Every nation has been urged to establish a Citizens’ 
Freedom from Hunger Foundation to raise funds for the 
campaign. In this way private individuals, women’s clubs, 
religious groups, civic organizations, and commercial fi rms 
can participate through contributions of money or materials.
 “The American Freedom from Hunger Foundation 
Campaign was named by President Kennedy on November 
22, 1961, the day before Thanksgiving.” A ceremony in 
the White House launched the U.S. phase of the campaign. 

Alvin Shapiro of Washington, DC, was the fi rst head of 
the American Foundation (p. 103-04). A photo (facing p. 
15) shows the people present at the launching of the FFH 
Campaign in the Fish Room of the White House (left to 
right): Marian Anderson, Senator George McGovern, 
President John F. Kennedy, German Chancellor Konrad 
Adenauer, and Mrs. Woodrow Wilson.
 “A highlight of the campaign was the World Food 
Congress in Washington, D.C., June 14-18, 1963, timed to 
commemorate the twentieth anniversary of the Hot Springs 
World Food Conference” [in Virginia]. President Kennedy 
opened the conference with a memorable speech (p. 106). 
The United States pledged $40 million in commodities, as 
part of a program to reduce U.S. food surpluses and also feed 
the hungry (p. 108).
 Note: In March 1979 The American Freedom from 
Hunger Foundation merged with the Meals for Millions 
Foundation to become the “Meals for Millions / Freedom 
from Hunger Foundation.”
 The World Food Program was fi rst established at the 
1960 Food and Agricultural Organization (FAO) Conference, 
when George McGovern, director of the US Food for Peace 
Program, proposed establishing a multilateral food aid 
program. WFP was formally established in 1963 by the FAO 
and the United Nations General Assembly on a three-year 
experimental basis. In 1965, the program was extended to a 
continuing basis.
 Chapter 8, “Victory in the war against want, begins: On 
23 Sept. 1959 Soviet premier Nikita Khruschev, at the start 
of his visit to the United States, visited the farm of Roswell 
Garst near the city of Coon Rapids, Iowa. He wanted to learn 
more about modern agriculture. In the Soviet Union nearly 
50% of the entire labor force was involved in producing 
food, compared with only 8% in the United States. Yet 
the remaining 92% of Americans are better fed than is the 
Russian populace, and the USA has surplus food which it 
uses to feed the hungry overseas (p. 113-14).
 “The great changes in American agriculture came at 
an accelerating pace after 1915 with the sharply increased 
demands for food of World War I serving as a catalyst. In 
the half century since then the American farm has been 
transformed. Every phase of the farm operation is heavily 
assisted by machinery. Rural electrifi cation not only lights 
the farmhouse but runs everything from water pump to 
milking machine, hybrid seed, chemical fertilizer, pesticides, 
livestock feed supplements, soybean products, and a host of 
other developments, including the cooperative movement, 
have changed the face and form of rural America.”
 In 1862, under Abraham Lincoln and during the Civil 
War, three historic acts “laid the institutional foundation of 
American agriculture: The Homestead Act, the Morrill Act, 
and the creation of the Department of Agriculture (p. 115-
16).
 In the last half of Chapter 8 McGovern suggests “a ten-
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point battle plan against hunger led by the American people, 
which I am convinced will end in victory.” These are largely 
McGovern’s opinions about how the Food for Peace program 
could be improved and expanded. Four example, No. 4 is to 
“eliminate the political restrictions on our Food for Peace 
(FFP) program.” He advocates that surplus American food 
be sent to hungry people (especially children) living in 
Communist countries, such as the USSR, China, or Cuba.
 Appendix I gives 4 pages of statistics about the FFP 
program, including a graph showing the dollar value of FFP 
shipments to 5 different regions of the world from 1955 to 
1963. Shipments to Europe peaked in 1957 at $850 million 
and decreased sharply thereafter. Shipments to the Near East 
and South Asia peaked in 1961 at $700 million and have 
decreased since then but were still the largest in 1963.
 Appendix II includes directories of: (1) The executive 
committee of the American Food for Peace Council. Many 
of the members of the Executive Committee are private 
citizens. Mr. Dwayne O. Andreas, an Executive Vice 
President, is from Farmers Union Grain Terminal Association 
(FUGTA). (2) The American Freedom From Hunger 
Foundation, Inc., divided into offi cers, executive committee, 
and board of trustees (incl. Dwayne Andreas). (3) American 
Council of Voluntary Agencies for Foreign Service, Inc. (4) 
United States trade groups cooperating in foreign market 
development (incl. Soybean Council of America, and 
American Soybean Association). Address: Senator, South 
Dakota.

111. Soybean Digest. 1965. Protein authority retires [A.K. 
Smith]. Jan. p. 16.

• Summary:  Dr. Allan K. Smith, pioneer 
and international authority in research on 
uses for soybean protein, retired Dec. 1. 
He had been with the U.S. Department 
of Agriculture’s Northern Utilization 
Research Laboratory, Peoria, Illinois, 
since 1942. In 1932, he began studying 
soybean protein at the Institute of Paper 
Chemistry, an industrially fi nanced 
laboratory at Appleton, Wisconsin, and 
continued this research from 1936 to 
1942 at USDA’s soybean laboratory, 

Urbana, Illinois.
 “His basic studies on isolating the protein of soybean 
meal were the fi rst published that provided basic information 
on solubility, precipitation, and adhesive properties. These 
publications enabled other scientists to isolate the protein 
and study it further and laid the groundwork for industrial 
processes.
 “The most recent development under Dr. Smith’s 
leadership is the increased use of U.S. soybeans in traditional 
Oriental foods such as shoyu (soy sauce) and tofu (gelatin-
like food used in soup or for frying). This research at the 

Northern laboratory and in Japan, under Public Law 480, 
shows promise for fi nding high-protein foods to supplement 
diets in countries where meat, eggs, and other sources of 
protein are in limited supply.
 “Dr. Smith’s work has taken him all over the world: 
Japan, China, and Korea–1948; England, Italy, India, and 
Japan–1962; and Japan–1957, 1961, and 1964.
 “Earlier, Dr. Smith led research on separating sugars 
and other non-protein components from soybean protein 
by a process of washing soybean meal with alcohol. A food 
product of this research, called ‘gelsoy,’ is manufactured and 
used in Japan today. Soy protein, used in meat products in 
this country, is an outgrowth of the alcohol-washing studies.
 “Dr. Smith’s studies at Appleton were among the fi rst on 
using soybean protein as paper sizing and coating adhesive. 
Most paper-coating adhesives now contain soy protein.
 “In 1963, the Northern laboratory chemist was elected 
to honorary life membership in the American Soybean 
Association. He received USDA’s Superior Service Award in 
1957.
 “Dr. Smith is a member of the American Association 
of Cereal Chemists (AACC) and chairman of its soybean 
activities committee. This committee is providing a forum in 
the cereal chemists’ organization for chemists who study the 
proteins of oilseeds such as soybeans. He will keynote the 
soybean session at the AACC golden anniversary meeting in 
Kansas City next spring.
 “Dr. Smith expects to continue writing, editing, and 
consulting in his fi eld. He and Mrs. Smith have moved to 6 
Japonica Drive, Pass Christian, Mississippi.”
 A small portrait photo shows Dr. A.K. Smith.

112. Soybean Digest. 1965. India a growing [soy] oil outlet: 
Soybean Council of America, Inc. Feb. p. 26-27.
• Summary: The Fats and Oils Symposium in New Delhi 
on December 18-21 had sessions dedicated to training more 
than 200 Indian technicians in the proper use of U.S. soybean 
oil. This was timely because the U.S. has just agreed to 
supply India with its fi rst large shipment of soybean oil under 
Title I of P.L. 480. “The 150 million pounds [68,039.6 metric 
tons] to be delivered during 1964-65 compare with a 5-year 
average of only 1.5 million pounds.
 Representing the Council was President Glenn H. 
Pogeler. Photos show: (1) Pogeler at a press conference in 
New Delhi. (2) Dr. Shafi k El Kheshen, Egyptian Minister 
of Agriculture, welcoming President Pogeler at his offi ce in 
Cairo. (3) A highly “successful cooking demonstration at 
the Government Vocational Institute for Women at Lahore, 
Pakistan, conducted by Miss. A. Matin, Soybean Council 
demonstrator and nutritionist (extreme right). Miss Matin 
gave 22 demonstrations during a recent 5-week period 
in Lahore and Rawalpindi and gave two radio talks at 
Rawalpindi.”
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113. Hafner, Fred H. 1965. No more milk! Soybean Digest. 
May. p. 22, 25.
• Summary: “In discussing the milk powder situation with 
various offi cials who are close to the situation, I found some 
who foresee the time when there will be No More Milk in 
surplus to distribute.”
 “Under sponsorship of the Soybean Council of America 
[SBC], food technologists and nutritionists cooperating with 
the SBC protein products subcommittee developed a product 
which they appropriately named soy beverage powder. 
About 2 years ago Washington [DC] representatives of SBC 
introduced the product in Washington to offi cials of USDA, 
FAS [Foreign Agricultural Service], ARS [Agricultural 
Research Service], AID [Agency for International 
Development] and Food for Peace. Reaction was most 
favorable.”
 “Soy beverage powder is a dry blend of the following 
ingredients: Toasted soy fl our, sugar, milk powder, wheat 
starch, calcium di phosphate, stabilizer-fl avor blend and 
vitamin-mineral premix.” It contains 35% protein, 1.0% fat, 
50% carbohydrates, 5% minerals, and 0.6% calcium, 0.7% 
phosphorus, plus vitamins A, C, B-12, D, and iodine.
 “Soy beverage powder is available commercially and 
can be supplied in limited quantities now but in almost 
unlimited quantities within a year, costs no more than nonfat 
milk powder and can be fl avored to suit the taste preference 
of the recipient country.”
 “Soy beverage powder represents the fi rst major 
breakthrough toward providing a companion product to 
milk powder in a world no longer able to obtain a suffi cient 
quantity to meet the ever increasing demand for it.”
 A round photo shows a tanker next to a grain terminal. 
Address: General Mills Inc., Minneapolis, Minnesota.

114. Knudsen, H.L. 1965. Denmark’s fats and oils industry. 
Soybean Digest. May. p. 36, 39.
• Summary: “Denmark covers some 17,000 square miles, 
about 12,000 square miles being under agriculture. The 
population numbers about 4.7 million. The standard of 
living is among the highest in Europe and the foreign trade 
per inhabitant one of the largest in the world. From an oil 
miller’s point of view two facts are of particular importance: 
Danish agriculture consumes very large quantities of high-
grade protein feedstuffs, and consumption of edible fats is 
high–about 23 pounds of butter and 40 pounds of margarine 
per capita annually.
 “The Danish fats and oils industry consists of two 
large modern factories situated in Aarhus and Copenhagen. 
Their total crushing capacity is about 2,000 tons per day 
on a soybean basis, and they also manufacture a range 
of semiprocessed goods, such as confectionery butters, 
fractionated fatty acids, fatty alcohols, etc. Furthermore, both 
companies control quite important overseas interests. Their 
activities are thus not confi ned to the crushing business only.

 “During the postwar years soybeans have become the 
predominant raw material and during the last 4 years the 
quantities processed have been as follows:”
 A table shows quantities of oilseeds processed yearly 
by Danish mills (1,000 metric tons) from 1961 to 1964. For 
each year is given: The total, soybeans, and other seeds. The 
total has increased from 355 in 1961 to 474 in 1964. The 
amount of soybeans has increased from 289 in 1961 (81.4% 
of total) to 394 in 1964 (83.1% of total).
 “It will be seen that the increase in total quantities 
processed during these 4 years has been 33%, mainly due to 
expanding soybean operations, which account for some 80% 
of the total volume.
 “Besides feedstuffs, this crushing activity yields a total 
quantity of oils and fats roughly twice the requirements for 
Danish consumption. About half of our production must 
therefore be exported in the form of crude or refi ned oils or 
as derivatives thereof. Our products are shipped to some 70 
countries on all continents.
 “The export ratio is particularly high in the soybean 
sector where the domestic demand for oil has remained 
comparatively static through recent years while the demand 
for soy meal has expanded rapidly. Needless to say, the 
operation of P.L. 480 has meant quite serious competition for 
the Danish oil mills in their export business.
 “Tariffs Are Low: It should also be remembered that 
the Danish tariff protection is comparatively small: no duty 
on feedstuffs, 8% on crude oils and 12% on refi ned and/or 
hardened oils.
 “In the following analysis of the main factors governing 
the demand for our products in the feedstuffs and in the oils 
and fats sectors, I shall primarily deal with the products 
processed from soybeans.
 “The total quantities of all feedstuffs bought by Danish 
farmers during the last 4 years have increased by nearly 25%, 
from 876,000 tons in 1961 to 1,089,000 tons in 1964. In 
soybean meal the corresponding increase has been as much 
as 45%, from 316,000 tons in 1961 to 456,000 tons in 1964. 
During the same period the two Danish oil mills’ production 
of all feedstuffs and of soybean meal has increased by about 
40%.
 “In assessing whether this expansion is likely to 
continue, we have to consider separately the three main 
outlets for soybean meal in this country: cattle, poultry and 
pigs. Under each heading we must examine two principal 
factors: First, the volume of soybean meal used for each 
purpose in relation to other feedstuffs; and secondly, the 
probable development in the three sections of animal 
husbandry in the years to come.
 “In cattle feeding, the use of soybean meal is very 
sensitive to price changes; only a slight increase in the price 
of soybean meal compared with the price of other protein 
feedstuffs will normally result in a quick switch-over in 
consumption. In poultry and pig breeding this is not the case. 
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The composition of feed used in these fi elds is quite constant 
and has not so far been infl uenced perceptibly by changes in 
price relations.
 “The second question is more diffi cult to answer 
precisely. Until recently a very large part of the Danish 
production of beef and veal, as well as of frozen poultry, 
has been exported to countries in the European Economic 
Community. These exports appeared to offer scope for 
expansion until the Community’s regulations governing 
the importation of various agricultural products came into 
force during 1964. Since then the chances of maintaining 
these exports in their former volume have grown ever more 
remote. Other markets may be developed, especially for 
frozen poultry. But this is a long-term project, and so far 
sales prospects to these outlets do not look very promising.
 “More Optimism on Swine: A somewhat more 
optimistic view may be held where pig breeding is 
concerned. The bulk of Denmark’s bacon production is 
sold to Great Britain, where a large and steadily expanding 
market is at hand. Danish pig breeding has increased rapidly 
during recent years and we may be facing a certain degree 
of overproduction. But serious long-term diffi culties do not 
seem very likely in this fi eld.
 “A Danish saying runs: ‘It is diffi cult to prophesy–
especially about the future.’ This applies, as everybody will 
recognize, to agricultural exports and consequently also to 
the question at issue: the prospects for feedstuffs, including 
soybean meal, in our market. Prospects are determined by 
so many different factors that the total picture must perforce 
be somewhat nebulous. If we try to look some years ahead 
I think, however, that there is no reason to expect that our 
feedstuffs market will contract. But, on the other hand, I 
believe that the rapid expansion that we have experienced 
during the last few years may slow down to a certain degree.
 “Margarine Leads: In the Danish market for oils and 
fats the margarine industry is by far the most important 
consumer. The production of margarine is about 90,000 tons 
annually, which gives a demand for about 70,000 to 75,000 
tons of fats and oils. About 15,000 tons of soybean oil per 
annum go into margarine.
 “For salad oil as such and for the manufacture of 
dressing and mayonnaise, there is only a steady demand in 
this country. It is mainly met by soybean and corn oil.
 “The market for soybean oil for industrial purposes 
is also rather limited. There is some demand for soya 
fatty acids in the soap industry, but preference distinctly 
is for other types of oils and fats. A special fi eld such as 
alkyd resins may in the years ahead become of growing 
importance.
 “A substantial proportion of our soybean oil production 
is shipped abroad. Our exports of crude soya oil have 
increased steadily from 28,000 to 36,000 tons and refi ned 
oil from 2,000 to 7,000 tons during the period 1961 to 1964. 
The crude oil is largely sold to North European markets. The 

refi ned oil, on the other hand, goes to many countries all over 
the world.
 “Limited Oil Market: As mentioned above, the Danish 
oil mills have only a limited domestic market for their 
soybean oil. And externally, in the foreign markets, they 
are in many cases faced with various forms of restrictive 
practices and subsidized sales which often render normal 
economic competition almost impossible. The successful 
expansion during the last 10 years or so demonstrates, 
on the other hand, that our industry is well organized to 
compete under marketing conditions as we fi nd them today. 
We therefore feel that we can look ahead with reasonable 
confi dence and we expect that we shall also in the future 
continue to be large and constant buyers of soybeans.”
 A round photo (almost 3 inches in diameter) next to the 
title of the article shows an aerial view of an oilseed crushing 
plant–probably Aarhus. Address: Managing Director, Aarhus 
Oliefabrik A S, Aarhus, Denmark.

115. Martinez, Franklin. 1965. Potential for fats and oils in 
Colombia. Soybean Digest. May. p. 68.
• Summary: Colombia has traditionally been defi cient in its 
production of oils and fats, so the country has had to import 
in order to meet the demand. The Columbian government 
has been authorizing the importation of limited amounts 
of copra and soybean oil. The “imports of soybean oil are 
handled through the National Institute of Supplies and they 
are usually imported under P.L. 480 agreements.”
 Photos show: (1) Franklin Martinez. (2) A man in a 
Superman costume distributing recipe books from a mobile 
unit in Cali during the Soybean Council of America’s 
educational campaign on fats and oils in the Cauca Valley.
 Note: Santiago de Cali (usually called simply Cali) is the 
capital of Valle de Cauca, a department of Colombia, facing 
the Pacifi c Ocean in western Colombia.

116. Richter, Jay. 1965. Soybeans hurt by shipping subsidy: 
Washington Digest. Soybean Digest. May. p. 98-99.
• Summary: U.S. law gives special preferences, called 
“cargo preferences,” to U.S. shipping companies. There is 
growing concern that they could eventually hurt soybean 
exports. These preferences have been in force for some time 
under Food for Peace, foreign aid, and other government 
programs. Address: Washington correspondent for the 
Soybean Digest.

117. Tawa, Andre. 1965. Egypt: Soy products for the UAR. 
Soybean Digest. May. p. 72-73.
• Summary: In calendar year 1964 Egypt imported only 
15,000 metric tons [tonnes] of soybean oil, because of its 
high price; 5,000 tones were paid for in dollars and 10,000 
tonnes came in under P.L. 480. “Another bottleneck to wider 
use of U.S. soybean oil is the lack of hydrogenation, refi ning 
and bottling facilities, restricting its use to the production of 
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“samna” or industrial cooking fat.”
 “From 1959 to date our imports of edible oils have been 
some 295,000 metric tons of which only 100,000 metric tons 
were U.S. soybean oil, or one-third of the market.” Address: 
Director for UAR, Soybean Council of America, Cairo, 
Egypt.

118. Thigpen, J.E. 1965. Proteins increase more rapidly than 
fats, oils. Soybean Digest. May. p. 8-10.
• Summary: Paper read before the National Institute of 
Oilseed Products. Ojai, California.
 “The charts were prepared by one of our statisticians 
from data compiled by the USDA, the Food and Agriculture 
Organization and the Oil World. They are not based on 
offi cial Department fi gures. Aggregate fi gures of the kind 
refl ected in the charts are inadequate at best and must be 
considered with reservation. Hopefully, they do indicate 
broad trends.
 “The oil and protein meal equivalents of oilseeds are 
included. The period shown on the charts, except for the 
protein meal exports chart, begins with the average for 1951-
52 and ends with 1964. The difference in annual fi gures 
refl ected on the charts is caused by use of the calendar year 
for some and the U.S. crop year for others.
 “Total production of fats and oils, both for the United 
States and for all other countries of the world, continues to 
show an upward trend.
 “Per capita production for the world including the 
United States has been near 21.5 pounds for the past several 
years. Per capita production for the world other than the 
United States has fl uctuated around 17 pounds. The gains in 
world production of fats and oils have been largely in edible 
vegetable oils and animal fats. Palm oils, industrial oils and 
marine oils show little increase.
 “The United States has increased its share of the world 
production of fats and oils from just under 23% to over 27% 
during this period. The USSR and other Eastern European 
countries increased their share between 2% and 3%. Africa, 
India and the China Mainland and the major copra areas are 
producing a smaller portion of the world’s fats and oils.
 “World exports continue to increase. Of the approximate 
9-billion-pounds rise during the period, about 5.8 billion is 
from the United States.
 “Edible vegetable oils and animal fats have provided 
most of the additional exports.
 “The United States share of world exports has climbed 
from about 16% to more than 36%.
 “The major increases in U.S. production have been in 
soybean oil and tallow.
 “Domestic consumption of fats and oils continues up but 
exports are rising much faster.
 “Look at Protein Meals: Suppose we look now at protein 
meals. Production in the United States is up by 9.3 million 
tons–almost 100%–since 1951-52. Production in all other 

countries of the world is up by 8.8 million tons–almost 60%. 
The 100% and 60% increases for protein meals compare 
with increases of 65% and 30% for fats and oils.
 “For countries other than the United States, 
sunfl owerseed, cottonseed, and Peruvian fi sh were the main 
sources of larger supplies of meal. In the United States the 
source was soybeans. The total world gain in production 
of protein meal is about 18 million short tons. Almost 10 
million of this is from soybeans. The only major expansion 
of beans was in the United States.
 “The chart showing world exports of protein meal, 
unlike the others, covers only the years 1958 to 1964. While 
all sources show increases, soybeans supplied almost 3.1 of 
the 6-million-short-tons increase.
 “In the United States, consumption of protein meal has 
leveled off in the last few years. This indicates that the unit 
rate of feeding is near an optimum point. If this is correct, 
further increase in consumption will be associated with 
larger numbers of animal units.
 “U.S. exports, by contrast, show a continued steep 
upward trend. This indicates growth in consumption abroad 
associated with both higher unit rates of feeding and larger 
numbers of animal units. Food use of vegetable proteins–
soybeans in Japan, for example–also may be a factor.
 “U.S. Part Larger: In summary, the United States in 
years ahead likely will supply a larger part of the oilseeds, 
fats and oils and protein meals in world markets. Supply and 
demand are rising faster for protein meals than for fats and 
oils. The rate of growth in consumption of protein meals 
in the United States has tapered off. Demand for protein 
meals in the years immediately ahead probably will climb 
faster in the rest of the world than in the United States. If the 
larger part of the increased supply continues to come from 
soybeans and fi sh, the supply of meal should become larger 
relative to ‘effective’ demand than it has been in recent years.
 “Every year is an interesting one for fats and oils. Six 
months ago some people still were concerned about a surplus 
and the large stocks of soybean and cottonseed oils in this 
country. Since then, these stocks have exercised a stabilizing 
infl uence as they moved into the market.
 “The United States still has a surplus of fats and oils 
relative to the ‘effective’ demand. By ‘effective’ demand, I 
mean what can be sold for dollars in this country and abroad. 
U.S. stocks of fats and oils still would be burdensome if 
it were not for exports under the Food for Peace program, 
including sales under title I of P.L. 480 for foreign currency 
and uses under titles II and III for AID and donation 
purposes. The Food for Peace program helps to fi ll part of the 
‘potential’ demand or ‘need’ for fats and oils which people in 
some countries would be unable to obtain otherwise.
 “The buildup of U.S. stocks of soybean and cottonseed 
oils to high levels in 1963 and early 1964 was associated 
with the crushing of soybeans to supply protein meal needed 
to fi ll effective demand.
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 “One of the charts showed that consumption of protein 
meals in the United States has tapered off in recent years. 
This may indicate a near optimum level of protein in feeds.
 “Unoffi cial estimates indicate that the average 
percentage of protein in the U.S. concentrate feed supply 
in 1950 was approximately 11%. One of the men in the 
Department then expressed the view that a desirable level of 
protein would be around 12%. For 1963, it is estimated at 
12.6%, exclusive of protein added by the use of urea.
 “The source of the increase in protein in the concentrate 
feed supply is interesting. The domestic use of soybean meal 
moved from an average of 5.6 million tons in 1951-52 to 
9.2 million tons in 1964, an increase of 3.6 million tons. The 
protein content of corn is estimated to have increased from 
an average of 6.5% in the years 1940-56 to 8.5% in 1963. 
This increase of protein in corn is equivalent to between 3 to 
4 million tons of 44% soybean meal. Protein in the corn does 
not have as much feeding value for all purposes as does the 
protein in soybean meal. Nonetheless, it is signifi cant that a 
large part of the increase of protein in feed has come from 
the higher protein content of improved hybrid corn varieties.
 “The increased supply of protein in feed also has 
been affected by urea. The Department does not presently 
have enough information to estimate the feed use of urea 
accurately. However, urea in 1963 probably supplied the 
protein equivalent of over a million tons of 44% soybean 
meal.
 “Cost factors continue to favor the use of urea in lieu of 
soybean and cottonseed meals. This being so, urea is likely 
to show further gains in the feeding of ruminant animals.
 “Petroleum Industry, Too: Recently, there have been 
reports of research and experimental work in the petroleum 
industry directed toward the production of protein that can be 
used in feeding poultry and nonruminant animals. As one of 
my friends said, ‘It is possible, whether or when I do not now 
know.’
 “In discussing protein meal today I have raised 
questions which I cannot answer. The supply of protein 
meal is increasing more rapidly than is the supply of fats 
and oils. How fast demand will grow for vegetable proteins 
for feeding and for food is uncertain. If soybeans and fi sh 
continue to be the major sources of additional supplies, then 
the supply of meal will increase faster than the supply of fats 
and oils. Further, urea and possibly other synthetic sources 
may provide larger supplies of protein without adding to 
supplies of fats and oils.”
 This article contains 6 bar charts, all of which show 
gradual change in the supply of oils, fats and proteins from 
about 1951 to 1964. Address: Director, Oils and Peanut 
Policy Staff, Agricultural Stabilization and Conservation 
Service, USDA.

119. Virendrasingh, M. 1965. Soybean oil in the economy of 
India. Soybean Digest. May. p. 69-71.

• Summary: Paper read before the Fats and Oils Symposium, 
New Delhi.
 “I am going to dip you in soybean oil and by the time 
I take you out, I hope you will have swallowed enough 
of your requirement and been convinced that it is–excuse 
the expression–a damn good oil–an oil that will do 
much to alleviate low levels of nutrition, an oil that will 
unquestionably help this country.
 “There is a lot of misunderstanding in the country 
about P.L. 480, which is called the Food for Peace program. 
Certain people feel that as America has plenty of food to 
spare, it should be given free or many concessions should 
be made to dispose of it. I know there is an element which 
would vehemently oppose receiving free food as not befi tting 
the independence and prestige of the nation. America is 
aware of the aspirations of developing nations to become 
self-reliant and, therefore, it has devised this ingenious 
program by which it can share its agricultural abundance.
 “Let me briefl y explain the Food for Peace program. We 
are mostly concerned with title I which permits countries 
needing food to purchase it in their own currencies. Only 
those commodities like wheat, rice, cotton and vegetable 
oil, which are in abundance, come under this program. The 
money accumulated, in India’s case rupees, is utilized for 
economic aid.
 “You can visualize the tremendous amount of foreign 
exchange developing nations would have had to spend if 
America did not have abundance of food and this program to 
share it in order to help to feed the peoples of the world who 
need it. I would venture to say the Food for Peace program 
has helped to prevent revolution and political upheaval 
in many countries so that the people may concentrate on 
constructive endeavor to raise their living standards.
 “Dr. P.V. Sukhatme, director, statistics division of the 
Food and Agriculture Organization (FAO), said that the 
estimate of the undernourished people in India is 25%, while 
those who are malnourished is 60%.
 “What is the fi gure in numbers? Our population today 
is estimated around 480 million and growing by 11 million 
every year. The number of people undernourished in India 
works out to 120 million and malnourished 290 million.
 “What a tremendous national loss. No wonder many of 
our people are physically undeveloped and unfi t, depressed 
and unable to put in a good day’s work.
 “Poor nutrition is the main cause for listlessness, 
lethargy and low productivity of our people. Unless, 
therefore, people attain to full vigor and vitality by adequate 
and balanced nutrition, production in agriculture and industry 
will continue to remain low and progress in economic 
development is bound to be slow.
 “Barrier to Progress: I reiterate that one of the greatest 
barriers to economic progress, one that we seldom realize, 
one that is insidious, is the one of low productivity through 
poor nutrition.



 FOOD FOR PEACE AND SOY (1954-2021)    90

© Copyright Soyinfo Center 2021

 “I wonder if any of you have traveled in the South [of 
India]. I would like you to take a trip from Bangalore to 
Davangare. You will see people on the way who are puny, 
emaciated, deformed and miserable looking. They have 
obvious signs of hunger and malnutrition.
 “Once last year I was in Kanpur at the time of the Amas 
on a Monday, which does not fall often. People from nearby 
villages had come to bathe in the Ganges. I had to go through 
this melee a couple of times for my work. The people I saw 
were emaciated and stark hunger stared at me from their 
faces.
 “These sights live in my memory and I often think, how 
can a people who are underfed and ill-nourished have the 
mentality, will and power to produce more and raise their 
standard of living? Every time I see these living skeletons, 
I make a silent resolve that I should do all in my power and 
capacity to get more food to the millions in my country who 
are poor.
 “Our position as regards nutrition is very low among 
nations. Whereas our average daily food intake in calories is 
1,970, the average of all the other underdeveloped countries 
in Asia (including China), Africa, and Latin America is 
2,170. In the rich countries a person obtains 3,070 calories. 
Our average protein intake of 52 grams a day is fairly good, 
but it is unbalanced as, out of this, animal protein constitutes 
6 grams. However, more animal protein is an insurmountable 
problem unless something drastic is done about our cattle 
population.
 “Our visible fats and oils consumption is deplorably 
low at 4 kilograms an annum, which is 25% of the optimum 
requirement as recommended by nutritionists...” Address: 
Director for India, Soybean Council of America Inc.

120. Foreign Agriculture (USDA Foreign 
Agricultural Service). 1965. Soybeans 
again rank as top dollar U.S. export crop. 
3(30):3-4. June 21.
• Summary: Of total oilseed and product 
exports, soybeans and soybean products 
are expected to account for about $750 
million in cash export earnings, more 
than any other single U.S. farm crop. 
This is a new record high in cash exports 
of soybean and also is the third fi scal 
year in a row that this crop has been the 
No. 1 dollar earner in the export market. 
Soybean and soybean product shipments 
this year represent nearly 15% of the value 
of total agricultural exports (including 
concessional sales and donations under 
P.L. 480). Soybean exports prior to 1945 
were negligible. This leading dollar export 
earner wasn’t even listed separately among 
crops shipped abroad prior to 1938 when 

total exports of soybeans and soybean oil were a meager 2 
million bushels in bean equivalent.
 The rapid increase in soybean sales to these markets 
abroad is the result of a number of factors, but primarily 
refl ects a growing demand for high-protein feed components 
for expanding livestock industries and intensive market 
promotion by the U.S. soybean industry in cooperation 
with the U.S. Government. While dollar sales account for 
about 90% of total oilseed and product exports, government 
programs are an important factor in shipments of soybean 
and cottonseed oils. More than half of U.S. exports of these 
vegetable oils are under government programs, mainly sales 
for foreign currency under Title 1 of Public Law 480. Largest 
buyers under the concessional sales terms of this legislation 
are Turkey, Pakistan, and the UAR (Egypt).

121. Soybean Digest. 1965. Research leads to a new food 
market for soybeans. June. p. 16.
• Summary:  “Acceptance of U.S. soybeans in traditional 
foods of Japan is growing as U.S. exporters and Japanese 
processors apply results of research, the U.S. Department of 
Agriculture reports.
 “More than 10% of the nearly 49 million bushels 
exported to Japan during the 1963 market year went into 
production of three staple foods in the Japanese diet. These 
are shoyu, or soy sauce; tofu, a soft, white gelatin-like food 
used in soup or for frying; and miso, a food paste used in 
soup.
 “Until about 6 years ago, Japan imported no soybeans 
from the United States for use in making these foods–all U.S. 
imports were processed into oil and meal.
 “Reinforcing this new Japanese food market is a new 
export industry in the United States–selecting soybean 
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varieties for Oriental food processing and maintaining the 
identity of the selections during shipment.
 “These developments are the direct result of research 
by USDA’s Agricultural Research Service and Japanese 
institutions working under grants from ARS. The work 
was begun in 1957 at the Northern Utilization Research 
Laboratory, Peoria, Illinois, when ARS scientists, with the 
cooperation of two Japanese scientists on leave from their 
institutions, set out to fi nd differences between U.S. and 
Japanese soybeans that might explain why Japanese food 
processors preferred domestically grown beans. Later, 
companion studies were initiated in Japan–by the Japan 
Shoyu Research Institute, the Japan Tofu Association, the 
Food Research Institute, and the Central Miso Institute. The 
American Soybean Association, through its operating arm in 
Tokyo, the Japanese American Soybean Institute, was active 
in initiating the project.
 “These studies show that:
 “1–U.S.-grown soybeans can be used to make traditional 
Japanese foods equal in quality to food made from Japanese 
beans.
 “2–U.S. No. 2 beans–the most commonly available 
commercial grade–yield more shoyu than Japanese beans 
selected for shoyu production.
 “3–Hawkeye variety is the best of 12 varieties tested for 
making tofu.
 “4–Comet, Yelnanda, and Harosoy varieties are best for 
making miso.
 “5–Characteristics required in soybeans for Oriental 
foods can be used as a basis for selecting and breeding U.S. 
varieties for this purpose.
 “The Peoria scientists demonstrated for the fi rst time that 
high-quality miso and tofu can be made from U.S. soybeans. 
The miso processing time was shortened by cracking the 
beans and removing the seedcoats. This dehulling reduces 
soaking and cooking time and increases protein content and 
uniformity of the fi nished miso.
 “The Japanese scientists have found (1) that lower 
production costs and higher yields of shoyu make U.S. 
soybeans more profi table in Japan than domestically grown 
beans; (2) that Chippewa and CNS-4 varieties rank next to 
Hawkeye in tofu yields and quality and that a high protein 
content is essential to high tofu quality; and (3) that miso 
color is affected by cooking time before fermentation is 
started–better color is produced by shorter cooking.
 “A laboratory test of soybeans for tofu production, 
now being developed, will be made available to U.S. plant 
breeders for screening and improving varieties for the export 
market.
 “The grants to Japan, awarded under Public Law 480, 
were fi nanced with foreign currency obtained by the United 
States from the sale of farm products abroad. This money 
cannot be converted into dollars for use in the United States, 
but a portion of it can be used to pay for foreign research that 

will benefi t U.S. agriculture.”
 A photo shows: USDA scientists Dr. C.W. Hesseltine 
and Dr. A.K. Smith, and Japanese scientists Dr. Tokuji 
Watanabe and Dr. Kazuo Shibasaki (left to right). They 
started research in 1957 at the Northern Utilization Research 
Laboratory, Peoria, Illinois, on using U.S. soybeans in 
traditional Oriental Foods.

122. Soybean Digest. 1965. Soybeans again top dollar export 
crop. July. p. 31.
• Summary: “Record dollar exports of soybeans and soybean 
products in fi scal year 1965 are expected to carry the oilseed 
and product commodity group to a fourth consecutive year as 
top dollar earner among U.S. agricultural exports, according 
to the U.S. Department of Agriculture.
 “Commercial exports for dollars of this commodity 
group–chiefl y soybeans, soybean meal, soybean and 
cottonseed oil–are estimated at $880 million for the year, 
ending this June 30.
 “Of total oilseed and product exports, soybeans and 
soybean products are expected to account for about $750 
million in cash export earnings, more than any other single 
U.S. farm crop. This is a new record high in cash exports of 
soybeans and also is the third fi scal year in a row that this 
crop has been the No. 1 dollar earner in the export market.
 “Total soybean and product exports, including soybean 
oil under government programs, in fi scal year 1965, are 
expected to reach a value of $850 million. The makeup 
of this current estimate is soybean exports, $560 million; 
soybean oil, $170 million; and soybean meal, $120 million.
 “Impact on U.S. Economy: Exports of this scale, 
mostly dollar earnings, are obviously making a direct and 
very important contribution to the improvement of the U.S. 
balance-of-payments position. Shipments of such great 
quantities of soybeans also have a great impact on the U.S. 
agricultural economy, as underscored by these highlights 
from projected soybean export statistics:
 “Soybean and soybean product shipments this year 
represent nearly 15% of the value of total agricultural exports 
(including concessional sales and donations under P. L. 480).
 “Total export shipments of soybeans plus oil and meal 
should represent about 40% of total 1964 U.S. production of 
soybeans.
 “The volume that is expected to move into export 
channels was grown on an area equal to the total harvested 
acreage of Illinois and Indiana, two of the leading states.
 “The real growth in soybean and soybean product 
exports has come in the past 10 years. For example, in fi scal 
year 1955, soybean exports were only 51 million bushels. 
Exports of soybeans began moving at an accelerated rate 
in fi scal year 1960 when shipments reached 133 million 
bushels. Soybean exports for fi scal 1965 are estimated at 205 
million bushels.
 “Exports of soybean oil have had a more rapid rate 
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of increase–from 36 million pounds in fi scal 1955, to 928 
million in fi scal 1957, and an estimated 1,300 million in 
fi scal 1965. Soybean meal exports also soared from 200,000 
short tons in fi scal 1955 to 976,000 tons in fi scal 1962, and 
an estimated 2 million tons in fi scal 1965.
 “Why Sales Mounted: The rapid increase in soybean 
sales to these markets primarily refl ects a growing demand 
for high-protein feed components for expanding livestock 
industries and intensive market promotion by the U.S. 
soybean industry in cooperation with the U.S. government.
 “While dollar sales account for about 90% of total 
oilseed and product exports, government programs are an 
important factor in shipments of soybean and cottonseed 
oils.”

123. Schnittker, John A. 1965. U.S. offi cial outlines role of 
market promotion and P.L. 480 in U.S. soybean’s record 
sales. Foreign Agriculture (USDA Foreign Agricultural 
Service) 3(35):11. Aug. 30.
• Summary: Excerpts from a speech by Under Secretary of 
Agriculture John A, Schnittker at the Annual Meeting of the 
National Soybean Processors Association in early August, 
1965.
 “It would be hard to over emphasize the importance 
of market development. When the history of this period is 
fi nally written, I think that economists will say, ‘The United 
States, at long last, took a positive approach to foreign 
agricultural trade and found–somewhat to its surprise–that 
market development paid off in the form of increased dollar 
sales.’ There was a time when we waited for customers to 
come to us. All too often, however, they didn’t come. We 
were left holding huge inventories of farm products whose 
quality fell as storage costs rose. I won’t detail all of our 
overseas development activities. We make wide use of 
trade fairs, advertising, demonstrations, samples, technical 
assistance, trade-sponsored visits of foreign buyers to the 
United States, and many other development and promotion 
techniques. The Soybean Council of America and the 
American Soybean Association have been very active 
in development work. The National Soybean Processors 
Association has given solid support to the overall effort to 
expand foreign markets for soybeans, soybean oil, and meal.
 “Sales effort pays: I don’t know how much market 
development work has added to export volume. But I think 
that, as sensible businessmen who have learned how to 
appraise cause and effect, you know that positive sales 
effort is always necessary. This is true even of ‘hot’ export 
items such as soybeans and soya products. I have heard it 
said that these items ‘sell themselves.’ So they do–to some 
extent. Any item does–to some extent. But a good item, 
merchandised vigorously and intelligently, can set all-time 
records. ‘Record’ is a word that has become commonplace 
in connection with soy beans and products.” Address: Under 
Secretary of Agriculture.

124. Soybean Digest. 1965. A pilot program on soy beverage. 
Aug. p. 26.
• Summary: “A pilot Food for Peace program which will 
introduce soy beverage in six foreign countries will be 
launched shortly” by USDA and the Agency for International 
Development.”
 “The USDA will purchase 500 metric tons of full fat and 
5,000 metric tons of defatted fortifi ed soy beverage powder 
which will be distributed by U.S. voluntary relief agencies in 
ongoing Food for Peace programs.
 “Tests will be conducted in school lunch programs, 
hospitals, orphanages, and maternal and child health 
centers.” It will also be tested in CARE child feeding 
projects in India.
 “The soy beverage, based on a formula developed by 
the Soybean Council of America, contains a milled soybean 
product as its principal ingredient with added nonfat dry 
milk and corn dextrose, fortifi ed with vitamins and minerals. 
When mixed with water it provides a nutritious beverage 
for human diets.” Photos show: (1) An elderly man (a Hong 
Kong refugee) holding a box bearing the U.S. AID logo. (2) 
Three children drinking from metal cups.

125. Pogeler, Glenn H. 1965. What the Soybean Council is 
doing for you. Soybean Digest. Sept. p. 38-40.
• Summary: “Just a few short years ago, Howard Roach had 
a dream and it was about Spain. His research showed that 
the per capita consumption of edible oils was pitifully low in 
that country. Because Spain was almost entirely dependent 
on the olive crop as a source of edible fat, she was fi nding 
her supply of fats for the population always at a low level. 
Because olives are a tree crop, the production is based 
on a cycle of on one year, and off the next. This makes a 
tremendous fl uctuation in supply from year to year.
 “Howard Roach convinced the Spanish government 
that a program of supplementing their olive oil supply with 
soybean oil would make it possible to increase the per capita 
consumption of oil for the benefi t of all. This would also 
allow Spain to continue her normal exports of olive oil which 
were needed to produce foreign exchange to enable them to 
continue the industrial expansion of the nation.
 “Spain negotiated a P.L. 480 agreement, and for several 
years bought soybean oil under P.L. 480 [using local 
currency, pesetas]. As her fi nancial situation improved, she 
was able to switch to dollar purchases and today, Spain is the 
largest buyer of soybean oil from the United States.”
 “Iran is another example of a country which originally 
began by buying U.S. soybean oil under P.L. 480 and has 
now switched to dollar purchases. Iran, in the fi scal year 
ending 1960, took from the United States 11,000 metric tons 
of soybean oil and, just 5 years later, is expected to import 
45,000 metric tons.”
 “India is our newest large buyer of soybean oil and last 
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fall signed an agreement with the U.S. government to take in 
approximately 75,000 tons...” Other users of U.S. soybean 
oil this past season include Pakistan, Greece, Guinea, 
Iceland, Tunisia, Egypt, Sierra Leone, Yugoslavia, Chile, 
Taiwan and several others.
 “Europe and Canada are the major dollar buyers of U.S.-
produced soybean oil.” Major buyers of U.S. soybeans are 
Japan, Netherlands, Canada, West Germany, Denmark and 
many other countries.
 “Spain is building up a crushing industry and, by the end 
of 1965, is expected to be able to crush very close to 700,000 
metric tons of oilseeds per year...”
 Soybean exports will top 200 million bushels this year 
and are expected to continue to rise. “Latest government 
estimates indicate that approximately 2 million tons of 
soybean meal will fi nd their way overseas from the 1964 
crop of soybeans. This year is another record breaker 
with France, Germany, Netherlands, Canada, Belgium, 
Yugoslavia, Italy, Denmark, and Spain being the major users.
 There has been a tremendous expansion in the exports 
of U.S. soybeans and soybean products. The Soybean 
Council of America deserves part of the credit. “In my 
travels overseas, it seems as though everyone is talking about 
soybeans and soybean products.”
 Also discusses how the Soybean Council operates and 
is fi nanced, its relationship to USDA’s Foreign Agricultural 
Service, its overseas offi ces, some of its problems, and 
reasons for expanding the program. A portrait photo shows 
Glenn Pogeler. Address: President, Soybean Council of 
America, Inc.

126. Soybean Digest. 1965. Resolutions: adopted by the 
American Soybean Association. ASA’s 45th. Sept. p. 18.
• Summary: Lists the 12 resolutions adopted by ASA 
members who attended its 45th annual convention on 16-18 
Aug. 1965 in Memphis, Tennessee.
 “Members of the American Soybean Association, in its 
45th annual convention here in Memphis, Tenn., this Aug. 
16-18, 1965, enunciate and adopt resolutions as follows:
 “1–Whereas, this annual convention has been well 
planned with excellent facilities provided;
 “Be it resolved that we express our appreciation to the 
committee in charge, the management of the Peabody Hotel, 
the Memphis Chamber of Commerce, the Memphis Board of 
Trade for the hospitality hour, Wilson Plantation of Wilson, 
Ark., for the fi eld trip, University of Arkansas and its Keiser 
Experiment Station of Keiser, Ark., the speakers, and all 
others who have cooperated in making this a successful 
convention.
 “2–Be it resolved that we commend the crop reporting 
service of the U.S. Department of Agriculture for the change 
in the crop year from the previous Oct. 1-Sept. 30 dates to 
the new crop year of Sept. 1 through Aug. 31, which will 
remove much of the confusion which has existed in previous 

years when new-crop beans were crushed before the previous 
crop year ended.
 “3–Be it resolved that the Food and Drug Administration 
of the Department of Health, Education and Welfare be 
commended for their recent ruling establishing standards of 
identity on peanut butter and permitting stated percentages of 
hydrogenated soybean oil in peanut butter formulations.
 “4–Be it resolved that we commend the livestock 
division of Agricultural Marketing Service in the U.S. 
Department of Agriculture for the recent rulings allowing 
the use of soy protein in food products containing animal 
proteins.
 “5–Be it resolved that we commend the offi cials in 
charge of administration of the Food for Peace program for 
the inclusion of soybean protein and oil and their products 
in their programming; and, recognizing that the 1965 crop 
of soybeans in the United States is the largest in history, 
we hereby express the hope that such usage will increase 
materially as the soybean crop continues to grow in size.
 “6–Be it resolved that the American Soybean 
Association hereby extends its sincere appreciation to those 
processors and manufacturers who are recognizing soybeans 
or soybean products in their list of ingredients; and, as 
soybeans and soybean products are constantly demonstrating 
their desirability in consumer goods, and in order to further 
and enhance public recognition of the outstanding qualities 
of soybeans and soybean products, that all manufacturers 
and processors be urged to advertise, promote and sell such 
products on the basis of their soybean content.
 “7–Be it resolved that since American agriculture is 
becoming increasingly dependent on basic research, and 
recognizing the more prominent position that the Agricultural 
Research Service occupies, and the increasing demands for 
direction of federal agricultural research programs, and the 
dissemination of factual information derived therefrom, that 
the American Soybean Association recommends and requests 
that the offi ce of director of science and education of the 
U.S. Department of Agriculture be advanced to the level of 
Assistant Secretary of Agriculture.
 “8–Be it resolved that, in view of the growing need 
for research in the many fi elds relating to the production 
and utilization of soybeans and related products, and in 
order that an adequate and timely program be developed 
to keep pace with these rapidly advancing events, that the 
board of directors of the American Soybean Association be 
directed by the membership to form an American Soybean 
Association Research Foundation, with suitable liaison to 
the American Soybean Association to develop the necessary 
working relationship to aid in the solution of the continuing 
timely problems of the industry.
 “9–Be it resolved that we commend the Soybean 
Council of America for its continued activities in the 
marketing of soybeans and soybean products in overseas 
markets, and that we urge the Council to expand its activities 
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in areas where markets appear to exist. We furthermore 
urge the Council to widen its base of fi nancial support to 
accomplish the above stated objectives.
 “10–Whereas 90% of the world’s population is now 
using the metric system of weights and measurements and,
 “Whereas the United States is the only major 
agricultural exporting nation not using the metric system, 
and,
 “Whereas the U.S. Department of Agriculture has now 
instituted a policy of packaging all P.L. 480 products in 
metric measurements to accommodate our customers better, 
and,
 “Whereas the volume of U.S. agricultural exports, 
including soybeans, will continue to increase in quantity and 
importance, and,
 “Whereas soybeans are now the No. 1 dollar earner for 
the United States in agricultural export markets,
 “Now therefore be it resolved that we favor the 
immediate adoption of the metric system for agricultural 
commodities consistent with orderly business practices.
 “11–Be it resolved that we commend the research, 
extension and teaching staffs of our land grant colleges and 
universities for their diligence and effectiveness in solving 
problems relating to soybeans and soybean products, and 
further we urge these staffs to attack even more vigorously 
the problems of production and utilization of soybeans and 
soybean products now confronting us.
 “12–Be it resolved that we take this opportunity 
to express our appreciation for the faithfulness of the 
offi cers and staff of the American Soybean Association, 
and the offi cers and interested parties of the various state 
associations for their sincere devotion in the promotion of 
soybeans and soybean products throughout the past year.”

127. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1965. The export and promotion of U.S. oilseeds 
and oilseed products. 3(48):10-12. Nov. 29.
• Summary: “U.S. oilseeds and oilseed products have 
continued as the nation’s top dollar export earner of all 
agricultural commodities in the past year–a fi rm member of 
the ‘billion dollar club.’ FY [fi scal year] 1965 was a record 
export year with $1.1 billion total trade up 30 percent over 
1963-64 and over 90 percent represented dollar business... 
Most of the ‘nondollar’ exports were soybean and cottonseed 
oils that moved under Public Law 480.”
 The year 1964-65 was a record year for exports of 
soybeans and soybean products. Leading importers of U.S. 
soybeans (in million bushels) were Japan (48.4), Canada 
(33.9), Netherlands (26.9), and West Germany (22.4). 
Leading importers of U.S. soybean meal (in 1,000 tons) were 
France (358.4), West Germany (300.7), Canada (249.4), and 
Netherlands (245.2). Leading importers of U.S. soybean oil 
(in million lb; 2,204.6 lb = 1 metric ton) were Spain (239.5), 
Pakistan (195.2), India (137.0), Morocco (79.5), Iran (70.7), 

Greece (54.7), Israel (42.9), and Yugoslavia (41.7).
 “In Japan, one of the largest U.S. markets, continued 
check sampling at the rate of 5-10% is being made on 
imports to insure that the same quality of beans purchased 
is actually shipped and that U.S. exporters are informed of 
low-quality shipments. The American Soybean Association, 
through the Japan Oilstuff Inspectors Corporation, points out 
specifi c shipments of low quality thus allowing ASA to back 
up requests for exporters to maintain grade standards.
 “ASA sponsored trips of two teams of Japanese Soybean 
Crushing Association offi cials to the United States in 1965 
(the larger team came at its own expense) to view U.S. 
soybean production, marketing, and shipping methods. Since 
then, Japanese crushers have had a better understanding of 
the dependable supply and quality of U.S. soybeans.”

128. Richter, Jay. 1965. Big role for soybeans in drive on 
malnutrition. Soybean Digest. Nov. p. 34-35.
• Summary: Discusses Food for Peace program (President 
Johnson recently transferred it to the State Department), 
Aaron Altschul, and soybean exports. Address: Washington 
correspondent for Soybean Digest, Washington, DC.

129. Soybean Digest. 1965. Say we’ll double soybean 
exports by 1975. Nov. p. 33.
• Summary: This according to research by Richard 
Ackerly, a graduate student at Southern Illinois University, 
Carbondale, Illinois. Three major groups of trading partners 
are the European Economic Community (EEC), the 
European Free Trade Association (EFTA), and the Latin 
America Free Trade Area (LAFTA). “Ackerly’s study points 
out the increasing importance of international markets.”

130. U.S. Dep. of Commerce; Advertising Council. 1965. 
Want to help America reduce its balance of payments defi cit? 
Start exporting. Who knows? You may even show a profi t 
(Ad). Soybean Digest. Nov. p. 31.
• Summary: “Despite a favorable ratio of exports to imports, 
United States has a balance-of-payments defi cit. That’s 
because our total dollar ‘outgo’ is greater than our total dollar 
‘income’ from abroad.
 “Some of this is due to military and other necessary 
government expenses overseas plus economic assistance to 
our world neighbors and future trading partners.”
 “The Department of Commerce will be happy to get you 
started as an exporter.”

131. Murata, Kiku. 1965. Annual report of research 
conducted under grants authorized by PL-480. Project title: 
Nutritional value of tempeh. Osaka, Japan. 15 p. Grant 
Number: FG-Ja-110; A11-HN-1.
• Summary: Dates of research period covered by report: 14 
Oct. 1964 to 31 Oct. 1965. Includes 3 tables and 4 graphs. 
Introduction: “It is signifi cant to study the nutritional 
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value of tempeh in detail from various points of view, not 
only to study the biologically active substances but also to 
fi nd changes in content of nutrients of tempeh during the 
fermentation of soybeans.”
 Summary: Hemolysis-preventing and antioxidant 
activities were detected in tempeh but not in boiled 
unfermented soybeans. Among the biologically active 
substances isolated from tempeh, it was found that the 
isofl avone 6,7,4’-trihydroxyisofl avone, which was originally 
isolated from tempeh but never isolated previously from 
natural foods, was most active in preventing in vitro dialuric 
acid-induced hemolysis of red blood cells. The content of 
ribofl avin and nicotinic acid increase signifi cantly during 
tempeh fermentation.
 Note: This is the earliest document seen (Feb. 2018) 
that contains the term “biologically active substances.” 
By the early 1990s these substances were renamed 
“phytochemicals.” Address: Food and Nutrition Lab., 
Faculty of Science of Living, Osaka City Univ., Nishi-ku, 
Osaka, Japan.

132. Virendrasingh, Maharajkumar. 1965. Soybean–The 
crop without a peer: Answer to India’s protein malnutrition. 
Commerce (Bombay) 111(2852):A120-A122. Dec. Annual 
number at back of volume. [13 ref]
• Summary: One of the oldest known crops, the soybean 
dates back about 5,000 years. It was fi rst described in a 
materia medica as long ago as 3838 B.C. prepared by the 
Chinese Emperor Sheng-Nung [sic, Shen-Nung], who was 
known as the “Heavenly Farmer.”
 “Soybean eaters are more physically fi t and have more 
stamina than people who subsist on rice, millet and other 
grains.”
 In 1804 the soybean was introduced to the USA [sic]. 
In 1898 many soybean varieties were imported and tested, 
but not until 1924 did it enter into the offi cial record [sic], 
“according to pioneer, Bill Baker from California of soybean 
fame.” The USA discovered the value of soybean during 
World War I, but gave it its rightful place during World War 
II.
 “In India, as nutritionists and agronomists came to know 
of the immense possibilities and nutritional value of the 
soybean, attempts were made to grow it, but it has not caught 
on, perhaps because the varieties tried were unsuitable for 
propagation in the soil and climate of our country. Further, 
there was no ready market to take the small produce and it 
did not prove of economic advantage.
 “High nutritive value at low cost: The soybean can 
be virtually regarded as ‘the miracle golden bean of the 
twentieth century,’ because it is an oilseed with a high 
protein content. The country that has this crop on a major 
scale or can develop it need not worry about protein 
malnutrition among its people.
 “The soybean has the supreme quality of being the 

only vegetable protein to possess all the essential amino-
acids required for maintenance and growth. It is a complete 
vegetable protein like meat, milk, eggs and cheese,...”
 “Research workers at the Central Food and 
Technological Research Institute at Mysore maintain that 
the soybean contains twice the quantity of protein as the 
common pulses of India.” For Indians today, the best 
source of oilseed protein from crops grown in India is the 
groundnut. “However, on equal production per acre, the 
soybean yields twice the quantity of protein. Therefore, if 
soybean growing can be developed, we stand a better chance 
of meeting the protein needs of our people.
 “Uses in Indian diet: The Indian diet has a 
preponderance of cereals, especially rice and wheat, which 
of themselves do not have enough proteins and protective 
elements to build and maintain health.
 “The soybean is described as the poor man’s meat.”
 “Other protein products developed recently are soy 
beverages and soy soups. Soy beverage can replace milk. 
Two tablespoons stirred in a glass of water can provide 
the protein defi ciency in our diet. Soy protein fi bres have 
been developed and when fl avoured can be so prepared that 
vegetarians can have the pleasure of having chicken and 
meat made from vegetable protein.
 “Miss T. Phillip, Principal of the Institute of Catering 
Technology and bean Council of America, Inc., provided. 
The work was sponsored by us. These products can be 
incorporated in popular Indian dishes as Nimki, Sev, 
Samosas, Pakoder, Sambar, Alu Chole, Batata bhajee, 
Dalwada, Rava dosa, Oppuma and sweets like Ladoo, 
Shakarpara, pooran poli, Sooji Halva. Soy fl our did well 
in bakery product. Miss Phillip has reported excellent 
acceptability.”
 Soybean is an excellent source of low-priced, edible 
vegetable oil. “The fi rst ever major agreement by the U.S. 
for the supply of soybean oil to India was signed on 30th 
September 1964 for a quantity of about 75,000 metric 
tons valued at about Rs. 9 crores. The oil began coming in 
March 1965. The price has averaged Rs. 1,525 a metric ton 
inclusive of freight and duties. On the whole, it has been half 
the price of domestic peanut oil. It has helped the vanaspati 
industry to meet its requirement of raw materials... Soybean 
oil helped to keep the price of vanaspati at a reasonable 
level as compared with liquid edible vegetable oils. The 
industry has approached the Government of India to request 
for another 150,000 metric tons of U.S. vegetable oil, and it 
is hoped at the time of writing this that it will come through. 
U.S. vegetable oil can be supplied under title I of P.L. 480.”
 Contains a long quotation by Glenn H. Pogeler, 
President of the Soybean Council of American, in a Dec. 
1964 address to the Delhi Fats and Oils Symposium. 
It begins: “The United States consumer pays a smaller 
proportion of his income for food than any other consumer in 
this world.”
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 Tables show: (1) India: Production of the fi ve major 
oilseeds and their products (1958-59 to 1963-64)–Groundnut 
(by far the largest), rape and mustard, sesamum, linseed, 
and castor seed. (2) Oilseed yields (pounds per acre) of the 
above fi ve (1958-59 to 1963-64): Peanuts (in the shell) have 
by far the largest yield–622 to 727 pounds/acre. (2A) Cost of 
protein content of major foods (wholesale on world market): 
The 3 least expensive sources (in U.S. cents per kg) are 
defatted soybean fl our (40), fi sh fl our (50), dried skim milk 
(51). (3) USA soybean oil and meal, supply and disposition. 
(3a) Consumption per caput per annum of (visible) food 
fats and oils (in lbs.): Netherlands 70, West Germany 56, 
Australia 49, USA 46, India 11. Address: Director for India, 
Soybean Council of America, Inc.

133. Bondi, A.; Birk, A. 1966. Investigation of soybean 
saponins as related to the processing of petroleum ether-
extracted meal for feed and to the preparation of soy foods, 
to provide information basic to improving the nutritional 
value of soybean protein products. Rehovot, Israel: Hebrew 
University. 80 + xvii p. USDA P.L. 480. Project no. UR-A10-
(40)-18. Grant no. FG-IS-112. Report period 1 March 1961 
to 28 Feb. 1966. Undated. 28 cm. [54 ref]
• Summary: “Conclusions: Soybean saponins are harmless 
when ingested by chicks, rats and mice even in a roughly 
three-fold concentration of that in a 50% soybean meal 
supplemented diet.” They are decomposed by the caecal 
microfl ora of these 3 species. “2. Their non-specifi c 
inhibition of certain digestive enzymes and cholinesterase 
is counteracted by proteins which are present in any natural 
environment of these saponins.
 “3. The haemolytic activity of soybean saponins on red 
blood cells is fully inhibited by plasma and its constituents”–
which naturally accompany red cells in blood. 4. Soybean 
saponins and sapogenins are not absorbed into the blood 
stream (Note: Or perhaps not observed in the blood stream).
 “It may therefore be concluded that haemolysis–one of 
the most signifi cant in vitro [in glass / test tubes] properties 
of soybean saponins and others–bears no ‘obligation’ for 
detrimental activity in vivo [in living organisms].” Address: 
Hebrew Univ., Faculty of Agriculture, Rehovot, Israel.

134. Lis, Halina; Sharon, N.; Katchalski, E. 1966. Soybean 
hemagglutinin, a plant glycoprotein. I. Isolation of a 
glycopeptide. J. of Biological Chemistry 241(3):684-89. 
March. [45 ref]
• Summary: A procedure is given for the preparation of 
purifi ed soybean hemagglutinin from untoasted soybean 
fl our. The purifi ed hemagglutinin was found to contain 
mannose (4.5%) and glucoseamine (1%). The carbohydrate 
moiety was released from the protein in the form of a 
glycopeptide with a molecular weight of 4,600. Address: 
Dep. of Biophysics, The Weizmann Inst. of Science, 
Rehovoth, Israel.

135. Agricultural Research (USDA). 1966. Soybean fl our: In 
fi ve easy steps. An inexpensive way for villagers to make soy 
fl our in protein-short areas of the world. 14(10): 8-9. April.
• Summary: “Villagers in countries where meat, milk, eggs, 
and other animal-protein foods are in short supply may some 
day learn how to make protein-rich soybean fl our–in fi ve 
easy steps developed by ARS engineers.
 “The work is one phase of a broad developmental effort 
by USDA scientists to provide high-protein and high-energy 
foods for people in developing countries.
 “Financed by the Agency for International Development 
(AID), the soy fl our process has been developed by ARS 
engineers W.J. Albrecht, G.O. Mustakas, and E.L. Griffi n, 
Jr., at the Northern utilization research laboratory, Peoria, 
Illinois.
 “Using inexpensive and readily available equipment (see 
photo steps, right), the soy fl our process discards only the 
hulls in converting soybeans to full-fat fl our. The end product 
is about 20 percent fat and 40 percent protein, which is 
expected to be used in beverages, soups, and various cooked 
dishes. Other research has shown that soybean protein has 
more of the essential amino acids than protein of wheat, 
corn, or rice.
 “Food evaluation under the AID-ARS project is 
providing information on the nutritive value of the soy fl our; 
its use in foreign foods; how it can be formulated into such 
foods as beverages and gruels for infants and children; and 
the acceptability, home preparation, and use of these foods.
 “The development of the fi ve-step process follows other 
research on industrial-type extrusion cookers for preparing 
soy meal that is ground into fl our. Extrusion cooking, 
designed to meet heavy needs in urban communities, offers 
an alternate low-cost way of cooking soybeans for use as soy 
fl our in foreign countries.
 “Foreign technicians are being trained under the AID-
ARS project to insure that the processes developed will 
immediately begin enriching protein-poor diets.
 “To assist in the studies, food technologists and 
mechanical engineers Hsi-Lin Chen and Ching-Tang Yeh 
from Taiwan, and D.T. Salon from the Philippines, are now 
training at the Peoria laboratory. Their training is under 
the sponsorship of the United Nations Children’s Fund 
(UNICEF).
 “The soy fl our project is an outgrowth of ARS-UNICEF 
research started in 1963. Methods were developed to 
produce soy fl our in industrial-type equipment on a scale 
large enough to feed people in urban areas. The fl our, tested 
clinically in Taiwan, was found satisfactory, but an easier 
method of producing it was needed for villages and farms. 
Thus, the fi ve-step process was born.
 “Earlier soybean food studies at the Northern 
laboratory include the processing of Japanese miso and tofu 
(Agricultural Research, March 1960, p. 5) and Indonesian 
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tempeh. Brazilians, as well as Indonesians, studied tempeh 
making. ARS is supporting Public Law 480 research on 
foods in Israel, Japan, and Taiwan.
 Photos show the fi ve-step process. “Soybeans are 
(1) soaked overnight in water containing 1 percent soda 
bicarbonate, and boiled 10 to 15 minutes; (2) air dried; (3) 
cracked; (4) dehulled; and (5) ground into fl our. Soaking 
shortens cooking and provides the right moisture content 
without close supervision. Brief cooking in boiling water 
sterilizes the beans, and deactivates growth inhibitors 
without removing protein.”
 Note: There seems to be no extrusion involved anywhere 
in the process.

136. Associated Press (AP). 1966. Windfall on soybean tipoff 
has U.S. hunting for ‘leak.’ Detroit News. May 26. p. B-5, 
col. 5.
• Summary: As part of his new Food for Peace program, 
President Lyndon Johnson told Congress in a special 
message on Feb. 10 that he had instructed Secretary of 
Agriculture Orville Freeman to encourage production of 
soybeans on land formerly planted to surplus crops. However 
a premature disclosure of his plans enabled a speculative 
trader to sell soybeans for future delivery and thereby to 
“make a pile of money.” The case reminds us of a similar 
1962 incident involving Billie Sol Estes and cotton.
 Markets for the soybean at home and abroad have 
increased spectacularly in recent years, and speculative 
trading has far outstripped similar trading in other farm 
commodities. The USDA estimates that during fi scal year 
1964-65 an estimated $50 billion of soybeans were traded. 
Large quantities of U.S. soybeans and soybean oil “have 
been used to upgrade diets in hungry areas abroad”

137. Haymaker, John. 1966. The world market potential for 
soybeans. Soybean Digest. May. p. 27-30.
• Summary: From his speech before the Arkansas Soybean 
Association. “When I contemplate the future for soybeans 
and soybean products, I can’t help but think of those little 
animals in the Li’l Abner comic strip called ‘schmoos.’ 
For the benefi t of those who may not go in for such serious 
reading, I suppose I’d better tell you what a schmoo is. It’s 
a little animal that serves just about every possible need of 
mankind. It not only gives milk of several fl avors, but it 
also lays eggs. Cooked, it provides a choice of ham, pork 
chops, beefsteak, or chicken with all white meat. Alive, it is 
a wonderful pet that has the combined characteristics of a 
lap dog, watchdog, cat or parakeet. It can make politicians 
honest and in-laws likable, and it feeds on mosquitoes, fl ies, 
chinch bugs and beatniks.
 “When it comes to versatility, the schmoo’s only 
competitor is the soybean. The soybean, or one of its 
products, is used in livestock feed, breakfast foods, diets 
for babies and diabetics, macaroni, crackers, sauces, 

shortening, peanut butter, cooking oil and salad oil, paint, 
soap, linoleum, candy, ice cream, cosmetics, textiles, and 
waterproofi ng. And this is only the beginning of the list. Soy 
lecithin alone is an ingredient in dozens of products, from 
doughnuts to insecticides.
 “Since research both by the government and by private 
fi rms such as Cargill is continually seeking out new uses for 
the soybean, it seems inconceivable that we should ever see 
the day when there will not be plenty of markets for it.
 “It would be foolish indeed for anyone to look very 
far into the future of anything and come up with the 
conclusion that all is perfect, that, without any ifs or buts or 
qualifi cations of any kind, the future is pat. No one can, for 
instance, predict wars, drouths, pestilence or governmental 
whimsy.
 “But if we will disregard the chance of catastrophe and 
rely on the past and the present to point the way, we can 
truthfully say that the potential of the soybean is tremendous. 
Last year Arkansas planted almost a million more acres to 
soybeans than 10 years ago. And, as you know, markets for 
beans and bean products both here and abroad have been 
increasing at a faster rate than the population for some time.
 “We are convinced that the supply of soybeans and 
the demand will continue to climb rapidly–certainly for 
the next 5 years and very likely for the 5 years after that. 
Just take a look at the potential for the domestic market 
alone. The Census Bureau tells us that we can expect the 
U.S. population to rise by more than 16% in the coming 10 
years, and economists generally agree that the economy will 
continue prosperous.
 “This means that more people will be eating more of 
the high-protein foods, such as meat, milk, eggs and poultry 
and that all of us will be more able to afford these diets. One 
survey expects that by 1975 Americans will be consuming 
34% more beef, 12% more pork, and 29% more broilers. 
Milk and egg consumption also will rise, although not by 
such great strides. This same projection sees us feeding 
about 18% more of the natural high protein feeds which 
are produced mainly by the soybean grower, and it expects 
soybean oil demands to increase by about a third over the 
next decade.
 “Furthermore, none of these projections takes into 
consideration the possibility of new soybean uses that may 
develop as a result of the research that continues day in and 
day out. For instance, work already done in what researchers 
call the “isolated soy protein” fi eld points to tremendously 
expanded markets in areas of the world where people are so 
poor they cannot afford diets suffi ciently high in protein.
 “Here in the United States, there is enough available 
food to provide each American with about 3,300 calories 
a day. But in half the world there is only enough for about 
2,000 calories per person daily. While many of us worry 
about getting fat and while we are willing to try every new 
fad that promises to keep us slim, much of the rest of the 
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world is worrying about how to get enough food to keep 
living. Because of food shortages, many of these people 
have a normal life expectancy of less than 25 years. And 
populations continue to rise at an ever-increasing pace. I 
expect that for much of the rest of our lifetimes we’ll not 
be so much concerned with how to get rid of food surpluses 
as we will with how to produce enough food for all these 
people. In this regard, Dr. J. Norman Efferson, dean of the 
school of agriculture at Louisiana State University, says 
that within the next 25 years we will need a minimum of 
almost double the present production levels of food, fi ber and 
timber.
 “Foreign Policy: Recently, President Johnson, after 
transferring the Food for Peace program from the Agriculture 
Department to the State Department, requested his Secretary 
of State to come up with some new ideas for using Food 
for Peace as an effective instrument of foreign policy. I 
feel certain that one reason for this request was a report 
from the National Academy of Sciences that included 
some startling facts on malnutrition of preschool children 
in underdeveloped countries. This report stated that, while 
infant deaths in these countries may be six to eight times 
as great as infant death rates in more advanced countries, 
mortality rates in the 1-to-4 age group in backward countries 
possibly are 50 to 60 times greater. It concluded that 
literally millions of preschool children die annually from 
malnutrition.
 “Such facts have not gone unnoticed in our government. 
For instance, Senator McGovern of South Dakota has 
introduced a bill calling for eventual expenditures of $3½ 
billion annually to ship more food to needy nations and 
to assure that this food is nutritionally adequate. This 
$3½-billion fi gure compares to the approximately $1½ 
billion we’ve been spending on Food for Peace annually in 
recent years.
 “It’s not surprising that experts predict the annual 
increase in soybean exports for the next 5 years will continue 
to be in the neighborhood of 20 million bushels–and that’s a 
100-million-bushel increase over the 5 years. Dean Efferson 
extends his optimism over a longer period–up to 25 years. He 
expects that, because of the worldwide population explosion 
and increases in per capita demand, worldwide demand for 
farm products will rise by 40% over the next 10 years and by 
100% over the next 25 years.
 “Those of us who have been in the business of 
exporting grain and oilseeds for many years know that the 
underdeveloped recipients of U.S. Food for Peace will not 
always be underdeveloped; as they develop their economies 
and technology, they also develop a taste for the products of 
American farms, and they become dollar-paying customers. 
Japan, Spain and Germany, for instance, for a period were 
the benefi ciaries of American largesse, but now they pay 
cash dollars for our farm products. In time–how long, no 
one knows–India and other southern Asian countries, as well 

as the developing nations of Africa and Latin America, will 
become important customers of ours.
 “As the world’s general living standards continue to 
climb, more and more people will fi nd the means to enjoy 
more of life’s good things. And history is proof that as living 
standards improve, diets also improve. This has almost 
always meant more meat and eggs on the dinner table. With 
the rise in both population and living standards, more and 
more nations throughout the world will fi nd themselves 
more deeply involved in livestock and poultry production. 
More hogs, cattle and chickens mean a larger consumption 
of mixed feeds, and this in turn means a far larger demand 
for soybean meal. The demand will lead to increased output, 
which should stabilize meal prices, making feed less of 
an unknown cost factor. This will further stimulate the 
production of farm animals that, in turn, will require more 
meal. Thus the cycle will repeat and then repeat again, just as 
it has in this country.
 “I know that Arkansas farmers expect to play an 
increasingly important role in fi lling these ever-expanding 
food needs of the world, and I think that it will be done with 
the soybean.
 “Do I sound optimistic? Well, I am. But I hope it’s 
optimism that is warranted by the facts. I’m not trying to 
hedge, but I think I should repeat that all these things are 
possible for the soybean–indeed, probable–if certain things 
can be avoided. If, for instance, should we have another 
major war, all projections must be thrown out the window, 
for we must have free trade and open transportation channels 
if we are to export our abundance.
 “Occupational Hazards: I should also qualify my 
optimism by recognizing the possibility of production 
diffi culties. There is always the specter of a new plant 
disease or of a new insect pest arriving on the scene. As 
a matter of fact, the greatly increased acreage in the state 
increases the chance of just this happening” (Continued). 
Address: Cargill, Inc., Minneapolis, Minnesota.

138. Sattar, S.A. 1966. Pakistan needs assistance of oil 
industry. Soybean Digest. May. p. 47.
• Summary: “Pakistan is on very friendly terms with 
soybeans. Approximately 125,000 tons of soybean oil and 
cottonseed oil are imported each year in this country under 
P.L. 480. It would not be exaggerating to state that over 75% 
is soybean oil.
 “The following three important sectors in this country 
import soybean oil:
 “(a) The vanaspati manufacturers. (b) The refi ners. (c) 
The traders in East Pakistan.
 “The vanaspati manufacturers usually carry away the 
greater part of the allocation of edible oils under every 
purchase authorization.
 “The traders in the East Wing merely import the oil and 
sell it wholesale.
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 “This leaves one important section of the edible oil 
industry in Pakistan, the refi ners. I belong to that section.”
 “It is our constant appeal to our government to increase 
the allocation of soybean oil to the refi ners. There are 12 
refi ners in East and West Pakistan with a total annual output 
of 55,000 tons. Unfortunately in recent years we have been 
given an annual allocation of less than 10,000 tons which 
leaves us with very small quantities of soybean oil to operate 
with.”
 In 1961 the offi ce of the Soybean Council of America 
was established in Pakistan. A small portrait photo shows 
S.A. Sattar. Address: Pakistan Oil Products, Karachi, 
Pakistan.

139. Soybean Digest. 1966. To hold soy protein conference. 
May. p. 54.
• Summary: “Relieving hunger throughout the world will be 
the theme of an International Conference on Soybean Protein 
Foods to be held at the U.S. Department of Agriculture’s 
Northern utilization research laboratory in Peoria, Illinois, 
Oct. 17-19.
 “Scientists attending will exchange information and 
coordinate research on ways to improve soybean foods. 
Cosponsors of the conference are USDA’s Agricultural 
Research Service and other government agencies, the 
American Soybean Association, National Soybean 
Processors Association, Soybean Council of America, 
the United Nations Children’s Fund, and the Food and 
Agriculture Organization [of the United Nations].
 “First-day conference subjects are soybean food 
value, potential world soybean supply and the food habits 
and protein needs in Africa, Asia, and Latin America. Dr. 
Robert J. Dimler, conference chairman and director of the 
laboratory, will open the 2½-day meeting.
 “Under discussion on the second day will be the 
production of soy foods in the United States, as well as 
the manufacture and distribution of these foods in other 
countries. Conference summaries by industrial and research 
leaders will be given on the fi nal half day.
 “The Northern laboratory has been USDA’s center for 
studies on new uses for soybeans since 1942. Efforts to 
increase the use of U.S. soybeans in foreign foods resulted 
in research on ways to process Japanese miso and tofu, 
Indonesian tempeh and full-fat soy fl our, which retains all 
the soybean protein and fat. The work on miso and tofu was 
part of a market development program in which the Foreign 
Agricultural Service and the American Soybean Association 
cooperated.
 “Two trainees from Taiwan and one from the 
Philippines, all sponsored by UNICEF, are studying full-fat 
soy fl our processing at the Peoria laboratory in a project 
fi nanced by the Agency for International Development. An 
Israeli trainee completed 5 months’ study in August 1965.
 “Scientists in Israel, Japan and Taiwan are continuing 

research on these soy foods under Public Law 480.”
 A small portrait photo shows R.J. Dimler.

140. Kawamura, Sin’itirô. 1966. A chromatographic study 
of the sugars and oligosaccharides in soybeans to provide 
information needed to improve processing of fat-free 
soybean meal for foods and feeds, thereby contributing to its 
expanded utilization. Takamatsu, Japan: Kagawa University. 
ii + 51 p. Final report. USDA P.L. 480. Grant no. FG-Ja-105. 
Period covered 9 Feb. 1963 to 8 June 1966. [30 ref]
• Summary: Contents: Introduction. 1. General analysis 
and quantitative paper chromatography of sugars of the 
cotyledon, hull, and hypocotyl of soybeans. 2. General 
analysis and quantitative paper chromatography of sugars 
of defatted soybean meal. 3. Isolation and identifi cation 
of the sugars from soybeans. 4. The changes of sugars of 
defatted soybeans by heating. 5. The changes of sugars of 
defatted soybean meal by isoelectric treatment. 6. Enzymatic 
decomposition of raffi nose by intestinal bacteria. Summary. 
Address: Kagawa Univ., Takamatsu, Kagawa-ken, Japan.

141. Kromer, George W. 1966. Growth in U.S. soybean 
processing capacity. Soybean Digest. June. p. 16-18.
• Summary: “As published in Oils and Fats Situation.”
 “The U.S. soybean processing industry has increased 
its plant capacity rapidly in recent years along with the 
sharp growth in soybean production and rapidly expanding 
market outlets for soybean oil and meal. Since 1951, soybean 
processing capacity has approximately doubled, rising from 
310 million bushels that year to about 600 million estimated 
for 1965. However, the rate of expansion of soybean mills 
as such has slowed considerably in recent years. Meanwhile 
with the expansion of soybean production in the South, 
more cottonseed mills–including several effi cient solvent 
extraction mills–are crushing soybeans during part of the 
year. Since 1951, the number of mills processing soybeans 
dropped sharply from 193 to 124 but the average mill size 
increased (table 1). Since 1958, however, the number of 
mills has leveled off, varying between 121 and 128 annually. 
(The 1966 Soybean Blue Book listed 132 plants operating on 
soybeans.–Editor.)
 “Processing capacity has exceeded the volume crushed 
despite the sharp upward trend in soybean production and 
the steady reduction in the number of mills. The excess 
capacity results primarily from two factors: Building of 
larger and more effi cient mills, and enlargement of facilities 
of active mills. These changes occurred as plants shifted 
from older mechanical methods of crushing soybeans to 
solvent processing. In addition, plants can now effi ciently 
process more than one type of oilseed and thereby have 
greater operational versatility throughout the year. With the 
construction of large solvent extraction mills and the advent 
of the horizontally integrated processor (mixed feed-crushing 
operation), processors’ margins were generally reduced from 
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27¢ per bushel in 1950 to only 7¢ for the industry as a whole 
in 1964. However, processing margins during September-
October 1965, the fi rst months of the current marketing year, 
improved averaging 50½ per bushel. Solvent extraction is 
the more effi cient processing technique and now accounts for 
over 95% of all soybeans processed in this country.
 “Soybean oil and soybean meal are joint products 
obtained simultaneously during the processing operation in 
relatively constant physical proportions. A 60-pound bushel 
of soybeans yields on the average about 11 pounds of crude 
oil and 47 to 48 pounds of meal. Soybeans are low in oil 
content and high in protein as compared with other oil-
bearing materials. Soybean meal outturn per unit processed 
runs about 79%, linseed meal 66%, cottonseed 47%, peanuts 
(farmers’ stock) 43%, and copra 35%. Thus, soybeans have a 
unique advantage over other oilseeds as a source for protein.
 “Although more meal than oil results from processing 
a bushel of soybeans, a pound of oil usually brings more 
than three times the price of a pound of meal. Since the early 
1950’s the value of meal (yield times price) has contributed 
about 55% to the total value and oil 45%. In most other 
oilseed crops, the meal usually represents a smaller 
percentage of total value than does the oil.
 “Table 2 shows the yields and values of oil and meal 
per bushel of soybeans processed and table 3 the percentage 
distribution of these values since 1953.
 “All soybean, soybean oil and meal data presented in 
this article are for the marketing year beginning Sept. 1.
 “Operate Around 80%: Since 1951, soybean crushings 
have increased in about the same proportion as processing 
capacity. Crushings in 1951 amounted to 244 million bushels 
compared with the forecast of 515 million bushels for 1965. 
As mentioned earlier, capacity grew from 310 million to 600 
million bushels in the same period. During the entire period, 
the ratio of utilized capacity (crushings) to total capacity has 
averaged about 80% (table 1).
 “Excess (or unused) processing capacity for the 
industry as a whole has averaged an estimated 20% since 
1951. Excess processing capacity, as used here, means the 
difference between the estimated capacity and the quantity of 
soybeans actually crushed. For instance, during the 1964-65 
processing season, the estimated crushing capacity was 585 
million bushels of soybeans. Since only 479 million bushels 
actually were crushed, the indicated excess processing 
capacity was 106 million bushels or 18%.
 “Crush Per Mill Increasing: The number of mills 
processing soybeans declined from 193 to 124 in 1965, a 
decrease of 69 mills or approximately 36%. But at the same 
time, average annual processing volume per mill increased 
from 1.3 million bushels in 1951 to 4.2 million in 1965, 
or by about 225% (table 1). By operating on a large scale, 
plants are able to take advantage of savings arising from 
both the processing of the soybeans and the marketing of the 
products.

 “Soybean processing plants are of course concentrated 
in the main areas of soybean production. In 1954, about 
two-thirds of the 162 active soybean mills in the United 
States were located in the soybean-cornbelt states and one-
third outside this region–the Plains states, lower Mississippi 
Valley, Middle Atlantic states, and the Southeast. By 1965, 
however, the 124 soybean processing mills were about 
equally distributed between the central soy-bean-cornbelt 
states and the other areas. This refl ects the rapid increase in 
soybean acreage and production in areas outside the central 
states.
 “Proportion Crushed Declines: In 1953, about 81% (218 
million bushels) of the soybean crop (269 million bushels) 
was processed at domestic oil mills and 15% was exported 
as beans (table 3). Since then, the volume of domestically 
processed soybeans has increased at an average annual rate 
of about 8%, while the volume of soybean exports grew 
about 16% annually. In 1965, an estimated 60% (515 million 
bushels) of the soybean crop (853 million bushels) will be 
processed domestically and 27% (230 million bushels) will 
be exported as beans. In recent years, planting seed has 
accounted for about 5% to 6% of the total soybeans produced 
annually.
 “The sharp increases in soybean exports have been to 
Japan, Canada, and the industrialized countries of Western 
Europe. As a group these countries account for around 90% 
of the U.S. annual exports. In Canada and Europe, soybeans 
are usually crushed for meal and oil. Increased processing 
capacity and expanding markets, especially for meal, refl ect 
the higher standards of living in these countries and this has 
stimulated exports.
 “About one-half the soybeans used in Japan go 
directly into human foods, since many traditional Oriental 
foods include soybeans as an ingredient. The remainder is 
processed for oil and meal.
 “Domestic Use of Oil: Annual domestic disappearance 
of soybean oil currently accounts for about 75% of the 
soybean oil produced in the United States, and exports about 
25% (table 4). Prior to the enactment of P.L. 480 in 1954, a 
law which authorized government-fi nanced exports of edible 
oil to underdeveloped nations, the proportion of soybean oil 
used at home was considerably greater.
 “During 1953-65, domestic disappearance showed 
a steady uptrend from 2.4 billion pounds to 4.1 billion. 
Soybean oil is used mainly in food products (about 93% 
of total domestic use) such as margarine, shortening, salad 
and cooking oils, and mayonnaise and salad dressings. 
Domestic usage of soybean oil has increased at a rate faster 
than population growth and has replaced other fats and 
oils formerly used in greater volume. “Soybean oil exports 
increased from 77 million pounds in 1953 to the projected 
1.5 billion pounds for 1965-66. This refl ects the heavy 
shipments under the Food for Peace program (P.L. 480) as 
well as an expansion in dollar exports.”
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 Figures show: (1) “U.S. soybean processing capacity 
and number of mills, 1961-1965.” The bar chart shows 
the capacity has roughly doubled from 310 million to 600 
million bu. The graph shows the number of mills, during this 
same period, has decreased from 193 to 124.
 (2) “U.S. soybean processing capacity and processing 
margin, 1961-1965.” The bar chart (capacity) identical to that 
in Fug. 1. The graph shows the processing margin, which 
was about 10¢ in 1951, rising to a peak of about 23¢ in 1957 
and 1958, then falling to a low of 5¢ in 1954.
 Tables show: (1) Estimated number of soybean oil mills 
and processing capacity in the United States, 1951-1963. 
The columns are: (a) Year beginning September. (b) Number 
of processing mills. (c) Total processing capacity (million 
bu). (d) Utilized processing capacity (million bu). (e) Excess 
processing capacity (million bu). (f) Ratio of utilized to total 
(%). (g) Per mill average processing capacity (million bu). 
(h) Per mill average utilized capacity (million bu).
 (2) Soybeans: value of products per bushel of soybeans 
processed and price spread, 1947-1964. Twelve columns.
 (3) Soybeans: production, disposition and value of 
products, year beginning Sept. 1, 1953-1965. Thirteen 
columns. Address: USDA.

142. Norton-Taylor, Duncan. 1966. World hunger. Fortune 
73(6):111-14, 170, 174, 177, 180, 184. June.
• Summary: The subtitle reads: “No problem presses more 
remorselessly on this generation. Giving food away only 
postpones crises and may compound them. What the U.S. 
should be exporting is a practical version of the capitalist 
revolution that made its own agriculture one of the wonders 
of the world.”
 How can we feed whose population is now doubling 
every 30 years or so, and is expected to reach 7.4 billion by 
the year 2000? And population growth is most rapid in those 
regions least able to support more people. Most burdensome 
is India, with its 500 million. The challenge is to raise the 
Third World to a state where it can feed itself. Note: This 
is the earliest English-language document seen (July 2003) 
that uses the term “Third World” for what French call the 
tiers monde, to refer to “underdeveloped countries not in the 
Communist bloc.”
 During the 1940s population worldwide began to 
accelerate as DDT and antibiotics reduced the death rate in 
the Third World from about 30 per 1,000 right after World 
War II to about 20 per 1,000 at present. Meanwhile the birth 
rate in the Third World continues to exceed 40 per 1,000. 
Before World War II, the Third World had net exports of 
about 11 million metric tons (tonnes) of grain to industrial 
nations. From 1948 to 1952 the fl ow reversed: the Third 
World imported an average of 4 million tonnes a year, 
increasing to 13 million tonnes/year from 1957 to 1959 and 
25 million in 1964.
 Economist Theodore W. Schultz of the University of 

Chicago, Illinois, in his book Transforming Traditional 
Agriculture, has shown how Western European farmers have 
successfully substituted capital for land. With a population 
density much greater than that of Asia and a generally poor 
endowment of farm land, farmers in Italy, Austria, Greece 
(and Israel) have been increasing agricultural production at a 
remarkable rate.
 The U.S. Public Law 480 (once called “Food for Peace” 
and fi rst developed during the Eisenhower administration) 
has failed; it may have helped feed hungry people but it has 
not helped the needy countries to be able to feed themselves. 
During the past 11 years the U.S. has shipped, mainly to 
Third World countries, food that cost it some $25 billion. 
When food was shipped in emergencies, the recipient 
countries were not billed at all. Taiwan and Japan have used 
this food successfully so that now they no longer need it. But 
the three countries which have received the most PL 480 aid, 
India, Pakistan, and the United Arab Republic [Egypt and 
Syria] have not. Turkey, for example, received soybean oil in 
exchange for an agreement not to export its olive oil.
 Can U.S. private enterprise help Third World agriculture 
and food? Corn Products sells Maizena–a mixture of edible 
corn oil and soybean oil. And in order to make this new food 
more profi table, Corn Products is teaching Brazilian farmers 
how to grow soybeans, which now have to be imported to 
Brazil from the U.S. In Brazil, Mexico, and Peru, Anderson, 
Clayton provides agricultural service for local farmers 
who grow soybeans, peanuts, and cotton seeds for a line 
of cooking and salad oils, shortening, and margarine that 
the company processes and markets. “It fi nances seed, 
fertilizers, and insecticides, and gives advice on planting and 
harvesting.” Anderson, Clayton plants provide 6,000 jobs in 
Brazil, 4,500 in Mexico, and 800 in Peru.
 The Ford and Rockefeller foundations are also doing 
important work in the Third World. The Ford Foundation has 
already spent $300,000 in an experiment to crossbreed West 
Pakistan’s wheat with high-yielding Mexican dwarf strains.
 Americans must realize that the world will be unsafe 
unless there is economic and political stability–and adequate 
food–throughout the Third World.

143. Richter, Jay. 1966. USDA may drop P.L. 480 cottonseed 
oil shipments: Washington Digest. Soybean Digest. June. p. 
36-37.
• Summary: “Growers and the trade fi gure to be helped 
considerably by the sharp cutback in cotton acreage which is 
about one-fourth less than last year. Soybean oil should move 
in relative quantity compared with cottonseed oil.
 “The price differential in recent months has been heavily 
favorable to purchase of soybean oil. Cottonseed oil has been 
running about 3½¢ per pound higher lately, compared with 
what USDA sources describe as a ‘normal’ difference of only 
about a cent.
 “Decatur [Illinois] prices for crude on May 20, for 
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example, were 14.7¢ per pound for cottonseed oil and 11.2¢ 
for soybean oil.
 “USDA, by law, is required to keep support prices for 
the two products on a comparable basis. In line with this 
dictum, the Department announced the other day that support 
for cottonseed oil in the new season will be increased by 
$5 per ton–up to $48. That compares with the increase in 
soybean supports of 25¢ per bushel, up from $2.25 to $2.50.”
 Most of the rest of this article is speculation about 
cottonseed oil.
 A portrait photo shows Jay Richter smiling. Address: 
Washington, DC, Correspondent for Soybean Digest.

144. Soybean Digest. 1966. Protein food [CSM] airlifted to 
India. July. p. 9.
• Summary: “President Johnson’s war against infant 
malnutrition in southeast Asia was backed solidly by U.S. 
food processors who donated a shipment of a special new 
children’s food rushed to Bombay by an Air India jetliner 
from New York. Requested by India’s Ministry of Food, it is 
destined for consumption in Mysore where the need for this 
total calorie-protein-vitamin food is particularly severe.
 “The formulation was specially developed by the U.S. 
Department of Agriculture to provide hungry children with 
essential nourishment in the critically formative years from 
birth until 6 years. Known in the United States as CSM Mix 
and in India by the more exotic Hindi name of ‘Bal Ahar,’ it 
consists of processed corn meal, toasted soy fl our and non-fat 
dry milk and is fortifi ed with a multivitamin-mineral blend. It 
is bran-free and easily digested by infants.”

145. Times of India (The) (Bombay). 1966. U.S. soyabean 
oil. Aug. 24. p. 5.
• Summary: “Soyabean oil from the U.S. under the P.L. 480 
programme will start arriving in Bombay next week.” The 
State Trading Corporation has purchased about 35,000 tons, 
and has also purchased about 10,000 tons of sun-fl ower oil 
from Russia [USSR].

146. Product Name:  CSM: Corn-Soy-Milk.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1966 September.
Ingredients:  68% cornmeal, 25% defatted soy fl our, 5% 
nonfat dry milk, 2% vitamins and minerals.
New Product–Documentation:  Dimler 1967. This original 
CSM, which replaced CEPLAPRO in 1966, was developed 
by the American Millers’ Association and the USDA. In 
September 1966 it became the fi rst soy-fortifi ed blended 
food to be shipped to needy countries. CSM was an instant 
success. Total shipments rose from 28,000 tonnes (metric 
tons) in 1966 to 126,100 tonnes in 1970, and the peak of 
221,400 tonnes in 1972.
 Protein Grain Products International (McLean, Virginia). 

1989. Product information sheet. Economical. High protein. 
Nutritious. Adaptable. Convenient. Serve as: Fried cakes, 
porridge, pudding, beverage, soups, cookies, meat extender, 
stews, dumplings. Gives contents and nutritive value, 
including details of major nutrients, vitamins, minerals, and 
essential amino acids. PER is 2.4 compared with 2.5 for 
casein (milk protein). Recipes and uses: General cooking 
tips, beverage, vegetable soup-stew, dough with leavening 
agent.

147. Pogeler, Glenn H. 1966. The Soybean Council and 
today’s market needs. Soybean Digest. Sept. p. 75-77.
• Summary: “It is my personal opinion that we are on the 
threshold of a tremendous expansion of demand for soy 
protein and soybean oil around the world.”
 “I am still sticking with my estimate of the need for a 
1½-billion-bushel crop by 1975. If the present pattern of 
increase in demand for soybeans and products continues, we 
could very well reach the 1½-billion-bushel goal by 1972 or 
1973.
 “Offi ce at Madrid: In Madrid, Spain, we have completed 
the setting up of the supervisory-servicing offi ce. This has 
been under the direction of Ferenc Molnar, our executive 
vice president. We have staffed this offi ce with a comptroller, 
an accountant, a technical director and clerical help.
 All other offi ces of the Soybean Council are continuing 
on the same basis as in the past. We continue to maintain 
country offi ces at Bogota, Colombia; Rome, Italy; Madrid, 
Spain; Hamburg, Germany; Casablanca, Morocco; Cairo, 
Egypt; Ankara, Turkey; Teheran, Iran; Karachi, Pakistan; and 
New Delhi, India.
 “The major function of the Soybean Council offi ces 
in P.L. 480 countries is of a technical nature. We attempt 
to serve the local industry, such as refi ners and fi nished 
product manufacturers, by furnishing technical services on 
plant operation and production. We also engage in consumer 
education programs on the usage of products manufactured 
from U.S. soybean oil.
 “We continue to work with the livestock and poultry 
industries in a number of these countries. Many of the P.L. 
480 countries are just beginning to expand their livestock 
and poultry feeding operations. Modern feeding practices 
call for a tremendous increase in protein demand.
 “To be of further aid and assistance to the developing 
countries, we publish and distribute articles on soybean oil 
and soybean protein.
 “Moving now to the dollar markets, we engage in 
technical service programs of assistance to crushers, refi ners 
and protein users. We cooperate with local industry in 
conducting direct consumer promotion programs.
 “We are presently cooperating with crushers, refi ners, 
feed mixers and margarine producers to put on special 
promotional programs.
 “In many of the countries in which we work we have 
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completed plans or have them under way for visits to the 
United States on the part of technical groups representing 
all facets of the industry. These visitors come to the United 
States to get a fi rsthand eye-view of the industry and the 
product we produce. We have enjoyed very close cooperation 
and assistance on the part of the U.S. industry in helping 
to give our foreign visitors an opportunity to learn how 
American business operates. We afford them an opportunity 
to view the magnitude of the U.S. fats and oils industry and 
to see the U.S. soybean crushing and feed-mixing industries.
 “Through our newly set up technical services division in 
Madrid, Spain, which is under the direction of Raymond S. 
Burnett, we expect to increase the output of technical papers 
on processing, refi ning and product production. Our technical 
services division also acts as a trouble-shooter and stands 
ready to assist foreign buyers of soybeans and products to 
iron out bugs that may develop in the use of the raw material 
and in the fi nished product.
 “This year we are witnessing a tremendous expansion 
in consumption of soybean meal in foreign markets. 
Information which I have been able to pick up on my 
overseas visits is that we can expect a further continuation of 
the increase in demand.
 “Recently, soybean meal prices have been on the 
upgrade. This could eventually limit the demand. If the 1966 
soybean crop should improve so that we can produce close to 
900 million bushels we might expect a more moderate level 
of prices. Large quantities of soy protein will fi nd their way 
into the overseas market and the demand will continue to 
expand.”
 A photo shows Glenn Pogeler. Address: President, 
Soybean Council of America, Inc.

148. Soybean News (NSCIC). 1966. The Soybean Council of 
America, Inc. 8(1):1, 4. Sept.
• Summary: “An industry wide non-profi t organization 
to represent all branches of the soybean industry has been 
incorporated under the laws of Illinois as The Soybean 
Council of America, Inc.
 “The basic purpose of the Council is to further expand 
the market for soybeans and their products and to keep 
soybeans out of surplus position and Government controls 
through the united efforts of producers, processors, handlers, 
exporters and others.
 “The program will be fi nanced by voluntary 
contributions of 10 cents per 100 bushels ($1.50 per car lot) 
at the point of sale. Processors will make deductions of this 
amount on all soybeans coming into their plants and turn this 
money over to the Soybean Council of America.
 “One of the fi rst activities of the Council will be the 
study and development of markets for soybeans and soybean 
products in several countries of Western Europe. The Council 
has signed an agreement with the Department of Agriculture 
covering this project which makes $500,000 of PL480 

foreign currency money available along with $25,000 in U.S. 
currency provided by the Soybean Council.”

149. Wolf, Leonard G. 1966. U.S. government programs 
affecting soybeans. Soybean Digest. Sept. p. 30-31.
• Summary: Contents: Introduction. Hunger most serious 
(“President Johnson has been saying that hunger is the most 
serious disease in the world today”). Food of Freedom. 
Working with hands tied.
 A small portrait photo shows Leonard G. Wolf. 
Address: Director, Coordinator, Operation Ninos, Agency 
for International Development (AID), Dep. of State, 
Washington, DC.

150. Soybean Digest. 1966. Kennedy’s last cabinet meeting 
talked soybeans. Nov. p. 14. Cover story.
• Summary: “That President John F. Kennedy had soybeans 
on his mind at the last cabinet meeting he ever held is 
proved by the page of doodles he made at that time. This 
is reproduced on our front cover. Also, his cabinet was 
undoubtedly considering the poverty program and the 
Russian wheat deal which was announced that fall.
 “The last cabinet meeting before President Kennedy’s 
assassination was held on Oct. 29, 1963. Mrs. Kennedy had 
the page of doodles framed and gave it to his brother, Robert. 
It now hangs in Senator Kennedy’s offi ce in Washington.
 “The word ‘soybeans’ is repeated, also ‘poverty’ a 
number of times. ‘P. L. 480’ is plain.
 “Dr. Louis H. Bean, Washington economic analyst, 
who has done some researching on the Kennedy page of 
doodles, says fi gures on the page represent the bushelage of 
wheat that Russia was seeking, the size of our annual wheat 
exports, etc. He believes the ‘400,000’ repeated in the upper 
left-hand corner must be the 400,000 tons of vegetable oil 
that Russia also sought at that time.
 “Dr. Bean thinks the word ‘satellite,’ which appears on 
the page, meant Russian satellite country and not the space 
program since there is no other indication that the space 
program was under consideration that day.
 “Dr. Bean says the ‘284’ written at the right of the boat 
sail under ‘Oct. 29th,’ date of the cabinet meeting (it looks 
like Oct. 19), happens to have been the price of soybeans at 
that time.
 “The words ‘Cargill,’ ‘Continental,’ and ‘Dreyfus’ are all 
plain to be seen–the names of the big export fi rms who were 
involved in the wheat deal.
 “’Export budget’ and ‘defense budget’ are fairly plain 
at the top of the page, with ‘offsetting’ written underneath. 
Dr. Bean says this may mean that exports may have been 
discussed as offsetting the defense budget in maintaining the 
balance of payments.
 “The sketch of the sailboat was typical of a former Navy 
man who had a home by the ocean.”
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151. Waters, Herbert J. 1966. Within 20 years a world 
famine? But it is possible to banish hunger. Soybean Digest. 
Nov. p. 13-14.
• Summary: Presented “at the Annual Meeting of the 
National Soybean Processors Association, French Lick, 
Indiana.
 “In a world where nearly 1 billion people enjoy an 
adequate or even an abundant food supply, persistent hunger 
and malnutrition among the majority of the remaining 2 
billion people of the earth is still one of the most disturbing 
paradoxes of our time.
 “The world food problem is closely associated with the 
recent acceleration in the population growth rate. Throughout 
much of man’s history, a high birth rate was necessary to 
offset the high death rate and insure the continuation of the 
human race. But with the reduction in death rates resulting 
from the widespread application of medical technology, 
population is now growing rapidly.
 “An estimated 2 billion people are to be added to the 
present population of the less-developed countries between 
now and the year 2,000.
 “Food vs. Population: Food production has increased 
in the less-developed countries over the past 30 years a 
little more than 2% per year. However, most of the increase 
has been offset by expansion in population. As a result, per 
capita food production has increased less than 0.33% a year 
in these areas since the prewar period, and it is expected to 
increase over the decade of the sixties at about the same rate. 
Production of food grains has not kept pace with other food 
production, and has increased only 1/10% per capita.
 “Each day about 10,000 people in the underdeveloped 
countries die as a result of illnesses caused by malnutrition. 
Of every 20 children born in these countries, 10 are likely 
to perish in infancy from hunger or from the effects of an 
improper diet. Another seven may suffer physical or mental 
retardation.
 “All of those who have considered current trends in both 
population and food production agree that, if present trends 
continue, sometime within the next 2 decades the world will 
see famines of unprecedented proportions. We have had 
famines before when millions died, but we have never had 
any when hundreds of millions died.
 “This food-population problem has come on us 
suddenly. Its basic cause is not an increase in birth rates, but 
rather death rates decreasing more sharply than ever before 
in history, because of advances in public health.
 “The rate of increase in food production can be usefully 
related to two benchmarks. These are (1) the rate of increase 
needed to keep pace with population growth, and (2) the 
rate needed to eliminate the serious malnutrition common to 
most of the developing countries. By these criteria the rate 
of increase has been decidedly inadequate. As matters now 
stand we are ‘losing the war on hunger.’
 “Through the productive genius of the American farmer, 

the processing and marketing genius of agribusiness, and the 
compassion of the American people, we have been able to 
avert widespread famine in recent times. The United States 
has responded to need wherever it arose.
 “Under the Food for Peace plan we have reached and 
helped more than 100 million people a year in more than 100 
countries.
 “Under this program we have delivered 150 million tons 
of food, valued at $15 billion, to needy and disaster-struck 
nations.
 “The United States is willing to share our abundance, 
but we do not want to become the crutch on which others 
lean to the detriment of their own agricultural development. 
We are convinced that food aid is only one part of the war 
on hunger. The main objective is and must be helping others 
produce more for themselves.
 “Already, our own food stocks are dwindling. The new 
Food for Freedom bill is no longer predicated on surpluses; 
instead, it is based on deliberately planning production to 
assure enough food to share with others who are taking 
the necessary steps to eventually make themselves less 
dependent on external food aid.
 “Under this program, the United States will provide 
increased technical and capital assistance along with food to 
help those countries which demonstrate a determination to 
undertake effective programs to increase their own ability to 
provide food for their people.
 “Soybeans Major: The soybean industry, I am sure, will 
be making a major contribution in the expanding demands 
for edible proteins. Already, the government has asked for 
bids for foods containing substantial quantities of edible soy 
proteins. It is likely that with the elimination in the proposed 
Food for Freedom bill of the ‘surplus’ requirement that 
there will be a considerable stepup in the exports of edible 
soy proteins in various forms. I am sure that this additional 
demand and responsibility which world events have thrust 
on your shoulders will be handled by you as effectively and 
effi ciently as you have done in the past.
 “Today, the entire world economy of fats and oils is 
undergirded by over a $2 billion market for soybeans and 
soy products. Those who have been close to this third most 
important cash crop in the United States recognize that it 
is yet to come to the full fruition of its potential. Experts in 
this fi eld tell me that within the next 5 years the soybean will 
become the No. 1 cash crop. I must agree with them.
 “The speed with which the soybean and its two major 
products, the oil and the protein-rich meal, have established 
their place in the agricultural economy is unequaled by any 
other commodity.
 “The soybean shifted the United States from dependence 
on imports to the largest exporter of fats and oils in the 
world. The phenomenal rise of the United States as an 
exporter of fats and oils is the most signifi cant postwar 
development in this fi eld. Wise pricing policy, strong 
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competition among crushers, and government programs 
designed to increase markets have enabled the soybean to 
move forward and make this contribution.
 “The soybean has been of tremendous importance to 
the American consumer. It has freed him from reliance on 
uncertain import supplies to meet edible oil needs. With the 
advent of the soybean, Americans have had available to them 
abundant supplies at reasonable prices. As a matter of fact, 
edible vegetable oils have been selling substantially below 
the general level of consumer prices.
 “It has been my observation that the National Soybean 
Processors Association has fully understood the economics 
of this great and expanding industry all the way from 
production to the ultimate consumer. You have contributed 
your funds in cooperation with your government in efforts 
to expand markets worldwide. Yours has been a clear voice 
to restrain the would-be controllers among my fellow 
employees in the federal government. Yours has been a clear 
voice in urging that government assistance be realistic. Your 
government has responded by assisting in the export of over 
10 billion pounds of edible fats and oils under P.L. 480. I 
understand fully the need for substantial exports of soybean 
oil under P.L. 480.
 “Guideposts to Future: There are certain guideposts that 
lead me to be extremely optimistic about the future of the 
soybean industry.
 “1–The domestic consumption of soybean products 
will increase in order to meet the demands of an increasing 
population here in the United States.
 “2–There are not many places in the world where 
soybeans can be grown. Therefore, there will be an expanded 
export potential for soybean products.
 “3–The Food for Freedom program will move 
expanding quantities of edible soy protein.
 “4–For several years you will have reduced competition 
from cottonseed product production.
 “It is physically, scientifi cally and technologically 
possible to banish hunger. Such a victory will not be easy. It 
will call for a higher level of social, political and economic 
engineering than mankind has yet achieved.
 “If we succeed, the spiritual and economic rewards will 
be great for all of us.” Address: U.S. Agency for International 
Development (USAID), Department of State.

152. Plant Food Review. 1966. The foreign market for U.S. 
soybeans and products. 12(4):18. Winter.
• Summary: From: FAS-USDA, January 1967. “The outlook 
for soybeans and soybean products indicates that the value 
of exports in 1966-67 will reach a new record high that will 
keep them among the Nation’s top dollar earners-a fi rm 
member of the ‘billion dollar’ club.
 “Demand for soybeans and meal continues strong in the 
industrialized countries as a result of expanding livestock 
production and improving incomes. The 1966 U.S. soybean 

crop is estimated at 931 million bushels–10 percent above 
that of 1965. Adding the carryover of 36 million bushels 
brings the total of 1966-67 supply to 967 million–92 million 
more than last year.
 “Responding to these two favoring circumstances-
rising demand and steady supply-U.S. exports of soybeans 
for the 1966-67 marketing year are forecast at an all-time 
high, exceeding the record 251 million bushels of 1965-
66. Exports of soybean cake and meal also are expected to 
set a new record, passing the 1965-66 high mark of over 
2.5 million tons. Last year, the gains in soybean and meal 
exports more than offset a decline in the value of exports of 
soybean oil, and the same is expected to be true during the 
current year.
 “Value rising faster than quantity: Increases in the total 
value of U.S. soybean and soybean-product exports may be 
even greater than the increases in quantity, because of higher 
prices. Last fi scal year, the value of these exports topped the 
billion-dollar level for the fi rst time. At approximately $1.1 
billion, it rose 13 percent over the previous year.
 “Regular commercial exports reached $966 million–
also a record, well above the 1965 level of $841 million. 
This includes all the exports of soybeans and soybean meal 
and nearly half those of soybean oil–the rest having been 
made under Public Law 480 programs, including sales for 
foreign currency, long-term dollar credits, barter, and foreign 
donations. Western Europe, Japan, and Canada are the major 
foreign markets for U.S. soybeans. Together they account 
for about 90 percent of the total–Europe taking 55 percent, 
Japan (the largest single market) 25 percent, and Canada 10 
percent.
 “Last year, West Germany and the Netherlands, 
traditional U.S. markets, increased their takings of U.S. 
soybeans by 40 and 20 percent, respectively; and U.S. 
soybean exports to the European Economic Community, as a 
whole, were over 92 million bushels, or close to 40 percent 
of total soybean exports. Spain emerged as a signifi cant new 
outlet, taking 18 million bushels.
 “In Japan, expanding poultry and livestock feed 
requirements are calling for large supplies of soybean meal 
and other feed concentrates. U.S. soybean exports to Japan 
in 1966-67 are expected to surpass the 62 million bushels 
shipped there last year.
 “Although U.S. soybean exports to Canada are large–
over 30 million bushels–substantial but undetermined 
quantities are held in storage or transshipped to other 
countries, mainly those in Western Europe. Imports retained 
for Canadian use may range between 15 million and 18 
million bushels.
 “Prospects are for a record world output of about 17 
million metric tons of edible vegetable oil in 1967–6 percent 
above the previous record set in 1966. World edible oil 
exports in 1967 are expected to equal or slightly exceed 
the 1966 estimate of 3.8 million tons. The aggregate gain 
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in exportable supplies of U.S. soybeans and soybean oil 
(in terms of oil) will more than offset the decline in U.S. 
cottonseed oil.”
 A bar chart shows U.S. soybean exports, domestic use, 
and ending stocks (in million bushels) from 1959 to 1966.

153. Product Name:  Ceplapro.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Date of Introduction:  1966.
Ingredients:  Cornmeal, wheat fl our, processed soy grits, 
nonfat dry milk, soy oil, vitamin/mineral premix.
New Product–Documentation:  Senti 1967. Senti, F.R. 
1969. “Formulated cereal foods in the U.S. Food for Peace 
Program.”
 Shaughnessy 1976. This was the world’s fi rst soy-
fortifi ed blended food. In 1966 it was replaced by CSM 
formula #2.

154. Aspinall, G.O. 1966? A quantitative study of the 
polysaccharides in fat-free soybean meal to provide 
information needed to improve the processing of meal 
for foods and feeds, thereby contributing to its expanded 
utilization. Edinburgh: University of Edinburgh. 1 volume. 
Undated. Various pagings. Final report of research. P.L. 
480 Project no. E29-(40)-50. Grant no. FG-UK-128. Period 
covered Dec. 1960–Dec. 1965. *
Address: Edinburgh Univ., Scotland.

155. Kreuscher, Glenn. 1967. ADM plus s-o-y spell TVP, 
cash for Nebraska growers. Lincoln Journal Star (Lincoln, 
Nebraska). Jan. 29. p. 53.
• Summary: “Can we feed an exploding world population 
that will double in 30 years...” ADM is building a new 
plant in Lincoln, Nebraska which will make a new Textured 
Vegetable Protein, or TVP.
 TVP is in a granular or dry state which does not require 
refrigeration. When hydrated, “it takes on the characteristics 
and nutritional qualities of meat.”
 “It can be used in any food where meat in granular, 
chunk or strip form is an ingredient.”
 “Market tests have already shown it to be an excellent 
food extender. For pizza it has exceeded expectations of its 
staunchest supporters.
 There may be potential for use in countries where 
refrigeration is limited or non-existent. It is often in these 
countries where people want meat but are unable to afford it.
 At its plant in Decatur, Illinois, ADM is also making 
high protein foods for foreign feeding programs conducted 
by the U.S. government [P.L. 480 or Food for Peace 
Program]. These foods include: (1) A soy beverage, which 
ADM technicians believe “is ideal for school feeding 
programs and as a diet supplement in food short nations.” 
(2) CSM or Corn-soya-milk. “The government has just 
placed its second order for 10.5 million pounds of CSM.” (3) 

Ceplapro–made from cornmeal, wheat fl our, processed soy 
grits, nonfat dry milk, soy oil, and vitamin/mineral premix.
 Two photos show: “Meat in sukiyaki and sausage 
on pizza? Wrong twice. It’s TVP, a meat substitute from 
soybeans in each case. Here’s how some Nebraska soybeans 
will end up as a result of new Archer Daniels Plant in 
Lincoln and processing in Decatur, Illinois.”
 Note: This is the earliest document seen (Aug. 2020) 
that mentions Archer Daniels Midland and TVP in www.
newspapers.com. Address: Farm Editor.

156. Soybean Digest. 1967. Research grants: To search for 
the best tofu varieties. Jan. p. 28-29.
• Summary: “The best varieties of U.S. soybeans for making 
dried tofu and the best processing methods for manufacturing 
this traditional Japanese food will be sought by Japanese 
food scientists under a grant awarded by the U.S. Department 
of Agriculture.
 “The grant will be paid for with foreign currency 
obtained by the United States from sales of farm products 
abroad under P.L. 480. This money cannot be converted into 
dollars for use in the United States.
 “There are two forms of tofu–fresh and dried. The 
dried form also has other names, such as Kori, Koya. It is 
sometimes called frozen tofu because freezing is part of the 
drying process.
 “Under the 3-year research grant of $35,802, paid 
in Japanese yen, food chemists at the Japan Frozen Tofu 
Association in Tokyo will experiment with numerous 
American soybean varieties to try to determine which are 
best suited for manufacturing dried tofu. They will also try 
to determine the effect of various processing methods on the 
yield, cost, physical properties, and fl avor of dried tofu.
 “Fresh tofu resembles cottage cheese in appearance, 
taste, and composition. Dried tofu, made with present 
processing methods, is darker than the fresh and has less 
desirable fl avor and texture. However, fresh tofu is very 
unstable, having a shelf life comparable to that of fresh 
milk, While the dried product has a shelf life of more than 6 
months and can be transported long distances without loss in 
quality.
 “The Japanese tofu makers have been mixing a small 
percentage of American beans with the native varieties; but 
recently they have started using higher percentages of the 
American Hawkeye variety in both fresh and dried tofu.
 “If they can fi nd additional U.S. varieties that make 
good quality dried tofu and can improve processing methods, 
they may import more U.S. soybeans, as U.S. beans are 
cheaper than native varieties.
 “Foreign agricultural research done under P.L. 480 is 
administered by USDA’s Agricultural Research Service.”

157. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
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(Continued–Document Part V). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): Chapter 5, “MFM and the United 
States government.” “Over a period of nearly twenty 
years, the executive and legislative branches of the federal 
government have been a source of both assistance and 
frustration to MFM’s staff as it sought to promote the use 
and production of MPF and MFP-type foods throughout the 
world.” Dr. Allan K. Smith of the USDA’s Northern Regional 
Research Laboratory (Peoria, Illinois), “an expert on soybean 
protein and its uses gave great encouragement to the infant 
Foundation [starting with a letter dated 30 Dec. 1947] and 
undoubtedly brought to its attention a potential source of 
technical advice,...” (p. 115-18).
 The Bureau of Educational Affairs of the State 
Department provided ongoing help. The Foreign Training 
Division of USDA’s Foreign Agricultural Service also 
responded favorably and now furnishes MFM the names 
and itinerary of individuals brought to the United States by 
the USDA to study American food and nutrition programs. 
“As a result, many foreign nutritionists, politicians, offi cials, 
and businessmen on U.S. government sponsored tours have 
visited MFM headquarters and have listened to Miss Rose 
and staff explain the MPF answer to protein scarcity in 
developing nations of the world.” This “represents another 
step in the slow process of educating the citizens of other 
countries about the potential of vegetable proteins as a 
source of human food and the wisdom of manufacturing 
MPF-type foods.” Perhaps the U.S. “offi cials believed that 
the example of an American-supported voluntary agency 
motivatd by an unselfi sh desire to help improve the living 
conditions of people in other countries would create a 
favorable impression of the United States in the minds of its 
guests. In any case, the routing of visitors to MFM by two 
federal departments appears to be a satisfactory arrangement 
for everyone involved” (p. 118-20).
 The U.S. government sometimes helped in transporting 
MPF to foreign countries for relief. In one case, in 1959-60, 
MFM sent (with transportation paid) “over 74,000 pounds 
of MPF to Hong Kong, Japan, the Philippines and Taiwan 
in less than a year” (p. 120). It might be seen as part of the 
fi ght against communism. Also discuses Public Law 480–the 
Agricultural Trade and Assistance Act of 1954, which was 
signed into law on 10 July 1954–which offered to pay for 
some shipping (p. 120). “The lack of an MFM representative 
in Washington, who could personally press appropriate 
offi cials, greatly hurt MFM.”
 In Feb. 1958, in a speech delivered at Caltech, President 
Richard Nixon mentioned “Multi-Purpose Food which has 
meant so much to undernourished peoples all over the world” 
and congratulated Dr. Borsook for his “imaginative work” (p. 
132-33; See also Pasadena Star News 17 Feb. 1958).
 Also discusses the Armed Forces, school lunch program, 

civil defense and bomb shelters, and the American Soybean 
Association. The “Foreign Agricultural Service of the 
USDA and the American Soybean Association had entered 
into an agreement, on 7 Feb. 1956, which committed 108 
million yen or $300,000 of PL 480 counterpart funds for a 
project to ‘expand the market for U.S. soybeans in Japan.’” 
This was part of Section 104 within Public Law 480. MFM 
unsuccessfully tried to attach itself to this agreement (p. 
143).
 Continues the discussion of PL 480, Senator Hubert 
Humphrey (encouraged MFM; cordial relationship), MFM’s 
“ambitiously conceived but sporadically executed campaign 
to convince U.S. offi cials that high-protein vegetable 
supplements, i.e., MPF, should be incorporated into the 
relief and emergency feeding programs authorized by PL 
480” (p. 144-51). George McGovern (Director of the Food 
for Peace program). Dec. 1961 Eddie Albert of MFM shows 
the fi lm “People to People” to McGovern, who calls it “an 
inspiration” and requests a copy for his offi ce (p. 154-55). 
But the benefi ts to MFM of all this effort were negligible.
 At the national level, pressed by “a keen and 
understandable desire to augment the limited resources and 
modest capabilities of the Foundation, Miss Rose and Mr. 
Chamberlain seem to strike out in any direction that they 
feel might lead to an improvement in the fortunes of their 
organization. What started to be a relatively simple effort 
on the part of MFM to obtain a PL 480 grant of $18,000 
to develop a Japanese version of MPF, soon spiraled into 
an increasingly complex campaign to alter the focus of the 
United States overseas surplus food disposal program. The 
question of whether MFM, or more specifi cally Miss Rose 
and Mr. Chamberlain, should embark on such a campaign 
was never raised” (p. 159).
 Chapter 6, Meals for Millions and the United Nations 
Children’s Fund (UNICEF). The apparent identity of interest 
between the Fund and the Foundation “helps to explain why 
Miss Rose and Mr. Chamberlain concentrated so heavily 
upon the establishment of a cooperative relationship with 
UNICEF” (p. 161). However from its beginning in 1947, 
when MFM fi rst offered to donate MPF to UNICEF, until the 
present, this relationship was fi lled with disappointments and 
frustrations for MFM (p. 161-96).
 Dr. James Hundley of UNICEF told a MFM delegation 
of three (on 26 Feb. 1958) that the Saridele (soybean milk 
powder) plant in Indonesia had cost UNICEF approximately 
$480,000. But villagers found the powder “diffi cult to blend 
with water and prone to absorb moisture and harden when 
left exposed to the air” (p. 179).
 The unfortunate and unhappy relationship shattered 
unmistakably on 9 June 1959 when Dr. Henry Borsook 
delivered the opening address at the Second Annual Inter-
American Food Congress in Miami Beach, Florida. The 
“answer he gave to the question posed in the title of his 
address, ‘We can at this time provide fairly adequate 
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nutrition for the world. Why isn’t it being done?’ included 
a bitter and poignant indictment of ‘offi cial agriculture’ 
in general and United Nations nutritional scientists in 
particular” (p. 182-87). Thereafter, UNICEF offi cials showed 
no desire to cooperative with MFM. Yet both sides were at 
fault. “Thus, it is little wonder that MFM–UNICEF relations 
were fi lled with more discord than collaboration and 
understanding” (p. 196).
 Chapter 7, “Meals for Millions overseas,” concentrates 
on the development of the production of MPF-type foods 
in India and Brazil, where they are still (as of 1967) 
being produced, in order to describe and analyze MFM’s 
approach to famine prevention (p. 197). “India: In 1957, 
Meals for Millions achieved its most signifi cant advance 
in the fi eld of hunger prevention when the Mysore Central 
Food Technological Research Institute [CFTRI] started to 
produce on a regular albeit limited basis an Indian version 
of American MPF for use in a school lunch program in the 
state of Mysore.” The formulation was based on peanuts 
and bengal gram. But it was not until 1960 that a large-
scale Indian MPF plant went into operation (p. 221-23). 
From 1946 to 1956 MFM gave India 1.39 million pounds 
of American MPF but there were ongoing problems with its 
distribution (p. 199-202).
 Brazil: “In June 1956 a Brazilian company began 
processing its own soybean-based, fortifi ed food supplement 
patterned after the American MPF.” Here Maurice Abrahams 
had taken the initiative–not MFM. Pages 223-56 describe, 
step by step, the chain of events that led to the ill-fated 
attempt to start making an MPF-type food in Brazil. The 
idea for this project “started in the later summer of 1953 
when Mr. Abrahams, a United States citizen residing in Sao 
Paulo, Brazil, happened to read a glowing account of MFM 
and MPF in the July, 1953 issue of Readers’ Digest. He was 
stimulated to think of the commercial potential, as well as the 
humanitarian value of an inexpensive soybean food if sold on 
a large scale to lower-income and malnourished Brazilians. 
After an exchange of letters with Miss Rose, Mr. Abrahams 
concluded that a commercial venture was feasible and fl ew 
to Los Angeles to discuss the details of a contract to produce 
MPF in Brazil. Though later events were to show that 
Mr. Abrahams had made an error in judgment, when they 
signed an agreement on 19 April 1954 [with Mr. Abrahams 
doing business as the Capital Research and Management 
Company], he and MFM’s offi cers were highly optimistic 
about the great market potential of a Brazilian MPF.” Details 
of the contract are given (p. 223-24). (Continued). Address: 
Seattle, Washington.

158. Pogeler, Glenn H. 1967. Aims, objectives and 
experiences of the Soybean Council of America, Inc. 
Paper presented to United Grain Growers at a Conference 
to Discuss Formation of a Canadian Rapeseed Council. 
13 p. Held 14 March 1967 at the Royal Alexandra Hotel, 

Winnipeg, Canada.
• Summary: Last year the U.S. produced a record “931 
million bushels of soybeans and present estimates are that 
approximately one-half of the crop will fi nd its way to 
overseas users of soybeans, soybean oil and soybean meal.” 
“Soybeans are truly a crop of the future.” He will “talk about 
the part that the Soybean Council of America [SCA] has had 
in the expansion of this crop overseas.”
 Some background: In the mid-1950s there were 
large agricultural surpluses in the USA. This led to a 
concentrated effort by U.S. industry and government “to 
expand the markets for American agricultural products.” 
In the mid-1950s, “Public Law 480” was passed. “This 
bill was designed to expand the sale of surplus agricultural 
commodities around the world on a concessional basis with 
built-in encouragement to convert foreign buyers from 
concessional purchases to dollar business.” The USDA was 
authorized to “negotiate with foreign countries to sell them 
surplus agricultural commodities in exchange for foreign 
currency. The foreign currencies received by the United 
States government were to be used for projects within the 
countries in which the agreements and trades were made 
and were to be used primarily as loans for the development 
of agriculture and industries related to agriculture.” Part of 
the funds received by the USDA were to be used to expand 
exports.
 The Soybean Council was organized in 1956. A full page 
of its Articles of Incorporation is given, showing its various 
purposes. “The major emphasis of the Soybean Council is 
to explore market potential and to conduct promotional and 
servicing activities that will help to expand the markets for 
the U.S. soybean industry throughout the world.”
 Back in 1955, at a convention of the American 
Soybean Association [ASA] and the National Soybean 
Processors Association [NSPA], it was decided to explore 
the possibilities of setting up the organization. A committee 
of fi ve, including growers and processors, was appointed 
to study this matter and report back to the two sponsoring 
organizations. It was my fortune to be elected to this 
committee.” After much discussion and research, the 
committee strongly recommended the establishment of SCA.
 The Soybean Council as an organization consists of 
a board of directors totaling 21 members, with 9 directors 
selected by ASA, and 9 by NSPA. In addition, there is 1 
director from each of the following: the North American 
Export Association, the Farmer cooperatives, and the 
National Grain Trade Association. The two types of members 
are regular and participating. “The bulk of the funds 
collected for the Soybean Council are generated through the 
collection of 1/20 of one cent for each bushel crushed by 
the member soybean processors. Other trade interests have 
contributed to our budget on the basis of negotiated amounts. 
The soybean growers are at the present time actively engaged 
in a program of setting up state soybean organizations and 
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hope to soon generate funds for the Soybean Council’s work 
through a minimum per bushel deduction from soybeans 
bought at the local level. At present, a number of states are 
attempting to pass legislation that would require a deduction 
from the farmer by the fi rst purchaser. This money would 
be funneled through a state organization charged with the 
responsibility for distributing such funds for plant breeding 
work, market research and market development programs.
 “Dollars that are used in the United States to cover the 
costs of the Executive Offi ce and staff total about $250,000 
per year. The balance of the funds, used for our market 
development projects, which has run from a total of about 
$700,000 per year up to slightly over a million dollars, are 
funds that are contracted from and furnished by the Foreign 
Agricultural Service of the U.S. Department of Agriculture.
 “The Soybean Council presently has ten offi ces oversees 
which are located in Bogota, Colombia; Madrid, Spain; 
Hamburg, Germany; Rome, Italy; Casablanca, Morocco; 
Cairo, Egypt; Ankara, Turkey; Teheran [Tehran], Iran; 
Karachi, Pakistan and New Delhi, India. We have a market 
development program in each of these countries and, in 
addition, we have limited market development activities in 
an additional 19 countries.”
 The Council’s main emphasis is on selling soybean 
oil, which has been in surplus in the USA for a number of 
years. “We have produced motion pictures in which special 
emphasis is given to the quality of U.S. processed soybean 
meal. We have conducted, over a period of years, feeding 
tests that are designed to demonstrate the value of soybean 
meal in feeding rations of all kinds.
 “At present, we are especially interested in the 
expansion of poultry production in a number of the areas 
of the world and it is our sincere belief that we are about 
to witness a tremendous expansion in the production and 
consumption of poultry in many of the meat-short areas.”
 The SCA has been very active in promoting the use of 
hardened soybean oil in the form of vanaspati in Pakistan 
and India. “In liquid oil consuming countries such as Spain, 
Turkey, Morocco, Tunisia and Italy we have found a ready 
acceptance for high quality soybean oil.” “Spain and Iran are 
shining examples of P.L. 480 countries that have switched 
to dollar purchases. Soybean crushing has expanded at a 
tremendous rate in Europe, and Spain is presently crushing 
about 20 million bushels of soybeans a year.” As recently as 
1960, Spain was not crushing any soybeans at all.
 The future promises to hold increased competition and 
higher soybean yields. Address: President, Soybean Council 
of America, Inc.

159. Sakurai, Yoshito. 1967. Request for review of PL 480 
progress report. Japan. 2 p. April 25.
• Summary: To J.C. Cowan, sponsoring scientist, Oilseed 
Crops [NRRL, Peoria, Illinois]. Project title: “Evaluation 
of United States soybean and processing conditions for 

manufacture of dried tofu, to increase the use of United 
States soybean in Japan and other countries.” Project No.: 
UR-All-(40)-32. Amount of current payment requested: 
¥1,546,301. Grant or contract No.: FG-Ja-124. Name of 
institution: Japan Frozen Tofu Association. Report period: 
1 Sept. 1966 to 28 Feb. 1967. Summary of progress: 
Experiments were carried out on three items: 1. On the 
preferred conditions in each step of preparing kori-tofu. 2. 
On the browning mechanism of kori-tofu during storage. 3. 
On the keeping quality of kori-tofu during storage. Director 
of research institution: Toyoaki Tsukada. Address: Principal 
researcher, Japan Frozen Tofu Assoc., Japan.

160. Toyama, Yoshiyuki. 1967. Investigation of the partial 
hydrogenation of soybean oil to produce a stable liquid oil 
with improved properties. Saitama-ken: Toyo University. 87 
p. 30 cm. Final technical report. Project no. UR-A11-(40)-5. 
Grant no. FG-Ja-103. Reporting period: 5 April 1962 to 4 
April 1967. [60 ref]
• Summary: Soybean oil is the leading edible oil in Japan. 
In 1967 some 902,900 tons of edible oils and fats were 
consumed in Japan, of which 305,900 tons (33.9%) were 
soybean oil. Of this soybean oil, only 5,300 tons are used in 
a solid form, largely as hydrogenated fat, while the rest is 
used in a liquid form. However fl avor reversion in soybean 
oil is a major problem compared with other popular oils. 
And soybean salad oil has special problems because of its 
poor fl avor stability. Producers of this salad oil are hoping 
to improve its fl avor stability, and this can be done through 
partial hydrogenation. Address: Dep. of Applied Chemistry, 
Faculty of Engineering, Toyo Univ., Kujirai, Kawagoe-shi, 
Saitama-ken, Japan.

161. Times of India (The) (Bombay). 1967. Catastrophe 
averted in Bihar, says Egger. May 19. p. 11.
• Summary: Dr. Charles A. Egger, head of the UNICEF 
offi ce in India, said after a visit to Bihar that a large 
catastrophe had been averted, but that the battle against 
famine continued.
 Dr. Egger said that UNICEF “had contributed 3,200 
tonnes of milk powder and 3,800 tonnes of CSM (corn-soya-
milk) high protein food for the school feeding programme.”

162. Kawamura, Sin’itiro [Shinichiro]. 1967. Review of PL 
480 work on soybean carbohydrates. USDA Agricultural 
Research Service. ARS-71-35. p. 249-54. May. Proceedings 
of International Conference on Soybean Protein Foods. Held 
17-19 Oct. 1966 at Peoria, Illinois.
• Summary: The soybean consists of 90% cotyledons, 7% 
hull, and 2% hypocotyl by weight on a moisture-free basis. 
The soluble carbohydrates consist of sucrose 4.5% and the 
oligosaccharides stachyose (3.7%) and raffi nose (1.1%). 
Address: Faculty of Agriculture, Kagawa Univ., Mikityo 
[Miki-cho], Kagawa-ken, Japan.
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163. Soybean Digest. 1967. High-protein mixture for babies. 
May. p. 42.
• Summary: This new protein-rich vegetable mixture, made 
with U.S. soybeans and chick-peas, was developed by 
biochemist Karl Guggenheim, Hadassah Medical School of 
Hebrew University in Jerusalem, Israel, under a Public Law 
480 research grant awarded by the USDA’s Agricultural 
Research Service (ARS). Such grants are made from local 
currencies paid by countries that receive surplus U.S. food. 
The best mixture tested contained 47% steam-heated chick-
peas, 35% defatted sesame fl our, and 18% heat-processed 
low-fat soy fl our. A photo shows a nurse at Hasharon 
Hospital, Israel, feeding the mixture to an infant as a liquid 
in a bottle.

164. Tawa, Andre. 1967. Egypt: Growing market for soy 
products. Soybean Digest. May. p. 59-61.
• Summary: Between 1959 and 1966 the total consumption 
of oil increased to 198,400 metric tons (tonnes), from 
111,804 tonnes, a 77% increase. During this period, 
consumption of liquid oil increased 72%, whereas 
consumption of shortening grew to 48,000 tonnes from 7,021 
tonnes, a 6.8-fold increase. Also during this period, 141,101 
tonnes of U.S. soybean oil and 160,967 tonnes of U.S. 
cottonseed oil were imported.
 “At present there is no P.L. 480 agreement between the 
United States and the UAR and the above purchases are 
made either by international agencies such as FAO/UNRWA 
or against short-term (3 years) bank dollar credits.”
 “As a result of our previous work, the Ministry of 
Supply is fi nally putting 1,000 metric tons of fully refi ned 
U.S. soybean oil on the market. This was purchased in 
February 1967, and will probably be distributed in drums 
through government and private grocers to the public this 
spring. It will be the fi rst time that liquid soybean oil is on 
sale in the UAR, and will allow us to enter a closed market... 
During the past year 1,000 metric tons of U.S. soybean 
meal 50% protein have been purchased by the Poultry 
Organization.” Address: Director for UAR, Soybean Council 
of America, Egypt.

165. Zimmerman, Gideon; Berk, Zeki. 1967. Investigation of 
the effect of processing conditions on the yield and quality 
of isolated soybean protein. Haifa, Israel: Technion Research 
and Development Foundation. 99 p. Final report. PL 480 
Project no. UR-A10-(40)-30. Grant no. FG-IS-143. Report 
period July 1962–June 1967. 27 cm. [76 ref]
• Summary: Contents: Part 1. Production and properties of 
isolated soybean protein: 1. Effect of processing conditions 
on yields and purity. 2. 2. Effect of processing conditions 
on the nutritive value of isolated soybean protein. Part II. 
Utilization of isolated soybean proteins in food products: 2. 
Use of isolated soybean protein in bread. 4. Use of isolated 

soybean protein as a spray-drying aid. 5. Utilization of 
isolated soybean protein in cheese-like products. Address: 
Technion Research and Development Foundation Ltd., Haifa, 
Israel.

166. Collins, R.F. 1967. Soybean Council helped tap big 
European market for U.S. soybeans. Foreign Agriculture 
(USDA Foreign Agricultural Service) 5(33):9-10. Aug. 14.
• Summary: “Fantastic growth has been the story for 
U.S. soybean exports since the United States got into 
the soybean market development business 11 years ago. 
While salesmanship by itself is hardly responsible for the 
190-million bushel gain in soybean exports during this time, 
it has played a big role in bringing the foreign buyer and U.S. 
exporter together.
 “Here are some of the changes that the Soybean Council 
of America–FAS [USDA’s Foreign Agricultural Service] 
cooperator in soybean market development–has been a party 
to in the important European market.
 “Expansion in the European economy, with increasing 
population and growing food and feed requirements, started 
the boom in purchases of U.S. soybeans–a product that 50 
years ago was a novelty in the United States.
 “During the infant years of the industry, soybeans 
were grown here mainly for hay, forage, and soil building 
purposes, with exports in any form unheard of. By the 
beginning of World War II, acreage was still about evenly 
divided between soybeans for beans and for hay.
 “Demand begins in war years: But with the war 
came a tremendous demand for agricultural commodities, 
particularly soybeans and other oil-bearing seeds. U.S. 
farmers, acquainted with soybeans through their limited 
output of earlier years, moved rapidly to meet the demand.
 “At the conclusion of the war, the devastated countries 
of Europe found themselves critically short of fats and oils. 
To help Europe rebuild, the U.S. Government did its utmost 
to supply fats and oils and other necessities.
 “As the economies of individual European countries 
slowly began to improve, opportunities for actual market 
promotion presented themselves. Consumers’ needs for 
vegetable oil continued to grow, and–even more important–
Europe began a tremendous buildup in poultry and livestock 
numbers. Livestock producers looking for reliable sources 
of protein supplements found U.S. soybean meal the answer 
to their requirements for a top-quality product at attractive 
prices; and this was a product in steady supply and with 
minimum delivery problems.
 “The U.S. processing industry made information 
available on the use of soybean meal as a livestock feeding 
supplement. Government sources and U.S. market promotion 
agencies added to the fl ow of information.
 “Program begun in 1956: Responding to this increased 
buying interest from abroad, the U.S. soybean industry 
established the Soybean Council of America in 1956. With 
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assistance from FAS, the Council set up offi ces in various 
European countries. Aim of the new program was to increase 
world demand for U.S. soybeans and products.
 “In subsequent years, even the most optimistic export 
expectations were exceeded. U.S. exports of soybeans 
and their products rose 200 percent between 1956-57 and 
1965-66, making the United States the world’s largest 
single exporter of oilseeds and making soybeans our No. 
2 agricultural dollar export behind feedgrain. In 1965-66, 
U.S. exports of 251 million bushels of soybeans, 923 million 
pounds of soybean oil, and 2.6 million short tons [1 short ton 
= 2,000 lb] of cakes and meal accounted for about 90 percent 
of world soybean trade.
 “Spain an outstanding example: Although Japan is now 
our largest single market, Europe continues to increase its 
purchases of U.S. soybeans, in 1966 taking about 56 percent 
of our soybean exports, 80 percent of the soybean meal, and 
11 percent of the oil. West Germany, France, Italy, and the 
Netherlands are among the European countries accounting 
for these sales, but one of the most outstanding examples of 
the day is Spain.
 “Despite its position as the world’s largest exporter of 
olive oil, Spain was convinced to use some U.S. soybean oil. 
Introduced to soybean oil when their country was still a P.L. 
480 market, Spanish processors found it advantageous to 
blend the low-cost soybean oil with the higher priced olive 
oil. This reduced the price to consumers of cooking oil and 
freed more olive oil for export.
 “At fi rst, the soybean oil was blended with a low-quality 
olive oil that resulted in a rancid product. The Council 
provided technical service to the processors in refi ning and 
blending of the oils and in building bulk-handling facilities.
 “As Spain’s economy began to expand rapidly, another 
use for U.S. soybeans arose–soybean meal as an ingredient 
in animal feed was introduced by the Council. An immediate 
response prompted the Council in 1960 to begin additional 
work to tap the new market. It started holding livestock 
feeding seminars, designing trade fair exhibits on the use 
of meal, and distributing reams of material on livestock 
nutrition and feeding.
 “Still another change took place in the market in 1964: 
with its crushing industry rapidly developing, Spain turned 
to importing U.S. soybeans. This prompted an appropriate 
change in tactics of the Council; it has since helped Spain 
establish an oil quality control lab, brought study teams 
to the United States, and undertaken promotions aimed at 
selling the beans as well as U.S. oil and meal.
 “As a result of its fl exibility in a changing market 
situation, the Council has helped to continue the sharp 
upward trend in Spanish imports of U.S. soybeans. From 
none in 1956, Spain’s purchases of U.S. soybeans rose to 22 
million bushels in 1966, and they are expected to go even 
higher in 1967.
 “Similar programs have paid off in the other European 

markets for U.S. soybeans. In addition to large purchases of 
the meal, West Germany imported 59 million bushels of U.S. 
soybeans in 1966 while the Netherlands bought 15 million. 
And France–whose livestock feeding industry has grown 
tremendously over the years–bought 465,000 short tons of 
meal.
 “With soybean output continuing upward, the United 
States expects to expand further its overseas business in 
this valuable oilseed. A record 41.0 million acres have been 
devoted to soybeans this year, or some 10 percent more than 
in the preceding year. Normal yields and continuing good 
weather could turn this into a billion-bushel crop, compared 
with 931 million in 1966.
 Photos show: (1) Hans Kwuk, manager of a German 
mixed feed plant, describes his operation to Glenn Pogeler, 
president of the Soybean Council of America; Dr. Paul G. 
Minneman, U.S. Agricultural Attaché. Bonn; and Dr. Karl 
W. Fangauf, Council Director in Germany. (2) Visitors to 
German Green Week Exhibition go after samples of French 
fried potatoes cooked in hydrogenated soybean oil. Address: 
Soybean Council of America.

167. Senti, F.R.; Copley, M.J.; Pence, J.W. 1967. Protein-
fortifi ed grain products for world uses. Cereal Science Today 
12(10):426-30, 441. Oct. [5 ref]
• Summary: “The dimensions of the world food crisis 
have been covered in many previous reports.” In food aid 
programs, blended food products such as the new milled corn 
product, CSM, are designed principally for young children. 
All such foods must be bland and require no more than 1-2 
minutes of cooking. “With the passage of the Food for Peace 
Act of 1966, the requirement that a commodity be in surplus 
to be eligible for distribution under the foreign donation 
has been removed. This, of course, broadens the range of 
ingredients...”
 The fi rst blended food product purchased by the USDA 
and AID was named “Blended Food Product, Formula No. 1; 
the industry referred to it as Ceplapro.” The ingredients are 
corn meal, durum wheat fl our, soy fl our, NFDM [non-fat dry 
milk], vitamins and minerals.
 The USDA purchases the CSM mix as Blended Food 
Product, No. 2.
 Before 1 Jan. 1967, when the Food for Peace Act of 
1966 became effective, the USDA and AID shared the 
cost of purchase of blended food products. To date, some 
200 million lb. of CSM have been purchased. Address: 1. 
Nutrition, Consumer, and Industrial Use Research (NCIUR), 
ARS, USDA, Washington, DC; 2-3. WRRC.

168. DeBlois, Eleanor N. 1967. 12 years of achievement 
under Public Law 480. ERS Foreign (USDA Economic 
Research Service) No. 202. 133 p. Nov. Summarized as 
“Government programs moved most oil exports” in Soybean 
Digest, Feb. 1968, p. 42.
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• Summary: Page 24: Soybean oil. Under Title I, sales 
increased from $30.7 million in 1956 (the 1st year) to a peak 
of $97.3 million in 1956, decreasing to 29.0 million in 1966. 
Total sales of soybean oil under Title I of PL 480 were $62.8 
million.
 Under Title II (famine and other emergency relief), sales 
increased from $1.3 million in 1962 (the 1st year) to a peak 
of 6.0 million in 1963. Total sales under Title II were $19.3 
million.
 Under Title III (foreign donations), the total sales were 
$76.1 million and under Barter were $37.8 million. Under 
title IV total sales were $23.3 million. Including several 
other programs the total sales of soybean oil were $1,290.4 
million.
 For sales of soybeans, see p. 37.
 For another set of fi gures for much larger sales of 
soybean oil, see pages 38 and 125. Address: International 
Economist, Washington, DC.

169. Ebine, Hideo. 1967. Evaluation of dehulled soybean-
grits from United States varieties for making miso. Tokyo: 
Central Miso Inst., Echizenbori 3-3. Chuo-ku. 168 p. Final 
technical report, USDA P.L. 480. Project UR-A11-(40)-2. 
Grant No. FG-Ja-101.
• Summary: Page 1: “(a) An explanation of the problem: 
Miso made from soybeans by fermentation has been one of 
the most important foods in Japan, since about 1200 years 
ago. In 1965, the amount of industrially produced miso 
was half a million metric tons. Miso is used generally as 
a ingredients of miso soup taken by most Japanese every 
morning. In order to make miso of good quality, suitable raw 
materials including soybeans, rice or barley, and ordinary 
salt are requested. Concerning the situation of supplying 
such raw materials, soybean is becoming most important 
for the miso industry which is eager to make miso of good 
quality, since the amount of domestic production of soybean 
is being decreased year after year. For miso maker, domestic 
soybeans are so far the most suitable raw materials. In 1965, 
150,000 tons of whole soybeans were employed for making 
miso. Since the suitability is very low, the amount of defatted 
soybeans by solvent-extraction used for miso making was 
only 12,000 tons, indicating 7.5% of total proteinous raw 
materials. The amount of domestic soybeans available at 
the market can not be suffi cient for the production of miso. 
Consequently, miso industry must use imported soybeans 
from China or U.S.A.
 “There has been many criticisms to the U.S. soybeans in 
the miso industry, since the fi rst import after the war. These 
criticisms are concerned to the amount of foreign matter, 
especially the contamination of harmful seeds of pharbitis 
nil [Japanese morning glory] as food and that they are not 
consisted of a single variety but of a couple varieties which 
make trouble for the miso maker when they make miso. 
Although these problems are practically important, but not 

worthy to investigate in this project.
 “With a purpose to make miso of good quality which 
is requested strongly by the consumer, it seemed most 
important for miso industry to fi nd out some suitable 
varieties cultivated abroad, especially in the U.S.A., the 
leading country in the production of soybean in the world. 
After screening test, it seemed also important to improve 
the processing method of miso manufacture employing U.S. 
varieties.”
 Pages 2-3: “Soybean-grits method for making miso of 
bright color gave good results in respect to the color and 
fl avour of fermented miso. The color was fi ne and the fl avour 
was less beany fl avour according to the result of organoleptic 
test. Consequently, this method seemed advantageous for 
making miso of high quality from U.S. varieties. However, 
it was accompanied by the loss of water-soluble matter at 
higher level than whole soybeans’ method, resulting in the 
reduction of the yield of fi nal product. In order to minimize 
the amount of loss, a certain amount of water was sprayed 
over the grits instead of soaking in water, but this method did 
not give so good result as mentioned above. Consequently, 
it was concluded that the loss to some extent was inevitable 
for making miso especially of bright color. With a purpose 
to make the grits-method economically, an investigation 
to recover the lossed [lost] materials into sewage was 
conducted. Enzyme production by cultivating a mold which 
is essential for the fermentation of miso was investigated 
employing sewage as a culture medium. As the result, it was 
cleared that the sewage from soybean-cooker is possible to 
be employed as a medium for culturing a mold.
 “(c) Discussion on the result: The success in the fi nding 
of some suitable U.S. varieties for making miso of high 
quality seems to make a great contribution for the miso 
industry. As a practical problem, one of the suitable varieties, 
Kanrich has been imported in bulk for Japanese industry. 
Although there were many criticisms to the U.S. soybeans 
in the miso industry, they were not based on the scientifi c 
data of the evaluation test. As the result of this project, the 
problems of U.S. soybeans were cleared to some extent, and 
the properties requested to the soybeans from which miso 
of high quality is made were also defi ned. This fact might 
be benefi cial for the people concerned in the manufacturing 
of miso and supplying soybeans. It will also give a useful 
information for soybean breeder when they want to release a 
new varieties suitable for miso making.
 “The conditions of soaking as well as cooking could 
be given as the result of the investigation for the miso 
makers who intend to make miso of high quality from U.S. 
soybeans. According to the U.S. patent, 2,967,108, soybean-
grits method were tested employing U.S. soybeans, and its 
merits as well as drawbacks were revealed or ascertained 
when it is employed at miso factory in Japan. Since it has 
a drawback to enlarge the amount of lossed [lost] materials 
during processing, grits-method has not been employed 
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widely. Consequently, the fi nding of the way to utilize the 
lossed materials as a culture medium for a mold which 
produces necessary enzyme for miso making might make a 
contribution to employ grits-method economically, resulting 
in the improvement of miso making method from U.S. 
soybeans. In addition, it would give a method for miso 
manufacturer to solve the problem of pollution by the sewage 
from miso factory.” Address: Central Miso Inst., Echizenbori 
3-3, Chuo-ku, Tokyo.

170. Lie, Goan Hong; Oey, K.N.; Prawiranegara, D.D. 1967. 
Corn Soy Milk (CSM) or blended food products formula no. 
2. Paediatrica Indonesiana 8:251. *
Address: Indonesia.

171. Wai, Nganshou. 1968. Chung yang yen chiu yüan hua 
hsüeh yen chin so [Investigation of the various processes 
used in preparing Chinese cheese by the fermentation of 
soybean curd with mucor and other fungi]. Taipei, Taiwan: 
Institute of Chemistry, Academica Sinica. 90 p. Jan. Final 
technical report. USDA PL 480. Project no. UR-A6-(40)-1. 
On USDA grant no. FG-TA-100. [24 ref. Eng; chi]

• Summary:  This report is quite similar to (but more detailed 
than) Wai’s 1964 article titled “Soybean cheese.” This report 
may have been published in Chinese as well as in English.
 Contents: Summary. Detailed report. 1. Introduction. 
2. Results: Manufacture of soybean cheese (description 
of the process), microbiological investigations, analyses 
(preliminary analysis, coagulation of soybean protein by 
calcium ion, changes of protein components during the 
preparation of soybean cheese, hydrolysis of lipids during 
aging of soybean cheese, some characteristics of the fungus 
Actinomucor elegans), machines of laboratory scale designed 
for the preparation of soybean milk and soybean curd 
used as raw materials for soybean cheese. 3. Discussion. 
4. Conclusion. 5. Need for additional research. 6. List of 
publications. Appendixes. A. Historical (History of tofu 
in China). B. The ancient process (for making 5 types of 

sufu, and table showing the composition of each–Rose sufu, 
Tsao Sufu, Red sufu, Kwantung [Guangdong province, S.E. 
China] sufu, and Yunnan sufu).
 Appendix C: Report on travel to Hongkong and 
Kowloon for the collection and investigation of fungi used 
for the manufacture of soybean cheese, by Shuh-Ming Chang 
and Shu-Chen Sung, Assistant Research Fellows of Institute 
of Chemistry, Academia Sinica, Taipei, Taiwan (p. 85-88). 
From 20-29 June 1964 they visited the following factories 
and collected mold samples from fresh pehtze: (1) Lo-San-
Chi Sauce Factory at Sham-Chui-Po, Kowloon. It produces 
3 types of soybean cheese ([fermented tofu]; Fusu, Nan-su, 
and Pepper-Fusu), soy sauce, and “other sauced products.” 
A description of the process for making soybean cheese is 
given. (2) Ming-Jean Sauce Nan-su and Canning Company 
near Clear Water Bay, Sing-Jea, Kowloon. (3) Chen-Mang-
Chi Nan-su Fusu Factory, Chung Ching St., Sai Ying Pung, 
Hongkong. Sufu is the company’s only product. (4) Con-Ho 
Fusu Factory, Fuk Lo Tsun Road, Kowloon. (5) Kowloon 
Sauce Company, Queen’s Central Road. It makes sufu, soy 
sauce, and sauced products. (6) Chu-Rong Sauce Factory 
at Kam Tin, Sing-Jea. (7) Liao-Mar-Chi Fusu Factory, 
Shanghai St., Kowloon. It is located inside a market and sells 
tofu and soybean milk at the same time.
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the terms “Fusu” or “Nan-su” to 
refer to fermented tofu.
 Summary: Four fungi suitable for making fermented tofu 
were isolated: Actinomucor elegans, Mucor hiemalis, Mucor 
silvaticus, and Mucor subtilissimus. “Although each fungus 
can be used for the fermentation, Actinomucor elegans is 
the best one. An improved method for the preparation of 
sufu was devised.” It is described. Four different solutions 
(containing Kaoliang wine or ethyl alcohol, plus salt) were 
developed. The pehtze (freshly grown fungi on cubes of fi rm 
tofu) can be preserved in these solutions for more than one 
year. The various enzymes and their activities were studied.
 Photos (photomicrographs) show: (1) Columella of 
Actinomucor elegans. Magnifi cation 700x. (2) Sporangia 
of Actinomucor elegans. Magnifi cation 180x. (3) Head of 
Actinomucor elegans. Magnifi cation 70x. (4) Columella 
of Mucor hiemalis No. 28. Magnifi cation 700x. (5) 
Sporangium of Mucor hiemalis No. 28. Magnifi cation 700x. 
(6) Head of Mucor hiemalis No. 28. Magnifi cation 70x. (7) 
Columella of Mucor silvaticus 508. Magnifi cation 700x. (8) 
Sporangium of Mucor silvaticus 508. Magnifi cation 700x. 
(9) Head of Mucor silvaticus 508. Magnifi cation 700x. (10) 
Sporangiophores and sporangia of Mucor subtilissimus. 
Magnifi cation 60x. (11) Sporangium of Mucor subtilissimus. 
Magnifi cation 700x. (12) Columella of Mucor subtilissimus. 
Magnifi cation 700x. (13) Spores of Mucor subtilissimus. 
Magnifi cation 700x.
 “The cheese fungi used in Hongkong and Kowloon 
have been isolated and investigated. The morphological 
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photomicrographs (Figs. 14-17) show that the fungus is the 
same strain of Actinomucor elegans as that used in Taiwan.
 (14) Sporangiophores and sporangia. Magnifi cation 
180x. (15) Sporangiophores and sporangia. Magnifi cation 
180x. (16) Columella. Magnifi cation 700x. (17) Sporangium. 
Magnifi cation 700x. Address: Principal Investigator, 
Research Fellow and Director, Inst. of Chemistry, Academia 
Sinica, Taiwan.

172. Photograph of Glenn Pogeler shaking hands with 
President Lyndon Johnson. 1968.
• Summary:  The two men are dressed formally. In Johnson’s 
left hand is a small white box; in it is (according to a note 
found by Allen Pogeler in the box in March 2008): “One of 
the pens used by the President on July 29, 1968 in signing S. 
2986, an Act to extend the Agricultural Trade Development 
and Assistance Act of 1954 [P.L. 480], as amended, and for 
other purposes”
 President Johnson gave the pen to Glenn Pogeler, and 
his son Allen still has it. On both the box and the pen are 
printed “The White House.” Note: At the time, Pogeler was 
president of the Soybean Council of America, whose mission 
was to increase exports of U.S. soybeans and soybean 
products. A digital scan of this black-and-white photograph 

was sent to Soyfoods Center on 16 June 2005 by Allen 
Pogeler of Encinitas, California. The eldest son of Glenn and 
Ardis Pogeler, he owns the 8 x 10 inch original.

173. Ontario Soya-Bean Growers’ Marketing Board. 1968. 
The Canadian soybean industry “in summary” for review 
by: The Honourable H.A. Olson, Minister of Agriculture. 
Chatham, Ontario, Canada. 7 p. Aug. 19. 28 cm.
• Summary: Contents: Introduction. Production. Growers. 
Consumption. Prices. Factors in the U.S. (incl. P.L. 480 
export program which assists U.S. producers in disposing 
of large volumes of soybean oil). Assistance (history of 
stabilization board price support, which began in 1958 at 
$2.10/bushel and was discontinued after 1964). Average 
price. Average yield. Conclusions. Six recommendations. 
Address: Chatham, Ontario, Canada.

174. Brewster, L.R. 1968. Competition for the protein 
market. Soybean Digest. Sept. p. 44-47.
• Summary: Contents: Introduction. Small feed business. 
Proteins in USSR. Mere order takers. Small private plots. 
Rape meal in Poland. Are using computers [in Australia]. 
Ignore complaints [Americans tend to ignore complaints of 
overseas customers].
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 A portrait photo shows L.R. Brewster.
 “I want to tell you a little bit about Wellens & Co.’s 
international operation. I was employed in the soybean 
division of General Mills from 1947 through July 1964. I 
was involved in activities which included soybean trading, 
soybean meal sales, edible soy products sales, international 
promotion of edible soy products, and some seminar 
activities with the Soybean Council of America and the Food 
for Peace program.
 “When General Mills sold their soybean operation to 
Central Soya in 1964 I decided to accept a position with 
Wellens & Co. to develop an international operation. At 
that time, Wellens & Co. was 100% in the domestic animal 
protein fi eld. We started our international operation from 
scratch.
 “Many of you may ask, ‘Why should you accept a 
challenge such as this?’ and the only answer that I can give is 
the fact that in my travels overseas, I saw many opportunities 
for improving the handling of soybean meal accounts.
 “The U.S. soybean industry is not without problems 
overseas. I would like to cite some statistics relative to 
the Greek market. During the 1965-66 crop year, the U.S. 
exported about 8,300 tons of soybean meal to Greece. In the 
1966-67 crop year, we exported about 6,300 tons to Greece. 
During that 1966-67 crop year, about 6,000 tons were 
exported during the October-March period. That means from 
April to September of last year only 300 tons were exported 
from the U.S. to Greece.
 “During the October-March period of this current crop 
year, the U.S. has exported only about 1,700 tons. I know 
that considerably over 50% of this 1,700 tons was high-
protein soybean meal which was not available from the 
Belgian, Spanish or Israeli production. You might say we 
have had a captive market and aside from the captive market 
we are getting nothing.
 “What has caused this? First of all, lower prices from 
the European processors. In addition, our ocean freight 
rates for less than cargo lot shipments are somewhat higher 
than similar rates from the European and Mediterranean 
ports to Greece. That is our problem now. Think how this 
problem may be magnifi ed when the current longshoremen’s 
negotiations with the ship owners are completed. The 
contract deadline is Sept. 30 and we know that there 
are going to be serious problems in this matter before 
negotiations are completed.”
 “Small private plots: It is amazing to realize according 
to the Soviet’s statistics that of the total production of the 
Soviet Union the private plots produce 65% of the eggs, 40% 
of the meat, 40% of the milk and 55% of the potatoes which 
are raised in the country. The farmer and his family use these 
products for their own food and sell the remainder in private 
markets of the larger cities. Along this private market matter, 
we saw early in May 1967 in Moscow tomatoes from South 
Russia selling at $6 per pound and cucumbers selling at $4 

per pound.
 “We were led to believe that it was not unusual for a 
farmer or a member of his family to pack two or three sacks 
of vegetable products, board an airplane to Moscow or some 
other industrialized city, sell his vegetable product, pay for 
the plane trip, purchase some goods not available in the 
small villages, return to the village and still have a little left 
over.” Address: Wellens & Co. Minneapolis, Minnesota.

175. Butz, Earl L. 1968. Can Uncle run your business? 
Soybean Digest. Sept. p. 54-57.
• Summary: “The wonder crop of modern American 
agriculture is headed for trouble. After a spectacular record 
of increased production and sales, soybeans now fi nd 
utilization seriously lagging production.
 “Soybean production has doubled in the past decade, at 
a time when most other major crops were in a serious supply 
and price situation. This was possible only because soybean 
utilization and exports have increased at about the same rate 
as production–until the last couple of years.
 “Domestic processing and export trade this year are 
apparently running slightly ahead of last year, but not enough 
ahead to absorb the record crop of the past 2 years. And we 
can’t ignore the bumper crop that is just over the horizon for 
1968.
 “It now appears that we’ll have a carryover of about 160 
million bu. this Sept. 1. This is three-fourths over last year’s 
record carryover of 90 million bu. The carryover a year from 
now may well be in the magnitude of 250 to 300 million bu.
 “Our present carryover is better than a 2-months’ supply, 
counting crushing, exports, and a pro rata share of seed 
requirements. The contemplated carryover a year from now 
will be in the magnitude of a 4-months’ supply, unless we do 
something about it–and quickly.
 “While a number of factors contribute to the developing 
‘surplus situation,’ the most important one, in my opinion, 
was the increase 2 years ago in the support price to $2.50 per 
bushel. This has started soybeans down identically the same 
road that has been traveled at one time or another in the past 
2 or 3 decades by cotton, butter, tobacco, wheat, and some of 
the feed grains.
 “This has encouraged an unwarranted and too-rapid 
transfer of production resources to soybeans in the last 
couple of years. It has brought timber lands and scrub lands 
under cultivation, when they had better have remained in 
timber or idle.
 “Price Umbrella Over The World: The price umbrella we 
have held over the rest of the world is encouraging expanded 
production in some other countries, notably South America, 
where they have sometimes undersold us in the world 
market. But more important than this, that price umbrella has 
spurred the production of substitute oils, notably sunfl ower 
and rape.
 “Likewise, this price umbrella has encouraged research 
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in those crops with the result that Russian sunfl ower growers 
have scored a major breakthrough in total yield per acre as 
well as oil yield per ton. This product has been underselling 
soybean oil in the European market, and is a major price 
depressant for our oil.
 “As a result, practically all of the soy oil export business 
we now do is through concessional sale under P.L. 480.
 “By the same token, the price umbrella we maintain 
has increased the profi tability of fi sh meal. This is a primary 
product, and can be expanded in direct response to a higher 
price. Its production has grown, and it is eating into the 
normal soybean meal market, both abroad and at home.
 “Likewise, the relatively high price for soybean meal 
in this country, necessitated in part by the very low price 
for soy oil, has accelerated the use of urea as a protein 
supplement in ruminant feeds. It is estimated that urea in 
this country now takes the place of soybean meal from 100 
million bu. of beans. At present price relationships, the 
wonder is that substitution doesn’t occur even more rapidly.
 “Further compounding the outlook in just a few 
years will be the probable advent of high-lysine corn on a 
practical and competitive basis. While this will probably 
come regardless of the price support level on soybeans, its 
competitive impact cannot be dismissed lightly.
 “U.S. Soybean Has No Monopoly: While soybeans in 
this country are by far and away the major source of both 
protein supplement and oil, and while the U.S. supplies 
better than 90% of the world’s export trade in soybeans, 
we dare not price beans as though they were in a monopoly 
position. There are simply too many substitutes for both 
protein and oil.
 “Compare the experience with other crops. Our high 
price support program on cotton through the past 3 decades 
has:
 “1–Put many parts of the world directly into the cotton 
business.
 “2–Accelerated production of synthetic fi bers so much 
that they now surpass cotton.
 3–”Changed what was once a fl ourishing private export 
trade in American cotton to a restricted export program based 
on substantial subsidy from the federal treasury.
 “4–Reduced our own cotton industry to the point that the 
1967 acreage was the lowest since 1871.
 “In other words, the program that set out to bring high 
prices to cotton producers forced many producers out of the 
business and has placed in a subordinate position what was 
once a great American crop and a great American industry.
 “Or take the case of butter. The high price support levels 
on butter of a couple of decades ago hastened the marked 
shift to margarine on the American dinner table.
 “Tobacco is another case in point. Our domestic price 
support program held a price umbrella over the rest of the 
world, with the result that much of our market has been 
permanently taken away, and we maintain the remainder of 

our export trade only through substantial subsidy. Domestic 
production is tightly curtailed under a rigid quota system.
 “Several Alternatives Are Available: There are a number 
of alternative plans for meeting the developing soybean 
problem. The major ones include:
 “1–A lower price support level.
 “2–High price supports and acreage controls or 
diversion programs.
 “3–A two-price system, with a high domestic price and a 
lower export price, operated by the government.
 “4–A stepped-up market development and research 
program, aimed at increased effi ciency and expanded 
markets for the entire industry, operated jointly by industry 
and by government.
 “These alternatives are not exclusive of each other. 
Indeed, the fi rst and the fourth logically fi t together. The 
second and the third likewise logically fi t together. The 
fourth should be undertaken under either a program of lower 
price supports or a program of high price supports.
 “Lower Price Support Recommended: Major sectors 
of the soybean industry are recommending a lower price 
support. It takes courage to do this. The recommendation is 
made not because any industry leader wants lower returns to 
growers, but rather because he wants the industry to continue 
its expansion, with opportunity for continued growth and 
development in a production and marketing structure 
relatively free from governmental domination.
 “It is now reasonably clear, in retrospect, that the 
advance in price support to $2.50 two years ago was a 
mistake. Very likely a continuation of the $2.25 price 
support would not have encouraged the big increase in 
production and surely would not have encouraged such rapid 
development of substitute proteins and oils.
 “It is a matter of historical record that producers 
will respond more quickly and more generously to a pre-
announced guaranteed price than they will to a free market 
price at the same level. Likewise, substitute products are 
sought more vigorously and developed more quickly under 
the umbrella of a pre-announced high price than would be 
true under the same price in the free market.
 “With this experience as a background, it can be argued 
that the price of soybeans during the past marketing season 
might have been just as high, or perhaps even higher, with 
a $2.25 price support as it was with a $2.50 price support. 
And more importantly, the industry would not be in the very 
diffi cult situation where it fi nds itself today.
 “But now the patient is ill. Curative medicine is 
often more severe than preventative medicine. This is the 
case now. Once marginal areas have been induced into 
production, they tend to remain in production with price 
incentives that would not have started them in the fi rst 
instance.
 “Likewise, once substitute proteins and edible oils 
have found their market, they tend to remain under price 
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incentives which would not have been high enough to 
induce them to enter in the fi rst place. That’s where we fi nd 
ourselves now.
 “There is strong backing in many quarters to reduce the 
loan rate to $2. A reduction of this magnitude would enable 
us to be competitive on soybean meal in the world protein 
market, and would go a long way toward closing the price 
gap with sunfl ower oil.
 “This action would announce to the world that we do 
not intend to hold an artifi cial price umbrella over either 
soybeans or their competing products. The same would be 
true in the domestic market.
 “It would serve notice to marginal producers and 
marginal areas that we don’t intend to subsidize ineffi ciency 
here at home or abroad” (Continued). Address: Purdue Univ., 
Lafayette, Indiana.

176. Agricultural Research (USDA). 1968. From P.L. 480 
research... Better sufu. 17(6):6. Nov.
• Summary: “N.S. Wai of the Academy of Science, Taiwan, 
found that the key to making sufu without a beany fl avor is 
to ferment with a pure culture of the fungus Actinomucor 
elegans. Using the production methods tested and modifi ed 
by Wai, ARS [USDA’s Agricultural Research Service] 
microbiologist C.W. Hesseltine says acceptable Western 
fl avors can easily be incorporated into the soy cheese during 
the last manufacturing step, the brining process, by adding 
essences such as garlic, wine, or pepper.”
 Photos show: Skewered, molded tofu cubes. A fi nished 
cube of sufu sliced in half.

177. Marton, Larry B. 1968. Korean trade fair. Soybean 
Digest. Nov. p. 42.
• Summary: “Star attraction of the First Korea Trade Fair 
at Seoul Sept. 9 to Oct. 20 was the American agricultural 
exhibit sponsored by the U.S. Department of Agriculture in 
cooperation with the American Soybean Association, Wheat 
Associates, National Renderers Association, and U.S. Feed 
Grains Council.
 “More than 25,000 visitors poured through the 
3,000-square-foot American exhibit on opening day. By the 
end of the week, attendance had rocketed past the 125,000 
mark–far exceeding totals chalked up by any other of the 10 
nations sponsoring exhibits.
 “Although the major drawing card was a generous 
distribution of wheat products including cake and yeast-
raised doughnuts, waffl es, pancakes, hot-dog-on-a-stick, and 
pig-in-a-blanket, widespread interest was centered around the 
ASA booth where soybean commodities generally unknown 
to Koreans were on display.
 “Soybean products: Housewives and husbands alike kept 
booth attendants busy answering queries about margarine, 
quality cooking oil, salad dressings and mayonnaise. For the 
most part, home consumption of soybeans is in the form of 

traditional foods such as soy sauce, bean paste, bean curd, 
whole beans, and bean sprouts.
 “The major stimulus for increased soybean consumption 
will most likely come in the area of new uses. With the 
Korean economy expanding at an annual rate that is one of 
the highest of any developing country in the world, and with 
per-capita incomes on the rise, the public is becoming more 
receptive to new and improved foods and upgraded diets.
 “Both American and Korean offi cials believe, however, 
that the extent to which the soybean market expands will 
depend on a number of factors including the implementation 
of a nationwide educational program.
 “Another factor is the force with which Korea moves 
through the transitional Aid-to-Trade stage which it has now 
entered. A recipient of about $4 billion in U.S. aid during 
the past 20 years, Korea is beginning to fl ex its economic 
muscles in the world commercial market.
 “Cash imports: As a case in point, until 1966 virtually all 
soybean imports were under the P.L. 480 program. In 1966, 
the ROK approved an import license for 30,000 metric tons 
[m.t.] of whole soybeans and some meal and oil, representing 
the fi rst signifi cant cash purchase in that country’s history. 
In 1967, another 30,000 m.t. were imported from the United 
States for cash and about one-half was permitted for the 
fi rst time to move into commercial channels (previously the 
government used the entire import for its armed forces).
 “Reaction of fairgoers to the doughnuts they sampled 
and their measurable interest in the soybean story, 
particularly the uses of margarine, went considerably beyond 
anything expected by the Foreign Agricultural Service, 
USDA’s market development agency. If that interest is 
translated into demand at the market level, Korea may well 
become America’s second largest cash customer in the Far 
East where Japan holds the No. 1 spot, and Taiwan now 
ranks second.
 “ASA eyes potential: An increase of no more than 10% 
in Korea’s soybean consumption would mean approximately 
an additional, $2.5 million in America’s export cash 
register. The average per-capita consumption of soybeans 
is now roughly 15 pounds. Assuming the introduction of an 
educational program, which is even now under consideration 
by ASA offi cials, and the availability of credit, it is not 
unrealistic to project as much as a 50% consumption 
increase.
 “Scott Sawyers, American Soybean Association’s 
representative in Japan, who presided over the ASA booth 
at the Korea Fair in cooperation with USDA, believes all 
the elements for expanded commercial trade with Korea are 
present. ‘If we can put them together at the right time and in 
the right place,’ claims Sawyers, ‘I have very high hopes for 
the future.’”
 Several photos show the booth and visitors. Address: 
USDA Offi ce of Information.
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178. Funahashi, S. 1968. Systematic determination of 
soybean sterols in four classes; method and its application 
to soybean varieties. Tokyo: Dep. of Agricultural Chemistry, 
University of Tokyo. 46 p. Final report, P.L. 480; project no. 
UR-A11-(40)-13 on USDA grant no. FG-Ja-107. [10+ ref]*
Address: Japan.

179. Barnes, Harris H., Jr. 1969. The challenge rings louder 
each day! President’s report. Soybean Digest. Feb. p. 3.
• Summary: “These past 2 months have been times for fi rsts! 
With the close of the old year we saw our fi rst billion-bushel 
crop of soybeans. On Jan. 14 in New Orleans, I witnessed 
the Elanco Co. awarding to four soybean growers gigantic 
trophies for becoming the fi rst to grow better than 100 bu/a 
of soybeans.
 “The next day I was privileged to watch the fi rst barges 
of soybeans ever to be shipped down the Arkansas River to 
Mississippi and on to our good customers overseas.
 “Last but not least, 1968 saw the American Soybean 
Assn. for the fi rst time assume the leadership of building 
an industrywide unifi ed market development organization 
to be composed of processors, the trade, the general farm 
organizations and research and extension personnel. Since 
most money for the operation of this organization would 
come from the growers the majority of the board would be 
composed of growers.
 “Since Mrs. Barnes has been frugal in saving her 
pennies, she was able to buy a ticket to Tokyo and 
accompany me on a supervisory trip to Japan for 2 weeks in 
December.
 “Needless to say the Japanese appreciate our being able 
to supply them with good quantities of soybeans.
 “But we do have a lesson to learn from the ‘wheat 
episode.’ The Japanese quit buying U.S. wheat entirely. This 
should serve as a lesson to the soybean industry. For they 
want and need our soybeans... but we must have in mind 
constantly the word quality.
 “Don’t Quarrel with Our Price: In Japan I heard no big 
‘noise’ about our so-called high price of soybeans. But many 
did ask me, ‘Mr. Barnes, why is it that out of every 100 ships 
of beans you ship to us that on the average two or three ships 
per 100 are full of foreign matter... sticks, morning glory, 
cocklebur, Johnsongrass, and giant foxtail seed, corn and 
buckshot mud?’
 “Growers, this is serious business. We have a problem in 
Japan and everywhere in the world to insure our customers 
of quality beans, soybean meal and oil.
 “The Japanese and customers all over the world are 
saying, ‘We understand the growers are going to put up 
their own money to help us promote soybeans and soybean 
products in our own countries. When will they have this 
money and how much will they be able to spend helping us 
promote our soybean oil, our margarine made of soybean 
oil, help us to teach the processors how to make a meal and 

oil comparable to the U.S. processors, help us to show the 
grower of livestock the value of high-oil high-protein meal?”
 “Grower Has to Sell His Products: The challenges to 
me ring out louder each day as the soybean operation grows 
larger every day. It is very defi nitely the responsibility of the 
grower to sell these soybeans and soybean products... and 
it takes money to carry on the project. Our growers’ money 
multiplies about tenfold when we work hand-in-hand with 
Foreign Agricultural Service (FAS) and the soybean industry 
(third party cooperators) in foreign countries under the P.L. 
480 program.
 “For example, $50,000 of your money in Japan right 
now is buying a half-million-dollar program. I have seen this 
program fi rsthand and it is a great program and needs to be 
enlarged very much in the immediate future.
 “If the American Soybean Assn. had plenty of money we 
could go about this job of market development and research 
without all this fuss. But such is not the case.
 “It is left entirely to you. We hope you will sit right 
down and write your own check to your own state soybean 
association, estimating your yield if your beans have not 
been sold.
 “The Time is Short: We have 1 or 2 months left to send 
in this self-help money. Pretty soon fi eld time starts–and 
then the old will be forgotten and all thoughts centered on 
the 1969 crop. We need your help to aid your own soybean 
association as it goes about trying to strengthen itself through 
more memberships. You too can help by motivating your 
friends and neighbors to send in their money.
 “What can you grow in place of soybeans on your farm? 
Could be that your ½¢ on your 1968 crop will make the big 
difference.
 “Remember–The Crop You Save Might be Your Own.”
 Photos show: (1) Harris Barnes, portrait. (2) “Mr. 
and Mrs. Harris Barnes at the reception for ASA president 
in Tokyo. With them is Noriko Akiba, secretary to Scott 
Sawyers, ASA Far East director.”

180. Soybean Digest. 1969. New method of making Chinese 
sufu. Feb. p. 54.
• Summary: “The Chinese have been making a soybean 
cheese called sufu for centuries; but it remained for U.S. 
and Taiwan scientists to develop a foolproof method of 
making good sufu with no undesirable off fl avors, reports 
Dr. Clifford W. Hesseltine, a U.S. Department of Agriculture 
microbiologist. Research on sufu was conducted by Prof. 
Nganshou S. Wai of the Academy of Science, Taiwan, 
where he worked under a P.L. 480 grant from USDA’s 
Agricultural Research Service. Dr. Hesseltine, Northern 
Utilization Research Laboratory, Peoria, Illinois, was the 
ARS sponsoring scientist.
 “Wai found that the key to making good sufu without a 
beany fl avor is to ferment with a pure culture of the fungus 
Actinomucor elegans... Dr. Hesseltine says ARS scientists 



 FOOD FOR PEACE AND SOY (1954-2021)    119

© Copyright Soyinfo Center 2021

can easily incorporate acceptable Western fl avors into the soy 
cheese.”

181. Soybean Digest. 1969. Hybrid yeast for shoyu making. 
Feb. p. 28.
• Summary: The new hybrid yeasts were “bred from 
Saccharomyces rouxii, the chief fermentation yeast used in 
making shoyu, in P.L. 480 research sponsored by USDA’s 
Agricultural Research Service. Development of the hybrid 
is one of the most signifi cant applications to date of yeast 
breeding for the production of fermented soybean foods, says 
Dr. Clifford Hesseltine, ARS microbiologist. Groundwork for 
this breakthrough was laid at the ARS Northern Utilization 
Research Laboratory, Peoria, Illinois, by microbiologists Dr. 
Lynferd J. Wickerham and Kermit A. Burton...
 “The Japanese work was directed by Dr. Masatoshi 
Mogi. These studies were conducted at the Noda Institute for 
Scientifi c Research, Noda City, Japan.”

182. Umeda, I.; Nakamura, K.; Yamato, M.; Nakamura, Y. 
1969. Investigations on comparative production of shoyu 
(soy-sauce) from defatted soybean meals obtained from 
United States and Japanese soybeans and processed by 
United States and Japanese methods. Japan Shoyu Research 
Inst., #9, 3-chome, Koami-cho, Nihonbashi, Chuo-ku, 
Tokyo. 103 p. Final technical report. USDA P.L. 480. Project 
no. UR-A11-(40)-21. Grant no. FG-Ja-117. 1 Aug. 1965 to 
20 Feb. 1969. [Eng]
• Summary: In accordance with the Europeanization and 
instantization of Japanese cooking styles these days, soy 
sauce consumption per capita has been decreasing. In 1957, 
total Japanese production of soy sauce exceeded 1.1 million 
Kl [kiloliters = 1,000 liters]. Thereafter, however, production 
stagnated and is currently at 1.2 million Kl.
 There are more than 4,000 soy sauce manufacturers in 
Japan, however most of them are smaller enterprises, and 
only fi ve have large factories. The big fi ve produce 35% of 
soy sauce made in Japan.
 About 160,000 tons of defatted soybean meal and only 
15,000 tons of whole soybeans are used to make soy sauce 
in Japan. Address: Japan Shoyu Research Inst., #9, 3-chome, 
Koami-cho, Nihonbashi, Chuo-ku, Tokyo, Japan.

183. Fujimaki, Masao. 1969. Fundamental investigation of 
proteolytic enzyme application to soybean protein in relation 
to fl avor. Tokyo: University of Tokyo. 112 p. Final technical 
report. P.L. 480 project no. UR-A11-(40)-8. Grant no. FG-
Ja-111. For period Oct. 1964–March 1969. [176 ref]
• Summary: “The ultimate aim of this study is to obtain 
basic information for preparing enzymatic modifi ed soybean 
protein having less odor and less taste.” Address: Dep. of 
Agricultural Chemistry, Univ. of Tokyo, Bunkyo-ku, Tokyo, 
Japan.

184. Soybean Digest. 1969. Randolph on market 
development visit. April. p. 26.
• Summary: Chet Randolph, executive vice president of the 
American Soybean Assn., is on a worldwide supervisory 
visit for soybean market development. Most of his time 
will be spent in Japan, reviewing details and progress of 
ASA’s active program in the Far East. Then he will visit 
market development contacts in Hong Kong, Iran, Israel, 
Italy, Germany, and the Netherlands. The trip is entirely 
fi nanced by soft currency generated by PL 480 programs. A 
photo shows ASA’s men in Tokyo: Scott Sawyers (Far East 
Director) and Mitsugi “Jack” Yamashita (assistant country 
director).

185. Ladjeverdi, Ghassem. 1969. The Iranian oil market. 
Soybean Digest. May. p. 62-63.
• Summary: To understand the importance of soybean oil 
to Iran, its best to go back some 16 years. “At that time, 
the industry had a production capacity of around 10 tons of 
shortening a day. The current daily production capacity [of 
shortening] is around 460 tons.” During the following 5 or 6 
years six major shortening manufactures came into being and 
exist today.
 The fi rst shortening in Iran was made from cottonseed 
oil, a byproduct of the country’s cotton industry. Prior to this, 
“the Iranian people had cooked mainly with boiled sheep’s 
or goat’s butter, a substance closely akin to if not the same 
as Indian ‘ghee.’ Once shortening [vegetable ghee] became 
popular, the local supply of cottonseed oil proved inadequate.
 “To meet the demand, oil had to be imported and still is 
today. At fi rst, soybean oil in drums from the U.S. was the 
answer. This, however, was quickly discontinued as being 
impractical and uneconomical... Storage facilities–land 
tanks–soon sprang up, and soybean oil, again from the U.S., 
began to arrive in bulk tanker vessels via the southern Iranian 
entry port of Khorramshahr.”
 Today Iran relies more and more on oils produced 
locally, and is aiming for self-suffi ciency. About 126,000 
metric tons per year of vegetable oil are now used to 
make shortening in Iran. Of this, about 25.8% is produced 
domestically and the rest is imported. There are three main 
ways of importing vegetable oils: Barter, purchase from the 
U.S. under P.L. 480, or purchase commercially. U.S. soybean 
oil is now too expensive.
 Ten years ago, per capita consumption of vegetable 
oils in Iran was about 1.6 kilos. Today–with a population of 
some 27 million–it has risen to about 4.7 kg. By comparison, 
however, the corresponding fi gures for neighboring countries 
are: Egypt 7.2 kg, Turkey 8.2 kg, Lebanon 13.2 kg, and 
Israel 17.7 kg.
 A table shows the predicted growth rate in Iranian 
consumption from 1968 to 1972 and the amount supplied by 
Iranian oil vs. imported oils. Photos show: (1) G. Ladjeverdi. 
(2) Aerial view of the Beshahr vegetable oil processing and 
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refi ning plant in Tehran. Address: Finance Director, Beshahr 
Industrial Co.

186. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1969. Four visiting teams view two different 
aspects of soybean use. 7(28):13. July 14.
• Summary: Teams from Sweden, Portugal, India, and 
Pakistan, sponsored by the Soybean Council of America, 
Inc., toured soybean production, processing, and shipping 
facilities in the USA during May and June. The Indian and 
Pakistani teams were chiefl y interested in soybean oil and 
the different methods of processing, refi ning, and shipping 
this commodity. They arrived in the USA separately but 
during June combined their itineraries from Minnesota 
(Minneapolis, Mankato, Albert Lea), to Iowa (Mason 
City [The plant formerly managed by Glenn Pogeler, now 
of SCA]), Illinois (Peoria–USDA’s Northern Utilization 
Research Lab.), Arkansas, and fi nally Louisiana (New 
Orleans–USDA’s Southern Utilization Research Lab.). 
“India, for example, is the second largest market for 
semirefi ned U.S. soybean oil, and our exports to that country 
in 1968 were 200 million pounds. About the same amount 
will be shipped by the United States in 1969 to India under 
P.L. 480. The names of the team members from India and 
from Pakistan are listed.
 By contrast, the Swedish and Portuguese teams were 
primarily interested in the processing and use of soybean 
meal. Portugal is working to develop a modern beef 
industry, whereas Sweden is developing a poultry industry. 
The Portuguese team (whose members names are given) 
began their U.S. visit on May 16 with a tour of the Chicago 
Board of Trade, then visited soybean storage and milling 
facilities, and farms in the area that produce soybeans 
and feed the cattle rations containing soybean meal. Then 
they visited sites in St. Louis, Missouri, and Dallas, Texas. 
The Portuguese and Swedish teams joined temporarily on 
May 26-27 in Kansas City, Missouri, to participate in the 
Third National Feed Production School, sponsored by the 
American Feed Manufacturers Association.
 The names of the Swedish team members are given. 
On May 21 they visited the USDA’s research facilities on 
the feeding of animals in Beltsville, Maryland, followed by 
visits to a cooperative poultry processing plant (Rockingham, 
Virginia), a large integrated farm cooperative (Des Moines, 
Iowa), and the Chicago Board of Trade.

187. Sakurai, Yoshito. 1969. Fundamental investigation 
of evaluation of United States soybean and processing 
conditions for manufacture of dried tofu, to increase the 
use of United States soybean in Japan and other countries: 
Final report of research conducted under grant authorized by 
Public Law 480 for the U.S. Department of Agriculture Sept. 
1966–Aug. 1969. Tokyo: Japan Frozen Tofu Association. 
68 + [59] p. No index. 30 cm. Project no. UR-A11-(40)-32. 

Grant no. FG-Ja-124. Report period Sept. 1966–Aug. 1969. 
[Eng]
• Summary: Contents: Summary. Introduction. 1. Effect 
of processing conditions on the quality of fi nal product in 
kori-tofu manufacturing. 2. Soybean protein denaturation by 
freezing. 3. Difference in physical properties of fresh-tofu 
and kori-tofu prepared from 7S and 11S soybean protein 
components. 4. Evaluation of soybean varieties as a material 
for kori-tofu making. 5. Studies on the browning of kori-tofu. 
6. Texture changes of cooked kori-tofu: Infl uence of storage 
conditions of kori-tofu. 7. Studies on the development of 
swelling and elastic softening properties of rehydrated kori-
tofu. Conclusion. Note Yoshito Sakurai was born in 1905. 
Address: Tokyo, Japan.

188. Soybean Digest. 1969. NSPA to handle market work in 
Asian nations. Aug. p. 48.
• Summary: “The National Soybean Processors Assn. has 
taken over soybean oil and meal market development duties 
in three Asian nations, according to T.W. Bean, association 
president.
 “Expanded marketing responsibilities will cover U.S. 
soybean oil and meal in Pakistan, India, and Turkey. Market 
development of U.S. soybean products in these nations was 
previously handled by the Soybean Council of America, Inc.
 “President Bean accompanied by NSPA staff members 
recently negotiated contracts with representatives in each of 
the three key Asian countries. Contracts were made effective 
July 1, and will continue for a minimum of 1 fi scal year. 
Major duties of each offi ce include increasing sales of U.S. 
soybean oil and meal abroad, and close cooperation with 
USDA on P.L. 480 programs of the Foreign Agriculture 
Service.
 “Offi cial representatives for the NSPA are: Rustom 
Patel, Karachi, Pakistan; Maharajkumar Virendrasingh, New 
Delhi, India; and Vasfi  Hakman, Ankara, Turkey. All were 
previously on the staff of the Soybean Council.”

189. Agricultural Research (USDA). 1969. Hakko tofu: new 
food from soybeans. 18(3):14. Sept.
• Summary: Hakko tofu is a Japanese term meaning 
“fermented soybean curd.” This food, to be made from 
American-grown soybeans, was developed through a Public 
Law 480 project in Japan sponsored by the U.S. Agricultural 
Research Service (ARS). The ARS sponsoring scientist, Dr. 
Clifford W. Hesseltine, says this food contains high quality 
protein, based on a 21-day rat growth study; the PER is 2.7, 
compared with 2.2 for regular tofu.
 The principal Japanese investigator, Dr. Tetsujiro 
Obara (at the Dep. of Agricultural Chemistry, Tokyo Univ. 
of Education) found that a 1:420 ratio of calcium sulfate to 
soymilk added at 158ºF gave the best product.
 Traditionally the enzymes from a mold were used to 
ripen the tofu, but the investigators experimented with 
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commercial enzymes. Papain gave the best individual 
performance, but a mixture of papain, pronase, and bioprase 
gave optimum results for faster ripening and improved 
texture. For bacterial starters that lower the PH, the best 
results were obtained from a blend of half Streptococcus 
cremoris and half S. lactis.
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the term “Hakko tofu” to refer to 
fermented tofu.

190. Hewitt, Jean. 1969. Progress–and obstacles–in easing 
malnutrition in U.S. New York Times. Nov. 11. p. 50. *
• Summary: Following the recent acknowledgment that 
hunger and malnutrition do exist in the United States, food 
companies and nutritionists have been focusing their efforts 
on the problem. Foods now available include Incaparina, 
from the Quaker Oats Company; and CSM, a corn-soy-milk 
mixture available from several processors.

191. Altman, Lawrence K. 1969. Famine is called epidemic 
disease: Expert says control lies in use of medical methods. 
New York Times. Nov. 13. p. 18.
• Summary: Famine requires the same control methods 
as do epidemics of infectious diseases. These techniques 
were applied to the Nigerian civil war [in Biafra]. Teams 
“distributed one week’s ration of food-grain, powdered milk, 
dry fi sh and a corn-soy-milk [CSM] mixture to the villagers. 
They prepared the food in their homes. The supplements 
provided the malnourished people with about 1,000 calories 
a day (about one half their daily nutritional requirements).”

192. Soybean Digest. 1969. Scientists develop new soy food, 
hakko tofu. Nov. p. 33.
• Summary: This is a summary of the following article: 
Agricultural Research. 1969. “Hakko tofu: new food from 
soybeans.” 18(3):14. Sept.

193. SoyaScan Notes. 1969. Chronology of soybeans, 
soyfoods and natural foods in the United States 1969 plus 
overview of the 1960s (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1969 Jan. Volume 1, Number 1 of Food Science 
and Technology Abstracts published; the earliest records in 
it go back to Jan. 1968. It is created from the world’s fi rst 
computerized database specializing in food.
 1969 Jan. Richard M. Nixon inaugurated as President of 
the United States. Clifford M. Hardin of Indiana is Secretary 
of Agriculture.
 1969 March. Paul Hawken leaves for a 9-month trip to 
Japan and arranges for Mitoku and Muso Shokuhin to export 
natural foods to Erewhon.
 1969 March. Soybean yields in tests top 100 bushels/
acre for the fi rst time.
 1969 March. Essene Macrobiotic Supply starts business 

in Philadelphia, Pennsylvania. Denny Waxman and Charles 
Smith are founders.
 1969 June. A.E. Staley Manufacturing Co. acquires 
Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949.
 1969 June–The Staley Co. closes its Painesville, Ohio, 
soybean crushing plant.
 1969 Aug. Erewhon–Los Angeles opens as a small 
macrobiotic natural foods retail store at 8003 Beverly Blvd. 
Bill Tara is the fi rst manager.
 1969. USAID starts actively encouraging U.S. 
businesses to launch low-cost commercial protein products 
in Third World countries.
 1969 fall. Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They had begun to wholesale these foods out of the 
back of their retail store in the spring of 1969. They are 
America’s fi rst natural foods distributor, and remain the 
largest for many years.
 1969 Oct. Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
 1969 Nov. Bac-o-Bits, meatless bacon bits made from 
extruded soy fl our, start to be sold nationwide by General 
Mills. Its forerunner, Bac*O’s, made from spun soy protein 
fi ber, had been introduced in May 1966. Frozen Bontrae meat 
analogs are sold to the foodservice trade. This pioneering 
work by one of America’s largest food companies indicated 
to the U.S. food industry that the time for soy protein foods 
of the future had arrived.
 1969 Nov. 4. Eden Organic Foods is incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
no bank account. Bolduc was joined 9 months later by Tim 
Redmond.
 1969 Nov. 17-21. United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use held at Peoria, Illinois.
 1969. The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.
 1969. The Program for International Research, 
Improvement, and Development of Soybeans (PIRIDS) 
established at the University of Illinois with funding from a 
Rockefeller Foundation grant. The forerunner of INTSOY, it 
is directed by Earl R. Leng.
 1960s overview:
 Oilseed Proteins and the Protein Gap. Worldwide, there 
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is a growing consensus that Third World countries are facing 
a “protein crisis,” that protein malnutrition is the world’s 
most widespread defi ciency disease, and that low-cost 
oilseed proteins (such as defatted soybean meal and fl our) 
offer the most promising hope for remedying the problem. 
The leading architect and proponent of this view is Dr. Aaron 
Altschul of Georgetown University School of Medicine. 
The United Nations’ FAO/WHO/UNICEF Protein Advisory 
Group, composed of the world’s leading authorities in the 
fi eld, is very active from the mid-1960s to the mid-1970s, 
supporting wider use of soy protein products and soyfoods.
 Food for Peace Shipments of Soy Fortifi ed Foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s.
 Growing Interest in Modern Soy Protein Products. 
These new products, including soy protein isolates and 
concentrates, and textured soy protein products, now appear 
to have major potential in the food systems of all countries.
 Leading Soyfoods Research Centers in America are the 
Northern Regional Research Laboratory at Peoria, Illinois 
(Hesseltine, Wang, Mustakas, Wolf), and the New York 
State Agricultural Experiment Station at Geneva, New York 
(Steinkraus and Bourne).
 Vitasoy sales are booming in Southeast Asia. The 
introduction of Vitasoy by K.S. Lo in Hong Kong in the 
early 1940s brought soymilk into the modern era. Takeoff 
began in 1955 when Vitasoy began to be marketed like a soft 
drink. Sales grew from 8.4 million bottles that year to 42 
million in 1960 and 100 million in 1970, a 2.4-fold increase 
during the 1960s. By 1962 Vitasoy had become Hong Kong’s 
best-selling soft drink, ahead of such internationally known 
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
 Shoyu (Soy Sauce) Becomes a World Class Seasoning, 
Thanks to Kikkoman. Shoyu has long been the world’s 
most popular seasoning other than salt, and Kikkoman has 
been the world’s largest manufacturer since about 1918. 
During the 1960s Kikkoman internationalized its operations, 
developing new markets for shoyu throughout the world 
by exporting from Japan and promoting the products for 
use in Western-style recipes, largely with meat, fi sh, and 
poultry. Production climbed from 183,000 kiloliters in 1960 
to 340,000 kl in 1970. During the same period its share of 
the Japanese shoyu market rose from 18% in 1960 to 30% in 
1970.
 Steady Rise in Soybean Production in Latin America 
and Africa. In Latin America production rose from 231,000 
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold 
increase during the decade. Brazil accounted for 87% of that 
production in 1969, followed by Mexico and Colombia.
 African soybean production rose from 27,000 tonnes in 
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria 
accounted for 84% of that production in 1969, followed by 

South Africa and Ethiopia.
 American Soybean Association Funding Increases 
Dramatically from Checkoff Programs. This was a decade 
of great growth for ASA. In 1962 the Minnesota Soybean 
Growers Assoc., the fi rst affi liated state association, was 
founded. The ASA’s biggest breakthrough to date came in 
1966, when soybean growers began to support their own 
market development and research activities (previously 
funded by USDA’s Foreign Agricultural Service) using funds 
provided by state checkoff programs. Typically ½ to 1 cent 
of funding was generated from each bushel of soybeans sold 
in states where a checkoff referendum had passed. By the 
early 1970s the checkoff programs had begun to generate 
large sums of money, which allowed ASA to expand its 
activities. Expanded market development activities overseas 
led to a steady, long-term increase in soybean exports.
 Soybean Changes from an Oilseed to a Protein Seed. 
Prior to the mid-1940s the soybean, worldwide, had been 
crushed primarily for its oil. The meal was considered a by-
product. But in the post-war period, with growing affl uence 
driving increased demand for meat, the demand for meal 
outstripped that for oil, and the oil became the by-product. 
This trend, which started in America, was in full swing by 
the 1960s and expanded to other countries thereafter.
 Soybean Digest and ASA Interest in Soyfoods. During 
the past two decades Soybean Digest has published a steady 
stream of articles on soyfoods worldwide. Soyfoods were 
given big play at many ASA annual conventions. This 
interest in the USA had largely stopped by the mid-1970s, 
focusing on soybean production instead.

194. Kawamura, S. 1969. Studies on enzymatic hydrolysis 
of soybean oligosaccharides, to provide information basic to 
increasing the utilization of soybean food and feed products. 
Final Report, PL 480 project no. UR-A11-(40)-31 on USDA 
grant no. FG-JA-123. 75 p. [60 ref]*
Address: Dep. of Agricultural Chemistry, Kagawa Univ., 
Hirai, Japan.

195. Product Name:  WSB: Wheat-Soy Blend.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1969.
Ingredients:  73.1% wheat (precooked), 20.0% defatted soy 
fl our, 4.0% salad oil (stabilized), 2.9% vitamin and mineral 
premix (1989).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Energy 360 kilocalories, protein 20 
gm, carbohydrate 60 gm, fat 6 gm.
New Product–Documentation:  Shipments rose from 5,000 
tonnes (metric tons) in 1970 to a peak of 74.4 metric tons in 
1973.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. A natural wholesome 
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blended food. Highly nutritious. Precooked for ease in use 
and handling. A complete food. Economical. For people 
of all ages. Serve as: Beverage, gruels, pancakes, pudding, 
soups, bakery products, dessert, meat extender, baby food 
milk (milk substitute, milk supplement, gruel, pudding). 
Gives contents and nutritive value, including details of major 
nutrients, vitamins, minerals, and essential amino acids. PER 
is 2.4 compared with 2.5 for casein (milk protein). Recipes 
are given for beverage, gruel, pudding, bakery products, 
crackers, and meat extender.

196. Watanabe, Tokuji. 1969. Evaluation of United States 
soybean varieties as a material for producing fresh tofu, to 
increase soybean utilization in Japan. Tokyo: Japan Tofu 
Association. 75 p. Final report, P.L. 480, project no. UR-
A11-(40)-11 for the USDA on grant no. FG-Ja-104. [10+ ref. 
Eng]*
Address: Japan.

197. Bhaduri, P.N.; Sen, R.; Lahiri, K.; Kabi, M. 1969. 
Differential competition among strains of Rhizobium 
japonicum for nodule sites on soybean. Progress Report of 
the PL-480 scheme. *
Address: Dep. of Botany, Univ. of Burdwan, Burdwan, India.

198. Milner, Max. ed. 1969. Protein-enriched cereal foods 
for world needs. St. Paul, Minnesota: American Assoc. 
of Cereal Chemists. x + 343 p. Illust. No index. 28 cm. 
Summarized in Soybean Digest, Nov. 1969, p. 52. [400+ ref]
• Summary: Contents: Foreword, by Nevin Scrimshaw. 
Preface, by Max Milner. Part I: Economic aspects (2 papers). 
Part II: Public health implications (1 paper). Part III: The 
world food and nutrition crisis (4 papers). Part IV: Protein 
resources (7 papers). Part V: Bread (3 papers). Part VI: 
Amino acids, vitamins and plant genetics. Part VII: Programs 
and products (6 papers). Part VIII: Acceptability and 
marketing.
 “A signifi cant portion of the book is devoted to recent 
experience in commercial promotion of low-cost protein-
rich foods, emphasizing the increasingly important role 
of sophisticated marketing techniques. It is now widely 
recognized that success in such projects requires much 
more careful planning and use of preproject surveys and 
feasibility studies than have been employed in the past.” 
Address: Senior Food Technologist, Food Conservation Div., 
UNICEF, United Nations, New York.

199. Moore, Raymond S. 1969. China Doctor: The life story 
of Harry Willis Miller. 2nd ed. Mountain View, California: 
Pacifi c Press. 215 p.
• Summary:  The original edition of this book was published 
in 1961. This 1969 edition, although it has been completely 
re-set, contains only minor revisions: (1) A new color 
paperback cover shows a large illustration of Dr. Miller’s 

face. (2) This second edition contains a 3-page Postscript 
(p. 150-52), which describes his work in Hong Kong (1960-
65, 1969), Philippines (1966), expansion of his work with 
soymilk in Hong Kong (“The Hong Kong soft drink industry 
dispenses more milks derived from his soybean milk than 
all others combined”), other work with soy (“His grain-
and-soybean-based foods are being adopted as alternates to 
meat in lands which cannot support animals as a principal 
diet source. They range from soy cheese, milk, ice cream, 
and butter-like spreads to simulated steaks, wieners, and 
sausages. These vegetable foods now are making headway 
even in the United States and other Western countries. In 
an era of population dilemmas, Harry Miller reminds the 
experts that meat, as compared with vegetable protein, takes 
several times the acreage to produce the same amount of 
food.”), George McGovern and Food for Peace (1961) which 
resulted in sharply increased exports of soybeans from the 
USA. (3) The number of pages in the book has been reduced 
to 152, from the original 215. (4) The valuable index in 
the fi rst edition has (unfortunately) been omitted. (5) The 
number of photos has been reduced to 11, from 16 in the fi rst 
edition, and many photos from the fi rst edition were omitted. 
New photos (located on unnumbered pages 142-47) show: 
(1) Harry and Maude Miller at the time of their wedding in 
1902. (2) Dr. Miller with a woman victim of goiter in China. 
(3) Hong Kong Hospital for Chinese refugees at Tsuen 
Wan, completed in June, 1965. (4) Dr. Miller with little 
Mohammed Ali, a Bedouin child in Libya. (5) Harry and his 
wife Mary in 1957 waiting at the airport in Benghazi, Libya. 
(6) Mr. Chan Shun donates 1 million Hong Kong dollars for 
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the construction of a Seventh-day Adventist hospital in Hong 
Kong. Dr. Miller looks on. (7) In 1968 at Albuquerque, New 
Mexico, Dr. and Mrs. Miller are given a red-carpet welcome 
by Governor David F. Cargo.

200. Obara, Tetsujiro; Kobayashi, M.K.; Kobayashi, 
T.; Watanabe, Y.; Ohata, M.; Tanaka, M. 1969. Basic 
investigations on the development of foods from 
enzymatically treated soybean protein concentrates to 
increase the use of United States soybeans in Japan. Tokyo: 
Dep. of Agricultural Chemistry, Faculty of Agriculture, 
Tokyo University of Education. 97 p. Undated. Final report, 
P.L. 480. Project no. UR-A11-(40)-26. Grant no. FG-Ja-122. 
Report period: 13 Oct. 1965–12 Oct. 1968. Summarized in 
Soybean Digest, May 1969, p. 77. [12 ref. Eng]
• Summary: The group prepared a cheese-like soy protein 
food by enzymatic treatment. They began by extracting 
soymilk. The enzymes papain, Bioprase, and Pronase were 
tested. Address: Dep. of Agricultural Chemistry, Tokyo Univ. 
of Education, Komaba 2-19-1, Meguro-ku, Tokyo, Japan.

201. Senti, F.R. 1969. Formulated cereal foods in the U.S. 
Food for Peace Program. In: M. Milner, ed. 1969. Protein-
Enriched Cereal Foods for World Needs. St. Paul, MN: 
American Assoc. of Cereal Chemists. x + 343 p. See p. 246-
54. [5 ref]
• Summary: Contents: Introduction. Blended food product, 
child food supplement, Formula No. 1 (CEPLAPRO). 
Blended food product, child food supplement, Formula No. 
2 (CSM). Biological value and acceptance for Formula No. 
2 (CSM). Distribution and cost of formula No. 2, CSM. 
Wheat-based formulated foods. Biological testing of Formula 
No. 3 (WSB). Protein-fortifi ed wheat fl our. Rolled wheat-soy 
fl ake mixtures. Other high-protein foods considered for the 
foreign donation programs. Summary.
 Formula No. 1 (CEPLAPRO): “The fi rst formulated 
food purchased by the Department [of Agriculture] for 
distribution by AID in the overseas donation program 
was designated as Blended Food Product, Child Food 
Supplement Formula No. 1. This product was extruded in 
kernel-like form from a blend of corn meal, wheat fl our, 
soy fl our, and nonfat dry milk (58:10:25:5) supplemented 
with vitamins and minerals. The product was developed 
by the American Corn Millers Export Institute and was 
called CEPLAPRO. About 713,000 lb. of Formula No. 1 
were purchased for emergency family feeding programs 
in Vietnam. Cost of the product was approximately 13.3 
cents per lb., packaged in 50-lb. bags, and delivered to 
port. Reports on acceptance of the product were generally 
satisfactory, but its relatively high cost led to development of 
Formula No. 2 in which the extrusion step was eliminated. 
Although the kernel-type product may have advantage in 
promoting acceptance by adults, a fl aked or powdered form 
appears more satisfactory for child feeding programs.”

 “The ingredients of Formula No. 2, commonly called 
CSM, are precooked corn meal, soy fl our, nonfat dry milk 
(68:25:5) plus vitamins and minerals in the form of fi ne 
fl akes or powder. To date, 437 million lb. of CSM have been 
purchased for distribution in over 90 developing countries by 
AID through the voluntary agencies. Biological and clinical 
testing have demonstrated the high quality of the protein. 
Acceptance has been good in the recipient countries.
 “Formula No. 3, a blend of wheat fl our, which may be 
straight-grade or bulgur fl our, wheat protein concentrate, soy 
fl our, and minerals, will be purchased in the near future.” 
Address: Agricultural Research Service, USDA, Washington, 
DC.

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

Since the color and fl avor of the best soy isolates is 
somewhat better than that of groundnut protein isolates, 
India could offer a good potential market in this area. If 
available, some soy isolates would also probably be used 
in lieu of groundnut isolates in biscuits, confections, and 
pharmaceutical lines.”
 Of the various potential specialty soy foods, “In terms 
of existing market demands, the most interesting product 
is soy-based synthetic milk, or a soy-protein milk-base for 
sale to dairies to be used in milk toning.” Packaging will be 
a major problem. There is a severe milk shortage in most 
parts of India, and soy milk is superior in quality, as a base, 
compared with groundnut milk.
 “Eventual market demand for soy fl our could be 
substantial, depending on government policy and the 
continuing programs of relief agencies. It will hinge on the 
use of soy fl our to fortify atta and maida, to use in high-
protein gruels for relief feeding, and to supplement school 
lunch and institutional diets in various foods.” Address: 
Cedar Falls, Iowa.

203. Mehr, Stanley. 1970. Soybean exports are again 
setting new records. Foreign Agriculture (USDA Foreign 
Agricultural Service). March 16. p. 3-4.
• Summary: In 1969-70 exports rose to an expected record 
value of $1,250 million. The unusually strong foreign market 
for U.S. soybeans and meal this season refl ects a highly 
unusual conjunction of helpful forces: A shortfall in world 
supplies of other competing protein meals, particularly 
fi shmeal, and of competing oils such as peanut, fi sh, and 
sunfl ower; A spurt in expansion in European livestock and 
poultry production, with increased demand for protein meals 
for feed; Lower export prices of U.S. soybeans and meal as a 
result of lower U.S. Government support prices; Rebuilding 
of reduced oilseed inventories in importing countries.
 These developments have been reinforced by the fact, 
unusual in today’s world markets, that most developed 
countries give duty-free or fi xed duty treatment to U.S. 
soybeans. For reasons that still are not adequately known, 
during the second half of 1969, Peruvian fi shermen were 
not able to fi nd the large catches of fi sh that ordinarily are 
processed into fi sh meal and oil. During the last couple of 
years, about 85% of U.S. exports of soybean oil have been 
made under Public Law 480 programs. Soybean exports 
are currently the brightest spot in the U.S. export picture. 
Address: Fats and Oils Div., Foreign Agricultural Service.

204. U.S. Department of Agriculture. 1970. The annual 
report on activities carried out under the Public Law 480, 83d 
Congress, as amended, during the period January 1 through 
December 31, 1969. Washington, DC: U.S. Government 
Printing Offi ce. See p. 122-27. Cover reads: Food for Peace: 
1969 Annual Report on Public Law 480.
• Summary:  Table 20 is titled “Title II, Public Law 480–
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Total commodities by program type, fi scal year 1969.” The 
three main program sponsors and distributing agencies 
are (1) Volag (American voluntary agencies, UNICEF 
and UNRWA [United Nations Relief and Works Agency] 
unless otherwise noted), (2) Government to government, 
and (3) WFP (World Food Program). Each of these are 
Private Voluntary Organizations (PVO/PVOs), registered 
with USAID. Only two foods containing soy protein were 
distributed: CSM (Corn soya mix) and WSB (wheat soya 
blend). They were lumped together in the statistics and 
sent in the following amounts (in thousands of pounds) to 
the following continents and countries: Africa total 89,470 
lb: Cameroon 600, Congo 162, Dahomey 80, The Gambia 
385, Ghana 976, Kenya 478, Lesotho 775, Malawi 39, Mali 
4,500, Morocco 300, Nigeria 78,232, Senegal 80, Sierra 
Leone 1,810, Tanzania 365, Togo 18, Upper Volta 670.
 Near East-South Asia total 222,817: Gaza [occupied 
by Israel since 1967] 2,653, India 216,176, Jordan 1,527, 
Jordan-West Bank [occupied by Israel since 1967] 1,042, 
Lebanon 738, Nepal 18, Pakistan 1, Syria 662.
 Far East total 57,861: Burma 360, Indonesia 3,669, 
Korea 9,698, Laos 53, Macao 113, Malaysia 2,474, 
Philippines 3,140, Ryukyu Islands [located south of Japan, 
incl. Okinawa, Sakishima, and Amami island groups. Self 
governing from 1966. Returned to Japan in 1972] 227, 

Vietnam 38,127.
 Latin America total 45,291: Bolivia 72, Brazil 
19,851, Chile 2,605, Colombia 1,696, Costa Rica 
142, Dominica 4, Dominican Republic 6,680, 
Ecuador 608, El Salvador 1,178, Grenada 68, 
Guatemala 1,773, Guyana 58, Haiti 1,585, Honduras 
435, Jamaica 124, Martinique [French] 75, Panama 
734, Paraguay 2,477, Peru 4,847, Uruguay 279.
 Grand total: 415,439,000 lb of CSM and WSB. 
The following amounts of CSM/WSB (in 1,000 lb) 
were distributed by the three groups: Volag 292,587, 
Government to government 122,851, and WFP 1. 
Countries receiving more than 1 million lb of CSM 
and WSB combined (in millions of pounds): India 
216.2, Nigeria 78.2, Vietnam 38.1, Brazil 19.9, 
Korea 9.7, Dominican Republic 6.7, Peru 4.8, Mali 
4.5, Indonesia 3.7, Philippines 3.1, Gaza 2.7, Chile 
2.6, Malaysia 2.5, Paraguay 2.5, Sierra Leone 1.8, 
Guatemala 1.8 Colombia 1.7, Haiti 1.6, Jordan 1.5, 
El Salvador 1.2, Jordan West Bank 1.0.
 Note: This is the earliest document seen (Feb. 2002) 
concerning soybean products (cereal soy blends) in 
Martinique, or Panama. This document contains the 
earliest date seen for soybean products in Martinique, 
or Panama (1969); soybeans as such had not yet been 
reported by that date. Address: Washington, DC. 
Phone: 703-875-4901 (1991).

205. Soybean Digest. 1970. Whole beans: The past-
future link. Aug. p. 72.
• Summary:  Contains a detailed chronology of USDA’s 
Northern Utilization Research Laboratory (Peoria, Illinois) 
work with soyfoods–starting in 1926, about 15 years before 
the Lab began operations.
 “Since 1960, the Northern Utilization Research 
Laboratory, Peoria, Illinois, has reported new information on 
using U.S. soybeans in traditional oriental foods–miso, tofu, 
and tempeh, and on making full-fat soy fl our in extruders and 
hand-powered equipment.
 “Under study as sources of vegetable protein for future 
generations, these foods may be as old as civilization itself. 
‘The annals of Old China,’ W.J. Morse wrote in the 1917 
Yearbook of the Department of Agriculture, ‘set forth the 
fact that the soybean was an important food with the Chinese 
fully 5,000 years ago.’
 “1926 Yearbook: Soy sauce, bean curd from domestic 
beans listed as new developments.
 “1933 Extensive investigations of soybeans in food 
by commercial interests in past 3 or 4 years. Soy fl our 
(either full-fat or defatted) used in malted milk, macaroni, 
vermicelli, spaghetti, noodles, crackers, cookies, ice cream 
cones, breakfast foods, health foods, diabetic foods, infant 
foods.
 “1942 Soybean Digest (Feb.): Mention of soya milk 
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processing patent held by Dr. H.W. Miller, International 
Nutrition Laboratory, Mt. Vernon, Ohio.
 “1943 Soybean Digest (May): Use of soy milk in 
allergy diets, Dr. J.F. Muller, Borden Co. (Sept.) Northern 
Lab review: Soy fl our, other soybean food products now 
receiving attention; successful experiments on debittered soy 
fl our.
 “1947 Research on producing soy sauce. 1948 Soy 
food methods studied in China, Japan, Korea; seed samples, 
microorganisms collected.
 “1949 Series (Soybean Digest) on oriental uses of 
soybeans.
 “1957 Use of U.S. beans in Japan, market development 
survey, by American Soybean Assn., and USDA’s Foreign 
Agricultural Service, Agricultural Research Service. Identity-
preserved bean export started by L.E. West, Farmer City.
 1958-60 New miso process reduces fermentation time 
50%. U.S. soybean varieties equal Japanese varieties for tofu 
processing.
 “1962 Tempeh process improved; 39 tempeh molds 
isolated.
 “1963 Extruded full-fat soy fl our.
 “1964 Research on soy-cereal fermentations. Japanese 
report U.S. varieties accepted for tofu, miso, shoyu.
 “1966 Hand-powered full-fat soy fl our process for 
primitive areas. Tempeh made from soy-wheat, soy-rice 
mixtures.
 “1967 Study of food value of wheat-soy tempeh. 
Laboratory-scale tofu process published in response to 
processors’ interest.
 “1968 Sufu studies by P.L. 480 contractor. Yeast hybrid 
developed for shoyu production (P.L. 480).
 “1969 Antibacterial compounds found in tempeh. Milk-
curdling enzyme produced by tempeh mold. New fermented 
food, hakko tofu [fermented tofu] (P.L. 480).
 Photos show: (1) 1957: C.W. Hesseltine and A.K. 
Smith of the NRRL with visiting Japanese scientists Tokuji 
Watanabe and Kazuo Shibasaki. (2) 1963: “Extruder-cooked 
full-fat soy can be ground to fl our.”

206. USDA Northern Regional Research Laboratory. 1970. 
Soy proteins. Soybean Digest. Aug. p. 75-76.
• Summary:  A brief chronology of major food and industrial 

developments with soy proteins from 1917 to 1969.
 “From fertilizer and cow feed, glues and plastic Fords to 
spun fi bers and meat analogs is the story of soy protein uses 
from 50-some years ago into the future.
 “This ‘bean hull’ sketch of studies on meal and protein 
uses in the U.S., excluding whole beans and full-fat products, 
begins in 1917. W.J. Morse described ground soy cake as 
yellow, with a sweet, nutty fl avor and containing 46% to 
52% protein and 5% to 8% oil. ‘Considerable quantities’ 
of domestic meal were going into fertilizers; value in stock 
feed was ‘well established’ by practical experience and 
research and ‘extensive tests’ had been conducted by USDA 
in making bread and pastry. Morse used ‘soy-bean meal’ and 
‘soy-bean fl our’ interchangeably in the Yearbook article.
 “1926 Soy glue industry founded by I. F. Laucks 
(Soybean Digest, May 1942). Yearbook dropped reference 
to fertilizer use. Stated food use ‘has been very limited.’ 
Implied livestock feed was chief use.
 “1933 Research had established soy protein has good 
amino acid balance. Meal used in feed for hogs, sheep, 
dogs, rabbits as well as cattle; oil content satisfactory for 
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hogs. ‘Considerable quantities’ of meal going into glue 
for veneer, plywood, insulating materials, water paint, 
bakelite substitute. Meal used in ‘fl our’; diabetic, health, and 
breakfast foods; malted milk.
 “1935 Commercial isolation of protein for paper 
coatings.
 “1938-47 Soy protein plastics, basic and applied studies 
at Urbana Soybean Lab. and Northern Lab., Peoria. Items 
that follow are USDA utilization research developments if 
not otherwise identifi ed.
 “1939-41 Protein precipitation from water-alkaline 
dispersions, basic to commercial development of protein 
isolation.
 “1940-41 Plastics, fi bers by Robert A. Boyer, Ford 
Motor Co.
 “1942 Heat denatured protein in meal.
 “1942-44 Soy protein adhesives for wood, paper.
 “1944 Extracted protein, fl avor-improved fl our. Soy fi ber 
by Robert A. Boyer, Drackett Co.
 “1946 Water-soluble protein by Borden Co.
 “1948 Edible isolates by Central Soya.
 “1949 Gelsoy from alcohol-washed fl akes: gel, food 
whip, adhesive properties. Protein-formaldehyde dispersion 
studies. Acid-extracted protein. Spun protein fi ber for 
meatlike foods. Patent fi led, Robert A. Boyer.
 “1950 Swift & Co. launches research leading to 
improvement patents on vegetable protein in food, fi lms. 
Cold-setting glue.
 “1952 Protein in fi berboard. Acrylonitrile protein 
derivatives. Heat-sealing adhesives. Protein denaturation 
studies.
 “1952-61 Defatted, full-fat soy fl ours in bread.
 “1954 Protein adhesives. Flash desolventizing 
minimizes protein denaturation.
 “1955 Soy proteases. Electrophoretic studies.
 “1955-58 Toxicity of trichloroethylene-extracted meal.
 “1956-57 Gelsoy in sausages.
 “1957 Protein stabilizer in rubber-based paint.
 “1959 Whey proteins.
 “1959-61 Amino acids of meal, protein, hull.
 “1961 Soy sodium proteinate whips and gels.
 “1962. Conference on soy protein in food, USDA, 
UNICEF, Soybean Council [of America]. Flash 
desolventizing alcohol-washed meal. Soy whey protein 
recovery. Soy trypsin-inhibitor properties. Soy protein 11S 
component.
 “1963 Purifi ed soy protein.
 “1964-66 Studies on growth inhibitors, saponins. 70% 
protein concentrate by Central Soya.
 “1965 Soy protein glue for southern pine plywood.
 “1966 Carbohydrates in soy protein. Protein, nitrogen in 
soy strains. Trypsin inhibitor inactivation. Soy protein foods 
conference, Northern Lab. General Mills’ major research 
effort on isolated soy protein. Bontrae (coined, copyrighted 

name) foods emerge in commercial test markets.
 “1967 Soy nylon. Extracted impurities of protein. Soy 
globulin studies.
 “1968 Studies on corn-soy-milk food supplement. 
Isolated soy protein: production, in bread, in banana spray 
drying. Soy protein basic studies under P.L. 480.
 “1969 General Mills wins 20th Kirkpatrick Chemical 
Engineering Achievement award for soy protein meat 
analogs.
 “1970 Soy protein isolate replaces milk solids in Central 
Soya’s frozen all-vegetable dessert. Industrial research 
increases.”
 Photos show, from left: (1) Soy protein adhesives in 
shotgun shells, A.K. Smith and Glen Babcock, Northern Lab. 
(2) 1966 General Mills launches research leading to meat 
analogs. (3) Typical entrees made from textured vegetable 
protein. Photos (2) and (3) courtesy General Mills. (4) 1944 
Isolated soy protein produced in Northern Lab pilot plant by 
alcohol extraction. Address: Peoria, Illinois.

207. Wing, David G. 1970. My 60 years with soybeans, 
“pleasant and profi table.” Soybean Digest. Aug. p. 46-47.
• Summary: This brief history tells how David Wing has 
grown up with the soybean and the American Soybean 
Association in America. About 60 years ago, in about 1910, 
his father and uncle planted a fi eld of Ito San soybeans in 
Ohio. David and a hired man harvested the crop by cutting 
the plants off with a sharp hoe and shocking them in piles 
with a pitchfork. Later they were run through a grain 
separator and sold for seed.
 Since there were no commercial inoculants at the time, 
David would sack up top soil from the same fi eld where 
the soybeans had grown, lift the bags onto an old spring 
wagon, haul them to the express offi ce, and ship them to 
new growers who wished to ensure the success of their fi rst 
attempt at soybeans by growing them in inoculated soil.
 The Wing family also raised Mikado and Mongol 
soybean varieties, which were used for hay.
 “There were soybeans on Woodland Farm off and on for 
the next 20 years, but no progress was made until we got a 
combine and the elevators began to handle the beans for the 
processors.”
 “The American Soybean Association was 20 years old 
when I became president in 1941. It was organized in 1920, 
but for 20 years it was run by various extension agents 
and agronomy heads from the Cornbelt universities. These 
men did a fi ne job of promotion, so by 1940 when Glen G. 
McIlroy of Farm Management Inc., Irwin, Ohio, became 
president we were ready to hire a secretary and branch out as 
a farm organization.
 “The Ford Motor Co. at Dearborn, Michigan, entertained 
us that year. Henry Ford had been working on soybean 
plastics and textile fi bers, since there was then a surplus of 
soybean meal. Today this surplus is diffi cult to imagine, but 
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at that meeting one speaker even suggested that soy plastics 
could be used for window frames and table tops!
 “It was at this Dearborn convention in 1940 that we 
hired George Strayer as executive secretary of the American 
Soybean Assn., and it was due in part to his work and 
devotion that we have developed into our present worldwide 
organization.
 “I notice in the Soybean Digest that A.E. Staley, founder 
of the Staley Co., died that same year. He was the fi rst 
processor to really push soybeans. Expansion came along 
very fast. The Baltimore & Ohio Railroad sponsored a 
special train that traveled through Ohio, Indiana, and Illinois. 
There was great interest shown in the exhibits and lectures 
presented on this train.
 “Activity in Washington: There was also increasing 
activity in Washington. The fats and oils conference got a 
bill passed imposing a tax on coconut oil used in margarine. 
Cottonseed and soybean oil were cheap, mostly due to large 
imports of coconut oil. This changed very fast when the 
Japanese attacked Pearl Harbor and the South Pacifi c Islands 
were cut off as our sources of supply of copra.
 “Then came the fi ght to color margarine. I remember 
on one appearance before an agriculture committee in 
Washington I made the statement that it is senseless to tax 
soybean oil which goes into margarine when on the other 
side of the fence dairy cows produce butter which can be 
colored without being taxed. It took several years, but fi nally, 
state by state, margarine taxes were eliminated.
 “Soybean production increased rapidly during the war, 
and afterwards it became the concern of the growers whether 
there would soon be overproduction.
 “The processors wanted the beans badly at a price, but 
with a total supply in 1945 of over 100 million bushels, it 
looked as if we had better search for foreign markets. George 
Strayer wrote an editorial in the Digest just before our 
convention in Champaign, Illinois, in 1955, stating that we 
must export more beans.
 “This brought on a joint meeting of soybean farmers 
and processors. As chairman of this meeting, I told those 
attending that we must sit down at the same table and work 
out our common problems and our differences together.
 “Formation of the Soybean Council: Out of this meeting 
came the Soybean Council of America with Howard Roach 
as president. The Council had the same number of farmers as 
processors. Each side had equal representation, and at last we 
were getting together.
 “Howard Roach did a wonderful job of establishing 
offi ces around the world, with the main offi ce in Rome, Italy. 
Public Law 480 was passed in Congress. The government 
funds, which it provided, along with contributions from the 
processors helped carry on the work, so the Council was 
really in business.
 “In the fall of 1957 I went to Japan with a soybean trade 
group. It was a wonderful experience. Our exports of beans 

to Japan since that time have increased many times over. 
Then in 1962 my wife, Martha, and I worked at the Trade 
Fair at the Octoberfest in Munich, Germany. This was most 
worthwhile, and we made many new friends.
 “My 60 years with soybeans have been very pleasant 
and profi table ones, and it has been very satisfying to me to 
see the soybean industry grow and prosper over these years.”
 Photos show: (1) David Wing in 1947, holding a 
clipboard and standing in a fi eld of soybeans.
 (2) “Geo. M. Strayer, left, and Howard L. Roach 
at time of signing of historic global fi rst contract with 
Foreign Agricultural Service, USDA, in 1960 for market 
development work by the Soybean Council of America in 42 
countries. Roach was then president of the Council, Strayer 
executive director, and executive vice president of ASA.”
 Note: Many early soybean varieties were developed by 
the Wing Seed Company of Ohio. Address: Mechanicsburg, 
Ohio.

208. New York Times. 1970. Filipino children hurt by poor 
diet: U.S. aiding effort to end widespread malnutrition. Oct. 
4. p. 11.
• Summary: The village of San Andres Bukid, just off 
Manila’s plush Ermita district, has a community center next 
to hundreds of shanties. A young nutritionist, Germelina 
Villarex, is helping to feed 60 village children, who have 
come to the center with their mothers. In each child’s bowl 
was a mound of American wheat in a “cream soup made 
from corn-soybean-milk powder supplied by the United 
States Food for Peace Program and fl avored with a local 
vegetable.” Each group of 60 children is “graduated” every 
2-3 months so that a new group can benefi t.
 The U.S. program is administered by the United States 
Agency for International Development. CARE, a voluntary 
agency, also helps in distributing the food.

209. Liener, Irvin E. 1970. A study of antinutritional factors 
in different varieties of soybeans as related to processing 
for producing improved protein foods. Minneapolis, MN: 
University of Minnesota. 56 p. Final report. USDA P.L. 480. 
Grant no. 12-14-100-9180(71). Period covered June 1967-
Dec. 1970.
• Summary: Contents: Summary. I. Introduction. II. Initial 
Screening Program. III. Relationship of Various Chemical 
and Biochemical Parameters to the Nutritive Value of 
the Protein. IV. The Relationship between Sulfur-Amino 
Acids and PER of Heated Soybean Samples. V. Nutritive 
Value of Acid-Treated Soyfl our. VI. The Effect of Storage 
on the Trypsin Inhibitor and Hemagglutinating Activities 
of Soybeans. VII. Other Work: A. Available Lysine. B. 
Molecular Weight of the Bowman-Birk Inhibitor.
 VIII. Appendices:
 A. An Evaluation of Natural vs. Synthetic Substrates for 
Measuring the Antitryptic Activity of Soybean Samples
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 B. Note on the Determination of Chymotrypsin and 
Chymotrypsin Inhibitor Activity Using Casein.
 C. Determination of Available Lysine in Proteins.
 D. The Molecular Weight of the Bowman-Birk 
Protease Inhibitor. Address: Prof. of Biochemistry, Dep. 
of Biochemistry, College of Biological Sciences, Univ. of 
Minnesota, Minneapolis, Minnesota 55114.

210. Ramakrishnan, C.V. 1970. Laboratory studies on the 
fermentative production of microbial lipases that are useful 
in converting vegetable oils to products of higher value, as 
a basis for increasing the utilization of soyabean and linseed 
oils: Studies on bacterial lipase and protease. Baroda, India: 
University of Baroda. 68 p. Terminal report of PL-480 
Project FG-In-240. Sponsored by USDA. [77 ref. Eng]
• Summary: Duration of project: 1 June 1965 to 24 March 
1970. The bacterium Pseudomonas aeruginosa produces 
extracellular lipase, which when purifi ed resembles 
pancreatic lipase. This lipase does not have substrate 
specifi city. Address: Dep. of Biochemistry, Faculty of 
Science, M.S. Univ. of Baroda, Baroda-2, India.

211. Dimler, R.J. 1971. Dried tofu made from U.S. soybeans. 
Notes from the Director of the Northern Division (Peoria, 
Illinois) No. 1040. p. 1. Aug. 6.
• Summary: “Working under a PL-480 project sponsored 
by Dr. Cowan (Oilseed Crops), Prof. Yosito [Yoshito] 
Sakurai, Japan Frozen Tofu Association, Tokyo, developed 
a standardized procedure for making kori-tofu (dried tofu). 
Salient features of the method include rapidly chilling fresh 
tofu to -10ºC. in 1 to 2 hours and holding at -1º to -3ºC. 
for 13 weeks. Basic studies suggest that the ratio of 7S / 
11S proteins is important for kori-tofu, but the optimum 
ratio was not determined. Laboratory evaluation of four 
U.S., two Chinese, and three Japanese varieties of soybeans 
indicated that Hawkeye, a U.S. soybean, was the best variety 
for making kori-tofu. Browning sometimes occurs during 
storage because in high humidities a reaction takes place 
between the protein and the products from the oxidation 
of unsaturated fatty acids. Low storage temperature and 
humidities are desirable in protecting dried tofu from 
browning.
 “Kori-tofu is a traditional Japanese soybean food. 
Its production requires a 3-week process that is fairly 
complicated. According to Professor Sakurai, the variety of 
soybeans used as raw material is the most important of the 
many process factors that affect quality and yield. Therefore, 
the favorable results obtained with U.S. beans are signifi cant. 
In the past, kori-tofu was made primarily from Japanese and 
Chinese beans, about 40,000 tons annually, but now more 
and more U.S. soybeans are entering this market.” Address: 
Director.

212. Matthews, Jimmy L.; Womack, A.W.; Hoffman, 

R.G. 1971. Formulation of market forecasts for the U.S. 
soybean economy with an econometric model. Fats and Oils 
Situation (USDA Economic Research Service) FOS-260. p. 
26-31. Nov. [3 ref]
• Summary: “Abstract: A U.S. soybean econometric model 
describes the demand relationships for soybeans and soybean 
products in a set of 13 equations. The supply side contains 6 
regional acreage equations linked recursively to the demand 
side. The soybean market price indicated by the demand 
side of the model returns to the acreage (supply) side of the 
model, and in conjunction with other predetermined supply 
variables, determines soybean supply the following season. 
Soybean prices and total use are estimated for the 1971/72 
and 1972/73 marketing season under specifi ed assumptions. 
These include projected consumer income, assumed levels of 
P.L. 480 soybean oil shipment, and other factors. By varying 
the assumptions which infl uence the soybean economy, 
forecasters may derive alternative sets of demand and supply.
 “Statistical models have long been basic tools in market 
forecasting. They have generally proved useful in analysis 
for the analyst aware of their limitations. No model has 
the capacity to generate ‘the forecast’. Its main function 
is to assist the forecaster in obtaining a more systematic 
understanding of highly complex related events. This can 
be done with big models, small models, or with individual 
relationships.” Address: Economic and Statistical Analysis 
Div., USDA.

213. Bookwalter, G.N.; Kwolek, W.F.; Black, L.T.; Griffi n, 
E.L., Jr. 1971. Corn meal/soy fl our blends: Characteristics 
and food applications. J. of Food Science 36(7):1026-32. 
Nov/Dec. [21 ref]
• Summary: The blended products were tested for nutritional 
properties, color properties fl avor and storage ability. 
Address: Northern Regional Research Lab., Peoria, Illinois.

214. Product Name:  Soy Flour (Defatted).
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1971.
How Stored:  Shelf stable.
New Product–Documentation:  Shipments rose from 100 
tonnes (metric tons) in 1971 to a peak of 7,300 tonnes in 
1977.

215. Dovring, Folke; Jindia, J.R.; Misra, R.S. 1971. 
Economic production possibilities of soybeans in northern 
India: A preliminary study. Urbana, Illinois: University 
of Illinois. Offi ce of International Programs and Studies, 
Publication Series No. 1. ix + 57 p. Illust. No index. 23 cm. 
[20 ref]
• Summary:  Contents: Foreword. Acknowledgments. 1. 
Introduction. 2. Field survey [in Madhya Pradesh] and 
analytical framework. 3, Assumptions about prices and other 
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variables. 4. Rates of return to several crops and to major 
factors. 5. The possible place of soybeans in north central 
India. Appendix. Contains 35 tables and two outline maps (of 
India, and of Madhya Pradesh).
 The soybean shows great promise in both tropical and 
temperate climates. In India, soybeans have long been grown 
in the northern hill regions, primarily for local consumption. 
“The crop varieties were late maturing and low yielding.” 
Varieties bred in the U.S. have been very successful in 
northern India; they are early maturing and have yielded as 
well as or even better than in the U.S. The best is Bragg, 
a group 7 maturity rating type. Also good are Lee, Hood, 
Hampton, Hardee and Clark 63. “This work has brought the 
soybean into the limelight as a new crop of great promise in 
India.
 “These fi ndings occurred in the midst of technological 
revolution in Indian agriculture, as new varieties of crops 
were being introduced. The high-yielding dwarf varieties 
of wheat and rice, as well as hybrid maize and hybrid jowar 
(sorghum), have created a breakthrough in agricultural 
production [widely known as the “green revolution”]. So far 
the advances have been mainly in the production of cereal 
grains. There is a need to introduce variety into cropping 
patterns” (p. 1).
 Soybean varieties such as Bragg and Clark 63 can 
be “grown in the rainy season (as ‘kharif’ crops) and the 
same land can be available for planting dry-season (‘rabi’) 
crops like wheat which is normally sown in early or mid-
November.”
 Note 1. This key insight played a major role in launching 

the soybean as a commercial crop in India.
 “The degree of malnutrition in the Indian population is 
gauged by the average protein availability of 53 grams per 
day as against the recommended standard of 75 grams per 
day. The lower income group (over 70% of the population) 
in India cannot afford to purchase high-protein food to 
balance its diet (Footnote: “Annual Report of Agricultural 
Production.” 1969. Ministry of Food and Agriculture, 
Government of India). Animal sources provide only about 
12% of the protein supply in India, the balance being based 
on vegetable sources such as pulses and oilseeds. Soybeans 
may well come to occupy an important position here. 
Compared to 20-25% protein content in most Indian pulses, 
soybeans have a protein content of 40-45%. Pulses in India 
yield only 3.5 quintals [350 kg] per acre on average, while 
soybeans yield about 7.7 quintals under similar conditions. 
Thus soybeans can yield 3½ to 4 times as much protein per 
acre as pulses and twice as much as other oilseeds. Soybean 
protein is superior to other protein sources. The protein 
effi ciency ratio (PER) of soybeans is 2.4 as compared to 1.7 
for groundnuts and 1.5 to 1.7 for pulses. The PER of milk is 
3.0 and of eggs is 4.0” (p. 2).
 There is a ready market for soybean oil in India. 
The vanaspati industry already consumes nearly 81,000 
tons of soybean oil per year (average of 4 years, 1965-
68), purchased from the USA “under the Public Law 480 
program. The demand is expected to go even higher (150,000 
tons per year) by the end of the fourth fi ve-year plan in 
1976” (p. 2).
 Where are the best places for soybean production in 
India? In “northern India, where the University of Illinois is 
helping to build two agricultural universities (at Pant Nagar, 
Uttar Pradesh, and Jabalpur, Madhya Pradesh) with facilities 
for research and extension.” “In most of northern and central 
India, rainfall averages between 30 and 50 inches, which 
presents close to ideal conditions for soybean growth without 
irrigation.
 One of the important characteristics of the land use 
system in this part of the country is the high incidence of 
cropland lying fallow during the kharif (monsoon) season. 
In Madhya Pradesh, this is especially striking–nearly 42% of 
the total cropland area is idle during this season of abundant 
vegetation; there are also large fallow areas (often 30% or 
more) in most of Uttar Pradesh and in northwestern Bihar” 
(p. 4)
 Note 2. This is another way of expressing the key basic 
insight about the potential for soybean production in northern 
India, and especially in Madhya Pradesh
 Field survey: The state of Madhya Pradesh (MP), 
which lies in the center of India, approximately between 
the latitudes of 18º and 27º (see maps in Appendix) is a 
landlocked state, bounded by Uttar Pradesh on the north. 
Madhya Pradesh has a low population density compared with 
India as a whole–152 persons per square mile against 312 
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for the country. 88% of the people in Madhya Pradesh live in 
rural areas. “The most striking fact about the agriculture in 
this state is the low productivity” (p. 7).
 Table 3 (p. 15) shows that the yield of soybeans at 
research stations in Madhya Pradesh is 1,222 kg/ha whereas 
the yield from sample farms is only 758 kg/ha (only 62% 
as much). This difference, called a “yield gap,” shows the 
great potential for improving soybean yields on farms. The 
key factor in improving soybean yields is “cash inputs.” If 
cash investments are increased by 50%, the acreage under 
soybeans will nearly double–on land that is presently fallow.
 “The Vanaspati Manufacturers Association maintains 
that, compared to groundnut oil, soybean is diffi cult to 
process; it must undergo degumming before refi ning, it needs 
more hydrogenation for hardening [hydrogenation] than 
groundnut oil, and consequently, a longer production cycle 
leading to smaller production per unit time” (p. 15).
 Analysis shows that soybeans may have great 
possibilities in Madhya Pradesh. The three input groups 
are human labor, bullock labor, and cash inputs. The latter 
are the critical factor in expanding soybean production 
on farms. Soybean production is most responsive to cash 
inputs, the input group in shortest supply. Soybeans have a 
higher net cash value return per acre than any other crop of 
signifi cance in the area. In terms of gross returns per rupee of 
total cash costs, the advantage of soybeans over other crops 
becomes even more striking. In terms of returns to human 
labor, soybeans again show the highest rate of return–all 
regardless of farm size! The inclusion of soybeans in the 
cropping systems of farmers in the large specifi ed areas 
“would increase the income of the farmers by 88% without 
an increase in resources” (p. 52-54). Address: Offi ce of 
International Programs and Studies, Univ. of Illinois, Urbana.

216. U.S. Department of Agriculture. 1971. The annual 
report on activities carried out under the Public Law 480, 83d 
Congress, as amended, during the period January 1 through 
December 31, 1970. Washington, DC: U.S. Government 
Printing Offi ce. 132 p. See p. 113-20. Cover reads: Food for 
Peace: 1970 Annual Report on Public Law 480.
• Summary: Table 19 is titled “Title II, Public Law 480–
Total commodities by program sponsor, fi scal year 1970.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), WFP (World Food Program). Each of 
these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. Only two foods containing soy 
protein were distributed: CSM (Corn soya mix) and WSB 
(wheat soya blend). They were sent in the following amounts 
(in thousands of pounds) to the following continents and 

countries: Africa (50,362 CSM and 6,087 WSB): Cameroon 
(82 CSM), Ghana (1,104 CSM and 201 WSB), Malagasy 
[Madagascar] (425 CSM), Malawi (61 CSM), Nigeria 
(41,343 CSM and 5,886 WSB), Rwanda (200 CSM), Senegal 
(5,301 CSM), Sierra Leone (699 CSM), Tanzania (887 
CSM), Togo (260 CSM).
 Near East-South Asia (192,116 CSM and 2,504 WSB): 
Ceylon (50 WSB), Gaza [occupied by Israel since 1967] 
(814 CSM and 1,892 WSB), India (189,044 CSM and 105 
WSB), Jordan (680 CSM), Jordan-West Bank [occupied 
by Israel since 1967] (1,110 CSM), Lebanon (160 CSM), 
Pakistan (457 WSB), Syria (308 CSM).
 East Asia (21,530 CSM and 451 WSB): Hong Kong 
(384 CSM and 100 WSB), Indonesia (9,245 CSM and 150 
WSB), Korea (4,586 CSM), Laos (275 CSM), Malaysia (220 
CSM), Philippines (1,545 CSM and 201 WSB), Ryukyu 
Islands [located south of Japan, incl. Okinawa, Sakishima, 
and Amami island groups. Self governing from 1966. 
Returned to Japan in 1972] (50 CSM), Vietnam (5,225 
CSM).
 Latin America (53,761 CSM and 2,305 WSB): Antigua 
(37 CSM), Bolivia (555 CSM and 173 WSB), Brazil (29,919 
CSM and 506 WSB), British Honduras [Belize] (225 CSM 
and 20 WSB), Chile (1,726 CSM and 151 WSB), Costa Rica 
(679 CSM and 100 WSB), Dominica (23 CSM), Dominican 
Republic (7,429 CSM and 105 WSB), Ecuador (1,295 CSM), 
El Salvador (836 CSM and 200 WSB), Grenada (114 CSM), 
Guatemala (1,944 CSM), Guyana (72 CSM), Haiti (1,010 
CSM), Honduras (674 CSM), Jamaica (208 CSM and 100 
WSB), Montserrat (18 CSM), Panama (765 CSM and 450 
WSB), Paraguay (491 CSM and 400 WSB), Peru (5,842 
CSM and 100 WSB), St. Kitts (59 CSM), St. Lucia (69 
CSM), St. Vincent (30 CSM), Uruguay (81 CSM).
 Grand total by commodity: 317,769,000 lb of CSM and 
11,347,000 lb of WSB. Agencies distributing the most CSM 
and WSB (in million lb): CARE 180, CRS 68, UNICEF 42.
 Countries receiving more than 1 million lb of CSM 
and WSB combined (in millions of pounds): India 189.1, 
Brazil 30.4, Indonesia 9.3, Dominican Republic 7.5, Peru 
5.6, Vietnam 5.2, Korea 4.6, Guatemala 1.9, Chile 1.8, 
Philippines 1.7, Ecuador 1.3, Jordan-West Bank 1.1, Haiti 
1.0.
 Concerning “veg oil” (soybean oil) shipped under P.L. 
480 Title II in fi scal year 1970: India received 54.227 million 
lb [24,597 metric tons] (p. 116). Address: Washington, DC. 
Phone: 703-875-4901 (1991).

217. Dimler, R.J. 1972. Oriental ceremonies at 
groundbreaking for a new rural industry. Notes from the 
Director of the Northern Division No. 1058. p. 2. Jan. 21.
• Summary: Describes the groundbreaking ceremonies on 
Jan. 19 for the new $12 million Kikkoman shoyu plant at 
Walworth, Wisconsin. “Kikkoman sells 100 million gallons 
of shoyu annually, besides a line of dehydrated soups, 
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miso,... The shoyu fermentation takes about 3 months 
and Kikkoman expects to start their fi rst fermentations in 
October or November 1972 with the fi rst sales in 1973. 
Initial production will amount to about 2,500,000 gallons 
annually which will use about 500,000 bushels total of 
wheat and soybeans per year. The plant brings to fruition the 
results from PL-480 research that NMN sponsored under 
the direction of Dr. C.W. Hesseltine (FL= Fermentation 
Lab), and that Kikkoman continued after the project itself 
terminated.”
 Dr. Hesseltine was among the honored guests. He found 
it cold standing in a corn fi eld for almost 2 hours. Note: 
NMN probably stands for Northern Marketing and Nutrition 
Division–according to Dr. Walter Wolf, who worked there for 
many years. Address: Director [Northern Regional Research 
Lab., Peoria, Illinois].

218. Soybean Digest. 1972. “Our reason for being is to 
provide markets” [says Ralph T. Jackson, American Soybean 
Association]. May. p. 41.
• Summary: “Ralph T. Jackson, executive vice president 
of the American Soybean Assn. (ASA), testifi ed in Kansas 
City, Missouri, at recent hearings held to examine the 
effectiveness of the Foreign Agricultural Service’s (FAS) 
promotional activities in selling U.S. farm products abroad.
 “’Soybeans can continue to capture a fair share of the 
increased world demand in the years ahead, but it will take 
competitive prices, a dependable supply, effective promotion, 
and aggressive salesmanship,’ said Mr. Jackson.
 “’Instead of taking the negative approach of limiting 
supply through reduced acreage, we have taken the positive 
approach of increasing the demand for our product. When 
we started working with FAS in 1955, the U.S. exported only 
68 million bushels of soybeans. By 1970, this fi gure was 433 
million bushels, an increase of 536.7%,’ he continued.
 “Government offi cia1s who determine foreign currency 
allocations and soybean purchases believe there is no 
substitute for soybean meal, according to Mr. Jackson. “’For 
example, he said, ‘U.S. specialists reached large numbers 
of key Taiwanese technicians during seminars and visits to 
major processing and feed plants in Taiwan. These programs 
have played an important role in soybean sales increasing 
15% in 1971. In addition, the Taiwan processors have 
committed themselves to increase purchases another 15% the 
fi rst 6 months of this year.
 “’Our competition is fi erce, well funded, and has 
excellent management. To sell any raw material on a 
consistent basis, we must deliver quality and quantity. Our 
reason for being is to provide markets for all the soybeans 
U.S. farmers produce, and at a price yielding a profi t 
consistent with good business practices.
 “’The foreign market intelligence, the use of foreign 
currency provided under P.L. 480, and other services of the 
FAS have been invaluable in helping us reach this goal,’ Mr. 

Jackson concluded.”

219. Rebello, D. 1972. Synthesis of selected pure 
diglycerides and triglycerides of stearic, palmitic, elaidic, 
oleic, linoleic and linolenic acids, as model compounds for 
research on soybean oil to provide a basis for increasing the 
utilization of this commodity. Bombay: Bombay University 
Press. 79 p. Grant no. FG-In-350. Project no. UR-A7-(40)-
133. Period covered Sept. 1967 thru Sept. 1972. [33 ref]
• Summary: “Summary: Pure fatty acids were prepared 
by fractionation of technical grade fatty acids, either as 
such or as their methyl esters, at atmospheric or under 
reduced pressure depending on their molecular weight. 
Oleic and stearic acids were obtained by low-temperature 
crystallization of the fatty acids or methyl esters of Garcinia 
Indica (Kokum) seed fat and these were purifi ed further 
by fractionation. Pure elaidic acid was obtained by cis-
trans isomerization of pure oleic acid with nitrous acid and 
subsequent crystallization of the product from methanol. 
Pure methyl linoleate was prepared by initial crystallization 
of the urea-adducts of the mixed fatty acids of saffl ower 
oil from methanol, followed by fractional distillation of the 
methyl esters derived from the linoleic acid-rich fraction. 
The purity of all esters was ascertained by gas-liquid 
chromatography and in all cases these were found to contain 
over 99.9% of the pure component, with the exception of 
linoleic acid, which could not be enriched above 99%.
 “1–Monoglycerides of palmitic, stearic, elaidic, oleic 
and linoleic acids were prepared in quantities from 50 gm up 
to 1 kg in a single batch, by an alkali-catalysed ester-ester 
interchange between 1-acetyl isopropylidene glycerol and 
methyl ester of the fatty acid and by subsequent hydrolysis 
of the 1-acyl isopropylidene glycerol with 75% acetic 
acid at 30ºC, in the absence of any other organic solvent. 
High yields (80-94%) of the pure 1-monoglycerides were 
obtained by our procedure. 1,3-diglycerides were prepared 
by partial acylation of the appropriate 1-monoglyceride 
with the required. acyl chloride, according to established 
procedures, duly modifi ed by us and subsequently purifi ed 
by crystallization from solvents. Thin-layer chromatography 
was used to monitor the purifi cation of the 1-monoglycerides 
and 1,3-diglycerides, obtained as crystals, during the 
crystallizations; and also to determine the purity of the 
fi nal products. In all cases the partial glycerides were found 
to contain 99.8% of the pure isomer. Triglycerides were 
prepared by acylation of the partial glycerides with any 
one of the chlorides of myristic, oleic, linoleic or linolenic 
acid or with butyric anhydride. Acylation was found to be 
complete at room temperature (30ºC) within 24 hours with 
the minimum amount (not more than 40% molar excess) 
of the acylating agent. The triglycerides were purifi ed by 
crystallization from appropriate solvents and analysed 
by thin-layer chromatography. The structural identity of 
all the triglycerides was established by hydrolysis with 
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hog pancreatic lipase and these were found to be pure. 
Differences were observed in the relative rates of release of 
the different acyl chains by the lipase. Extended studies on 
the acyl-chain specifi city of lipase with specifi c substrates, 
particularly synthesised for this study, showed that the acyl 
chains are released from primary positions of the triglyceride 
molecule at different rates and these are dependent on the 
length and unsaturation of the acyl chains. This detailed 
study is included as an Annexure to this report.
 “Physical properties such as melting point, density, 
refractive index and viscosity of the synthesised triglycerides 
have been measured at temperature-intervals of 10ºC above 
the melting point up to 80ºC, in the case of triglycerides 
melting above 30ºC and from 30 to 80ºC in the case of 
triglycerides melting below 30ºC. Correlations have been 
obtained between these properties and temperature (t) and 
equations of the type y = mt + c have been derived. The 
value of constants m and c compare well with the values 
obtained in our earlier investigation. Molar volume and 
molar refraction have been calculated respectively, from 
the values obtained for density and refractive index of the 
synthesised triglycerides. From these data, the increment 
per added CH2 group (RCH2) has been obtained. The values 
obtained for this increment compare favourably with values 
reported by previous investigators. Melting points of a 
number of binary mixtures of triglycerides have also been 
determined, at 10% (5% near the eutectic point) levels 
from 10 through 90 mole per cent.” Address: Prof., Dep. of 
Chemical Technology, Univ. of Bombay, Bombay 400 019, 
India.

220. Banerji, Sushidal. 1972. India still needs to import 
vegetable oil: India and the developing world. Soybean 
Digest. Oct. p. 12-13.
• Summary: From his address before the National Soybean 
Processors Assn.
 “Vegetable oils: Turning now to the matter of special 
interest to you, vegetable oil is one of the basic needs of 
our people. We were relatively late in programming for an 
increase in the supply of edible oils. While there has been 
substantial increase in domestic production in recent years, 
we have had to rely on signifi cant imports of both oilseeds 
and oil. In the last 3 years, soybean oil has been by far our 
largest import, totaling close to 300,000 tons. In the same 
period, we imported some 80,000 tons of other oilseeds, 
mainly rapeseed and mustard. We grow oilseeds annually 
over an area of 16 million hectares in India. Our major 
oilseeds are groundnut, rapeseed, mustard, sesamum, linseed, 
and castor. Groundnuts cover close to 43% of the total area 
in oilseeds.
 “Under the current fourth 5-year plan [India has 
a centrally-controlled (socialist) economy], we are 
implementing an elaborate program to raise the production of 
oilseeds, including propagation of high-yielding and early-

maturing varieties of castor with encouraging results.
 “Signifi cant success has also been achieved in growing 
oilseeds in nontraditional areas of the southern states. 
Starting with only 6.84 million tons of production of oilseeds 
in 1968-69, we reached over 9 million tons in 1970-71. 
Productivity fi gures also registered a steady increase in the 
case of groundnut, for example, from 653 kgs. per hectare 
to 831 kgs. in 1970-71, we crushed an estimated 2.4 million 
tons of edible oil.
 “We still have, however, some way to go before 
attaining self-suffi ciency in oils and imports may be 
necessary for some time to meet our full needs. Meanwhile, 
we are pressing on with our own efforts. The potential is 
great. Only 5% of the area under oilseeds is at present in the 
irrigation zones, 95% is dependent on rains.
 “Our research scientists are hard at work to achieve for 
oilseeds the kind of miracle they have achieved for wheat 
and hope to do for rice. The tempo of current programs is 
being accelerated to make up for lost ground.
 “An ambitious program to undertake soybean cultivation 
over a targeted area of 400,000 hectares in the next 3 years 
or so has been initiated this year, and is being pursued with 
vigor and determination. We have been trying out certain 
high-yielding sunfl ower varieties.
 “At present, cottonseed, rice bran and oilseeds of tree 
origin such as palm–which are regarded as good potential 
sources of vegetable oil–are not being adequately exploited 
in our country.
 “It is our hope that by 1973-74, we can attain a level 
of 9.8 million tons of oilseeds, excluding the production of 
oilseeds of tree origin–such as palm oil.
 “Prospects of future trade What ought to be the basis of 
long-term economic relations between developing countries 
and developed, affl uent countries with surpluses to export, 
like the U.S.? Personally, I believe that sooner or later we 
have to see an orderly transition from government programs 
like P.L. 480 or AID to trade. The long term interests of both 
sides lie in a continuing relationship of trade, rather than of 
AID or P.L. 480.
 “In 20 years of planned development 77% came from 
our own resources, and foreign aid provided the valuable 
remainder of 23%. Today the proportion of foreign assistance 
in our development outlay is around 10% to 12%. In 1965-
66, the net infl ow of foreign aid or assistance was $1,314 
million; by last year, we had reduced this reliance on external 
assistance to $339 million. Today, two-thirds of the foreign 
aid we receive in India from all over goes back to the 
AID-giving countries by way of repayment of past loans.” 
Address: Minister, Embassy of India, Washington DC.

221. Bergmann, Ernst D. 1972. Studies of the isolation, 
identifi cation and characterization of sterols in soybean oil 
to provide basic information important to the utilization of 
soybeans in Israel. Jerusalem: Hebrew University. 53 p. Final 
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report of research conducted under grants authorized by U.S. 
Public Law 480. [30+ ref]*
Address: Hebrew Univ., Israel.

222. Brown, Lester R.; Finsterbusch, Gail W. 1972. Man and 
his environment: Food. New York, NY: Harper & Row. 208 
p. [85* ref]
• Summary: Food for Peace program (PL-480) has played a 
major role in reducing famines since the 1950s. Address: 1. 
Overseas Development Council; 2. The Urban Inst.

223. Smith, A.K.; Circle, S.J. 1972. Historical background 
(on soybeans and soybean foods). In: A.K. Smith and S.J. 
Circle, eds. 1972. Soybeans: Chemistry and Technology. 
Westport, CT: AVI Publishing Co. xiii + 470 p. See p. 1-26. 
Chap. 1. [53 ref]
• Summary: Contents: 1. Introduction. 2. U.S. history: 
Introduction of soybeans, processing for oil, soybean oil. 
3. Soybean meal and protein: Animal feed industry, poultry 
industry, industrial uses. 4. Soybean production. 5. Oriental 
history: Ancient history, Oriental fermented foods (shoyu, 
miso, tempeh, ontjom, natto, hamanatto, tao tjo [Indonesian-
style miso], kochu chang, ketjap), Oriental nonfermented 
foods (soybean milk, tofu), wedge press. 6. Soybeans and 
world food problems: Green Revolution, protein supplements 
(high protein food formulations, AID funded), amino acids, 
CSM, cottage industries (tofu, kinako).
 Concerning industrial uses (p. 8-9): Soybeans rose 
in popularity as an agricultural crop in the USA at a time 
when other crops such as corn, wheat, cotton, and tobacco 
were being produced in surplus quantities. Soybeans took 
over much of the acreage vacated by these crops. “At that 
early period it was the hope of many leaders of agriculture, 
government, and industry that much of the oil and protein 
of the soybean could be diverted from the food and feed 
industries into industrial products such as paints, varnishes, 
soap stock, plastics, adhesives, plywood glue, paper coating 
and lamination, paper sizing, textile fi bers, and other uses... 
In 1936 the US organized the Regional Soybean Industrial 
Products Laboratory for this purpose. These new industrial 
uses were expected to help relieve the problem of farm 
surpluses... In 1935 the Glidden Company built the fi rst 
plant for the isolation of industrial grade soybean protein 
(transferred to Central Soya in 1958). The largest use of 
industrial grade protein is in the paper-making industry, for 
coating and sizing of paper board.
 “After World War I, soybean meal, because of its low 
cost, replaced casein as an adhesive for Douglas fi r plywood 
glue, where it still retains a substantial part of the market for 
the interior grade product.”
 “While soybean proteins have several important 
industrial applications, especially in the paper industry for 
coating and sizing paper, which are expected to continue 
for years to come, the original dream of an ever-expanding 

industrial market [for soy proteins] has faded. In the polymer 
market it appears that for most applications the proteins 
cannot be made competitive with the increasing number 
of low cost, high quality synthetic resins... It is generally 
recognized that the increasing demand for proteins for feed 
and food will greatly surpass the anticipated industrial uses.”
 A graph (p. 1) shows: Soybean production in the United 
States for seed, 1940-1970. Address: 1. Oilseeds Protein 
Consultant, New Orleans, Louisiana; 2. Director, Protein 
Research, W.L. Clayton Research Center, Anderson Clayton 
Foods, Richardson, Texas.

224. Japan Shoyu Research Institute. 1972? Report on the 
comparative study of shoyu brewing from U.S. and Japanese 
soybeans (no. 6). Tokyo. 29 p. Project UR-A11-(40)-(C). *
Address: Tokyo.

225. Koyanagi, Tatsuo. 1972? Soybean elements and sodium 
chloride which affect the thyroid function. Sendai, Japan: 
Tohoku University. 18 p. Undated. Final technical report. 
USDA P.L. 480. Grant no. FG-Ja-125. [15 ref. Eng]
• Summary: This undated report, published between 1971 
and July 1975, describes studies on rats of the goitrogenicity 
of various soybean preparations. The goitrogenic element 
in soybeans was extracted by methanol. It was soluble in 
acetone and butanol, but not in ethyl ether. Address: Faculty 
of Agriculture, Tohoku Univ., Sendai, Japan.

226. Katchalski, E.; Sharon, N. 1973. Fundamental 
investigations of the glycoproteins of soybean meal, to 
provide information basic to increasing the utilization of 
soybean food and feed products. Rehovoth, Israel: Weizmann 
Institute of Science. 79 p. March. Final report. P.L. 480 
Project no. UR-A10-(40)-92; Grant no. FG-Is-247; Reporting 
period 7 Jan. 1967–31 Dec. 1971. [77 ref]
• Summary: A complex study with complex conclusions. 
Address: Dep. of Biophysics, The Weizmann Inst. of 
Sciences, Rehovoth, Israel.

227. P.T.I. 1973. U.S. grant for drought-hit. Times of India 
(The) (Bombay). May 15. p. 1.
• Summary: The United States government has authorised 
a $7 million non-repayable grant [gift] for drought relief in 
India, according to the U.S. embassy in New Delhi.
 “The grant will cover 17,200 tonnes of corn soya milk 
(CSM), 3,400 tonnes of vegetable oil, and 4,373 tonnes of 
wheat for shipment as soon as possible under PL-480, title 
two.”

228. Johnson, P.E. 1973. High-protein foods for peace. 
Cereal Science Today 18(5):138-41, 148. May. [1 ref]
• Summary: A photo shows Nigerian children, suffering 
from acute malnutrition, being sweetened and fl avored 
Instant CSM (corn-soya-milk) by UNICEF. There is a 
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great need to fortify cereal foods in developing countries. 
Recently bread fl our (fortifi ed with soy fl our at 6 parts per 
100) has been approved for worldwide distribution. The fi rst 
purchases of this soy-fortifi ed fl our on 18 Oct. 1972 totaled 
6 million lb. As a start, it is planned to use soy-fortifi ed fl our 
in biscuits and buns for child-feeding programs in India and 
the Philippines. “In Hong Kong, a beverage called Vitasoy, 
made with a soya base, fortifi ed with vitamin A, B vitamins, 
and sugar, has been highly successful, being marketed over 
a 30 year period. Present production is at the rate of more 
than 100 million bottles per year. A major expansion is now 
underway which will provide capacity for production of 400 
million bottles of Vitasoy annually within 3 years.” Address: 
Chief, Operations Div., Offi ce of Food for Peace, Agency for 
International Development.

229. Product Name:  [Thriposha].
Foreign Name:  Thriposha.
Manufacturer’s Name:  CARE/Sri Lanka (Distributor). 
Imported to Sri Lanka under the Food for Peace program.
Manufacturer’s Address:  Colombo, Sri Lanka.
Date of Introduction:  1973.
Ingredients:  WSB (Wheat Soy Blend).
Wt/Vol., Packaging, Price:  750 gm plastic bags.
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff & Aoyagi. 1981. 
History of Soy Flour. p. 104. “In 1973 Wheat Soy Blend 
(WSB) imported to Sri Lanka under the Food for Peace (PL 
480, Title II donations) program and distributed by CARE 
was fi rst packaged into 750-gm bags (each bearing the now 
well-known picture of a healthy baby) and sold as Thriposha. 
The name, pronounced truh-POE-shuh, means ‘three nutrient 
groups,’ namely corn, soy, and milk. It was written on the 
bag in three languages, which increased local identifi cation 
and acceptance. Small amounts of the product were fi rst 
made in Sri Lanka in 1973/74.”
 Thriposha fi rst started to be made using a low-cost 
extrusion cooker (a Brady Crop Cooker) in 1976.

230. Product Name:  SFCM: Soy-Fortifi ed Cornmeal.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1973.
Ingredients:  85.0% cornmeal (degermed), 15.0% soy fl our 
(defatted, toasted), vitamins and minerals (1989).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Energy 392 kilocalories, protein 13 
gm, carbohydrate 85.5 gm, fat 1.5 gm.
New Product–Documentation:  Shipments rose from 
10,400 tonnes (metric tons) in 1973 to a peak of 60,900 
tonnes in 1981.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. A natural wholesome 
blended food. Highly nutritious. Precooked for ease in use 

and handling. A complete food. Economical. For people 
of all ages. Serve as: Hot cereal, pancakes, muffi ns, bread, 
cookies, dessert, coating for frying, meat extender. Gives 
contents and nutritive value, including details of major 
nutrients, vitamins, minerals, and essential amino acids. PER 
is 1.8 compared with 2.5 for casein (milk protein). Recipes 
are given for basic recipe, pancakes, spoonbread, and 
cookies.

231. Product Name:  SFB: Soy-Fortifi ed Bulgur.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1973.
Ingredients:  1989: 85.0% bulgur wheat (cracked), 15.0% 
soy grits (defatted, toasted), vitamins and minerals.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Energy 350 kilocalories, protein 
17.3 gm, carbohydrate 70.0 gm, fat 2.0 gm.
New Product–Documentation:  This product was 
developed for Middle Eastern countries. Shipments rose 
from 140,200 tonnes (metric tons) in 1973 to a peak of 
305,700 tonnes in 1979. That year, it became the most widely 
used soy fortifi ed food in the history of the Food for Peace 
program, and has never since been surpassed. Moreover, as 
of 1980, total shipments of SFB surpassed that of any other 
soy fortifi ed food at 1,505,800 tonnes.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. A natural wholesome 
blended food. Highly nutritious. Precooked for ease in use 
and handling. A complete food. Economical. For people 
of all ages. Serve as: Hot cereal, pancakes, muffi ns, soups, 
salads, bread, casseroles, meat extender, poultry and game 
stuffi ng. Gives contents and nutritive value, including 
details of major nutrients, vitamins, minerals, and essential 
amino acids. PER is 2.3 compared with 2.5 for casein (milk 
protein). Recipes are given for basic recipe, porridge, kous 
kous, and rice and SFB casserole.

232. Product Name:  SFWF: Soy-Fortifi ed Wheat Flour.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1973.
Ingredients:  88% enriched bread fl our (wheat fl our), 12% 
defatted soy fl our, 0.5% dough conditioner, potassium 
bromate, vitamin and mineral enrichment.
How Stored:  Shelf stable.
Nutrition:  Calories 357, protein 16 gm, fat 1.25 gm, 
carbohydrates 71.7 gm.
New Product–Documentation:  Shipments rose from 
15,900 tonnes (metric tons) in 1973 to a peak of 82,600 
tonnes in 1976.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. “12% soy-fortifi ed fl our 
(12% SFF) is a protein fortifi ed fl our especially designed 
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to provide nutritionally improved bakery products without 
altering taste or other characteristics of the products. Bread 
using 12% SFF will contain more than 30% more protein. 
In addition the quality will be materially improved (protein 
effi ciency ratio of 1.95 vs. normal bread of 1.0). An ideal 
way to improve protein nutrition.” Gives contents and 
nutritive value, including details of major nutrients, vitamins, 
minerals, and essential amino acids. PER is 1.95 compared 
with 1.0 for regular unfortifi ed wheat fl our and 2.5 for casein 
(milk protein). Baking formulae are given for breads (pan 
bread, French bread), cookies, and soy buns or rolls. Note 
that doughs made from SFF require 5-6 parts more water 
than doughs made from regular wheat fl our, and require a 
little less mixing.

233. Product Name:  SRO: Soy Rolled Oats.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1973.
How Stored:  Shelf stable.
New Product–Documentation:  Shipments rose from 9,100 
tonnes (metric tons) in 1973 to a peak of 23,600 tonnes in 
1977.

234. Product Name:  ICSM: Instant Corn-Soy-Milk.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1973.
Ingredients:  Cornmeal (processed, gelatinized) 63.0%, soy 
fl our (defatted, toasted) 23.7%, soy oil (refi ned, deodorized, 
stabilized) 5.5%, non-fat dry milk (spray process; amounts 
may vary depending on availability) 5.0%, mineral premix 
2.7%, vitamin, antioxidant premix 0.1%.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Energy 380 kilocalories, protein 20 
gm, carbohydrate 60 gm, fat 6 gm.
New Product–Documentation:  Shipments peaked at 
59,400 tonnes (metric tons) in 1973, the fi rst year.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. Highly nutritious blended 
food containing 5% non-fat dried milk–versatile, convenient 
and economical child feeding formulation–Easily digested 
without cooking. Serve as: Gruels, beverage, soup, pudding, 
baked goods, fried cakes, chapatti or tortilla, meat extender, 
stew, or baby food (milk substitute, milk supplement, gruel, 
pudding). Gives contents and nutritive value, including 
details of major nutrients, vitamins, minerals, and essential 
amino acids. PER is 2.4 compared with 2.5 for casein (milk 
protein). Recipes and uses: General cooking tips. Beverage, 
weaning food, porridge or pudding, ICSM dough.

235. U.S. Department of Agriculture. 1973. The annual 
report on activities carried out under the Public Law 480, 83d 
Congress, as amended, during the period January 1 through 

December 31, 1972. Washington, DC: U.S. Government 
Printing Offi ce. See p. 103-10.
• Summary: Table 18 is titled “Title II, Public Law 480, total 
commodities shipped by program sponsor, fi scal year 1972.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), WRC (World Relief Commission). Each 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: CSM (corn soya mix), WSB (wheat 
soya blend), and small amounts of soya fl our. The vegetable 
oil which was shipped to many countries was soybean oil; it 
is not recorded here. The foods containing soy protein were 
sent in the following amounts (in thousands of pounds) to 
the following continents and countries: Africa (8,131 CSM 
and 5,311 WSB): Botswana (2,198 CSM), Burundi (99 
CSM), Cameroon (220 CSM and 245 WSB), Central African 
Republic (153 CSM), Gabon (33 WSB), Gambia (271 CSM), 
Ghana (1,056 CSM and 150 WSB), Guinea (100 CSM), 
Liberia (243 CSM and 111 WSB), Malawi (132 CSM), 
Morocco (676 CSM and 54 WSB), Nigeria (867 CSM and 
4,124 WSB), Rwanda (173 CSM), Senegal (300 CSM), 
Sierra Leone (1,510 CSM), Tanzania (96 CSM), Tunisia (4 
CSM and 43 WSB), Upper Volta (33 CSM and 41 WSB), 
Zaire (510 WSB and 30 soya fl our).
 Near East-South Asia (348,766 CSM and 97,345 
WSB): Afghanistan (699 CSM), Ceylon (1,462 WSB), 
Gaza [occupied by Israel since 1967] (1,622 CSM and 
1,410 WSB), India (234,993 CSM and 27,006 WSB and 
8,726 soya fl our), Jordan (2,137 CSM), Jordan-West Bank 
[occupied by Israel since 1967] (758 CSM and 1,067 WSB), 
Lebanon (385 CSM), Nepal (55 WSB), Pakistan (1,197 CSM 
and 325 WSB), Syria (570 CSM), Turkey (275 WSB), NESA 
regional; emergency feeding of East Pakistani children by 
UNICEF (106,405 CSM and 65,745 WSB).
 Note: This is the earliest document seen (Oct. 2010) 
concerning soybean products (CSM, WSB) in Bangladesh 
after it became an independent country. This document 
contains the earliest date seen for soybean products in 
Bangladesh (1972); soybeans as such have not yet been 
reported.
 Far East [East Asia] (27,014 CSM and 4,121 WSB): 
China, Republic of [Taiwan] (15 CSM), Indonesia (6,791 
CSM and 2,380 WSB), Korea (2,347 CSM), Laos (1,699 
CSM and 1,741 WSB), Malaysia (102 CSM), Philippines 
(9,107 CSM), Vietnam (6,953 CSM).
 Latin America (63,980 CSM and 31,274 WSB): Bolivia 
(2,197 CSM and 660 WSB), Brazil (25,171 CSM and 11,204 
WSB), British Honduras [Belize] (507 CSM and 215 WSB), 
Chile (300 CSM and 2,812 WSB), Colombia (6,284 CSM 
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and 4,608 WSB), Costa Rica (3,042 CSM), Dominica (2 
CSM), Dominican Republic (8,118 CSM and 3,309 WSB), 
Ecuador (2,013 CSM and 1,722 WSB), El Salvador (1,195 
CSM), Grenada (11 CSM), Guatemala (2,037 CSM and 
962 WSB), Guyana (370 CSM and 474 WSB), Haiti (1,121 
CSM), Honduras (716 CSM and 51 WSB), Jamaica (364 
CSM and 198 WSB), Nicaragua (375 CSM and 760 WSB), 
Panama (409 CSM and 639 WSB), Paraguay (759 CSM), 
Peru (7,850 CSM and 3,806 WSB), St. Vincent (17 CSM), 
Surinam (2 CSM), Uruguay (950 CSM and 284 WSB).
 Grand total by commodity: 447,891,000 lb of CSM and 
138,051,000 lb of WSB. Agencies distributing the most CSM 
and WSB (in million lb): CARE 268, UNICEF 174, CRS 89.
 Concerning “veg oil” (soybean oil) shipped under P.L. 
480 Title II in fi scal year 1972: India received 196.069 
million lb [88,029 metric tons] (p. 106).
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybean products (Corn-Soy Meal) in Botswana. 
This document contains the earliest date seen for soybean 
products in Botswana (1972); soybeans as such had not yet 
been reported by that date. Address: Washington, DC. Phone: 
703-875-4901 (1991).

236. Butz, Earl L. 1974. World protein markets: A 
supplier’s view. J. of the American Oil Chemists’ Society 
51(1):57A-58A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. Soy protein–
basis for better eating. Uses of textured vegetable protein in 
schools. Expanding commercial opportunities.
 “It was not until the mid-1960s that the western world 
began to give serious consideration to soybeans as food, 
other than for babies and dietetic uses.”
 “Food use accounts for only ca. 3% of U.S. soybeans 
crushed and exported, compared with 85% that goes into 
animal feeds and 12% into industrial uses.” Address: U.S. 
Secretary of Agriculture, Washington, DC.

237. Ellis, Frank. 1974. Food for Peace Program. J. of 
the American Oil Chemists’ Society 51(1):149A. Jan. 
Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. Program’s 
relationship to conference. Address: FAO/United Nations, 
Soy/Grain Products Special Committee, Washington, DC.

238. Judd, R.W. 1974. What makes Cinderella beautiful–the 
demand for soybean products (Continued–Document part II). 
Soybean News (NSCIC) 25(2):4-5. Jan.
• Summary: (Continued): “The outlook for soybean oil 
supply and demand encompasses a look at the many 
competitors. World oilseed competition is based primarily on 
supply and price. There is very little commercial loyalty to 
any oil except perhaps olive oil. Our soybean oil competes 

with sunfl owerseed oil from Russia, Eastern Europe and 
Argentina; rapeseed oil from Canada and Europe; fi sh oil 
from Peru and Scandinavia; as well as groundnut, palm, and 
coconut oils from Africa and Asia. Other oils such as olive 
oil and cottonseed oil are limited competitors. The closest 
domestic rivals to soybean oil are cottonseed oil and lard, 
with edible tallow, corn oil, peanut oil, and saffl ower oil 
following.
 “The U.S. per capita consumption of edible oils has 
risen from 45 pounds per person in 1947 to 52 pounds in 
1969 and it’s still rising. Meanwhile, per capita consumption 
of U.S. animal fats dropped 44% from 1947 to 1969. 
Soybean oil has about 60% of the total U.S. edible oil market 
including butter and lard.
 “Nearly 85% of our soybean oil production is used 
domestically. More than half of our soybean oil exported 
is under PL 480 in our ‘Food for Peace’ programs. This 
has helped stabilize our markets, and contributed to human 
welfare and economic development abroad.
 “The British Commonwealth Secretariat anticipates 
there will be a considerable increase in edible vegetable 
oil output in the world in 1973-74. He expects supplies of 
palm, soybean, groundnut, sunfl owerseed and cottonseed 
oils to increase with rapeseed staying the same and copra oil 
decreasing.
 “Production of palm oil has doubled since 1967 and is 
expected to double again by 1980. Trees bear 5 years after 
planting and continue to produce for 30 years. Although 
the amount of palm oil sold in this country is only equal to 
the oil from 30 million bushels of soybeans, world sales are 
equivalent to 430 million bushels of soybeans. Half of our 
oil is exported as beans or oil and so competes directly with 
palm oil in world markets. Secretary Brunthaver says ‘Oil 
supplies will grow rapidly almost regardless of price.’
 “Soybean specialist David Bartholomew from Merrill 
Lynch, et al. believes world oil production and consumption 
will increase from 42.2 million metric tons in 1972 to 51 
million by 1980. He expects soybean oil to account for 43% 
and palm oil to supply 26% of the growth.
 “I’ve quoted a lot of dry statistics to give the 
background for a simple prediction. The U.S. farmers can 
produce and sell 2 billion bushels of soybeans by 1980 and 
2.4 billion bushels by 1985. Mr. Jan Randag, president of 
the International Seed Crushers Association has reported 
the European’s estimate of the size crop we can successfully 
market in 1980. Our U.S.D.A. has predicted we will need 2.4 
billion bushels by 1985.
 “We have probably reached the end of an era when 
U.S. soybean production is increased primarily by planting 
more acres. Freedom from government acreage restrictions 
in planting feed grains and other crops in the future places 
soybeans in more direct competition for land use. The last of 
the idle acres have been released.
 “The U.S.D.A. estimate of 63 million acres of soybeans 
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harvested here in 1985 to produce 2.4 billion bushels is 
based on an assumed half bushel yield gain per acre per year. 
In the last 12 years we have averaged 1/3 bushel increase 
per year. I know of no quick yield increase factor discernible 
in scientists’ plots or minds at present which will change 
the yield trend in the next 5 years. Varieties will continue 
to be improved as will management with some acceleration 
possible in weed control effectiveness.
 “I’ll close with the challenge we need to improve 
soybean yields faster in the future than we have in the past. 
It’s essential to make the soybean crop more competitive for 
land use and achieve the production needed for worldwide 
protein and oil demand.” Address: Managing Director, 
National Soybean Crop Improvement Council.

239. Moede, Herbert H. 1974. Cost of whey-soy-drink mix 
for human consumption. Marketing Research Report (USDA 
Agricultural Marketing Service) No. 1021. 8 p. May. [1 ref]
• Summary: “The estimated cost for a whey-soy-drink mix 
being tested for use as a supplementary food in beverage 
form for use in overseas preschool feeding programs was 
20.30 cents per pound in August 1973 and 19.44 cents in 
January 1974. These fi gures are based on packaging in 
50-pound export-type bags... Purchase price per pound of 
instant corn-soya-milk mix in June 1973 and January 1974 
was 15.05 cents and 14.80 cents, respectively. In June 1973, 
the wholesale price of nonfat dry milk was 48.40 cents per 
pound and in January 1974 it was 54.04 cents per pound.”
 The ingredients in whey-soy-drink mix (Jan. 1974) 
are whey solids, full fat soy fl our, soybean oil, corn sugar, 
mineral mix, vitamin mix. The ingredients in instant corn-
soya-milk mix are corn meal (processed gelatinized), full fat 
soy fl our (in lieu of defatted soy fl our and oil), nonfat dry 
milk, mineral mix, vitamin mix, calcium phosphate. Address: 
Washington, DC.

240. Times of India (The) (Bombay). 1974. Soyamilk 
becoming a big draw. June 19. p. 6.
• Summary: Pantnagar–The soya-milk and beverage that has 
been produced at Pantnagar Agricultural University’s pilot 
plant since last year has already become a big attraction, not 
only on campus but also in nearby towns, such as the hill 
station of Nainital, 75 km. away.
 Nutritious, tasty and moderately priced, soyamilk that 
is mass produced is expected to help bridge the huge gap 
between the supply of and demand for regular milk in India.
 The cost of making soyamilk is expected to be one-third 
to one-fourth the price of regular milk.
 This soyamilk was developed at Pantnagar by three 
Indian and American scientists after three years of research 
under a PL-480 grant; Prof. B.P.N. Singh, Dr. Surjan Singh, 
and Prof. A.I. Nelson. The patent for the process and the 
equipment, fi led in both India and the USA, is held jointly by 
Pantnagar University and Illinois University.

 The development of the process for making soyamilk is 
just the beginning, said Dr. Surjan Singh. His team is in an 
advanced stage of research and development for making a 
variety of other soyamilk products “such as ice cream, curds 
[tofu], sweets and baby food.”

241. Chandrasekhara, M.R. 1974. Vegetable proteins for 
combatting protein malnutrition in developing countries. In: 
Proceedings Fourth International Congress Food Science 
and Technology. Madrid, Spain: International Union of Food 
Science & Technology. 6 vols. See vol. 5, p. 257-66. Held 
23-27 Sept. 1974 at Madrid, Spain. [14 ref]
• Summary: Edible peanut fl our is used in India to help the 
hungry and malnourished. Bal Ahar (“children’s food”) is a 
dry blend of fl ours from cereals, oil seed meals, and pulses; 
several formulas have been used, including one (Formula IV) 
containing 15% soya fl our. Miltone, a milk-like preparation 
containing peanut protein isolate, has been produced at 
the Bangalore Dairy for the past six years; production has 
increased from 5,180 liters in 1966-67 to 1,047,797 liters in 
1973-74.
 Afl atoxin is a problem in peanut meal. In India, edible 
peanut protein concentrate is mostly used in child feeding 
programmes. Soya fl our has recently been introduced, 
however large quantities are not yet available for feeding 
programmes. Yet the CARE organization in India is 
importing CSM (85% bulgar wheat fl our and 15% solvent 
extracted soya fl our) as well as soya fl our, and using both in 
its programmes. Sesame fl our is still in the developmental 
stage. A high protein food named India Multipurpose Food 
was used in school feeding programmes as a supplement to 
staple food; it was a blend of 75 parts edible peanut fl our 
and 25 parts of chick pea fl our–fortifi ed with vitamins and 
minerals. Address: Project Administrator and Coordinator, 
Miltone Project, (Ministry of Agriculture) Bangalore Dairy, 
Bangalore–560029, India. Present address: 53, 13 Cross 
Road, Malleswaram, Bangalore, 560003, India.

242. Tontz, Robert L. 1974. U.S. agricultural exports under 
Public Law 480. ERS Foreign (USDA Economic Research 
Service) No. 395. 257 p. Oct.
• Summary: “Preface: This publication presents a statistical 
summary of agricultural exports made under food aid 
programs authorized by Public Law 83-480, the Agricultural 
Trade Development and Assistance Act of 1954, as 
amended, and Mutual Security (AID) programs. It covers 
19 fi scal years, 1955 through 1973, and updates 12 Years 
of Achievement under Public Law 480, ERS Foreign 202, 
issued in November 1967.
 “Exports are reported by commodity group, value, and 
quantity, when possible, for each year of the 19-year period. 
The value of exports by country is shown for each year and 
for the total period. This report adds two new statistical 
series on exports under food aid programs: (1) country by 
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commodity group and (2) commodity group by country.
 “Exports under credit sales programs–the Commodity 
Credit Corporation (CCC) export credit sales program and 
Export-Import Bank loans and loan guarantees–are reported 
by commodity group and by country.
 “Statistics on exports under the barter provisions of 
P.L. 480 have been included in commercial sales for dollars 
and excluded from exports under Government programs 
beginning January 1, 1963, as such sales were considered to 
be equivalent to cash sales.
 “This publication was prepared under the general 
direction of Robert L. Tontz, Program Leader, Statistics 
Program Area, Foreign Demand and Competition Division, 
Economic Research Service.
 “Louise E. Stanton, Statistical Assistant, was responsible 
for developing the data base and the research required for 
updating the complete Government Programs Statistical 
Series. Linda C. Myers did most of the statistical tabulations 
and calculations. Betty Case with the help of Nina M. 
Brandt and Thelma J. Carpenter designed the system and 
programmed the information for automatic data processing.
 “Background: Public Law 480 is the basic legal 
authority for sharing the abundant agricultural production 
of the United States with the developing countries that have 
food defi cits. Since its inception in July 1954, P.L. 480 has 
evolved from a temporary measure of surplus removal into a 
major tool in the world struggle for freedom from hunger and 
an effective instrument to stimulate economic development 
and support of U.S. foreign policy goals.
 “The Agriculture and Consumer Protection Act of 1973 
extended P.L. 480 legislation through December 31, 1977. 
The Food for Peace Act of 1966 substantially amended the 
basic legislation and authorized a comprehensive program 
which emphasized agricultural self-help by recipient 
countries. It also called upon other highly developed 
countries to contribute toward bringing the world food 
supply into better balance with a rapidly increasing world 
population. As a result of the 1966 amendments, P.L. 480 
food aid was no longer limited to surplus commodities, but 
encompassed commodities determined to be available by the 
Secretary of Agriculture. Another important feature of the 
1966 legislation was a provision for transition from sales for 
foreign currencies to sales for dollars on credit terms.
 “Food has been furnished under P.L. 480 to hundreds of 
millions of people, not only to meet emergency situations, 
but also to supply nutritional needs and thereby contribute to 
the economic development of recipient countries. Loans to 
recipient countries for economic development have been the 
largest single use of foreign currencies generated under the 
program. Commodities sold under long-term dollar credits 
have generated local currencies which recipient governments 
apply to economic development.” Address: Program Leader, 
Statistics Program Area, Foreign Demand and Competition 
Div., Economic Research Service, USDA.

243. Food for Peace: Annual Reports (on Public Law 480). 
1974-1986. Serial/periodical. FVA/FFP, Room 402, SA-8, 
Agency for International Development, Washington, DC 
20503. 27 cm.
• Summary: These reports are loaded with statistics on 
shipments of soy-fortifi ed foods. Address: Washington, DC. 
Phone: 703-875-4707.

244. Product Name:  CSB: Corn-Soy Blend.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1974.
Ingredients:  69.7% cornmeal (processed, gelatinized), 
22.0% soy fl our (defatted, toasted), 5.5% soy oil (refi ned, 
deodorized, stabilized), 2.7% mineral premix, 0.1% vitamin, 
antioxidant premix (1989).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Energy 380 kilocalories, protein 18 
gm, carbohydrate 60 gm, fat 6 gm.
New Product–Documentation:  Shipments rose from 
56,700 tonnes (metric tons) in 1974 to a peak of 87,500 
tonnes in 1975.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. A natural wholesome 
blended food. Highly nutritious. Precooked for ease in use 
and handling. A complete food. Economical. For people of 
all ages. Serve as: Fried cakes, porridge, pudding, beverage, 
soups, cookies, meat extender, stews, dumplings. Gives 
contents and nutritive value, including details of major 
nutrients, vitamins, minerals, and essential amino acids. PER 
is 2.3 compared with 2.5 for casein (milk protein). Recipes 
are given for beverage, porridge–pudding, unleavened 
dough, and banana cake.

245. Product Name:  SFSG: Soy-Fortifi ed Sorghum Grits.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1974.
Ingredients:  85.0% grain sorghum (dehulled, degermed), 
15.0% soy grits (defatted, toasted), vitamins and minerals 
(1989).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Energy 359 kilocalories, protein 16 
gm, carbohydrate 68 gm, fat 1 gm.
New Product–Documentation:  Shipments rose from 6,800 
tonnes (metric tons) in 1974 to a peak of 87,100 tonnes in 
1976.
 Protein Grain Products International (McLean, Virginia). 
1989. Product information sheet. A natural wholesome 
blended food. Highly nutritious. Precooked for ease in use 
and handling. A complete food. Economical. For people of 
all ages. Serve as: Hot cereal, meat extender, casseroles, 
soups, pilafs, poultry and game stuffi ng, curries, puddings, 
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cookies. Gives contents and nutritive value, including 
details of major nutrients, vitamins, minerals, and essential 
amino acids. PER is 2.1 compared with 2.5 for casein (milk 
protein). Recipes are given for SFSG basic recipe with 
variations, casserole, pudding, and cookies.

246. Archer Daniels Midland Co. 1974. The growing 
challenge: Protein cereal products for world needs 
(Portfolio). Decatur, Illinois. 28 p.
• Summary: The jacket of this portfolio has color 
illustrations on the front, and a two-page table with 3 
columns containing information about ADM’s operations 
and plants, products, and markets. The 24-page booklet 
inside has a girl’s face looking out through a globe-shaped 
hole; below that is a huge fi eld of grain harvested by fi ve 
combines.
 Contents: Introduction. World population and world 
food supply. The protein gap. Protein calorie malnutrition–A 
global struggle. Early detection of PCM can save lives. 
Treatment of protein calorie malnutrition. Solving the protein 
calorie malnutrition problem. Protein quantity and protein 
quality are essential to good health. Wheat and soybean 
blends provide low cost high quality protein sources. 
The situation in the United States. Key nutrients. The 
macronutrients. Address: Box 1470, Decatur, Illinois 62525.

247. U.S. Department of Agriculture. 1974. The annual 
report on activities carried out under the Public Law 480, 83d 
Congress, as amended, during the period January 1 through 
December 31, 1973. Washington, DC: U.S. Government 
Printing Offi ce. See p. 94-101.
• Summary: Table 18 is titled “Title II, Public Law 480–total 
commodities shipped by program sponsor, fi scal year 1973.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), and WRC (World Relief Commission). All 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: CSM (corn soya mix), WSB (wheat 
soya blend), and small amounts of soya fl our. The vegetable 
oil which was shipped to many countries was soybean oil; it 
is not recorded here. The foods containing soy protein were 
sent in the following amounts (in thousands of pounds) to the 
following continents and countries: Africa (24,340 CSM and 
6,8857 WSB): Algeria (1 WSB), Botswana (1,398 CSM), 
Burundi (464 CSM), Cameroon (47 CSM), Central African 
Republic (67 CSM), Chad (1 CSM and 1 WSB), Congo (115 
WSB), Dahomey (124 CSM), Ethiopia (395 CSM), Gabon 
(46 WSB), Gambia (211 CSM), Ghana (843 CSM and 1,272 
WSB), Ivory Coast (546 WSB), Kenya (409 CSM and 400 

WSB), Lesotho (299 WSB), Liberia (1,247 CSM and 487 
WSB), Malagasy (365 CSM and 2 WSB), Malawi (210 
CSM), Mali (230 CSM), Mauritania (235 CSM), Morocco 
(908 CSM and 890 WSB), Niger (289 CSM), Nigeria (1,197 
CSM), Rwanda (82 CSM and 570 WSB), Senegal (643 
CSM), Sierra Leone (2,309 CSM), Sudan (3,826 CSM), 
Swaziland (57 CSM), Tanzania (3,991 CSM and 5 WSB), 
Togo (1,083 CSM and 1,562 WSB), Tunisia (2,368 CSM and 
485 WSB), Upper Volta (878 CSM and 14 WSB), Zaire (419 
WSB and 190 WSB), Zambia (44 CSM).
 Europe (27 CSM): Malta (27 CSM).
 Near East-South Asia (269,188 CSM and 94,141 WSB): 
Afghanistan (1 CSM), Bangladesh (99794 CSM and 54,631 
CSB), Egypt (3,593 CSM and 2 WSB), Gaza [occupied 
by Israel since 1967] (1,509 CSM and 3,564 WSB), India 
(156,216 CSM and 15,768 WSB and 775 soya fl our), Iraq 
(997 CSM), Jordan (2,319 CSM and 536 WSB), Jordan-West 
Bank [occupied by Israel since 1967] (549 CSM and 1,186 
WSB), Lebanon (227 CSM and 411 WSB), Nepal (1,000 
CSM and 55 WSB), Pakistan (9,933 WSB), Sri Lanka (1,000 
WSB and 50 soya fl our), Syria (470 CSM and 473 WSB), 
Turkey (6,582 WSB), Yemen (People’s Democratic Republic 
of Yemen, or South Yemen) (151 CSM), Yemen (Yemen 
Arab Republic) (2,513 CSM).
 East Asia (41,450 CSM and 20,694 WSB): Fiji (2 CSM 
and 2 WSB), Indonesia (268 CSM and 12,981 WSB), Korea 
(1,997 CSM), Laos (2,378 CSM and 750 WSB), Macao (29 
CSM), Malaysia (1,124 CSM and 65 WSB), Philippines 
(22,416 CSM), Singapore (10 WSB), Vietnam (13,236 CSM 
and 6,886 WSB).
 Latin America (94,598 CSM and 42,404 WSB): Bolivia 
(1,534 CSM), Brazil (33,197 CSM and 5,676 WSB), British 
Honduras [Belize] (333 CSM and 110 WSB), Chile (548 
CSM and 6,038 WSB), Colombia (13,043 CSM and 5,202 
WSB), Costa Rica (2,792 CSM), Dominica (78 CSM), 
Dominican Republic (11,584 CSM and 3,486 WSB), 
Ecuador (2,253 CSM and 5,446 WSB), El Salvador (1,343 
CSM and 2,466 WSB), Grenada (41 CSM), Guatemala 
(4,007 CSM and 1,090 WSB), Guyana (631 CSM), Haiti 
(1,581 CSM and 3,395 WSB), Honduras (1,297 CSM 
and 1,523 WSB), Jamaica (1,150 CSM and 657 WSB), 
Nicaragua (6,850 CSM and 4,126 WSB), Panama (853 CSM 
and 699 WSB), Paraguay (3,385 CSM), Peru (7,522 CSM 
and 1,993 WSB), St. Lucia (81 CSM), St. Vincent (51 CSM), 
Trinidad and Tobago (2 CSM and 1 WSB), Uruguay (442 
CSM and 496 WSB).
 Grand total: 429,603,000 lb of CSM and 164,124,000 lb 
of WSB. Agencies distributing the most CSM and WSB (in 
million lb): CARE 204, UNICEF 163, CRS 151.
 Concerning “veg oil” (soybean oil) shipped under P.L. 
480 Title II in fi scal year 1973: India received 61.881 million 
lb [28,069 metric tons] (p. 97).
 Note: This is the earliest document seen (March 2021) 
concerning soybean products (soy fl our, CSM, or WSB) in 
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Chad, Mauritania, and Niger. This document contains the 
earliest date seen for soybean products (cereal-soy blends) in 
Chad, Mauritania, and Niger (1973); soybeans as such had 
not yet been reported by that date. Address: Washington, DC. 
Phone: 703-875-4901 (1991).

248. Bird, Kermit. 1975. Plant proteins: Their role in 
the future. J. of the American Oil Chemists’ Society 
52(4):240A-41A. April. [2 ref]
• Summary: Contents: Abstract. Introduction. Plant protein 
foods in USDA feeding programs. Improvements in USDA 
plant protein programs. For the future. Address: Food and 
Nutrition Service, USDA, Washington, DC 20250.

249. Bookwalter, G.N.; Warner, K.; Anderson, R.A.; 
Mustakas, G.C.; Griffi n, E.L. 1975. Fortifi cation of dry 
soybean-based foods with DL-methionine. J. of Food 
Science 40(2):266-70. March/April. [26 ref]
• Summary: Soybeans are high in lysine, the fi rst limiting 
amino acid in cereals. Methionine is the fi rst limiting amino 
acid (Coppock, 1974) in soybean products.
 Adding DL-methionine to soybean products during 
manufacture would provide a high quality protein for 
children, such as soy milks, or for the Food for Peace 
Program. However DL-methionine gives off an unpleasant 
odor during heating at high temperatures. Address: Northern 
Regional Research Lab., Peoria, Illinois.

250. Crowley, Paul R. 1975. Practical feeding programs 
using soy protein as base. J. of the American Oil Chemists’ 
Society 52(4):277A-279A. April. [2 ref]
• Summary: Contents: Abstract. Introduction. Nutritious 
processed foods. Use of soy protein in Title II commodities. 
WSDM [whey soy drink mix]. References. Address: National 
Economic Analysis Div., Economic Research Service, 
USDA, Washington DC 20250.

251. Schlebecker, John T. 1975. Whereby we thrive: A 
history of American farming, 1607-1972. Ames, Iowa: The 
Iowa State University Press. x + 342 p. Illust. Index. 24 cm. 
Summarized in Soybean Digest, Sept. 1975, p. 42. [175* ref]
• Summary: An excellent historical overview of the 
social, economic, and technological aspects of commercial 
agriculture in America. Discusses: The tractor appears, 1892-
1914 (p. 199-205). Development of oleomargarine (p. 274). 
Discovery of vitamins and their use in oleomargarine (p. 
274-76, incl. Casimir Funk and Elmer V. McCollum). Food 
for Peace–The new markets, 1945-1972 (p. 284-87): Public 
Law 480 (Agricultural Trade Development and Assistance 
Act, 1954), price supports, the Soil Bank. Harvesting 
machinery (incl. combines for soybeans, p. 247, 297). 
Advances in animal nutrition and additives (p. 306-09, incl. 
soybean meal, concentrated feeds, vitamin B-12, antibiotics, 
the synthetic hormone diethylstilbestrol {stilbestrol}–by 

1954 some 80-85% of all beef cattle were on stilbestrol; it 
was prohibited late in 1972 as a possible cause of cancer in 
humans).
 The section on “Grain harvesters” states (p. 247): 
“The binder and the stationary thresher remained the chief 
machines for harvesting and threshing of the U.S. grain crop 
from 1914 to 1945. The combine had appeared in the 19th 
century, but it did not dominate grain harvesting until World 
War II.
 “In 1930, manufacturers added pneumatic tires to 
tractors and the combine found new favor because of the 
lighter weight and faster operation the tires made possible. 
Soybeans, which became an important crop in the 1920s, 
could be harvested with the combine. In 1928, Illinois 
farmers used 400 of the machines in their soybean fi elds. 
In 1937, manufacturers sold more than 28,000 combines.” 
Address: Curator, Agriculture & Mining, Smithsonian 
Institution. Formerly Assoc. Prof. of History, Iowa State 
Univ. until 1965.

252. U.S. Department of Agriculture. 1975. The annual 
report on activities carried out under Public Law 480, 83d 
Congress, as amended, during the period July 1, 1973 
through June 30, 1974. Washington, DC: U.S. Government 
Printing Offi ce. See table 17.
• Summary: Table 17 is titled “Title II, Public Law 480–total 
commodities shipped by program sponsor, fi scal year 1974.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), and WRC (World Relief Commission). All 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: CSM (corn soya mix), CSB (corn 
soya blend), WSB (wheat soya blend), and small amounts 
of soya fl our. The vegetable oil which was shipped to many 
countries was soybean oil; it is not recorded here.
 Foods containing soy protein were distributed to the 
following countries or areas:
 Africa: Botswana, Burundi, Cameroon, Central African 
Republic, Chad, Congo–Belgian, Dahomey, Ethiopia, 
Gabon, Gambia, Ghana, Ivory Coast, Kenya, Lesotho, 
Liberia, Malagasy, Mali, Mauritania, Morocco, Niger, 
Nigeria, Rwanda, Senegal, Seychelles, Sierra Leone, Somali 
Republic, Sudan, Swaziland, Tanzania, Togo, Rhodesia, 
Upper Volta, Zaire, Zambia.
 Near East–South Asia: Bangladesh, British Solomon 
Islands, Egypt, Gaza, India (incl. soy fl our), Gaza, Jordan–
East, Jordan–West Bank, Nepal, Pakistan, Sri Lanka, Turkey, 
Yemen, Palestine Refugee Program.
 East Asia: Cambodia, Indonesia, Korea, Laos, Malaysia, 
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Philippines, Singapore, Vietnam.
 Latin America: Antigua, Bolivia, Brazil, British 
Honduras, Chile, Colombia, Costa Rica, Dominica, 
Dominican Republic, Ecuador, El Salvador, Guatemala, 
Guyana, Haiti, Honduras, Jamaica, Nicaragua, Panama, 
Paraguay, Peru, St. Kitts, St. Lucia, St. Vincent, Uruguay.
 Concerning “veg oil” (soybean oil) shipped under P.L. 
480 Title II in fi scal year 1974: India received 43.325 million 
lb [19,652 metric tons] (p. 84). Address: Washington, DC. 
Phone: 703-875-4901 (1991).

253. Bachmann, Kurt. 1976. Feeding programs: A tool for 
development in Costa Rica. LEC Report No. 1. p. 119-20. 
D.E. Wilson, ed. Low-Cost Extrusion Cookers: International 
Workshop Proceedings. (Fort Collins, CO: Dep. of Agric. 
and Chemical Engineering, Colorado State Univ.).
• Summary: “History of CARE Feeding Programs in Costa 
Rica:
 “School Feeding: Since the mid-1950’s, CARE/Costa 
Rica has been playing an important part in the development 
of school feeding programs utilizing P.L. 480 commodities. 
This resulted not only in building a solid base for ongoing, 
mostly self-supported programs, but also in helping to 
stimulate the local production of commodities like NFDM 
and processed cheddar cheese, which were previously 
unknown in Costa Rica.
 “Preschool Feeding and Nutrition Centers: Programs for 
feeding preschool children did not have the built-in facilities 
for large-scale feeding-like school feeding programs–and 
only reached a small number of children until 1966, when 
CARE, in collaboration with the Ministry of Public Health, 
the Ministry of Public Works, and local communities, entered 
into a Nutrition Center Construction program. As a result, the 
number of Nutrition Centers increased from 60 in 1966 to 
320 in 1976; the number of recipients, from 3,500 to 21,000; 
the number of nutritionists, from 2 to 9; and supervisors, 
from 6 to 87 in the 10-year period.
 “Equally or even more important has been the catalytic 
effect of the program on community participation generating 
other communal efforts in the fi elds of health, nutrition and 
sanitation. Health care was added to the nutritional concerns, 
and each new nutrition center being constructed today serves 
also as a rural health clinic.
 “Soybean Production and Processing:
 “The Beginning Stage–1969: In line with its policy of 
developing local resources, CARE/Costa Rica in 1969 began 
its program of soybean planting and consumption. In spite of 
previous efforts, no consensus had been reached concerning 
the variety or varieties which were most suitable for Costa 
Rica, nor was there any established model for soybean 
processing and consumption. This program, with the help of 
other agencies, achieved the following results by 1976:
 “1. A broad interest in the soybean was generated.
 “2. New varieties were introduced.

 “3. Planting was done mostly by small- and medium-
size farmers instead of by governmental agencies, as was 
previously the case.
 “4. Total acreage of planting had increased about tenfold 
by 1976.
 “5. Acceptable recipes were developed for home-cooked 
soybeans, facilitating consumption without the utilization of 
special processing equipment.
 “6. Suitable areas for soybean production were 
identifi ed,
 “7. The basis for more advanced techniques in the 
production and processing of soybeans was established.
 “The Brady Crop Cooker–1975: The next step was the 
installation of the Brady Crop Cooker for experimental and 
demonstration purposes prior to the production phase, which 
hopefully will be partially fi nanced by an AID Operational 
Program Grant, with inputs by CARE and the local 
government. The machine has already aroused a great deal 
of interest, and an additional machine will be purchased by a 
private party for commercial production.
 “The AID Operational Program Grant: The major goals 
of the OPG are as follows:
 “1. To stimulate large-scale production, processing and 
consumption of the soybean
 “2. To demonstrate the effectiveness of the low-cost 
extrusion cooker in relation to more expensive extruder 
cooking processes and machinery
 “3. To provide inexpensive, high-protein soybean 
mixtures like CSB to governmental child feeding programs
 “4. To stimulate the processing and consumption of 
enriched local products, such as sorghum, yucca, bananas, 
rice and others
 “Asignaciones Familiares (Family Assistance): In regard 
to the strategy for nutrition of the national government, 
a new program called “Asignaciones Familiares” was 
developed to improve living conditions of the more needy 
sector of the population, especially for those living in rural 
areas. Special attention is being given to nutrition, and the 
plan is to feed 500,000 children up to the age of 12 by March 
1977, giving them two meals a day. The government looks at 
this program not only as being directed toward malnourished 
children (an INCAP study estimated that 54% of children 0 
to 6 years of age suffer from some degree of malnutrition), 
but also as being a vehicle for income redistribution for 
families of children in the program. Except for a relatively 
small number of serious cases of malnutrition, each child 
will receive 30% of its protein requirements and 70% of its 
caloric requirements through the program. These percentages 
are in line with the results of studies carried out by Dr. 
Leonardo Mata, of the University of Costa Rica and formerly 
of INCAP, and by CARE. Dr. Mata also emphasizes the 
importance of adequate sanitation in obtaining maximum 
impact for feeding programs. He believes that Costa Rica, 
through an effective rural health program which includes the 
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installation of pumps by organizations like CARE, has given 
a good example of the interrelationship between sanitation 
and nutrition.
 “The LEC within the Context of Governmental 
Planning: In order for the government to reach its goal of 
500,000 children by March 1977, it is essential that the 
machine be operational by that time and that it provides 
2,600,000 pounds of CSB and other soy products or mixtures 
for the remainder of the calendar year 1977. If we add 
to this the approximately 4,000,000 pounds of P.L. 480 
commodities tentatively approved by Washington [DC] 
for preschool feeding in nutrition centers and canteens, 
then the combined input will provide almost all of the 
protein requirements and a substantial part of the caloric 
requirements for about 200,000 school and preschool 
children.
 “With funds available to the government as part of the 
“Asignaciones Familiares” (Family Assistance) program, it 
should then be able to fi nance the feeding of the remaining 
300,000 children for the calendar years 1977-1979, provided 
all of the other inputs remain the same.
 “One of CARE/Costa Rica’s main concerns will be to 
keep in close contact with Colorado State University so that 
they will be aware of any production problem we may face 
in the extrusion process. We also need to be kept informed of 
the results of other LEC projects as they relate to the Costa 
Rica program.
 “As we look back on CARE’s activities related to child 
feeding during 20 years in Costa Rica, we would seem to be 
justifi ed in saying that the feeding programs have been a tool 
for development.”
 A photo shows a “Brady extruder ready for testing in 
Costa Rica.” Address: CARE, San Jose, Costa Rica.

254. Crowley, Paul R. 1976. Extrusion cooking as a 
utilizable technology to produce nutritious foods. LEC 
Report No. 1. p. 9-11. D.E. Wilson, ed. Low-Cost Extrusion 
Cookers: International Workshop Proceedings. (Fort Collins, 
CO: Dep. of Agric. and Chemical Engineering, Colorado 
State Univ.).
• Summary: Starts with an introduction to extrusion cooking 
then gives examples of foods that illustrate the potential of 
extrusion cooking in less developed countries: 1. Textured 
soy protein (sold in Colombia; one product is named 
CARVE). 2. Blended foods (such as Bienstarina in Colombia 
and Bal Ahar in India). 3. Snack foods (such as corn curls). 
4. Enzyme inactivation. Address: Nutrition and Agribusiness 
Group, USDA/ERS, Washington, DC.

255. Jackson, Justin R. 1976. Food production applications 
in Sri Lanka. LEC Report No. 1. p. 101-11. D.E. Wilson, 
ed. Low-Cost Extrusion Cookers: International Workshop 
Proceedings. (Fort Collins, CO: Dep. of Agric. and Chemical 
Engineering, Colorado State Univ.).

• Summary: “When the Thriposha Program started in Sri 
Lanka we knew that the odds of success were against us. 
There have been few successes and many past failures in 
developing, producing and marketing high-protein, low-cost 
infant cereal products. Nevertheless, we decided to approach 
the problem on a pragmatic level.
 “The Sri Lanka Ministry of Health and CARE with 
the concurrence of USAID (the monitors of the overseas 
distribution of P.L. 480 Title II commodities) decided to 
begin with a medically selected recipient program where a 
two week (750 gram) take-home ration would be distributed 
without cost to the recipient through Health Clinics and 
Estates. But unlike many take-home free distribution 
programs in other countries, the recipients would be given a 
product in an attractive plastic bag which would be packaged 
at a central packaging operation and distributed island-wide 
through the Ministry of Health’s Mother-Child clinics. This 
contrasts with free distribution programs in some other 
countries where the recipients are asked to bring their own 
containers, and the commodity is literally dished out at the 
center.
 “The packaging of Thriposha is central to its success to 
date. It provides value and dignity to the recipient and also 
relieves the already overworked medical and clerical staff at 
the clinics of the burden of having to measure and handle an 
unpacked commodity.
 “It was also decided to provide a name for the product 
which would give it local identifi cation. First the name 
‘Babec’ was used. But when it was realized that ‘Babbec,’ 
which means baby in Singhala and Tamil, also has the 
connotation of ‘being with child’ the name was dropped, 
and a search began for another more suitable name. Finally, 
the name ‘Thriposha’ was found acceptable to the national 
languages and also conveyed the triple nutrient value of the 
product.
 “We feel that because we gave the product a local 
identifi cation–a name and a package printed in three 
languages of the country–we increased its acceptance. In 
fact, in less than two and one-half years we are distributing 
a product which is known in 96% of the households and has 
been used in 82% of the low-income homes on the Island 
(1). Last month we produced and distributed the 10 millionth 
packet.
 Footnote 1: “Determined by the pre-market survey 
conducted by Sevum Seva Market Research Service for the 
Thriposha Program during November 1975 through February 
1976.”
 Eight photos show the Thriposha LEC plant in Sri 
Lanka. Address: CARE, Colombo, Sri Lanka.

256. Shaughnessy, Daniel E. 1976. Food for Peace Program: 
Past, present, and future. LEC Report No. 1. p. 141-44. D.E. 
Wilson, ed. Low-Cost Extrusion Cookers: International 
Workshop Proceedings. (Fort Collins, CO: Dep. of Agric. 
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and Chemical Engineering, Colorado State Univ.).
• Summary: “The Past and Present:
 “Footnote 1: The factual and background material 
presented in this section represents a combination of 
several documents prepared recently by the AID Offi ce of 
Food For Peace. In particular, a paper dealing with U.S. 
Public Law 480 foods recently presented to the United 
Nations Committee on Food Aid Policies in Rome by 
Peggy Sheehan, Chief, Food For Peace Program Operations 
Division, has been heavily drawn upon.
 “Public Law 480, the Agricultural Trade Development 
and Assistance Act of 1954, authorizes the United States 
Government to fi nance long-term credit sales of U.S. 
agricultural commodities to friendly countries that cannot 
pay on normal commercial terms. It also authorizes donation 
of commodities to feed underfed, undernourished, and 
disaster-stricken populations of developing nations. The 
overall P.L. 480 Program is generally referred to as Food for 
Peace. In recent years, it has accounted for U.S. agricultural 
exports valued at approximately $1 billion Sales of food 
and fi ber are made through private trade channels, generally 
from privately owned commodity stocks. The Commodity 
Credit Corporation (CCC) of the United States Department 
of Agriculture (USDA) fi nances the sales and is reimbursed 
through appropriations.
 “The donation program authorized under Title II of 
the Act is administered by the Agency for International 
Development (AID), with the Department of Agriculture 
determining commodity availability and purchasing 
the commodities for overseas shipment. Actual foreign 
distribution is made by voluntary agencies (PVO’s), 
international organizations, or foreign governments and is 
monitored by AID.
 “As originally enacted, P.L. 480 stated as its general 
purpose ‘To increase consumption of United States 
agricultural commodities in foreign countries, to improve 
foreign relation of the United States, and for other purposes.’ 
The original law was not substantially changed until 1966. 
During the fi rst 12 years of the program, the period from 
1955-1966, United States surplus stocks played a major role 
in maintaining the balance between world food consumption 
and world food production. It was in this period that the 
U.S. food aid program reached its highest volume levels. 
From 1955 to 1966 the total food aid program, i.e., donations 
and concessional sales, averaged 14 million tons per year 
with a peak of 18.8 million tons in 1962. Of this amount, 
the donation program averaged about 2 million metric tons 
per year, reaching the peak of 2.9 million tons in 1962. The 
principal commodities shipped under the donation program 
during this period were wheat, feed grains, rice, nonfat dry 
milk (NFDM) and oil. Since these were surplus years in 
the United States, the program served the dual purpose of 
feeding the hungry while at the same time reducing surplus 
commodities held in U.S. warehouses and grain elevators. 

The quantity of food aid available for shipment under 
P.L. 480 during this period was limited by a legislative 
dollar ceiling of $1.9 billion for concessional sales and 
$600 million for donations. During the early part of this 
period, there was not a great deal of emphasis placed on the 
development of fortifi ed foods; nor was the development 
potential of food aid fully recognized.
 “In 1966 there were major shifts in P.L. 480 policy. 
The commodities are now determined by the Secretary 
of Agriculture to be ‘available’ if using them for food aid 
purposes will not reduce the supply needed for domestic 
consumption, carry-over and commercial export needs. 
The 1966 Amendment added reference to self-help efforts 
on the part of the recipient country. It is required, before 
an agreement is made, that an evaluation be done of the 
country’s attempt to achieve self-reliance, including its 
efforts to meet food production and population growth 
problems. Since 1967, agreements have included self-help 
measures. The Congress also included a requirement in 
the 1966 legislation that a progressive transition be made 
from foreign currency sales to long-term credit sales. This 
transition was completed at the end of 1971. In addition, 
an amendment to Section 203 authorized the CCC ‘To pay, 
with respect to commodities made available under Title II 
of the Act, cost for packaging, enrichment, preservation, 
fortifi cation, processing, transportation, handling and other 
incidental costs up to the time of their delivery free on board 
vessels in the United States ports...”
 “These changes in P.L. 480 legislation added a [new] 
dimension to the Food For Peace Program. It enabled the 
Food For Peace Offi ce of AID and the U.S. Department of 
Agriculture, in cooperation with food processors and trade 
associations–such as The Miller Federation, The Wheat 
Associates and Bulgur Associates–to develop low-cost 
fortifi ed foods specifi cally engineered to overcome serious 
dietary defi ciencies of recipients in developing countries.
 “For several years prior to the change in the legislation, 
there was a growing awareness of the need to provide more 
nutritious foods through the donation program. In December 
of 1961, the Secretary of Agriculture established the 
‘Committee on Food Processing in Developing Countries.’ 
The members of the committee included several agencies 
of the USDA and the AID Offi ces of Food For Peace and of 
Nutrition. The committee’s function was to ‘consider specifi c 
research and development in or for developing countries and 
to recommend appropriate courses of action.’ It worked very 
closely with United States private industry and international 
organizations such as UNICEF and the Protein Advisory 
Group (now the Protein-Calorie Advisory Group) of the 
United Nations.
 “Through the combined efforts of the United States 
Government, private industry, universities, voluntary 
agencies and the international community, the U.S. donation 
program has evolved from a program which provided only 



 FOOD FOR PEACE AND SOY (1954-2021)    146

© Copyright Soyinfo Center 2021

whole-grain cereals, nonfat dry milk and vegetable oils into 
a program which, in the fi scal year 1975, provided almost 50 
percent of its volume in the form of enriched, fortifi ed and/or 
blended foods.
 “This change did not take place overnight. There have 
been successes and false starts. In the early 1960’s numerous 
studies and experiments were conducted to produce low-
cost nutritious foods which would meet caloric, protein, 
and vitamin-mineral requirements of the undernourished 
and the malnourished. As a result of 15 years of research 
and fi eld testing, there are three blended foods and six 
fortifi ed foods currently available under the P.L. 480 Title 
II Program. A blended food can be defi ned as a blend of 
ingredients generally consisting of a cereal-based fl our or 
sweet whey, a protein-fortifying agent (such as soy fl our 
or NFDM), vitamins and minerals. In particular, the blends 
have been engineered to meet the nutritional requirements 
of the young child or pregnant and lactating women. The 
blends have about 20% protein with a PER range of 2.1-2.4. 
A fortifi ed food is a cereal product to which either soy fl our 
or soy grits has been added to increase the protein level of 
the base cereal. The end product appears much the same as 
the nonfortifi ed cereal. The cooking properties and recipes 
of the fortifi ed cereal are usually the same as those of the 
nonfortifi ed version.
 “In December 1975, the Foreign Assistance Act of 1961 
was amended to include signifi cant changes in the P.L. 480 
legislation. The new foreign assistance act was renamed 
the ‘International Development and Food Assistance Act 
of 1975’ and amended certain sections of the Agricultural 
and Trade Development Assistance Act of 1954 (P.L. 
480). The new act makes specifi c reference to goals set by 
the World Food Conference and amends P.L. 480 to read 
‘Pursuant to the World Food Conference recommendation 
that donor countries provide a total of 10 million tons of 
food assistance to needy countries annually, the President is 
urged to maintain a signifi cant contribution to this goal and 
to encourage other countries to maintain and increase their 
contributions as well.’ Another amendment of particular 
signifi cance to the Title II Donation Program is the addition 
of a minimum tonnage requirement giving priority to Title 
II activities. The law reads ‘The minimum quantity of 
agricultural commodities distributed under this Title (Title II 
Donations) shall be 1,300,000 tons, of which the minimum 
distributed through nonprofi t voluntary agencies and the 
World Food Program shall be one million tons in each 
fi scal year, unless the President determines and reports to 
the Congress, together with his reasons, that such quantity 
cannot be used effectively to carry out the purposes of the 
Title: provided that such minimum quantity shall not exceed 
the total quantity of commodities determined to be available 
under this act pursuant to Section 401, less the quantity of 
commodities required to meet famine or other urgent or 
extraordinary relief requirements.’ Additional amendments 

to Title I require that 75% of all Title I resources go to 
countries with an annual per capita income of $300 or less; 
added a ‘15% loan forgiveness’ provision; and tightened 
certain reporting requirements” (Continued). Address: Offi ce 
of Food for Peace, Agency for International Development, 
Washington, DC.

257. Shaughnessy, Daniel E. 1976. Food for Peace Program: 
Past, present, and future (Continued–Document part II). 
LEC Report No. 1. p. 141-44. D.E. Wilson, ed. Low-Cost 
Extrusion Cookers: International Workshop Proceedings. 
(Fort Collins, CO: Dep. of Agric. and Chemical Engineering, 
Colorado State Univ.).
• Summary: (Continued): The legislative minimum of 1.3 
million tons annually will provide the Donation Program 
of P.L. 480 with an assured availability of commodities. 
The minimum requirement eliminates the uncertainty of 
the quantity of food aid available to-the Donation Program 
of P.L. 480. This provision should lead to more effective 
program implementation, which in past years was disrupted 
due to the lack of an assured availability. However, the law 
does not specify types of commodities to be supplied, and 
the program may still be faced with temporary shortages of 
a specifi c commodity which will require substitutions where 
feasible.
 “Obviously, the United States will continue to explore 
the use of new technology in order to improve current 
commodities. In addition, research is underway to develop 
new sources of calories and protein. New fortifying agents 
and improved packaging are also under review.
 “It is a continuing goal of United States food aid 
donation activities to provide recipient countries with 
commodities which are nutritious; which meet strict 
specifi cation standards; and which complement recipient 
countries’ efforts to develop their own blended and fortifi ed 
foods. In this context, a brief review of P.L. 480 blended 
food development may be in order.
 “A forerunner of present day blended foods was 
CEPLAPRO. This product was a cereal grain and plant 
protein food designed specifi cally for the preschooler. It was 
a combination of degermed cornmeal, wheat fl our, nonfat dry 
milk, processed soy grits, soy oil and a vitamin/mineral mix.
 “CEPLAPRO was soon replaced by CSM Formula 
#2. The original corn-soy-milk blend (CSM) consisted of 
68% gelatinized cornmeal, 25% defatted soy fl our, and 5% 
NFDM enriched with 2% vitamins and minerals. The present 
formulation consists of 59.2% precooked cornmeal, 17.5% 
defatted soy fl our, 15% NFDM, 5.5% soy oil, and 2.8% 
vitamin and minerals. CSM contains 20% protein, and it has 
a protein effi ciency ratio of nearly equal to the 2.5 PER of 
NFDM. CSM is almost completely precooked and can easily 
be incorporated in the food of most countries. It can be added 
to soups and gruels, unleavened bread, desserts, or, being 
highly soluble in water, used as a beverage.
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 “Instant CSM, a fully precooked modifi cation of CSM, 
was developed primarily as a weaning food for use in child-
feeding programs. It also extends the usefulness of CSM 
to situations where cooking facilities are limited or non-
existent.
 “Another blended food is wheat-soy blend (WSB). 
WSB was introduced in 1969 and is popular in areas where 
wheat products are already prominent in diets. WSB includes 
73% wheat-based products (such as bulgur fl our and wheat-
protein concentrate), 20% defatted soy fl our, 4% soy oil, and 
2.6% vitamins and minerals. It has a 2.4 PER as compared 
to 2.5 for casein and is more than 20% protein. WSB is 
also precooked and can be used as a beverage, in soups and 
gruels, or in bakery products such as cookies, snacks or 
cakes.
 “A recently developed nutritious food is the whey-soy 
beverage mix developed through the efforts of AID, industry, 
and, in particular, the USDA Nutrition and Agribusiness 
Group. This is a product also designed for the preschooler. It 
consists of 4l% sweet whey, 36% full-fat soy fl our, 12% soy 
oil and 9% corn syrup solids. The nutritional value per 100 
grams of commodity is 435 calories and 20 grams of protein, 
with a PER of 2.1.
 “In addition to the blended foods, there have been a 
number of other foods especially engineered for the FFP 
Program. For example, bulgur wheat is produced by boiling 
whole-grain wheat, drying it, removing some of the outside 
bran particles and cracking the kernel. Some might know 
bulgur wheat as wheat pilaf. In Syria, Lebanon, Egypt, 
Turkey and other Middle Eastern countries, bulgur has been 
the mainstay of the diet for many centuries. Bulgur is even 
referred to in the New Testament as “Arisah” and has been 
known for many centuries as bulgor, bulgur and burghoe. 
While regular (nonfortifi ed) bulgur is very nutritious and 
provides 354 calories and 11.2 grams of protein per 100 
grams and has a PER of 1.0, the United States Government 
sought to further enhance the product through enrichment. 
The fi rst attempt was with lysine fortifi cation. This improved 
the PER of the commodity, but production problems ensued 
due to the limited supply of lysine. Soy-fortifi ed bulgur 
replaced the lysine-fortifi ed version, and it provides 350 
calories and 17.3 grams of protein per 100 grams, with a 
PER of 2.3. In the Title II Donation Program soy-fortifi ed 
bulgur now ‘outsells’ regular bulgur by a ratio of 2 to 1. In 
fi scal year 1975, 423 million pounds of soy-fortifi ed bulgur 
were shipped, as compared to 178 million pounds of regular 
bulgur.
 “Another newly developed fortifi ed cereal is soy-
fortifi ed sorghum grits (SFSG). The product was fi rst 
introduced in the sorghum-consuming area of Africa, 
principally the Sahel. During the 1974 drought several 
thousand tons of SFSG were distributed to the victims. The 
product provides 359 calories and 16 grams of protein per 
100 grams of product and has a PER of 2.3.

 “Standard cereals such as wheat fl our, cornmeal, and 
rolled oats have also been fortifi ed, and the donation program 
now supplies soy-fortifi ed fl our (6% and 12%), soy-fortifi ed 
cornmeal and soy-fortifi ed rolled oats.
 “In every case where a new commodity has been 
designed, developed and fi nally introduced into the Food For 
Peace Program, very careful analysis and planning preceded 
this introduction. For every new commodity added to the 
program, hundreds may have been reviewed and determined 
to be unacceptable. As noted earlier, the group responsible 
for this review is the Processed Foods Committee of USDA. 
Members of this committee include representatives from 
USDA/ASCS, FAS, ARS, as well as from AID/FFP and 
AID Offi ce of Nutrition. Only after a commodity has passed 
the preliminary evaluation of this committee is it tested in 
the fi eld. The committee attempts to certify (1) that there 
is a need for that commodity to meet a specifi c program 
objective; (2) that the cost factors are justifi ed in terms of 
delivered nutrition and product versatility; (3) that the supply 
outlook for basic ingredients is good; (4) that the commodity 
has an acceptable shelf-life; (5) that there are suffi cient 
potential suppliers ready to produce the product; and (6) that 
the commodity is legally exportable under the provisions 
of the P.L. 480 legislation. If this preliminary review of the 
new product is positive, AID/FFP then asks USDA/ASCS 
to buy small quantities for testing by program sponsors such 
as CARE, CRS, and WFP. The tests are generally conducted 
in ongoing projects in selected countries around the world. 
The product is evaluated in terms of recipient acceptability, 
shipment and storage qualities, and adaptability to local 
conditions and taste patterns. In some cases, FFP specifi es 
that a particular product should be distributed to one 
category only, such as maternal-child feeding programs, or in 
other cases, FFP makes the product available to all program 
types. If, at this stage of testing, the results are still positive, 
FFP then asks that the commodity be added to the P.L. 480 
availability list. After fi nal approval by the Secretary of 
Agriculture, the commodity is available for worldwide use.
 “The U.S. Government, U.S. industry, international 
agencies, and university teams have also assisted developing 
countries in the development, production and marketing 
of fortifi ed indigenous foods. The objective of developing 
highly nutritious fortifi ed foods locally is to reduce the 
dependence on food aid, make better use of expanding local 
production and eventually eliminate the need for food aid. 
Examples of locally produced and enriched fortifi ed foods 
include Incaparina in Central America, Modern Bread in 
India, Puma in Guyana. fortifi ed Atta in India, and Balahar 
in India. In many of these cases, Title II donation foods 
were prototypes for the locally produced food. In such 
cases, foreign donations have led to the development and 
marketing of locally produced nutritious foods rather than to 
dependence.
 “The Future:...” Address: Offi ce of Food for Peace, 
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Agency for International Development, Washington, DC.

258. Wilson, David E.; Stumpf, Peggy. ed. 1976. Low-cost 
extrusion cookers: International Workshop Proceedings. LEC 
Report No. 1. vii + 173 p. June. Illust. 28 cm. Held 2-5 June 
1976 at Colorado State University (Dept. of Agricultural and 
Chemical Engineering, Colorado State Univ., Ft. Collins. 
CO). [35 ref]
• Summary:  See next page. Contains about 29 papers by 
various authors; at least 17 of these are cited separately. Also 
contains two sets of opening remarks, numerous discussions, 
and a directory of 51 workshop participants from many 
countries. The workshop was sponsored by: (1) U.S. Agency 
for International Development, Technical Assistance Bureau, 
Offi ce of Nutrition; (2) USDA Economic Research Service, 
Nutrition and Agribusiness Group; (3) Dept. of Food Science 
and Nutrition, Dept. of Agricultural Engineering, Colorado 
State Univ., Fort Collins, Colorado. The Preface is by 
Judson M. Harper, Paul R. Crowley, G. Richard Jansen, and 
Irwin Hornstein. Judson M. Harper and G. Richard Jansen 
were technical editors. Address: Colorado State Univ., Fort 
Collins, Colorado 80523.

259. Jobman, Darrell. 1976. Subsidies aid Brazilian 
expansion: Government involvement makes Brazil’s beans 
an attractive alternative. Soybean Digest. July. p. 18-19.
• Summary: Every American who has traveled to Brazil to 
see their soybean crops fi rst-hand has come home impressed 
with the progress they’ve “already made with soybeans 
since starting almost from scratch a few years ago and, even 
more so, with Brazil’s potential as a soybean producer in 
the future.” USDA estimates the 1977 crop of 13 million 
metric tons will be 12% larger than that of 1976. Yields 
average about 26 bushels per acre nationwide, not far below 
those of the USA. Brazil’s intentions to move closer to self-
suffi ciency in wheat production will mean increased areas 
available for doublecropping with soybeans. Government 
subsidies include price aids, export subsidies, and tax 
arrangements that effectively subsidize domestic soybean 
crushers. The cruzeiro, Brazil’s currency, was devalued six 
times in the fi rst 4 months of 1976. Each time it had the 
effect of making Brazilian soybeans a little less expensive 
than U.S. soybeans. On March 19 Brazil’s government also 
raised the subsidy on soy oil exports to 20% from 14%, a 
move that made Brazilian soy oil $20-$30 per metric ton less 
expensive than U.S. soy oil in world markets.
 But Brazil also dislikes U.S. subsidies. When the U.S. 
made soybeans and soybean meal eligible for PL 480 export 
credit for the fi rst time ever a few months ago, it cut into 
Brazilian sales for example to Poland.
 A photo shows a big bulldozer surrounded by rubble. 
“Brazilain jungle is logged and cleared with bulldozers by 
the thousands of acres to make way for new soybean fi elds.”

260. Times of India (The) (Bombay). 1976. Food aid to 
Bangla goes waste: US panel. Oct. 11. p. 1.
• Summary: “Washington, DC, Oct. 10–Much of more 
than $50 million worth of US wheat, rice, and soyabean oil 
provided to Bangladesh this year will go to waste, a U.S. 
Senate panel reported yesterday.”
 About 250,000 tonnes of food were supplied under 
the food for peace programme, fi nanced by long-term, low 
interest loans.
 A Senate staff investigator who visited Bangladesh last 
August found that Bangladesh “does not have the storage 
facilities for the volume of food it received this year, with 
the result that large amounts have been lost to insects and 
rodents.”

261. Koch, Carol. 1976. Latin American approaches to 
nutrition: Expand soy communication channels. Soybean 
Digest. Nov. p. 18-19.
• Summary: Agnes Teske, a nutrition technician for the 
American Soybean Assoc., discussed the opportunities for 
plugging soy into future plans after a 6 country survey of 
nutrition programs in Central America. Teske and Ruth 
Orellana, ASA nutritionist in Mexico, did a series of 
seminars on soy protein in these countries earlier this year. 
Programs funded by Food for Peace, Catholic Relief, AID, 
etc., have been phased out in a number of these countries. 
A rundown of the countries Teske surveyed–Mexico, El 
Salvador, Costa Rica, Columbia, Ecuador and Venezuela–
and what they are involved with is given.

262. Ramakrishnan, C.V. 1976. Study of Indian Fermented 
Foods from Legumes and Production of Similar Fermented 
Foods from Soybean. Fourth annual report of Am-PL-480 
Project No. FG-In-491. Biochemistry Department, Baroda 
University Baroda, India. *

263. Berlan, J.P.; Bertrand, J.P.; Lebas, L.; Marloie, M. 
1976. Les conditions de la concurrence internationale entre 
arachide, soja et colza [The conditions of international 
competition between peanuts, soybeans, and rapeseed]. 
Economie Rurale (L’) 6(116):10-22. [6 ref. Fre; eng]
• Summary: “Ground nuts, colza and soya beans are 
comparable products as foodstuffs. They all contain oil and 
proteins in varying quantities. Their use and the regions 
where they are produced depend at any given time on 
the relations and exchanges between nations and on the 
protectionist or free-trade policies of states.
 “Thus the colonial policy of European countries situated 
table-oil production (ground nuts, colza and soya) in Asia 
(India, China) and in Africa (Senegal, Nigeria). Under an 
appearance of free-trade this policy fi xed the trade fl ow 
in zones of infl uence where the old industrial countries 
controlled the supply of raw materials.
 “The protectionist policy of the ‘Young Countries’ 
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are an answer to these policies. In 1930 already the USA 
developed the production of soya beans with tariff-protection 
and indirect aid for production.
 “The break up of the colonial system after the war 
benefi ted American soya which dominated oil-protein 
exchanges while new forms of protection in Europe were 
an attempt to aid national production (colza in France and 
Germany). But the struggle is unequal. Soya in the US is one 
of the bases of multinational fi rms whose strategy depends 
partly on European protectionism. European colza cannot 
win because the national economic agents (French fi rms) are 
not able to make it the basis of an alternative food pattern 
(oil and proteins).
 “The competition (after 1967) between ground nuts 
and soya concerns totally different production conditions. 
Ground nuts are not (unlike colza) the result of a form of 
agriculture integrated in the industrial production process.” 
Address: INRA Economie, Paris, France.

264. Dawson Mills. 1976. Annual report: 25th anniversary. 
Dawson, Minnesota. 20 p. 22 x 28 cm.
• Summary: An excellent historical document, with many 
photos. Contents: To our members: Fiscal 1976, History, 
by E.S. Boraas, chairman of the board, and Joe Givens, 
president and general manager. Dawsoy–”Protein for the 
world from Midwest U.S.A.” 25 year time capsule–photos 
and tables. A quarter century of progress (basic statistics). 
Bar chart of soybean processed by year (1952-1976). 
Patronage refunds–1976. Comparative balance sheet. 
Comparative statement of operations (for the year ended 31 
Aug. 1976). Distribution of net savings.
 History: 1956–The decision was made and the capital 
borrowed to increase the capacity of the plant machinery 
to allow processing of 80 tons of soybeans daily. This cut 
unit costs so that good returns were earned for the soybean 
patrons. 1959–A new solvent extractor and other equipment 
were installed which increased the daily through-put to 
200 tons. This new equipment was designed in Dawson 
and developed with the cooperation of Crown Iron Works 
Co. in Minneapolis. 1964–The 1959 extraction system was 
replaced with new equipment that would process 600 tons 
of soybeans/day into oil and meal. 1971–Another extractor 
and related equipment were added which brought processing 
capacity to 1,300 tons of soybeans daily. 1972–Late that year 
Dawson Mills began to manufacture edible soy grits; since 
that time many thousands of tons have been made. “Most 
of these grits have been distributed by ‘Food for Peace’ 
programs and have been used to improve diets of needy 
people all over the world.” 1973–”Prices of grain, meat, 
and other food items skyrocketed to unprecedented heights. 
There was much publicity about worldwide food shortages 
and the importance of vegetable protein to improve the diets 
of all people. Because of the optimistic future painted, the 
decision was made to go further into the manufacture of soy 

foods... a Soy Specialties plant was built to manufacture 
defatted soy fl akes, soy fl our and textured soy fl our.”
 The page titled “Dawsoy” states: Our “brochure 
describing Dawsoy products was translated into four foreign 
languages and has been distributed widely in Latin America, 
the Far East, the Middle East, and Europe, as well as in the 
U.S.A. Our representative in Europe has made numerous 
contacts which have been fruitful and the sale of Dawsoy 
products in Europe is gaining momentum.
 “In October, a member of the Research Department was 
involved in presenting a seminar in Moscow, Russia and 
one in Warsaw, Poland. Another member of the staff has just 
returned from two weeks of promotion work in Europe.
 “Soy grits, which was Dawson Mills’ entry into the food 
market, continued to be the large volume sales product. To 
date most of our soy grits have been used in the ‘Food for 
Peace’ program; however, there has been a shift to more 
domestic use of this product.” Soy fl our has made steady 
sales growth. “The textured soy products [textured soy fl our], 
which were large sales items by other companies in 1972-
1973, have been less in demand with the advent of lower 
meat prices. Dawson Mills has just begun to penetrate this 
market.” The people associated with “Soy Specialties” are 
“dedicated to provide high quality soy products to the food 
industry and additional net savings for the member/owners 
of Dawson Mills.” As of 1976 Dawson Mills: Has 169 full 
time employees. Has 158 member elevators. Processed 
14,645,123 bushels of soybeans during the year, or (on 
average) 42,450 bushels/day. Had total sales of $81,875,698 
(62% from soybean meal and 38% from crude soybean 
oil) and net savings of $2,503,435. Paid patronage refunds 
of 16.5 cents/bushel. Has total assets of $22.777 million. 
Address: Dawson, Minnesota. Phone: 612/769-4386.

265. U.S. Department of Agriculture. 1976. The annual 
report on activities carried out under Public Law 480, 83d 
Congress, as amended, during the period July 1, 1974 
through June 30, 1975. Washington, DC: U.S. Government 
Printing Offi ce. See table 17.
• Summary: Table 17 is titled “Title II, Public Law 480–total 
commodities shipped by program sponsor, fi scal year 1975.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), and WRC (World Relief Commission). All 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: Soy fortifi ed sorghum grits (SFSG), 
CSM (Corn soya mix), WSB (wheat soya blend), and small 
amounts of soya fl our. The vegetable oil which was shipped 
to many countries was soybean oil; it is not recorded here.
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 Foods containing soy protein were distributed to the 
following countries or areas: British Solomon Islands, India, 
Indonesia, Khmer Republic [Cambodia], Korea, Laos, Nepal, 
Philippines, Singapore, Sri Lanka, Vietnam.
 Afghanistan, Egypt, Gaza, Jordan–East Bank, Jordan–
West Bank, Morocco, Tunisia, Yemen.
 Benin, Botswana, Burundi, Cameroon, Cape Verde, 
Central African Republic, Ethiopia, Gambia, Ghana, Guinea, 
Ivory Coast, Kenya, Lesotho, Liberia, Malagasy Republic, 
Mali, Mauritania, Mauritius, Niger, Nigeria, Rwanda, 
Senegal, Seychelles, Sierra Leone, Somalia Republic, Sudan, 
Tanzania, Togo, Upper Volta, Zaire.
 Belize, Bolivia, Brazil, Chile, Colombia, Costa Rica, 
Dominican Republic, Ecuador, El Salvador, Guatemala, 
Guyana, Haiti, Honduras, Jamaica, Nicaragua, Panama, Peru.
 Concerning “veg oil” (soybean oil) shipped under P.L. 
480 Title II in fi scal year 1975: India received 14.189 million 
lb [6,436 metric tons] (p. 116). Address: Washington, DC. 
Phone: 703-875-4901 (1991).

266. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of 
information on the utilization of unprocessed and simply 
processed soybeans as human food. Peoria, Illinois: USDA 
Northern Regional Research Center, Interdepartmental 
Report. AID AG/TAB-225-12-76. 197 p. On contract AID 
AG/TAB-225-12-76. Undated. No index. 27 cm. Comb 
bound. [65 ref]
• Summary:  See next page. This was submitted to The 
Agency for International Development.
 Contents: Introduction. Home and village traditional 
soybean foods by country. 1. Soybean food uses and 
production in Asia. Soaking dry soybeans. In China: Tou 
chiang (soybean milk; preparation, ways of serving), tou fu 
(soybean curd; yen-lu is the Chinese name for nigari), tou fu 
nao (soft curd), tou fu kan (dry / fi rm bean curd), chien chang 
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu 
(frozen tou fu), tou fu pi (protein-lipid fi lm; yuba), huang tou 
ya (yellow bean sprout or soybean sprout), mao tou (hairy 
bean, green soybean, or immature soybean), dry soybeans 
(roasting and frying, stewing and boiling), roasted soybean 
fl our. Fermented soybean foods. Production and consumption 
of soybeans (China and Taiwan).
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products (aburage or age, nama-age and ganmo), kori 
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-
lipid fi lm), soybean milk, gô (ground soybean mash), daizu 
no moyashi (soybean sprouts), edamame (green vegetable 
soybeans), whole soybeans, kinako. Fermented soybean 
foods: Production and consumption.
 Korea: Tubu (soybean curd), soybean sprouts, whole 
soybeans (green soybeans, parched or roasted soybeans, 
boiled soybeans), soybean fl our (“Soybeans are fi rst roasted 
and then ground to a fl our. The fl our is extensively used as an 

ingredient in various food preparations.”
 Note: This is the earliest document seen (Sept. 2021) 
that mentions roasted whole soy fl our in Korea–however no 
Korean name of this roasted soybean fl our is given),
 Soysauce, bean paste [Korean soybean miso], natto 
(no Korean name is given), production and consumption of 
soybeans.
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder), tempe kedele, tempe gembus [the name 
in Central and East Java for okara tempeh], oncom tahu 
[the name in West Java for okara onchom], other soybean 
products (soybean sprouts, green soybeans, roasted and 
boiled soybeans, kecap or soysauce, tauco or bean paste 
[miso]), food mixtures (Saridele, Tempe-fi sh-rice or TFR, 
Soy-rice baby food, soybean residue [okara]-fi sh-rice), 
production and consumption of soybeans.
 To make bubuk kedele (p. 58): “Soybeans of the white 
variety are roasted until no beany fl avor can be detected. 
They are ground into a powder and mixed with such spices 
as garlic and chili. Bubuk kedele is kept in a jar and served 
on special occasions with a rice product, longtong (rice 
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk 
kedele is always homemade and is eaten by everyone” 
(Source: I. Gandjar 1976, personal communication).
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the word bubuk or the term bubuk 
kedele to refer to Indonesian roasted soy fl our.
 Thailand. Philippines: Soybean sprouts, soybean coffee, 
soybean cake (made from equal amounts of soybean fl our 
and wheat fl our), soybean milk, tou fu and processed tou 
fu products, production and consumption. Burma. India. 
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam. 
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
 2. Soybean food uses and production in Africa. Ethiopia: 
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge. 
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste, 
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses and production in Europe [both 
Eastern and Western]. 4. Soybean food uses and production 
in Latin America. Argentina. Bolivia. Brazil. Chile. 
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay. 
Venezuela (fried arepas with textured soy). Mexico: New 
village process, commercial developments of soy-based 
food products, Gilford Harrison, Ruth Orellana, Seguras 
Social. Honduras. Costa Rica. Panama. Dominican Republic. 
Jamaica. Haiti. Trinidad. References–Soybean food uses in 
Latin America.
 5. Soybean food uses and production in North America. 
United States: Oriental populations, vegetarian communes, 
The Farm in Tennessee. Canada. References–Soybean food 
uses in North America. 6. Soybean food uses in Oceania. 
Australia. New Zealand. 7. Summary of soybean food uses. 
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Traditional soybean foods: Soybean milk, soybean curd and 
processed soybean curd products, protein-lipid fi lm, soybean 
sprouts, tempe (tempeh), green soybeans, boiled soybeans, 
roasted soybeans, soybean fl our, soysauce, fermented 
soybean paste, fermented whole soybeans [Toushih, 
hamanatto], natto, fermented soybean curd. Experimental 
soybean foods: Whole soybean foods, soybean paste, soy 
fl our, soy beverage. Production and consumption.
 8. Recent simple soybean processes, other than 
traditional. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. Foods from whole 
soybeans developed at the University of Illinois (drum dried 
fl akes, canned and homecooked soybeans, soy beverages and 
beverage products, spreads, snacks).
 Ways of cooking and serving soybeans in the American 
diet. 9. Industrial processes. Industrial production and 
selling prices of edible soybean protein products. 10. 
Barriers to acceptability and utilization of soybeans in food 
and research recommendations: Availability. Cultural and 
social factors. Texture. Flavor. Nutrition and food safety. 
Technology development. Technology transfer. Research 
recommendations [concerning each of the above barriers].
 Concerning Morocco: Cereal-soy blends have been 
used extensively in Morocco; in fi scal year 1974 some 
14.7 million lb were shipped to Morocco. Mmbaga (1975) 
reported that soy fl our is being used in making porridge, with 
1 part soy fl our to 3 parts maize / corn fl our.
 Tables show: (1) Soybean production and imports in 
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production 
rose from a 53,000 tonnes in 1962 to a peak of 75,200 
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports 
skyrocketed from 62,400 tonnes in 1962 to a record 827,300 
tonnes in 1975. (2) Consumption of soybean foods in 
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean 
foods not including tofu rose from 1.08 kg in 1964 to a peak 
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption 
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of 
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply 
and disposition of soybeans in Japan, 1971-1974 (p. 49). 
Total supply is beginning stocks, plus domestic production, 
and imports. Total disposition is crushing, plus traditional 
foods and feed. In 1974 imports accounted for 87.5% of the 
supply, and crushing accounted for 71.0% of the disposition. 
(4) Whole soybeans used in the production of traditional 
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu 
and others rose from 508,000 in 1970 to 539,000 in 1974. 
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu 
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted 
soybean meal used in the production of traditional foods in 
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from 
163,000 in 1970 to 176,000 in 1974. Tofu and others was 

constant at 130,000 from 1971 to 1973. Miso decreased from 
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional 
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52). 
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in 
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in 
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974. 
(7) Production and food use of beans [various types] and 
consumption of some soybean products in Korea, 1964-
1967 (p. 56-57). In 1967 consumption (in tonnes / metric 
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean 
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita 
per year. (8) Soybean production in Indonesia, 1960-1974 
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons 
in 1974. (9) Consumption of soybeans in various parts of 
Indonesia in 1970 (p. 66). (10) Production of soybean foods 
in the province of Central Java, 1968-1972 (tons, p. 67). 
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu 
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe 
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted 
to soybeans and total soybean production in Thailand, 1964-
1974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha) 
in 1964 to 1,016,000 rais in 1974. Production (in metric tons) 
rose from 31,300 in 1964 to 252,400 in 1974. (12) Utilization 
of soybeans by soybean-consuming countries, 1964-66 
(based on FAO 1971 Food Balance Sheets, 1964-66 average, 
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0. 
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC) 
1.1. (13) Amounts of cereal-soy blends distributed under 
Title II, Public Law 480 in fi scal year 1974 (p. 152-155). (14) 
U.S. exports of full-fat soy fl our, 1974-75 (p. 156). Address: 
Northern Regional Research Center, Agricultural Research 
Service, Department of Agriculture, Peoria, Illinois 61604.

267. Times of India (The) (Bombay). 1977. Soyabean oil 
from U.S. under PL 480. Feb. 4. p. 1.
• Summary: Today the United States agreed to give [sic, sell] 
India 50,000 tonnes [metric tons] of soyabean oil under title 
1 of PL 480; it is worth $26 million.
 “This is the fi rst time since 1971 that the U.S. as agreed 
to give [India] edible oil under title 1 of PL 480, and seems 
to mark a mellowing of economic relations between the two 
countries.”
 The decision was made during the administration of ex-
President Gerald Ford, but it has been translated into reality 
under the new President, Jimmy Carter. It is the fi rst foreign 
aid agreement to be signed after he became president.
 In 1971 the United States suspended its normal fl ow 
of aid to India after the confl ict leading to the Bangladesh’s 
independence. India hopes that President Carter will revoke 
the suspension.
 In the good old days, PL 480 loans could be repaid in 
rupees; now they must be repaid in dollars, with 5% payable 
immediately and the remaining 95% covered by a 40-year 
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soft loan.

268. Rutkowski, Antoni. 1977. Evaluation of soybean protein 
isolates and concentrates as meat additives to provide a basis 
for increasing utilization of soybeans: Final research report 
covered a period, July 1st, 1973 to June 30th, 1977. Olsztyn, 
Poland: Institute of Food Engineering and Biotechnology. 
243 p. June 30. Project no. PL-ARS 13; grant no. FG-
Po-290. 21 cm. [181 ref]
• Summary: Summary: “The complex studies carried out 
on the factors infl uencing successful utilization of soybean 
protein preparations (SPP) as meat additives led to the 
following general conclusions:
 “1. The critical limiting factors of increased application 
of SPP in meat products are their functionality and sensory 
properties. However, above factors shall be considered not 
only by determining them per se (e.g. in pure preparations 
or their water solutions) but also in the interaction with the 
multicomponent systems (meat-water-fat) to which they are 
added. It shall be kept in mind that such important properties 
SPP as water holding capacity and ability to form fi rm 
structures when added to the meat are by some preparations 
highly interfered with the physico-chemical characteristics 
of meat (e.g. by its pH). Concentrates and meal-based 
preparations are generally less pH-dependent in their 
functional characteristics and therefore can be applied to the 
meat of wider pH range with positive results. A ‘safe’ level 
of SPP additives to the meat products from the functionality 
point of view is about 20% of meat-to-soybean protein 
exchange. Increasing this exchange up to 50% does effect 
negatively such technologically important characteristics, as 
texture and water retention after thermal processing.
 “Also sensory properties of meat products with SPP 
additives are lowered with increasing level of substitution. 
The drop of fl avour notes is especially sharp and is 
diffi cult to be corrected by additional seasoning or even 
supplementation by artifi cial meat fl avour.
 “It should be noticed however that the level of consumer 
acceptance of such products is closely related to the local 
feeding habits.
 “More research in this fi eld is needed to elucidate above 
complicated problem.
 “2. In the state of present knowledge nutritional 
aspects are not limiting in wider use of SPP. Antinutritive 
[antinutritional] factors (SBTI and SBH) from soybean are 
partially deactivated during processing of concentrates and 
isolates as well as by the toasting of soybean meal. The 
further deactivation of them takes place during thermal 
processing of meat products to which soybean additives were 
applied, therefore they are practically free of antinutritive 
factors
 “The biological value of protein in the meat products 
supplemented by SPP can be regulated and maintained 
on the certain level based on the amino acid content of all 

compounds. In the products to which the meat of lower 
quality was used, the addition of concentrates and meal-
based preparations improves the biological value of protein, 
which is important especially for institutional and school 
feeding. Above does not concern the addition of isolates 
which lower biological value observed earlier has been 
confi rmed.” Address: Dr., Technical Univ. of Olsztyn, 
Poland.

269. Thriposha Programme. 1977. Thriposha: The Sri 
Lanka Fortifi ed Food Programme of the Ministry of Health 
in cooperation with CARE. P.O. Box 1024, Colombo, Sri 
Lanka. 12 p. 21 x 28 cm.
• Summary: Contents: 1. The power packed food 
supplement: Thriposha. 2. Sri Lanka’s nutritional situation. 
3. Medically selected participants. 4. Local processing and 
agricultural impact. 5. The future.
 “The immediate purpose of the Thriposha programme is 
curative attack against malnutrition: only those children and 
pregnant and lactating women who are medically identifi ed 
as undernourished are eligible for participation in 1977/78 
Thriposha is being provided to 450,000 women and children 
free of cost, a vital factor given the signifi cant correlation 
between malnutrition and poverty.
 “The Thriposha programme presently reaches 240,000 
pre-schoolers.”
 “Thriposha fi rst appeared in Sri Lanka in 1973, in the 
form of imported Wheat-Soy-Blend (WSB) donated by 
CARE. The imported product was simply repacked into 
attractive 750 gramme plastic packets, bearing the now 
well-known picture of the healthy baby... The following year 
local cereals were incorporated. In 1975, CARE and the U.S. 
Agency for International Development–U.S. Department of 
Agriculture, donated and installed equipment with technical 
assistance provided by the Department of Agricultural 
Engineering, Colorado State University, which included a 
low cost extrusion cooker, to process larger quantities of 
locally produced cereal (corn) and legume (soyabean).”
 “The utilization of local products has grown from 
60,500 lbs. in the fi rst year to 3,960,000 lbs., representing 
25% local input at present.
 “Signifi cantly, the Thriposha programme is already 
the largest consumer of soyabeans and the second largest 
user of corn in Sri Lanka requiring 990,000 lbs. of soya and 
2,970,000 lbs. of corn in 1977.”
 Photos show: (1) A package of Thriposha with a 
healthy baby on the front. (2) Map of Sri Lanka with bar 
charts of malnutrition by province. (3) Children suffering 
from marasmus and kwashiorkor. (4) The four types of 
participants. (5) The Kundasale factory. Also: Pie chart 
of Thriposha nutritional composition. Table of Thriposha 
nutrients. Pie chart of malnutrition in Sri Lanka: 58% 
healthy, 42% malnourished, including some with third 
degree malnutrition. Bar chart of Thriposha production for 4 



 FOOD FOR PEACE AND SOY (1954-2021)    155

© Copyright Soyinfo Center 2021

years from 1973/74 to 1976/77, each divided into imported 
and local. Local production began in 1973-74. Graph of 
future recipient levels from 1978 to 1984, including rise in 
domestic inputs and decline in PL 480 ICSM.
 Note: This is the earliest document seen (Jan. 2019) 
that mentions “Thriposha”–which was introduced in 1973. 
Address: Colombo, Sri Lanka.

270. Bookwalter, G.N. 1977. Corn-based foods used in food 
aid programs: Stability characteristics. A review. J. of Food 
Science 42(6):1421-24. Nov/Dec. [16 ref]
• Summary: “Abstract: For more than a generation, the 
United States has carried out a donation program to relieve 
world food shortages. Processed high-protein blended 
food products, enriched with vitamins and minerals, were 
developed to supplement the diets of hungry children. 
Corn-based foods for food aid programs were prepared by 
combining yellow corn with soybeans and other protein 
supplements. Storage stability, a critical factor for worldwide 
shipment, was investigated as a function of processing, 
formulation, packaging and distribution under various 
climatic conditions.” Address: USDA Northern Regional 
Research Center, ARS, Peoria, Illinois 61604.

271. Vellianitis-Fidas, Amalia; Manfredi, Eileen Marsar. 
1977. P.L. 480 Concessional sales–History, procedures, 
negotiating and implementing agreements. USDA Economic 
Research Service, Foreign Agricultural Economic Report 
No. 142. 37 p. Dec. [13 ref]
• Summary: This report discusses the origin, basic 
objectives, and history of Public Law (P.L.) 480, the 
general and specifi c considerations in negotiating P.L. 
480 agreements, and procedures for implementing the 
agreements. The glossary lists P.L. 480 terminology. This 
report is an update of two previous reports: FAER-17 
published in 1964, and FAER-65 published in 1970. Address: 
Foreign Demand and Competition Div., ERS, USDA.

272. ADM Milling Co. 1977. The growing challenge. 
Shawnee Mission, KS 66207. 28 p.
• Summary: This booklet is about world hunger, and ADM’s 
involvement in the U.S. government’s attempts to solve it
 The color cover shows the sun, low in the sky, shining 
behind heads of wheat growing in a fi eld. Describes ADM’s 
involvement in the P.L. 480 Food for Peace program and the 
company’s product of what are called “protein cereal grain 
blends.”
 Contents: Nutrition, infant survival, and family planning 
(The four countries adding the most people to the annual 
world population increase are China (13.3 million), India 
(12.8), Indonesia (3.4), and Brazil (2.8)). Supplemental food: 
A vehicle to good health and national development (P.L. 480 
foods fi ght protein-calorie malnutrition). Defi cient diet: What 
is a food supplement (Protein-cereal food products are ideal 

food supplements). Pregnancy. Lactation. Children: Their 
special needs. WPC-Soy. Health: Good health and the school 
age child. Adult health and productivity. Energy requirements 
by year and age. Emergencies and national disaster relief. 
Key nutrients: Protein, amino acids, protein content, PER 
and NPU for protein cereal grain blends and other protein 
sources. PCM: Protein calorie malnutrition, marasmus 
and kwashiorkor. Treatment of PCM. Micronutrients. U.S. 
Recommended Daily Dietary Allowances.
 The back fl ap contains product description sheets. 
In Oct. 1989 there were sheets for SFCM: Soy fortifi ed 
cornmeal, 12% soy-fortifi ed wheat fl our, WSB: Wheat Soy 
Blend, CSM: Corn Soy Milk, WPC-Soy, SFB: Soy fortifi ed 
bulghur, and ICSM: Instant Corn Soy Milk. Address: 
Shawnee Mission, Kansas.

273. George, Susan. 1977. How the other half dies: The real 
reasons for world hunger. Montclair, New Jersey: Allanheld, 
Osmun & Co. xxix + 308 p. Index. 21 cm. [500+* ref]
• Summary: Soybeans are discussed in several places: 
Between 1972 and 1973 U.S. soybean production increased 
by 25% (p. 9).
 Chapter 4, titled “Technology: Now who pays to do 
what to whom?” shows that no new technology, not even a 
new crop is neutral in the effects it has on different classes 
of people. A report on soybeans in Brazil commissioned by 
the French Government Center for External Trade showed 
that they are becoming an increasingly important crop there. 
Since Brazil can produce and sell its crop between the two 
U.S. soybean harvests, the government’s offi cial agricultural 
policy encourages Brazilian farmers to grow more soybeans 
since they are a profi table export crop. The price of soybeans 
is attractive, so farmers have abandoned corn, a traditional 
crop, as well as wheat (to a lesser extent) because soybeans 
demand less fertilizer. Since soybean production is easily 
mechanized, fewer Brazilians need be employed. Soybeans 
are usually crushed to make oil and meal. This complex 
processing technology is being taken over by the world’s 
most competent processors–large multinational agribusiness 
fi rms, such as Cargill and Bunge. Small Brazilian processors 
are going bankrupt. Since Brazil’s infrastructure for 
transporting and loading the soybeans is substandard, the 
World Bank has been kind enough to contribute half the 
price of new private export corridors to the seaports, which 
the Brazilian government has kindly declared necessary for 
the multinationals. No doubt the Brazilian soybean industry 
will be profi table for multinational agribusiness, but what 
will be the consequences for ordinary Brazilians. From 1970 
to 1972, the price of corn, a traditional staple food and feed, 
has risen 60%, while the price of chicken has gone up 33%. 
Soybeans have drastically decreased the amount of land 
previously used for growing the feijao or black bean–another 
staple crop and key human protein source; during this period 
its price jumped by 275%. Rice production also suffered 
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from the soybean competition. All of these developments 
hurt average Brazilians, and especially the poor.
 In addition, real estate prices in areas best suited to 
soybean production have risen dramatically; one hectare in 
Rio Grande do Sul, which sold for 1,500 cruzeiros in 1972, 
sold for less than 10,000 cruzeiros less than a year later. 
Thus, smaller farmers with less mechanization are losing out 
to those who can afford to buy more than and agricultural 
equipment. Soybean production in Brazil directly counteracts 
the efforts of the Brazilian government to limit infl ation (p. 
67-69).
 Chapter 6, titled “Planned scarcity,” notes that in the 
USA, one acre in 6.5 is now planted to soybeans. Europe 
is only 2% self-suffi cient in plant protein production. After 
World War II, Europe introduced American hybrid corn 
to replace local varieties; though the yield was higher, the 
protein content was lower. Thus a new protein source had 
to be found for feeding livestock, and U.S. soybean meal 
seemed to be the most rational and inexpensive solution. 
Export of soybean meal from the U.S. to Europe jumped 
from only 47,000 tons in 1949 to nearly 5 million tons in 
1972-73. Major U.S. processors set up crushing mills in 
Europe. In short, the entire post-war European livestock 
industry has been developed on the basis of extensive use 
of low-price soybean meal. The U.S. established a “near-
monopoly position for supply not only of Europe but of 
Japan and other nations.”
 Discusses the 1973 U.S. soybean export embargo, 
which began in June and sent prices soaring to $12 a bushel, 
from $2. The embargo was removed 3 months later and 
at year’s end it became clear that the scare over shortages 
was unwarranted. The Food for Peace program introduced 
soya oil into countries like Spain and Tunisia that had 
never before tasted anything but their own olive oil. Even 
the butter-rich Netherlands now consumes more imported 
soy margarine than butter. “Far be it from me to suggest 
collusion I can’t prove, but it is at least evident who profi ts 
from higher prices and who suffers. A futures market in soya 
meal was opened in London in April 1975 as a measure 
that might check price fl uctuations.” Yet the key fact is 
that European countries do not produce soybeans, nor any 
alternative protein crop.
 Discusses the new effort to extend the use of soya 
beyond feeding animals by promoting TVP, and the 
international conference held at Munich, Germany, in 
Nov. 1973. Earl Butz (U.S. Secretary of Agriculture) led 
the American delegation; Hubert Humphrey stated: “Food 
is a new form of power. Food is wealth. Food is an extra 
dimension in our [U.S.] diplomacy.” “Americans presented 
24 out of the 38 papers (including 13 by agribusiness 
representatives and 10 by USDA people). Only one was by a 
nutritionist. “One sees absolutely no alternative to continued 
US MNC (multinational corporation) control of the world 
plant-protein production and prices.” “The only rational 

way to offset price and foodstock manipulation by the giant 
traders would be to have grain stocks held in government 
hands, to be released or held back as the market situation 
demanded.” The grain traders are “frantically opposed to any 
reserve system...” (p. 122-25).
 Chapter 8, titled “Food aid?... Or weapon,” discusses: 
Importance of feedgrains exports, Soybean Council of 
America, American Soybean Association, PL 480, promotion 
of soybean exports to Spain, Iran, and Korea, Ralston Purina 
and Cargill, Food for Peace counterpart funds used to fi nance 
research in recipient countries, “common defense” military 
expenditures (p. 172, 176).
 Chapter 11, titled “What can ‘they’ do?” discusses 
alternative food sources, single-cell protein (SCP), America’s 
energy-devouring food-production system which could 
exhaust U.S. fossil fuel reserves within 25 years, research 
by DuPont showing that when soybeans are experimentally 
fl ooded by carbon dioxide, they quadruple yields and 
fi x more nitrogen (p. 239-40). Address: A Smith College 
graduate now studying at the Sorbonne. Fellow of the 
Transnational Inst.

274. U.S. Department of Agriculture. 1977. The annual 
report on activities carried out under Public Law 480, 
83d Congress, as amended, during the period July 1, 
1975 through September 30, 1976. Washington, DC: U.S. 
Government Printing Offi ce. See table 17.
• Summary: Table 18 is titled “Title II, Public Law 480–total 
commodities shipped by program sponsor, fi scal year 1976.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), and WRC (World Relief Commission). All 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: Soy fortifi ed sorghum grits (SFSG), 
CSB (corn soya blend), CSM (corn soya mix), WSB (wheat 
soya blend), and small amounts of soya fl our. The vegetable 
oil which was shipped to many countries was soybean oil; it 
is not recorded here.
 Foods containing soy protein were distributed to the 
following countries or areas: Near East: Bhutan, Egypt, 
Gaza, Jordan, Jordan West Bank, Morocco, Tunisia, Yemen.
 Latin America: Bolivia, Brazil, Chile, Colombia, 
Costa Rica, Dominican Republic, Ecuador, El Salvador, 
Guatemala, Guyana, Haiti, Honduras, Nicaragua, Panama, 
Paraguay, Peru.
 Africa: Benin, Botswana, Burundi, Cameroon, Cape 
Verde, Central African Republic, Ethiopia, Gambia, Ghana, 
Kenya, Lesotho, Liberia, Malagasy, Malawi, Mauritania, 
Mauritius, Niger, Rwanda, Senegal, Seychelles, Sierra 
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Leone, Sudan, Tanzania, Togo, Zambia.
 Asia: Bangladesh, India, Indonesia, Korea, Nepal, 
Pakistan, Philippines, Singapore, Sri Lanka.
 Concerning “peanut oil” shipped under P.L. 480 Title II 
in fi scal year 1970: India received 37,776 million lb (Table 
18). Address: Washington, DC. Phone: 703-875-4901 (1991).

275. Piason, Frank J. 1978. Three nations lead Mideast / 
North African buying of soy products. Foreign Agriculture 
(USDA Foreign Agricultural Service). April 10. p. 6-7, 10-
11.
• Summary: “Three countries–Iran, Egypt, and Morocco–
took more than 80% of the record $100.6 million worth of 
U.S. soybean and product exports to the Middle East and 
North Africa last year. But rapidly growing incomes and 
populations, alongside burgeoning poultry and livestock 
industries, suggest that there is a reservoir of untapped 
buying power in many of the 16 other nations of the region.
 “Indicative of the potential was the opening for the fi rst 
time last year of a sizable soybean meal market in Libya; 
the fi rst sales in several years of soybean meal to Jordan, 
and partial recovery in shipments to Lebanon following 
reductions incurred as a result of that country’s civil war.
 “Iran: U.S. Exports of soybeans and products to this 
largest market in this region, totaled $44.3 million in 1977.” 
Soybean oil was the most important export, followed by 
soybean meal ($12.3 million), then soybeans ($11,000). 
The country still must import 75-80% of its vegetable 
oil needs. The country has 10 large vegetable oil refi ning 
plants. “Vegetable oil consumption in the form of hardened 
vanaspati ghee is expanding by about 10% a year...
 “Egypt: With a large and growing population–about 38 
million–Egypt has one of the brightest long-term market 
potentials in the region. Foreign currency shortages and vast 
development needs make it a prime candidate for food aid, 
including soybeans and products. Last year, U.S. soybeans 
moved to Egypt for the fi rst time since the 1950’s refl ecting 
the coming on stream in early summer of the fi rst new 
crushing plant in the free trade zone of Alexandria. U.S. 
soybean oil exports to Egypt were 4,690 tons in 1977, rather 
small in proportion to those from Brazil. All told, Egypt 
needs about 320,000 tons of vegetable oil a year and must 
import around 75% of this.
 “Morocco: A steadily growing U.S. market, Morocco in 
1977 took 38,509 tons of U.S. soybeans to rank as second 
largest soybean market in the region. The re-opening of the 
large Government SIGO oil mill at Kenitra in 1976, with 
a 120,000-ton annual capacity, cleared the way for more 
imports. Morocco also was the second largest U.S. soybean 
oil market in the region in 1977, with purchases of 5,355 
tons. About two-thirds of the estimated 175,000 tons of oil 
imported in 1977 was in the form of soybean oil. Much 
of this comes from Spain, which exports oil crushed from 
imported soybeans (in great part from the United States)... 

Olive oil is by far the most important domestic oil in 
Morocco.
 “Jordan: In 1977 the United States shipped Jordan 2,135 
tons of soybean meal, the fi rst such sale in several years, 
and 217 tons of soybean oil. Prospects for further increases 
are brightest for soybean meal, refl ecting rapid expansion in 
private-sector poultry production...
 “Syria: No U.S. soybeans and products moved to Syria 
last year, although 5,000 tons of U.S. soybean oil under 
Public Law 480 Title I, and a small amount of soybeans were 
shipped in 1976...
 “Iraq: The United States sold 10,000 tons of soybean 
meal to Iraq in 1977, making this the third largest soybean 
customer in the region. Further growth is likely as a result 
of heavy Government investment in poultry production and 
oilseed crushing plants...
 “Lebanon: Before its civil war in 1975, Lebanon was 
the third largest outlet in the region for U.S. soybeans and 
products, taking about 22,000 tons of U.S. soybeans and 
11,000 of U.S. soybean meal that year...
 “Tunisia: So far, the United States has shipped to 
Tunisia only soybean oil, sales of which plummeted from 
10,366 tons in 1975 to 179 in 1976 as a result of a ban on 
all vegetable oil imports in early 1976. This ban–intended to 
reduce large domestic supplies of olive oil–was relaxed in 
1977, with exports recovering to 2,523 tons... Tunisia has no 
major crushing facilities for oilseeds...
 “Libya: This market took 4,996 tons of U.S. soybean 
meal in 1977, its fi rst such import from the United States. 
There is considerable potential for future exports of soybean 
meal, given Libya’s concentration on expanding poultry 
output and its shift from exclusive reliance on imports of 
complete poultry rations...
 “Algeria: U.S. sales to Algeria in 1977 totaled 4,627 
tons of soybean meal and 510 of soybean oil...
 “Saudi Arabia: U.S. exports of soybean meal to Saudi 
Arabia have increased steadily, reaching 8,548 tons in 1977. 
Further growth will be determined by the pace of expansion 
in production of Saudi poultry and livestock (especially 
sheep). Efforts are being made to boost production of eggs 
and poultry–the latter from the current level of about 2 
million birds... Currently, about 110,000 tons of meat are 
consumed domestically each year, with imports accounting 
for about half the total. Moreover, meat consumption is 
expected to increase by 5-6 percent annually from the present 
16 kilograms per capital.
 “Sudan: Total U.S. exports of soybeans and products to 
Sudan came to only $52,000 in 1977. However, the future 
holds considerable promise, since Sudan has the greatest 
agricultural potential of any country in the Middle East 
and North Africa. Even now, Sudan is the largest oilseed 
producer in the region–producing cottonseed, peanuts, and 
sesame...
 “Others: Among the seven remaining countries are 
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the OPEC members, Kuwait, Oman, Qatar, United Arab 
Emirates, and Bahrain. All of these have per capita incomes 
well over the $1,018 mean average in the Middle East and 
North Africa, but also have fewer than 1 million inhabitants. 
Their high living standards make them potential markets 
for consumer-ready soybean oil and soy protein foods. 
Kuwait, the largest and most wealthy of these, has been a 
past customer for U.S. soybean meal, and is planning further 
development of its poultry industry. Yemen has a relatively 
strong agriculture but like its neighbor, South Yemen, 
has low per capita income and at present limited market 
potential.”
 A map shows U.S. exports of soybeans and products in 
1977 (estimates) to each of the above nations in the Middle 
East and North Africa. Address: U.S. Agricultural Attaché, 
Rabat, Morocco.

276. Jansen, G.R.; Harper, J.M.; O’Deen, L. 1978. 
Nutritional evaluation of blended foods made with a low-cost 
extruder cooker. J. of Food Science 43(3):912-15, 925. May/
June. [34 ref]
• Summary: In response to the widespread and serious 
nutritional problems in less developed countries (LDC’s), 
the Institute of Nutrition of Central America and Panama 
(INCAP) has developed a group of cereal-legume blends for 
feeding malnourished children known as Incaparina. They 
are produced using a Brady Crop Cooker–a type of low-cost 
extruder cooker (LEC).
 An important new direction of the Food for Peace 
Program is toward local processing of cereal and legumes 
as a means of extending the Title II blended foods in child-
feeding programs.
 The nutritional evaluation was conducted on corn or 
sorghum blended with soy or cottonseed. The results of 
this experiment “suggest the utility of this extrusion system 
in producing low-cost nutritious blended foods for use 
in supplemental feeding programs.” Address: 1&3. Dep. 
of Food Science & Nutrition; 2. Dep. of Agricultural and 
Chemical Engineering. All: Colorado State Univ., Fort 
Collins, CO 80523.

277. Hamby, Thomas A. 1978. Major U.S. soybean 
competitors: Brazil, Argentina, Paraguay (Continued–
Document part III). Foreign Agriculture (USDA Foreign 
Agricultural Service). Aug. 21. p. 7-9, 15.
• Summary: (Continued): “Peru: Until surpassed by Norway 
in 1977, Peru was the world’s largest producer/exporter of 
fi shmeal and oil. In the early 1970’s, Peru’s catch was in 
excess of 10 million tons of anchovies (the equivalent of 
2.2 million tons of fi shmeal and 301,000 tons of fi sh oil) for 
processing into fi shmeal and oil.
 “In 1973, however, the anchovies disappeared from 
what had been one of the richest fi shing areas in the world. 
Several theories have been advanced as to why this occurred. 

The most prominent of these theories cite either a change 
in the Humboldt sea current–depriving the fi sh of necessary 
nutrients–and/or heavy overfi shing in the late 1960’s and 
early 1970’s. Whatever the reason. Peruvian production of 
fi shmeal and oil had suffered.
 “Although recovered somewhat from the low 1973 
volume of 423,000 tons of meal and 40,000 tons of oil, 
production has not approached the pre-1972 volume. In 
1977, production of fi shmeal and oil reached only 493,000 
and 101,000 tons, respectively; the meal level was near to the 
1973 output. The relatively higher oil output, compared with 
that of 1973, is the result of the increased catch of sardines 
and mackerel-species that contain more oil than the smaller 
anchovies. However, availability of these species is limited. 
For 1978, there is little prospect of recovery. Currently, total 
catch estimates for fi shmeal and oil production approximate 
last year’s 2.2 million tons.
 “The disappearance of the anchovies has had a 
devastating effect on the shaky Peruvian economy; the fi sh 
meal and oil industry had been a major source of revenue, 
accounting for a large share of Peru’s export earnings. In 
1970, Peru’s exports of fi shmeal and oil brought in $331 
million, or 31 percent of total export earnings. In 1977, 
fi shmeal exports accounted for $184 million, or 11 percent 
of total export earnings. No fi sh oil was exported in 1977. 
In real terms, the decline in earnings has been even greater 
because of infl ation.
 “In addition to aggravating balance-of-trade problems, 
the decline in anchovy catch is causing a shortage of edible 
oils for Peru’s rapidly growing population. Fish oil is 
the largest component of domestic edible oil production, 
accounting for 74 percent of total production of 135,000 tons 
in 1977. Total domestic consumption of all fats and oils in 
1977 has been estimated at 203,000 tons.
 “If fi sh oil production continues to decline, this demand 
will have to be met with greater imports, primarily of 
soybeans for crushing and soybean oil from the United 
States. During October 1977-September 1978. U.S. soybean 
oil exports to Peru under commercial and Public Law 
480 programs may total over 90,000 tons, compared with 
57,326 tons during the previous year. Domestic production 
of soybean oil and cottonseed oil is small.” Address: 
Agricultural economist, Oilseeds and Products Div., 
Commodity Programs, USDA FAS.

278. Helscher, David. 1978. Public Law 480, American 
agriculture and world food demand. Case Western Reserve 
Journal of International Law 10(3):739-760. Summer. [120 
ref]
• Summary: “In light of the extensive Soviet purchases, 
the requirement of P.L. 480, that the recipient country be 
classifi ed as a friendly and noncommunist nation, no longer 
seems to be valid. The Chinese have attached part of the 
past to their trade dealings with the West, but faced with 



 FOOD FOR PEACE AND SOY (1954-2021)    159

© Copyright Soyinfo Center 2021

the realities of food supply, even they have turned to the 
United States. Because of these realities, the Chinese may 
be the next market to open up for the American producer. 
With a population of nearly one billion people, the People’s 
Republic of China has the potential of becoming one of 
the world’s largest markets for grain and foodstuffs. The 
Chinese have placed conditions on the establishment of large 
scale trade relations with the United States, principally the 
recognition of the Peking Government.”
 “The Carter administration has indicated that it is 
interested in changing the approach of the United States to 
food aid programs, aiding those countries most seriously 
affected by food shortages.”

279. Robin, Mike. 1978. The reign in the U.S. lies mainly in 
the grain. Lincoln Gazette (Nebraska). Sept. 20. [7 ref]
• Summary: Contents: Introduction. The Soviet wheat deal. 
Cargill and the state. Tradax. And back home. Food for Peace 
in Korea. Soybeans in Brazil.
 This 4-page report shows how Cargill has grown 
through effi ciency, predicting the future, taking advantage 
of every opportunity, and–whenever possible–using public 
monies and subsidies to fi nance its operation
 The Soviet wheat deal: “Because farmers had no 
advance knowledge of the Russian sales, they sold their 
grains at prices ranging from $1.25 to $1.50 a bushel. The 
grain companies scurried about trying to buy these cheap 
grains from farmers, co-ops, and government-held reserves 
all through the early part of the summer of 1972. Several 
months later, when the Soviet sales were announced and 
the price of wheat rose as much as 50 percent, farmers 
realized the extent of the beating they had taken on what 
came to be known as the ‘Great American Grain Robbery’. 
Agriculture Department offi cials claimed that even they 
had no knowledge of how much wheat had been sold to the 
Russians. Then Agriculture Secretary Earl Butz stated at a 
press conference, ‘Farmers knew precisely as much as the 
grain companies. Some money has been made in the deal. 
Some trading companies made it. But it’s the name of the 
game.’”
 Although Cargill is adamant about the merits of free 
trade and looks askance at government regulation of the 
grain trade, the company nevertheless has many friends and 
employees in high government positions.
 “Tradax: In order to market and export its grain, 
Cargill set up a new corporate entity, Tradax International, 
in Panama. Vice President Walter Saunders explained: 
‘Organizing the new company in Panama enabled us to 
conduct our trading activities in the international grain 
market on the same tax footing available to our major 
competitors.’”
 “Finding that Panama was less than ideal for doing 
business, Cargill then set up a Swiss Company called Tradax 
Geneva. Tradax is so large that by itself it ranks as one of the 

world’s largest grain traders. Cargill Chairman Erwin Kelm 
told the U.S. Senate subcommittee on multinationals that 
Cargill sells as much as 50 percent of its grain yearly to its 
own subsidiaries abroad. Now, when the Soviets buy U.S. 
grain, they no longer go to Cargill in the U.S. as they did in 
1972. Instead, they buy from Tradax Geneva, which makes 
it diffi cult to monitor Soviet purchases–U.S. law doesn’t 
require Tradax to report its sales,–and, additionally, Cargill 
does not pay U.S. taxes on its sales through Tradax.”
 “Soybeans in Brazil: Again in Brazil, Cargill was 
successful in using public monies to fi nance its operations. 
In 1972 Cargill received a loan of $25 million from OPIC, 
a semi-public agency, to build a soy-bean crushing plant in 
Brazil. The Export-Import Bank also helped by underwriting 
loans of more than $1 million. Soybean prices were 
skyrocketing in the early 1970s, and Brazil had already 
emerged as one of the world’s largest soybean producers, 
second only to the U.S. Cargill jumped at the opportunity to 
get a foothold in the Brazilian market and its potential large 
profi ts.
 “What both of these lending agencies and Cargill 
chose to overlook is the fact that much of Brazilian soybean 
production is for export and would be competing with United 
States-grown soybeans in world markets, thus undercutting 
the position of U.S. soybean farmers in the international 
market.
 “As Verl Loyland of the Finley Farmer Grain and 
Elevator Company of North Dakota told the Senate 
Committee on Multinationals in 1976, ‘I think the big 
problem, the way we look at it, is that these few [grain] 
companies are multinational companies. They are really not 
our salesmen. The multinational companies can pick up grain 
in any country they so desire, at whatever price advantage, 
or what have you. Just because a big sale is made to Russia 
doesn’t necessarily mean they are going to buy from the 
U.S.’
 “To underline this point, in 1976 Cargill’s European 
subsidiary, Tradax, sold 37 million bushels of soybeans to 
the Soviets. Terms of the sale allowed the beans to originate 
anywhere.
 “Dennis Blankenship, director of market development 
for the American Soybean Association, claims that the soy 
processing boom in Brazil accounts in part for the recent 
drop in volume of American meal shipped to Western 
Europe. The Brazilian government heavily subsidizes its 
soybean exports and ships abroad as much as 70 percent 
of its soy production, most of which is processed by 
subsidiaries of the grain giants, such as Cargill Agricola, 
Dreyfus, Bunge, and Archer-Daniels-Midland.
 “While there appears to be little question that American 
agribusiness promotion of soybeans in Brazil has had 
harmful effects for U.S. producers, the expansion of 
soybeans has been far more deleterious to Brazil farmers 
and consumers alike. How The Other Half Dies, by Susan 
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George [1977], summarizes a French government report on 
the introduction of soybeans to Brazil. Much of what follows 
is drawn from that study.
 “The authors of the report are certain that soybeans have 
drastically reduced the amount of land previously devoted 
to staple crops, particularly the feijao or black bean... [see 
Susan George]
 “In this article I have tried to break the veil of secrecy 
that has shrouded Cargill and its activities from public view. 
Cargill’s infl uence on our lives is profound, and demands 
much more study...”

280. Murthy, V. Sreenivasa. 1978. Development of tempeh 
and ontjom-type of food products for use in India. USDA, 
Final Technical Report. Public Law 480 Project UR-A7-(40)-
207. *
• Summary: The Protein Effi ciency Ratio (PER) was 
improved when groundnut/soybean mixtures were fermented 
with Rhizopus oligosporus NRRL 2549.

281. Niewiadomski, Henryk. 1978. Fundamental studies on 
the infl uence of reaction conditions and unsaturated fatty 
acid position in triglycerides on the formation of geometrical 
isomers during hydrogenation of soybean oil to provide 
a basis for increasing the utilization of this commodity. 
Gdansk, Poland: Technical University of Gdansk, Inst. 
of Organic Food Chemistry and Technology. 152 p. Final 
report. PL480 Project no. UR-E21-/40/-46. Grant no. FG-
Po-273. Report period 1 Sept. 1972–31 March 1978. [30+ 
ref. Eng]*
Address: Gdansk, Poland.

282. Hopkins, Raymond F.; Pryor, A. 1978. The politics of 
new protein: Obstacles and opportunities facing research 
and development. In: M. Milner, N.S. Scrimshaw, and D.I.C. 
Wang, eds. 1978. Protein Resources and Technology: Status 
and Research Needs. Westport, CT: AVI Publishing Co. xxi + 
629 p. See p. 97-110. Chap. 8. [20 ref]
• Summary: Page 102. “Several individuals dealing with PL 
480 Title II aid feel that, except for Africa, calorie shortages 
are far more critical than protein defi ciencies. (Consultative 
Group on International Agricultural Research, administered 
in the World Bank and supported by many international 
agencies and donor governments) representatives hold the 
same view, and in CGIAR research centers, work on protein 
production is usually carried on as part of a broader effort 
aimed at increasing calorie and protein production through 
yield improvements in traditional food crops.” Address: 1. 
Political Science Dep., Swarthmore College, Swarthmore, 
Pennsylvania 19081; 2. Resources for the Future, 1755 
Massachusetts Ave. N.W., Washington, DC.

283. Milner, Max; Scrimshaw, N.S.; Wang, D.I.C. eds. 1978. 
Protein resources and technology: Status and research needs. 

Westport, Connecticut: AVI Publishing Co. xxi + 629 p. 
Illust. Index. 26 cm. [400+ ref]
• Summary: Contents: Contributors. Preface. 
Acknowledgments. Section I: Summary and research 
recommendations. 1. Objectives and research 
recommendations. 2. Factors affecting protein supply 
and demand. 3. Common issues in the development and 
utilization of protein resources. 4. Status and potential 
of specifi c resources. Section II: Common issues and 
problems in protein resource development. 5. United States 
and world protein production and consumption. 6. Energy 
constraints in protein production. 7. Legal and regulatory 
barriers to the introduction of novel protein foods. 8. The 
politics of new protein: Obstacles and opportunities facing 
research and development. 9. The marketing factor for 
nonconventional-protein products. 10. Nutritional evaluation 
of proteins and protein requirements. 11. Toxicological 
aspects of protein production and processing. 12. Basic food 
science and technology problems affecting the properties 
and processing of protein resources. 13. The constraints on 
improving protein quality in plants by genetic means. 14. 
Research on nitrogen and carbon input to increase domestic 
crop protein production. Section III: A review of specifi c 
protein resources. 15. Grain crops. 16. Cereal proteins from 
grain processing. 17. Oilseed proteins. 18. Food legumes 
as a protein source. 19. Livestock animal production. 20. 
Proteins from dairy products. 21. Animal protein from meat, 
poultry and eggs. 22. Aquatic proteins. 23. Potatoes. 24. 
Nonphotosynthetic single-cell protein. 25. Photosynthetic 
single-cell protein. 26. Leaf protein in relation to forage 
crop production and utilization. 27. Chemical synthesis of 
nutrients. Address: MIT, Cambridge, Massachusetts 02139.

284. Turnbull, Roderick. 1978. Turnbull on grain: Covering 
the most exciting period in American grain history. Danville, 
Illinois: Interstate Printers & Publishers. xv + 366 p. No 
index. 24 cm.
• Summary: This book has a fatal fl aw: It has no Index. A 
smaller fl aw is that the entire book consists of reprints of 
dated articles written by Turnbull when he was the Kansas 
City Board of Trade’s director of public affairs. The fi rst nine 
chapters are about the period 1971-77, and especially about 
wheat and the Kansas City Board of Trade–founded before 
1877. Chapters 10-16 are supposed to be about “pertinent 
history” but they aren’t really.
 Contents: Preface. Introduction. The role of futures. 1. 
Bountiful America. 2. Before the Soviet sale. 3. After the 
Soviet sale. 4. Grain trade–factors that affect it. 5. Grain 
trade–the nature of it. 6. Crop reports. 7. Livestock feed 
and grasses. 8. Elevators and storage. 9. Transportation. 10. 
Individual grains and their roles. 11-16. Pertinent history 
I-VI.
 Soybeans are discussed on p. 63, 166, 182, 204, 258, 
278, 282. Address: Director of Public Affairs, The Board of 
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Trade of Kansas City, MIssouri, Inc.

285. U.S. Department of Agriculture. 1978. The annual 
report on activities carried out under Public Law 480, 
83d Congress, as amended, during the period October 1, 
1976 through September 30, 1977. Washington, DC: U.S. 
Government Printing Offi ce. See table 18.
• Summary: Table 18 is titled “Title II, Public Law 480–total 
commodities shipped by program sponsor, fi scal year 1977.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), and WRC (World Relief Commission). All 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: Soy fortifi ed corn meal (SFCM), 
soy fortifi ed sorghum grits (SFSG), CSM (corn soya mix), 
WSB (wheat soya blend), and small amounts of soya fl our. 
The vegetable oil which was shipped to many countries was 
soybean oil; it is not recorded here.
 Foods containing soy protein were distributed to the 
following countries or areas: Near East: Bhutan, Egypt, 
Gaza, Jordan, Jordan West Bank, Lebanon, Morocco, 
Tunisia, Yemen.
 Latin America: Bolivia, Brazil, Chile, Colombia, 
Costa Rica, Dominican Republic, Ecuador, El Salvador, 
Guatemala, Haiti, Honduras, Jamaica, Panama, Peru.
 Africa: Benin, Botswana, Burundi, Cameroon, Chad, 
Congo, Ethiopia, Gambia, Ghana, Ivory Coast, Kenya, 
Lesotho, Liberia, Madagascar, Malawi, Mauritania, 
Mozambique, Niger, Rwanda, Sao Tome & Principe, 
Senegal, Seychelles, Sierra Leone, Somalia, Sudan, 
Swaziland, Tanzania, Togo, Upper Volta, Zambia.
 Asia: Bangladesh, India, Indonesia, Nepal, Philippine 
Islands, Singapore, Sri Lanka. Address: Washington, DC. 
Phone: 703-875-4901 (1991).

286. Fornari, Harry D. 1979. The big change: Cotton to 
soybeans. Agricultural History 53(1):245-53. Jan. [16 ref]
• Summary: A good concise history of soybean production 
in America, especially the South. Table 1 shows cotton 
and soybean production in Alabama, Arkansas, Georgia, 
Louisiana, Mississippi, Missouri, North Carolina, South 
Carolina, and Tennessee, with statistics every 5 years from 
1940 to 1975.
 By 1937 excess cotton production and huge surpluses 
was regarded as one of the major problems affecting 
the American people. In response, Congress passed the 
Agricultural Adjustment Act of 1938, which established a 
system of acreage allotments, individual marketing quotas 
with penalties for excess production, price adjustment 

(parity) payments, soil conservation payments, and crop 
storage loans. Production dropped but the outbreak of World 
War II brought a reversal of policy and production climbed 
to earlier levels. Then gradually after the war, soybeans came 
to be grown on land formerly used to grow cotton.
 “As demand for soybean meal increased, further 
spurring expansion of soybean growing, the concomitant 
problem of surplus soybean oil was largely solved by 
government-subsidized exports under PL-480. And as 
demand for soybeans grew, demand for cotton declined. 
Cotton’s share of the fi ber market, which had dropped from 
88 percent in 1920 to 66 percent in 1951, by 1973 hit 29 
percent. In 1951 synthetic fi bers had held only 4.6 percent of 
the market. A quarter-century later the polyesters, acrylics, 
nylons, and other synthetics had a 68 percent market share.” 
Address: Vice President, Bunge Corp.

287. Goodyear, Earl J. 1979. The LEC program in Sri 
Lanka. LEC Report No. 7. p. 213-19. D.E. Wilson, ed. Low-
Cost Extrusion Cookers: Second International Workshop 
Proceedings (Fort Collins, CO: Dept. of Agric. and Chemical 
Engineering, Colorado State Univ.). Held in Dar es Salaam, 
Tanzania.
• Summary: “Historical Background of the Thriposha 
Program: The origin of the Thriposha Program dates back 
to March 1972, when CARE submitted a preplan project 
proposal for consideration to the Ministry of Planning 
to develop a nutritional weaning food made exclusively 
from indigenous foodstuffs fortifi ed with a vitamin/
mineral additive. This product was to be used to support 
the government’s social service programs and to fi ll the 
commercial market demands of the low-and medium-income 
groups. The timing of the presentation of this proposal 
coincided with a period in Sri Lanka of short supply of milk 
food products, which eventually led to the termination of the 
daily primary school milk program supported by CARE.
 “To support the feasibility of the preplan proposal 
CARE developed a weaning food composed of a wheat/
soya blend, non-fat dried milk and rice fl our and tested 
the consumer acceptability of the product. The consumer 
results of this study were very encouraging. In April, CARE 
received approval from the Ministry of Planning to proceed 
with the formulation of the project in consultation with the 
Ministry of Health. Short-term and intermediate-range goals 
were then developed.
 “The initial thrust of the program was the distribution 
of wheat/soya blend, a U.S. Government P.L. 480 Title II 
commodity, repacked into one-and-a-half-pound packets 
to 42,000 nutritionally at-risk recipients through the 
Department of Health Services. The name Thriposha was 
used on each packet to give a national identifi cation to the 
product and convey the triple nutritive value of the foodstuff. 
The intermediate goal of incorporating progressively-
increasing portions of indigenous cereal to the imported 
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commodity was planned to begin in mid-1974, with the 
government of Sri Lanka providing maize, sorghum and 
millet. A target formula of 20% local cereal to 80% WSB 
was envisioned.”
 “The Brady and ancillary equipment arrived in Colombo 
late December, and by March 1976, the pilot plant was 
established in a grain milling factory in Kundasale 80 
miles from Colombo. Mr. Ronald Tribelhorn assisted in 
the installation of equipment and trained operators in the 
management and maintenance of the machinery. A fl ow 
diagram of this plant is given in Attachments 1 and 1A.”
 “In 1976-77 the program fell short of soyabeans for 
production. The government of Sri Lanka established a fl oor 
price of US $0.17 per pound for soyabeans to encourage 
farmers to cultivate in 1978. The availability of soyabeans 
has improved signifi cantly.”
 “To date over 29,000,000 packages of Thriposha have 
been distributed to medically-selected recipients throughout 
Sri Lanka.”
 “The initial long-term goal of producing a 
100%-indigenous food product still remains in the forefront 
of the program.”
 “Most recent calculations have shown that a pound 
of Thriposha can be produced for US $0.15.” Address: 
Thriposha Project, CARE-Sri Lanka.

288. Harper, Judson M. 1979. LEC [low-cost extrusion 
cooker] technology: Where does it fi t? LEC Report No. 7. 
p. 15-27. D.E. Wilson, ed. Low-Cost Extrusion Cookers: 
Second International Workshop Proceedings (Fort Collins, 
CO: Dept. of Agric. and Chemical Engineering, Colorado 
State Univ.). Held in Dar es Salaam, Tanzania. [10 ref]
• Summary: “Introduction: Over the years, interest in 
producing nutritious food blends for weaning foods, 
supplements for pregnant and lactating mothers and for 
feeding school children or other populations with high 
nutritional requirements has been substantial. Because 
of cost and availability, nutritious foods for the above 
purposes can best be manufactured from a mixture of cereal 
in combination with a proteinous material, legumes or oil 
seed. Such foods are often called blended foods and contain 
16% protein, having a quality approximately equivalent to 
the milk protein casein, fat suffi cient for an energy level of 
400 kcal/100 kg and vitamins and minerals necessary for 
good nutrition. Examples of such blended foods are Title II 
commodities such as CSB (corn/soy blend), WSB (wheat/
soy blend). CSM (corn/soy/milk), etc., which have been 
distributed through the U.S. Food for Peace Program.
 “Work at Colorado State University over the past three 
years has focused on the use of simple low-cost extrusion 
cookers (LEC’s) as a method for combining and cooking 
locally grown cereals and legumes into nutritious blended 
foods in less developed countries (LDC’s).” Address: PhD, 
Dep. of Agriculture and Chemical Engineering, Colorado 

State Univ., Fort Collins, Colorado.

289. Industrial Services Centre. 1979. Soyabean processing 
industry in Nepal. Kathmandu, Nepal: Industrial Services 
Centre. ii + 39 p. + 15 p. Appendix. Jan. Prepared for NIDC. 
39 cm. [1+ ref]
• Summary: Contents: Introduction. Background. Market: 
Uses and introduction of soybean products (soybean oil, 
fl our and grits, milk, sauce, curd, lecithin, neutral spray dried 
soybean protein, soybean protein and fl our in ice cream), 
possible uses of soybean products in Nepal, basic idea of 
consumption of soybean in Nepal, possibilities of export 
of soybean oil in India, general conclusion. Raw material. 
Technical. Financial. Conclusion.
 “The purpose of this study is to examine the feasibility 
of setting up a soybean processing industry in Nepal and the 
report is prepared by the Centre at the request of the Nepal 
Industrial Development Corporation (NIDC), Kathmandu.”
 “Out of the various crops under cultivation in Nepal, 
soybean is one of them but a very little attention is given 
to the cultivation of this product. It is usually cultivated 
during the Monsoon time and harvested during November-
December. The Department of Agriculture is carrying 
out varietal trials in the different stations with a view to 
introduce high yielding varieties and promote the cultivation 
of it in the different parts of the country. Although at present, 
it is cultivated mainly in the hilly regions at different 
altitudes ranging from 6000 to 4000 feet, the observations 
made at the plain region reveal that there is a possibility of 
extending its cultivation in the terai region too.”
 “Soybean oil: In India, soybean oil is being widely used 
in the manufacture of vegetable ghee and constitutes the 
major part of consumption in the Vanaspati industry. The 
little production of soybean oil in Nepal is being used as a 
cooking oil.”
 “Possible uses of soybean products in Nepal. A few of 
the soybean products that are in use in Nepal are soybean oil 
for cooking, soy curd and soy sauce in the restaurants and 
full-fat soy fl our product by simple grinding in the different 
houses. If soybean oil could be made available, it may fi nd 
its wide use in the future in the Vegetable Ghee Factory 
the installation and erection of which is nearly complete at 
Hetuuda, Soap factory, and in Paint Varnish industry to act as 
a fi lm forming material. The soy sauce requirement of to-day 
in Nepal is met by the imports... Soy milk would be another 
product which might come into wide use in the future.” 
Address: Balaju, Kathmandu, Nepal.

290. Tribelhorn, Ronald E.; Cummings, David A.; Kellerby, 
Joe D. 1979. [LEC] Country report–U.S.A. LEC Report No. 
7. p. 235-39. D.E. Wilson, ed. Low-Cost Extrusion Cookers: 
Second International Workshop Proceedings (Fort Collins, 
CO: Dept. of Agric. and Chemical Engineering, Colorado 
State Univ.). Held in Dar es Salaam, Tanzania.
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• Summary: “Country reports have been given by most 
countries who have been associated with the LEC. It is 
the objective of this report to discuss items that have been 
investigated in the United States by the LEC project at CSU 
since the fi rst workshop.
 “Recommendations of 1976 Workshop: Near the 
completion of the fi rst LEC workshop the participants 
divided into four working groups to discuss different aspects 
of the LEC project. The four groups were:
 “1. Additional potential food applications.
 “2. Product evaluation–nutritional and physical 
properties.
 “3. Research to improve manufacturing operations.
 “4. Programming assistance.
 “All four groups compiled specifi c recommendations for 
the LEC workshop which are listed below.
 “1. Establishment of CSU as a clearing house for 
information gathering and dissemination.
 “2. Guidelines were to be established for the 
identifi cation of factors needed for project success and 
assessment. A systematic format was recommended for 
collection and dissemination of the information.
 “3. A general operations manual was re-required for 
LEC systems. Such items as plant management, machine 
operations and quality control would be included in the 
manual.
 “4. Items recommended for specifi c equipment 
improvement included:
 “a. Changing the extrusion outlet box, transition zone, 
screw wear, and extruder control was recommended for the 
Brady.
 “b. Dissemination of information on cleaning and 
destoning equipment, dehulling equipment, grinding 
equipment, and proportioner and reduction mills was 
suggested.
 “c. Spare parts lists for plants, guidelines for rebuilding 
spares, and painting of equipment were also discussed.
 “The above recommendations were used to establish 
priorities for the project. Several investigations have been 
undertaken in response to these recommendations:
 “Information Gathering: 1. A more complete equipment 
fi le containing manufacturers’ literature on equipment that 
would be suitable in LEC systems.
 “2. A general fi le of information from countries or 
groups.
 “3. Publication of a newsletter twice a year. The “LEC 
Newsletter” is published in January and July. Prior to each 
publication information is requested from all people working 
with LEC’s. This information is compiled and summarized in 
the newsletter.
 “4. Generation of a large amount of material pertaining 
to modifi cations, guidelines, etc., for LEC users. CSU has 
published a considerable amount of information which 
discusses various aspects of the project. Reports that are 

available include:
 “a. Quarterly reports of CSU activities...
 “Duhulling Study: A survey of manufacturers was 
conducted on the best method to dehull soybeans and grain. 
Responses obtained usually suggested very large systems 
that were complicated to operate and too expensive. When 
seeking further information, a system called a scourer-
aspirator was found commercially available and was 
considered as an inexpensive, versatile alternative
 “The scourer-aspirator was discussed in detail in the 
1978 Annual Report (2). Tests with the scourer-aspirator 
system indicated that the fi ber levels of soybeans and 
grains can be reduced suffi ciently to meet or exceed PL 480 
specifi cations.”
 Roaster Tests: One good method of roasting soybeans 
is to roast them in a tumbler fi lled with hot sand. The hot 
sand serves as a heat transfer medium. Address: Dep. of 
Agricultural and Chemical Engineering, Colorado State 
Univ., Fort Collins, Colorado.

291. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human 
food: Unprocessed and simply processed. USDA Utilization 
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July 
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary:  Contents: Introduction. 1. Soybean food uses 
in Asia. China: Soaking dry soybeans, tou chiang (soybean 
milk), tou fu (soybean curd), processed tou fu products, tou 
fu pi (protein-lipid fi lms), huang tou ya (soybean sprouts), 
whole soybeans, fermented soybean foods, production and 
consumption.
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products, yuba (protein-lipid fi lm), soybean milk, gô 
(ground soybean mash), daizu no moyashi (soybean sprouts), 
whole soybeans (edamame {fresh green soybeans}, whole 
dry soybeans, kinako), fermented soybean foods: Production 
and consumption.
 Korea: Tubu (soybean curd), processed tubu product, 
soybean sprouts, whole soybeans (green soybeans, parched 
or roasted soybeans, boiled soybeans), soybean fl our 
(“Soybeans are fi rst roasted and then ground into fl our. 
The fl our is used extensively as an ingredient in food 
preparations.” Note: The name of the roasted soy fl our is not 
given), fermented soybean foods (Soy sauce and [soy] bean 
paste are commonly used in Korea as fl avoring agents. Natto 
is also enjoyed), production and consumption [of soybeans in 
Korea].
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder. “Soybeans of the white variety are roasted 
until no beany fl avor can be detected. They are ground into 
a powder and mixed with such spices as garlic and chili”), 
tempe kedele, tempe gembus [the name in Central and East 
Java for okara tempeh], oncom tahu [the name in West Java 
for okara onchom], other soybean products (soybean sprouts, 
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green soybeans, roasted and boiled soybeans, kecap {soy 
sauce}, tauco {soybean paste}), food mixtures, production 
and consumption.
 Thailand: Tofu (tauhu), soy sauce, green soybeans in the 
pods (tourae).
 Philippines: Soybean sprouts, soybean coffee, soybean 
cake, soybean milk, tou fu and processed tou fu products, 
production and consumption.
 Burma. India. Malaysia. Nepal. Singapore. Sri Lanka 
(Ceylon). Vietnam. Middle East. References–Soybean food 
uses in Asia.
 2. Soybean food uses in Africa. Ethiopia: Injera, wots 
and allichas, kitta, dabbo, dabokolo, porridge. Kenya. 
Morocco. Nigeria: Whole soybeans, soybean paste, corn-
soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses in Europe and U.S.S.R.
 4. Soybean food uses in Latin America. Argentina. 
Bolivia. Brazil. Chile. Colombia. Ecuador. Guyana. 
Paraguay. Peru. Uruguay. Venezuela. Mexico: New village 
process, commercial developments. Honduras. Costa Rica. 
Panama. Dominican Republic. Jamaica. Haiti. Trinidad. 
References–Soybean food uses in Latin America.
 5. Soybean food uses in North America. United States. 
Canada. References–Soybean food uses in North America.
 6. Soybean food uses in Australia. 7. Summary of 
soybean food uses. Traditional soybean foods: Soybean milk, 
soybean curd and processed soybean curd products, protein-
lipid fi lm, soybean sprouts, tempe (tempeh), green soybeans, 
boiled soybeans, roasted soybeans, soybean fl our, soy 
sauce, fermented soybean paste, fermented whole soybeans, 
natto, fermented soybean curd. Experimental soybean 
foods: Whole soybean foods, soybean paste, soy fl our, soy 
beverage. Production and consumption.
 8. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. 9. Industrial production 
and selling prices of edible soybean protein products.
 10. Barriers to accepting and using soybeans in food: 
Availability. Cultural and social factors. Texture. Flavor. 
Nutrition and food safety. Technology development. 
Technology transfer.
 Tables: (1) Soybean production, imports, and total 
supply in Taiwan, 1962-1975. (2) Consumption of soybean 
foods in Taiwan, 1964-1974 (incl. tofu, which increased from 
18.75 kg per person per year in 1964 to 32.04 kg per person 
per year in 1974). (3) Supply and disposition of soybeans in 
Japan, 1971-1974. (4) Whole soybeans (metric tons) used 
in the production of traditional foods (miso, shoyu, tofu and 
others) in Japan, 1970-1974. (5) Defatted soybeans meal 
(metric tons) used in the production of traditional foods 
(miso, shoyu, tofu and others) in Japan, 1970-1974.

 (6) Production (metric tons) of traditional soybean 
foods in Japan (miso, shoyu, tofu and others). (7) Production 
and food use of beans and consumption of some soybean 
products in Korea, 1964-67. Note: The beans consisted of 
85% soybeans, 8.5% red beans [azuki], 1.6% green beans, 
1.3% peanuts, and 3.4% other beans. (8) Soybean production 
(metric tons) in Indonesia, 1960-74 (Winarno 1976). (9) 
Consumption in kilograms per capita per year of soybeans 
in various parts of Indonesia in 1970 (Winarno 1976). (10) 
Production (metric tons) of 3 soybean foods in Central Java, 
1968-1972 (Winarno 1976).
 (11) Area planted to soybeans and total soybean 
production (metric tons) in Thailand, 1964-1974. Page 27: 
Sales (metric tons) of faffa and soy-wheat-fl our in Ethiopia, 
1973-75. Page 29: Soybean area and production in 6 
leading African countries, 1976. Page 30: Soybean area and 
production in 6 leading European countries, 1976. Page 36: 
Consumption of soy as human food in Mexico (in metric 
tons per capita per day).
 (12) Supply and disposition of soybeans in the United 
States, 1967-76 (in million bushels). (13) Soybean supply 
and distribution in Canada, 1964-74 (in 1,000 bushels). (14) 
Soybeans: area and production in specifi ed countries of the 
world, annual 1970-76. (15) Use of soybeans by soybean-
consuming countries, 1964-66 (metric tons) (FAO 1971). 
(16) Amounts of cereal-soy blends distributed under Title 
II, Public Law 480 in fi scal year 1974 to various countries 
worldwide. (15) Use of soybeans by soybean-consuming 
countries, 1964-66 (Production, imports, domestic use, per 
capita consumption as food per year–of which the leaders 
are: China 6.7 kg. Japan 5.1 kg. Korea 5.0 kg).
 (17) U.S. exports of full-fat soy fl our, 1974-75 (in 1,000 
lb). Mostly to Canada and Mexico. (18) Equipment and cost 
information on making soy fl our by hand process (Mustakas’ 
process). (19) Nutritional analysis of full-fat soy fl our. (21) 
U.S. production and price estimates for soy proteins, 1976 
(in million kg; soy fl ours, concentrates, isolates, textured 
soy fl ours, textured soy protein concentrates). (20) Yield 
and analysis of basic products (milk, atole, pasta; from 1 kg 
soybeans, adding about 9 liters water in the boiling process) 
(NRRC village method). (21) U.S. production estimates for 
soy proteins, 1976 (fl ours, concentrates, isolates, textured 
fl ours, textured isolates) (Personal communication, N.R. 
Lockmiller, 1976). Address: Northern Regional Research 
Center, Peoria, Illinois.

292. Dawson Sentinel (Minnesota). 1979. Offi cial ribbon 
cutting and opening of new isolate plant set for Sunday [sic, 
Saturday], March 31st. 94(33):1, 11. March 22.
• Summary: “Ribbon cutting and plaque unveiling 
ceremonies will be held on Saturday morning, Saturday, 
March 31, at the new processing plant complex site of 
Dawson Mills.” Mrs. Al Quie, wife of Minnesota’s governor, 
will be the guest of honor to participate in the ceremony.
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 “The new processing plant complex is situated 1½ 
miles east of Dawson and is located on 120 acres of virgin 
farm land.” The total cost of the plant has been about $18 
million–a major investment by any standards. “Housed in 
a building of 100,000 square feet, the new processing plant 
will be capable of producing high purity protein products 
known as soy isolates. These will be placed on both national 
and world markets” in such products as baby foods, protein 
diets, and meat products.
 “The Plant will also produce these proteins in various 
meat and fi sh textured forms–the latter products known as 
frozen spun analogues in allusion to the spinning process 
used in their manufacture.
 “The new process building has been constructed to 
allow for considerable further expansion and diversifi cation. 
Dawson Mills has its own airstrip running adjacent to the 
new plant site so as to allow fast access for both customers 
and personnel concerned with the operation of the Mills’ 
enterprises.”
 The fi rst commercial quantities of materials are expected 
to be available in May 1979. The addition of these facilities 
constitutes a signifi cant increase in the amount of vertical 
integration achieved at Dawson Mills–from soybeans to 
unrefi ned oil, meal for feed, fl our, fl akes, grits, textured soy 
fl our, isolates, spun fi brils and frozen meat analogues.
 “Capsule history: Dawson Mills is a cooperative 
soybean processing company established 27 years ago. 
At the instigation of local farmers and businessmen, who 
sought better returns on soybeans grown in the area, Dawson 
Mills was formed to process the soybeans into unrefi ned 
soybean oil and feed meal. The original plant had a capacity 
of processing 25 tons of soybeans per day. From these 
small beginnings, Dawson Mills has grown into the largest 
industrial operation in the Dawson area and currently has 
the capability of processing 1,300 tons of soybeans per day 
on the modern extraction plant. Much of the meal is sold in 
the state of Minnesota, directly of indirectly, to farmers. The 
company operates its own transport fl eet of 40 trucks and rail 
cars.
 “Dawson Mills turnover is about $100 million per 
annum. Over $28 million is invested in its facilities. The 
entire operation is highly automated and uses the services of 
about 260 employees.”
 About 4 years ago Dawson Mills became a supplier of 
ingredients to food processors; it also supplies ingredients to 
government aid programs to emerging Third World countries. 
This added facility, which has been in operation for 3 years, 
enables “Dawson Mills to produce soy fl our, fl akes, grits, 
and texturized soy fl our to high quality standards and in large 
volumes.
 “This facility is located on the original (city) site of 
Dawson Mills and is probably one of the most modern of its 
kind in the world.”
 Two large aerial photos (one close up) show “The new 

processing plant complex of Dawson Mills.”

293. Rackis, Joseph J. 1979. Soy protein foods. In: G.E. 
Inglett and G. Charalambous, eds. 1979. Tropical Foods: 
Chemistry and Nutrition. Vol. 1. New York: Academic Press. 
x + 701 p. See p. 485-510. [65 ref]
• Summary: Contents: Introduction: Production, human 
consumption. Constraints on the use of soy protein foods: 
Production, regulatory standards, nutrition, antinutritional 
factors, fl atulence, functionality, fl avor. Soy protein 
foods: Soybean beverages (soy-based infant formulas, soy 
beverages), fermented soybean milk, traditional Oriental soy 
foods, present status. Blended soy foods (Food for Peace 
/ PL-480). Protein foods from immature and germinated 
soybeans. Summary. Address: Northern Regional Research 
Center, Agricultural Research, Science and Education 
Administration, USDA, Peoria, Illinois.

294. Bothast, R.J.; Rogers, R.F.; Hesseltine, C.W. 1979. 
Fungal deterioration of bags during international transport 
of corn soya milk: A test shipment. J. of Food Science 
44(2):411-15, 424. March/April. [4 ref]
• Summary: “Beginning in 1973, a pattern of mold losses 
developed in shipments of corn-soya-milk (CSM) made 
under the U.S. Food for Peace Program. Generally, these 
losses occurred on shipments of CSM made from Lake Ports 
to India on Indian vessels with liftings in late fall or early 
winter. Approximately 25% of all shipments fi tting these 
criteria sustained losses of some degree with a total program 
loss of 2.76%.” Address: Northern Regional Research 
Center, Peoria, Illinois 61604.

295. Dawson Mills; Cooperative League of the USA 
(CLUSA). 1979. Historic cooperative meeting: Marking [the 
arrival in India of] the fi rst shipment from the $100-million 
grant of PL-480 vegetable oil for India oilseed growers’ 
cooperatives. Friday, May 18, 1979 (Brochure). Washington, 
DC: Cooperative League of the USA (CLUSA). 16 p. 22 cm.
• Summary: On the cover is a cartoon of a town crier with 
the caption “Hear ye, hear ye. A co-op milestone.” The 
meeting was held at Dawson Mills’ Food Products Plant, 
Dawson, Minnesota. Program: Master of ceremonies–Glenn 
M. Anderson, President, CLUSA (Cooperative League 
of the USA). Welcome–Joe Givens, President, Dawson 
Mills. Introduction of special guests, by Glenn Anderson. 
Guest speaker–Robert L. Beasley, US member, ICA Agric. 
Subcommittee [and Farmland Industries]. CLUSA Oilseeds 
Committee Awards–Francis Lair, Executive Vice President, 
Universal Cooperatives, Inc. Guided bus tour of Dawson.
 Honored guests: Katheleen Bitterman, Coordinator, 
Offi ce of Food for Peace. CLUSA, a national confederation 
of U.S. cooperatives, is the “Common Ground” for 
cooperatives. U.S. cooperatives of all types make up its 
membership.
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 “Dawson Mills is a cooperative soybean processing 
company located 150 miles due west of Minneapolis, St. 
Paul on Highway #212. The soybeans processed originate 
from 160 member cooperatives throughout midwest 
Minnesota and the eastern Dakotas.”
 The “India Cooperative Vegetable Oils Project... 
involves a grant of 117,000 tons of refi ned vegetable 
oil to CLUSA over three years by the U.S. Agency 
for International Development (AID). The oil, worth 
approximately $100 million plus another $10 million worth 
of transportation, will be used in India to help establish 
cooperatives owned by small scale oilseeds farmers.” “The 
purpose is to establish an integrated system of oilseed 
production and marketing cooperatives owned by the farmers 
who grow the bulk of the oilseeds. Farmers in the project are 
expected to double their incomes. The project is expected 
to contribute to a major India effort to increase oilseed 
production and vegetable oils supplies as well as bring 
stable prices to consumers. 8,000 cooperatives with 347,000 
members will be organized in 8 districts of India.”
 Award recipients are: Fritz Bloomberg of Riceland 
Foods. K.O. Pat Cagle, formerly of Gold Kist. Hugh B. 
Ellsworth, formerly of Soy-Cot Sales, Inc. Joe C. Givens 
of Dawson Mills (He “designed the ‘Crown’ vegetable oil 
extractor now used throughout the world... He has made 
three trips to India... Personnel from Indian cooperatives 
have studied Dawson Mills’ operations”). Kenneth J. 
McQueen of Land O’Lakes. Dwight Miller of USDA’s 
NRRC (Peoria, Illinois). Ralph Olsen of Boone Valley. 
Donald Sands of Gold Kist. Lloyd Smith of Soy-Cot Sales...
 Note: The Cooperative League of the USA (CLUSA) 
was founded in 1916. Today (May 2005) it is more widely 
known as the National Cooperative Business Association 
(NCBA), with headquarters in Washington, DC. Address: 
1. Dawson, Minnesota; 2. Suite 1100, 1828 L St., N.W., 
Washington, DC 20036. Phone: 612/769-4386.

296. Paarlberg, Don. 1979. Future impact of economic and 
political trends on vegetable proteins. Food Technology 
33(6):72-73. June. [8 ref]
• Summary: Vegetable proteins, chiefl y soy proteins, are part 
of a vigorous “soy protein industry.” Quality, no doubt, will 
continue to improve. Younger, better educated consumers 
tend to favor vegetable proteins over animal proteins. 
Industry estimates seem to show that vegetable proteins will 
gradually replace animal proteins.
 “Perceptions of Human Nutrition: The 1960s were 
a time when protein needs were given high priority in 
nutritional planning, especially for overseas food programs. 
The consequence, protein fortifi cation of Title II PL480 food 
shipments was of major importance.
 “New research has indicated that in the absence of 
suffi cient calories, supplemental protein gives less than 
satisfactory results. This new fi nding may take some of the 

zeal out of the drive to bolster the protein intake of poor 
people overseas.
 Note: By the 21st century, “vegetable proteins” were 
increasingly called “plant proteins.” Their consumption was 
found to be less damaging to the planet and the body than 
animal proteins. Address: Prof. Emeritus, Purdue Univ., 1214 
W. Hayes St., West Lafayette, Indiana 47906.

297. Horan, F.E. 1979. Corporations and the world food 
problem. Paper presented at World Game ‘79, New York 
University, Loeb Student Center, New York City, NY. July 
18. 20 p.
• Summary: Focuses on ADM, vegetable proteins, TVP, 
cereal-soy blends, and the Food for Peace Title II program. 
Figure 1 shows percentage of after-tax income spent on food: 
Canada 14.8, France 16.5, UK 16.6, Netherlands 16.9, USA 
17.0, West Germany 21.2, Korea 46.8, Philippines 50.8.
 In the period 1963-65, the percentage of total protein 
obtained from vegetable and from animal sources was: 
Developing regions: 81/19. Developed regions 46/54. World 
68/32. Address: Vice President, R&D Div., Archer Daniels 
Midland Co., Decatur, Illinois.

298. National Soybean Processors Assoc. 1979. Selected 
events, quotes, and highlights in the history of NSPA. 
Washington, DC. 7 p. Aug. 24. 28 cm. [5 ref]
• Summary: An in-depth chronology of this important 
organization consisting of 64 individual events from 1930 
to 1978. The trade group was named National Soybean Oil 
Manufacturers Association from 1930 to 1936. The entries 
read:
 “1930: First rules to govern the purchase and sale of 
soybean oil adopted; the association offi cially adopts the 
spelling of the word ‘soybean’ as one word, rather than ‘soya 
bean.’
 “1930: First General Meeting of Members. Getting 
involved right away with government matters, it was 
recommended that ‘the association exert its infl uence 
in having an Act of Congress passed providing for the 
marketing of soybeans under the Grain Marketing Act 
instead of under the Seed Division.’
 “1930: From minutes of an Executive Committee 
meeting: ‘A general discussion ensued in connection with 
the recent ruling at Washington permitting colored margarine 
to be sold with a tax of ½ cent per pound when made of 
imported palm oil.’ Dairy interests wanted a tax of 10 cents 
per pound to discourage the import of palm oil, but NSPA 
felt that ‘would be rank discrimination.’ Besides, it would 
also discourage the use of soybean oil.
 “1930: The association published a pamphlet on 
‘soybean oil meal.’ It was agreed that the association’s 
research program was ‘so vast an undertaking that no one 
academic institution was equipped to handle the problem,’ 
thus a number of universities were contacted. It was thought 
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advisable to hire an Executive Secretary, and pay for him by 
making an assessment on the basis of the bushels crushed.
 “1932: The association decided to systematically 
support the American Soybean Association, and appealed 
to processors to ‘make a contribution of $5 or $10 or less 
to help meet the defi cit incurred by our sister association on 
account of bank failures.’”
 “1933: NSPA total dues receipts were $659.51; 
expenditures were $272.12 (of which the largest was a $150 
contribution to ASA), with a surplus of $387.39 on the year.
 “1933: The association fi led a protest with the Institute 
of American Meat Packers, which had published a bulletin 
warning that the feeding of soybean meal resulted in soft 
pork.
 “1934: The University of Illinois dramatized its 
campaign for soy oil utilization by painting all of its 
agricultural buildings with soybean oil paint.
 “1935: An Iowa Congressman assured the association 
that soybean processing would continue to be exempt 
from the agricultural processing tax (later declared 
unconstitutional by the Supreme Court anyway), because 
soybeans were a ‘non-basic commodity.’
 “1936: A report to the Executive Committee 
recommended a permanent, centralized offi ce staff, in part 
because of the need for continuous government relations 
activity. ‘Our Washington problems are more likely to 
increase than to decrease, and it is confi dently believed that 
an effective organization for handling these problems can 
and should be built up without delay.’
 “1936: The National Soybean Processors Association is 
offi cially adopted as the association’s name-changed from 
the National Soybean Oil Manufacturers Association. The 
new Executive Secretary–Edward Dies–insisted on the name 
change as a condition of his hiring.
 “1936: USDA approved establishing a U.S. Regional 
Soybean Industrial Products Laboratory at the University of 
Illinois.
 “1937: Total sales of NSPA member fi rms was $32.4 
million.
 “1937: NSPA asked the U.S. Tariff Commission to slap 
50% duties on the importation of foreign soybean oil and 
meal.
 “1937: NSPA established a Soybean Nutritional 
Research Council, principally to disseminate proper 
information about the uses of soybean meal.
 “1938: NSPA examined the ‘uneconomic and perilous 
practice of making long time commitments on soybean oil 
meal at a fl at price, thus incurring severe carrying charge 
losses.’
 “1938: NSPA established a Crop Development 
Committee, to bring about larger crops, ‘especially in Iowa.’
 “1939: NSPA fi rst exhibited at another association’s 
meeting, namely, the World Poultry Congress, convened in 
Cleveland [Ohio].

 “1939: From the President’s Report: ‘No other 
agricultural, processing or merchandising group enjoys 
greater friendship with the growers than exists between our 
Association and the American Soybean Association, and I 
regard the continuance of this mutual assistance policy one 
of our major responsibilities.’
 “1940: NSPA began distribution of growers’ literature 
through the vocational agricultural education program.
 “1941: NSPA defeated an attempt by the Bureau of 
Marine Inspection and Navigation to classify soybean meal 
and cake as a hazardous article.
 “1941: NSPA effectively countered ‘ugly rumors’ that 
feeding soybean meal caused yellow fat and dark colored 
meat in beef cattle.
 “1941: NSPA was fi rst investigated by the Federal 
Trade Commission, on the basis of complaints that members 
conspired to sell soybean oil at a fi xed price. Result: the 
allegations were found baseless.
 “1942: NSPA established an Edible Soybean Committee, 
and the government asked for a bid on 25,000 pounds of 
‘edible soybeans’ for use in the tropics.
 “1942: From the President’s Report: ‘A few years ago 
some authorities looked upon a hundred million crop as the 
saturation point. This past year such a crop was handled 
with comparative ease. We now face a crop twice as large. It 
constitutes a challenge to the ingenuity and operating talent 
of our industry.’
 “1943: The annual meeting was held in September for 
the fi rst time (it had always been in October), and a by-
law was approved permitting September meetings, since 
‘members had found it diffi cult to attend a meeting right after 
the crop starts moving.’
 “1943: NSPA went on record for the fi rst time deploring 
the ‘wholly inadequate’ commitment of research money 
by USDA to soybeans, and requesting an increase in the 
appropriation from $33,000 to $100,000. (USDA responded 
with an increase to $68,000.)
 “1943: NSPA’s Soybean Nutritional Research Council 
had to warn agronomists to stop breeding soybeans designed 
to produce oils with higher iodine value (thereby to enhance 
the paint-manufacturing characteristics), but rather to start 
breeding varieties that would enhance the oil’s edible value.
 “1945: NSPA formed a Special Committee on 
Margarine, to develop ways to include ‘the greater use of 
soybean meal in the manufacture of margarine.’
 “1945: NSPA’s President also served as chairman of the 
board of the new Soybean Flour Association, which got the 
Food and Drug Administration to allow the inclusion of 3% 
soy fl our in white bread.
 “1945: Two shortages plagued the industry: fuel oil and 
freight cars. Plus ca change, plus c’est la meme chose.
 “1945: From a memorandum to the NSPA Board: ‘It 
has become increasingly clear that most businesses today 
are living in a fool’s paradise by thinking that they are to 



 FOOD FOR PEACE AND SOY (1954-2021)    169

© Copyright Soyinfo Center 2021

be freed of government control and supervision. The real 
trend is in the other direction. The industries that exercise 
continuous vigilance in Washington... will improve their 
position over those industries which take an indolent or 
negative attitude.’
 “1945: NSPA establishes a Washington offi ce by 
retaining a permanent representative in the capital city.
 “1945: NSPA retains legal counsel for the fi rst time.
 “1946: The effectiveness of NSPA trading rules were 
‘severely tested,’ because: ‘With the return of free trading 
and the violent fl uctuations experienced during this past year, 
the trading rules again assumed considerable signifi cance.’
 “1947: The fi rst U.S. government purchases of soybean 
oil and soybean meal for overseas relief went to Greece, 
Austria and Italy.
 “1948: The National Soybean Crop Improvement 
Council (NSCIC) is established by NSPA, and Ward Calland 
is named its Managing Director.
 “1951: From the annual report of NSPA’s Washington 
representative: ‘Although it is a theorem of political science 
that government regulation deadens the urge of private 
initiative, I question whether I have ever seen such a display 
of the exercise of private initiative as was everywhere 
evident while we were all calculating our price ceilings 
under the General Ceiling Price Regulation. If all the man 
hours and creative energy which has been devoted to the 
calculation of price ceilings under GCPR, CPR 6, CPR 7, 
CPR 22 and the many other OPS orders, had been devoted to 
production, we no doubt would be able to feed and arm the 
world in a lavish style.’
 “1953: From the President’s Report: ‘This year will 
witness the fi rst sizeable carryover of soybeans from the old 
crop into the new crop. Always in the past, as the old year 
ended, we have been plagued by a shortage of soybeans and 
a consequent skyrocketing in soybean and soybean product 
prices. These year-end gyrations were not profi table for 
either soybean growers or soybean processors... I sincerely 
hope that we may have in the future a regular carryover 
of soybeans so that a more orderly marketing of the raw 
materials and our end products may be established.’
 “1954: NSPA begins publishing the ‘Washington Soy 
Letter,’ a forerunner of the NSPA Weekly Review. The 
Soy Letter, however, was distributed to all members of 
Congress from soybean-producing states, all members of 
the American Feed Manufacturers Association, meal and oil 
brokers, soybean scientists, country elevators and members 
of the Chicago Board of Trade–as well as NSPA members.” 
Continued. Address: Washington, DC.

299. National Soybean Processors Assoc. 1979. Selected 
events, quotes, and highlights in the history of NSPA 
(Continued–Document part II). Washington, DC. 7 p. Aug. 
24. 28 cm. [5 ref]
• Summary:  Continued: “1956: NSPA began shortening its 

business sessions conducted during the annual meeting, and 
also introduced a session of outside speakers. Basically, the 
members wanted to ‘speed up the proceedings.’
 “1956: NSPA witnessed the introduction of large-
scale fi nancing of oil and fat exports under P.L. 480, and 
played the prime role in organizing the Soybean Council of 
America, intended to pursue market development.
 “1957: From the annual report of the Washington 
representative: ‘Fortunately, our basic (NSPA) thesis that 
soybean production warrants continued expansion–that a vast 
unfi lled domestic market exists for protein feeds–that the 
only problem is an export market for surplus oil–seems to 
have almost unanimous acceptance by government and by a 
large part of the trade.’
 “1957: From an address to the NSPA Annual Meeting 
by Dr. Earl Butz: ‘The phenomenal growth of the soybean 
industry was made possible by the ability of growing markets 
to absorb soybean products (oil and meal) at competitive 
prices. Your industry has always insisted that soybeans and 
soybean products be priced to sell in both domestic and 
world markets.’
 “1958: From the report of the Chairman of the Board: 
‘1957-58 has been an interesting year–a year in which many 
new records are being established: A record production 
of 479 million bushels... 8,137,000 tons of soybean meal 
produced... 7,990,000 tons of soybean meal consumed 
domestically... 3,710,000,000 lbs. of soybean oil produced, 
of which 2,940,000, were consumed domestically.’
 “1960: NSPA fi rst approved direct fi nancial 
contributions for soybean research projects, fi rst made 
recommendations to the government about the GATT 
negotiations, and fi rst prevailed upon USDA to convene 
meetings on the ‘restrictions abroad upon imports of soybean 
products.’
 “1961: NSPA inaugurated its weekly statistical reporting 
service, started trading oil on a neutral oil basis rather than 
a refi ning loss basis, displayed ‘a growing interest in the 
activities of the International Association of Seed Crushers,’ 
and hired Bob Judd to head NSCIC [National Soybean Crop 
Improvement Council].
 “1962: From the Chairman’s annual report: ‘The poultry 
industry is growing rapidly in Western Europe and with the 
growth of this industry will come the increased demand for 
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quality soybean meal. If we, as an industry, want to capture 
this market, we must make better quality meal than ever 
before and maintain that quality.’
 “1962: A Message to NSPA: ‘I am pleased to send 
greetings and good wishes on the occasion of the 33rd 
Annual Meeting of the National Soybean Processors 
Association... The effi ciency and foresight of America’s 
soybean producers and of your processing industry has had 
much to do with the rapid expansion of soybeans in this 
country... Soybean oil has made a signifi cant contribution 
to meeting the crucial requirements of hungry people in 
underdeveloped and developing countries. Your production 
of soybean meal is basic to our livestock feeding industry 
which supplies an abundance of meat, poultry and dairy 
products to our consumers.’ Signed, John F. Kennedy, 
President, August 20, 1962.
 “1963: From the President’s Report: ‘Your Soybean 
Price Support Committee, composed of Messrs. McVay, 
Chairman, L.W. Andreas, B.A. Townsend, J.R. Moore, 
Donald B. Walker, and Martin Hilby, with George L. 
Pritchard and R.G. Houghtlin as ex offi cio members, worked 
diligently with the Department of Agriculture during its 
deliberations on the 1964 price support level. I am confi dent 
that the factual presentation which the Committee made to 
the ‘Decision Makers’ was a vital element in the ultimate 
decision to make no change in the support level.’
 “1966: From the Washington representative’s report: 
‘Much work has been done with U.S. offi cials concerned 
with the GATT negotiations. NSPA thanks are due to 
Messrs. Andreas, Bruce, Carle, Golden, Hogan, Langsdorf, 
Larrick for their time and travel to meet with Ambassador 
Blumenthal and Jim Birkhead... It still appears that the 
U.S. should maintain the duty-free entry of soymeal into 
the Common Market and may possibly obtain some small 
reduction in the 10% crude oil duty.’
 “1967: From the Chairman’s annual report: ‘We are 
being drowned by exports of sunfl ower oil from Russia.’
 “1967: NSPA invited freshman Senator George 
McGovern to speak to its annual meeting. He said: ‘Noting 
the rapid expansion of your industry and the new plants 
going up all around, I’ve been hoping that one of you will be 
putting in a large soybean mill in South Dakota.’
 “1968: Robert G. Houghtlin retired as NSPA’s President, 
and enumerated the association’s accomplishments during 
his 23 years as being, principally: establishment of the 
National Soybean Crop Improvement Council, establishment 
of a Washington offi ce, establishment of the Soybean 
Council of America, and ingredient research programs under 
the Soybean Research Council.
 Note: In Sept. 1968 NSPA moved its headquarters to 
Washington, DC, from Chicago, Illinois. Smith, Bucklin 
began to manage the association.
 “1970: From remarks by Maharajkumar Virendrasingh, 
NSPA’s representative for India, at the annual meeting: ‘I 

have been a representative of NSPA since July 1969. After 
our persistent knocking, the door in India has opened to the 
possibility of marketing soybean oil as an edible liquid... 
In November, a NSPA team consisting of Jim Moore, Jim 
Hogan, Kermit Head, and Sheldon Hauck came to India... 
Their visit created a good impression.’
 “1971: NSPA held its fi rst meeting out of the United 
States, in Montreal [Quebec, Canada]. NSPA also held its 
fi rst Soybean Effi ciency Contest, to get growers to compete 
for higher yields. As always, it amended the trading rules.
 “1972: NSPA fi rst disseminated radio releases and 
newspaper mat releases, emphasizing to growers the 
desirability of increasing production. The association also 
adopted its current modern logo and graphic look.
 “1973: For the fi rst time, NSPA systematically 
congratulated and welcomed new members of Congress just 
elected, and in the spring, published a brochure explaining 
the need for more soybean research–it was entitled, 
‘Increased Soybean Yields: An Important Key to Food Costs 
and Farm Income.’
 “1973: From the President’s speech to the ASA 
Convention: ‘I have to admit that there have been a few days 
lately when I almost wished for the old days of tranquility–
when we weren’t being pointed out as the whipping boys 
for the high costs of eggs, poultry and meat, and when the 
government was helping us fi nd new markets overseas 
rather than limiting our sales, and no one ever dreamed that 
we would have to contend with price controls in a time of 
peace.’ Note: On 27 June 1973 a soybean export embargo 
imposed by U.S. Secretary of Commerce. Soybean prices 
skyrocketed to their highest levels ever.
 “1974: NSPA began sponsoring speakers before the 
annual meeting of the American Agricultural Editors 
Association, tackled fuel allocation regulations, sponsored 
a congressional reception in Washington, attended the FAO 
meeting in Rome, exchanged views with the Federal Trade 
Commission, and, like the British raj three decades before, 
withdrew from India.
 “1975: Meeting in Kansas City [Missouri], NSPA 
heard CFTC Commissioner Gary Seevers, USDA Assistant 
Secretary Richard Bell, IASC President Jan Randag, and 
ASA Vice-President Seymour Johnson: This was also the 
year that NSPA began jousting with the Environmental 
Protection Agency, and asked Secretary of State Henry 
Kissinger what the U.S. would do about Brazilian export 
subsidies.
 “1976: The Year of Palm Oil and Skim Milk Powder–
two international trade conditions that were the subject of 
NSPA complaints to the U.S. Government. Also the year of 
the second International Soybean Fair, in Washington, co-
sponsored by NSPA.
 “1977: New Secretary of Agriculture Bob Bergland said 
on June 2 that palm oil was ‘no longer a problem,’ since 
the oilseed market was strong and since ‘soybean industry 
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leaders’ had told him it was just good healthy competition. At 
its annual meeting, NSPA heard Congressman Paul Findley 
denounce the new agriculture bill, just passed by Congress, 
and heard the president of the Brazilian production fi nancing 
commission characterize as ‘irreversible this tendency 
toward liberalization’ of Brazilian trade practices.
 “1978: NSPA inveighed against the coal strike [1977-
78 in the USA; 110 day national bituminous coal strike], 
testifi ed on the loan rate, opposed a soybean set-aside, 
requested special railcar orders from the ICC [Interstate 
Commerce Commission], helped to avert an Austrian oilseed 
imports tax, and began a major new program led by its new 
NSPA Meal Export Development Committee.” Address: 
Washington, DC.

300. Metelsky, John. 1979. Bean boom benefi ts town: 
There’s no recession in Dawson. Soybean Digest. Sept. p. 
SID-8.
• Summary: Dawson, Minnesota, is a town virtually built 
around soybeans. Its leading industry is Dawson Mills, a 
soybean processing plant, which employs about 280 people 
(out of 1,800 in the town) and pays about 40% of the town’s 
taxes. “An $18 million food processing plant has recently 
been built. It produces soy protein isolates, used in baby 
food, protein diets and high protein meat and fi sh substitutes. 
The new plant also will produce soy fl our, fl akes, grits 
and texturized soy fl our. ‘The plant operates 24 hours a 
day, 7 days a week, and processes 1,300 tons of soybeans 
everyday,’ says Joe Givens, Dawson Mills president.
 “Gerry Michaelson, who farms near Dawson, is also 
aware of the plant’s benefi ts. He has been a farmer for 27 
years, and now grows 600 acres of soybeans.
 “About 7% of soybeans processed in the plant are sold 
to the Food for Peace program in the form of high protein 
soy grits and soy fl our. That’s about 30,000 tons of product 
each year.”
 Photos show: (1) The outside of the Dawson Mills’ 
plant. (2) A Dawson worker watching as soybeans are 
dumped from a hopper. (3) A man cupping soybeans in both 
hands.

301. SoyaScan Notes. 1979. Chronology of soybeans, 
soyfoods and natural foods in the United States 1970s 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Overview of the 1970s:
 The Soyfoods Movement Begins. This industry focused 
on traditional, low-tech soyfoods such as tofu, soymilk, 
tempeh, and miso. Many of the pioneer Caucasian-American 
(non-Asian) soyfoods companies started during this decade, 
often for philosophical and ideological reasons. The 
founding of the Soycrafters Association of North America in 
July 1978 marks the beginning of this movement.
 By Dec. 1979 there are 159 tofu manufacturers in 

the United States. Ninety of these are run by Caucasian 
Americans and are less than 3 years old. There are also 18 
tempeh companies and 3 commercial miso companies (not 
including those in Hawaii).
 Natural Foods and Vegetarian Movements Grow. The 
basic philosophy of natural foods and vegetarianism became 
more widely accepted, and this greatly helped the soyfoods 
movement.
 Unprecedented Interest in Nutrition, Health, and 
Fitness. During this decade, the interest in nutrition grew 
dramatically, both among consumers and professionals. 
Consumers, seeking ways of protecting themselves from the 
ravages of heart disease and cancer, try more healthful diets. 
Exercise and looking healthy are now “in.” For example, the 
New York Marathon, which had 55 fi nishers (no women) in 
1970, boasted 10,477 fi nishers (including 1,621 women) in 
1979. Preventive medicine is becoming a new profession.
 Steady Increase in Population of Asian-Americans. The 
number of Asian- and Pacifi c-Americans living in the USA 
increased from about 800,000 in 1960 to 1,369,000 in 1970 
to 3,500,000 in 1980, at which time they comprised 1.5% of 
the total U.S. population. Their burgeoning numbers were 
a major factor in steadily growth of the soyfoods industry, 
since many Asians use soyfoods in their daily diets.
 U.S. Soy Sauce and Miso Consumption Grows. Soy 
sauce consumption grew from about 9,000 kiloliters in 1970 
to about 38,000 kl in 1979, a 4.2-fold increase during the 
decade. In 1974 domestic production passed imports.
 U.S. miso consumption grew from about 750 metric tons 
(tonnes) in 1970 to about 1,800 tonnes in 1979, a 2.4 fold 
increase.
 Shipments of Soy-Fortifi ed Foods in the Food For 
Peace (P.L. 480) Program jumps. Shipments of two products 
in 1970 totaled 131,000 tonnes. In 1979 a record 664,000 
tonnes of ten products were shipped to needy countries, a 
5-fold increase during the decade. In 1979, the main products 
shipped were SFB (soy-fortifi ed bulgur), CSM (corn-soy-
milk), and WSB (wheat-soy blend).
 The Ongoing Protein-Versus-Calories Debate. As 
Nevin Scrimshaw concluded prophetically in his insightful 
1977 lecture “Through a Glass Darkly: Discerning the 
Practical Implications of Human Dietary Protein-Energy 
Interrelationships”: “To the extent that the pendulum swung 
too far in emphasizing protein in the 1960s, and too far 
in emphasizing calories in the 1970s, it must come to a 
more appropriate position for the 1980s and beyond.” He 
noted that two big protein issues concerned (1) human 
requirements for protein at different ages and physiological 
states, and (2) the evaluation of the protein quality of foods 
as related to human requirements.
 Reappraisal of the Value of Plant and Animal Proteins. 
During the late 1960s and early 1970s, animal proteins 
probably reached their historical peak of popularity in 
the U.S. A diet rich in animal protein was considered a 
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“better diet.” However during the 1970s a growing body 
of nutritional and ecological evidence, and changing 
attitudes toward world hunger and animal rights, led to a 
new appreciation of the quality, now more broadly defi ned, 
of plant (and soy) proteins. They were more healthful, less 
expensive, more effi cient in utilizing farmland, energy and 
water, less polluting, and obviated animal slaughter.
 Switch from Animal to Vegetable Oils. In the early 
1950s Americans were consuming approximately equal 
amounts of animal and vegetable fats. By 1978 the ratio of 
vegetable to animal fat was 84 to 16. The same shift occurred 
worldwide, where the 1978 ratio was 71 to 29.
 There were at least three basic reasons for this shift: (1) 
The growing concern, especially after 1960, with the health 
dangers associated with consumption of saturated fats and 
cholesterol, most of which came from animal fats such as 
butter and lard; (2) Hydrogenation, which allowed vegetable 
oils to be used in making substitutes for butter and lard 
(i.e., margarine and shortening); and (3) the lower price of 
vegetable oils, shortening, and margarine.
 Production of soy oil grew dramatically during the 
postwar period, fi lling most of the increased demand for 
vegetable oil.
 Boom Years for U.S. Agriculture. The 1970s was a 
decade of rapid growth for U.S. farmers. With high infl ation 
and low interest rates, American farm products dominated 
world trade. The boom ended with the second “Oil Shock” 
of 1979-80, which set off the most serious recession of the 
post-war era, and marked the start of the Latin American 
debt crisis that later had a major negative effect on U.S. 
soybean farmers. 1979 was the last year of roughly 50 years 
of essentially non-stop, rapid soybean growth. During the 
next decade, U.S. soybean production zigzagged sideways 
and declined slightly.
 Rapid Increases in Soybean Production in New Third 
World Countries. Prior to the 1970s, soybeans had never 
been widely grown in the tropics or semi-tropics (except 
perhaps in Indonesia). But during this decade a host of 
countries in such areas started to grow soybeans on a large 
scale for the fi rst time. Major causes for this were the U.S. 
soybean boycott of 1973, the pioneering work done by 
INTSOY in Illinois, IITA in Nigeria, and AVRDC in Taiwan, 
and the development of day-neutral soybean cultivars that 
gave high yields at low latitudes. The major areas of rapid 
new production growth were...
 Latin America. Total production increased from 
1,746,000 tonnes in 1970 to 15,384,000 tonnes in 1979, an 
8.8 fold increase during the decade. Latin America’s three 
leading soybean producers in 1979 were Brazil, Argentina, 
and Mexico. Brazil’s production rose 7.8 fold between 1970 
and 1979, but Argentina’s jumped 137-fold!
 In 1979 soybean production in Latin American passed 
that in all of Asia, the birthplace of this ancient crop, and 
became second only to that of North America (61,722,000 

tonnes in 1979/80).
 In 1974, Brazil passed China to become the world’s 
second largest soybean producing nation after the USA. 
The ranking in 1979 by tonnage was USA, Brazil, China, 
Argentina, Mexico, Indonesia, Paraguay, USSR, Romania, 
India, and North Korea.
 Africa: Total production increased from 67,000 tonnes 
in 1970 to 300,000 tonnes in 1979, a 4.5 fold increase during 
the decade. By 1979 Egypt had become the largest soybean 
producing country in Africa, followed by Zimbabwe, 
Nigeria, and South Africa. This promising growth was 
doubly important because it came at a time of steadily falling 
per capita food production in Africa as a whole, down 20% 
from 1970 to 1987.
 India. Total production increased from a mere 18,000 
tonnes in 1971 (production was negligible in 1970) to 
450,000 tonnes in 1980, an astonishing 25-fold increase 
in ten years, and a growth rate greater than that of Latin 
America. Meanwhile, in Asia as a whole soybean production 
was slowly declining.

302. Product Name:  Soy Fortifi ed Rice, and Whey 
Soy Drink Mix (WSD), and WPC-Soy: Wheat Protein 
Concentrate/Soy.
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1979.
How Stored:  Shelf stable.
New Product–Documentation:  Contains 41% wheat 
protein concentrate and 36% full-fat soy fl our, making it a 
high protein-calorie density food. WPC-Soy was shipped in 
amounts of less than 500 tonnes a year.
 ADM Milling Co. (Shawnee Mission, Kansas). 1989. 
Product information sheet. “Nutritionists involved in 
world food programs have long recognized the need for an 
inexpensive, safe supplemental food for use in preschool 
and young school age feeding programs. A wheat protein 
concentrate/soy food blend (WPC-soy) was specifi cally 
designed to meet these demands. This was accomplished 
through the proper blending of full fat soy fl our, wheat 
protein concentrate, soy oil, corn syrup solids, and a vitamin-
mineral premix.” Gives contents, proximate chemical 
analysis, nutritional data, vitamins, minerals, and essential 
amino acid profi le. PER is 2.14 compared with 2.5 for casein 
(milk protein). Basic uses and recipes: As a beverage, as a 
gruel.

303. Product Name:  Soy Fortifi ed Rice, and Whey Soy 
Drink Mix (WSD).
Manufacturer’s Name:  P.L. 480 Food for Peace Program.
Manufacturer’s Address:  USDA, Washington, DC.
Date of Introduction:  1979.
How Stored:  Shelf stable.
New Product–Documentation:  These 2 products were 
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discontinued after 1 year.

304. Ramakrishnan, C.V. 1979. Studies on Indian fermented 
foods. Baroda J. of Nutrition 6(1):1-54. *
• Summary: Discusses soyidli and soy-idli (p. 13 and 21) 
as well as dhokla made using soybeans as a substitute 
ingredient. Note 1. This article is very similar to his 1979 
PL-480 report.
 Note 2. Khaman Dhokla is a Gujarati fast food made 
with a fermented batter of chickpeas.
 Note 3. This is the earliest English-language document 
seen (Oct. 2012) that mentions “dhokla” made from 
soybeans. Address: Faculty of Science, M.S. Univ. of Baroda 
[Gujarat], India.

305. Jansen, G. Richard; Harper, Judson M. 1979. 
Application of low-cost extrusion cooking to weaning 
foods in feeding programs. Fort Collins, Colorado: Dept. of 
Agricultural and Chemical Engineering. 43 p. Illust. 28 cm. 
[31 ref]
• Summary: Introduction: Background, food extrusion, 
alternative extrusion systems (low cost extrusion cookers), 
objectives of the LEC program (at Colorado State Univ.). 
Description of food products: Blended foods (such as CSB 
or corn/soy blend), full-fat soy fl our, full-fat cottonseed 
fl our, costs of processing. Current applications in developing 
countries: Sri Lanka and Thriposha, Costa Rica, Tanzania 
and Lisha, Guyana and Cerex, other countries (Guatemala, 
Honduras, Korea, India, Indonesia, Philippines, Thailand). 
Commercial applications: Pro-Nutre in Costa Rica, Maisoy 
in Bolivia, Ciatech in Mexico. Nutritional issues: Calories, 
protein-calorie ratio, fi ber, vitamins and minerals, impact 
of supplemental food in Sri Lanka. Signifi cant aspects of 
development: Technology transfer, funding, raw material 
aspects, quality control, packaging, storage and distribution, 
implementation and evaluation. Conclusions.
 “The concept of adapting low-cost extruders to the 
production of low cost weaning foods in developing 
countries was originated by Mr. Paul R. Crowley, USDA, 
and the program has been under his general guidance since 
that time.”
 Tanzania: The Tanzanian Government decided to locate 
a weaning food plant at the National Milling Corporation 
in Dar es Salaam. “With assistance from Colorado State 
University, an LEC plant (fi g. 4) went into production in 
May 1978, and since then has been continuously making 
CSM by extruding a corn soy mixture and blending in milk 
solids, vitamins and minerals.” Named Lisha, the product 
is distributed to Maternal and Child Health (MCH) Centers 
under the auspices of the MInistry of Health. It is intended 
to augment CSM imported into Tanzania under the Food for 
Peace Program (p. 13).
 “CIATECH of Chihuahua, Mexico, has designed 
an LEC full-fat soy processing plant at Delicious, S.A., 

an agricultural cooperative. The product is being sold 
commercially to bakeries as an egg solids replacer in 
small bags through retail grocery channels and as a major 
ingredient in a frozen ice cream like product” (p. 20).
 Note: Also published as an article in Food and Nutrition 
1980; 6(1):2-9 and 6(2):15-23. Address: Colorado State 
Univ.

306. Ramakrishnan, C.V. 1979. Study of Indian fermented 
foods from legumes and production of similar fermented 
foods from U.S. soybean. Terminal Report of PL 480-Project 
FG-IN-491. 58 p. 25 cm. [105 ref]
• Summary: Contents: 1. Introduction. 2. Traditional foods 
involving fermentation. 3. Suitability of fermented foods for 
young children and their acceptability. 4. Chemical changes 
during fermentation. 5. Biological evaluation of fermented 
foods. 6. Use of fermented foods for supplementary feeding 
programmes. 7. Microorganisms in fermented foods. 8. 
Summary. 9. References. 10. Appendices: Scientifi c names 
of food-stuffs mentioned in the text, glossary.
 Idli and dosa have been used as basic foods in South 
India since at least A.D. 1100. The dominant organisms 
in idli are Leuconostoc mesenteroides and a number of 
Lactobacillus species. Dhokla is from west India, especially 
Gujarat.
 Table 7 (p. 20) shows that “Soyidli” is made of rice 
and soydal. “Soybean which is not at present popular in this 
country was found to be well accepted and tolerated when 
given in the form of dhokla made of wheat and bengalgram 
[chickpeas, garbanzo beans, Cicer arietinum] to preschool 
children in Baroda... The children of Kerala, however, 
showed a preference for rice-soyidli” (p. 20).
 Note. This is the earliest English-language document 
seen (Oct. 2012) that contains the word “soydal.”
 “Soyidli” is also mentioned on pages 36, 37, 38, 40, 42, 
44, 48.
 Table 4 (p. 14) states that “6. Dhokla” uses rice and 
Bengal gram as its main ingredients. However: “Wheat and 
soybean can be substituted for rice and black gram.”
 Table 6, “Different combinations for preparing 
traditional fermented foods” (p. 19) includes: (1) Dhokla, 
which uses rice and bengalgram as its main ingredients. 
“Substitutions found suitable: Soybean, peas, or mothbeans 
for bengalgram.”
 (2) Idli, which uses rice and blackgram as its main 
ingredients. “Substitutions found suitable: Soybean or 
greengram dal for bengalgram.”
 (3) Dosa or poora, which uses rice and blackgram as its 
main ingredients. “Substitutions found suitable: Sprouted 
peas, cow peas, fi eld beans or soybean for blackgram.” 
Address: Faculty of Science, M.S. Univ. of Baroda [Gujarat], 
India.

307. U.S. Department of Agriculture. 1979. The annual 
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report on activities carried out under Public Law 480, 
83d Congress, as amended, during the period October 1, 
1977 through September 30, 1978. Washington, DC: U.S. 
Government Printing Offi ce. 51 + [38] p. See table 18. 27 
cm.
• Summary:  See next page. Table 18 is titled “Title II, 
Public Law 480–total commodities shipped by program 
sponsor, fi scal year 1978.” The main program sponsors 
and distributing agencies, listed alphabetically, are AJJDC 
(American-Jewish Joint Distribution Committee), CARE, 
CRS (Catholic Relief Service), CWS (Church World 
Service), LWR (Lutheran World Relief), SAWS (Seventh-
day Adventist World Service), UNICEF, UNRWA (United 
Nations Relief and Works Agency), and WRC (World 
Relief Commission). All of these are Private Voluntary 
Organizations (PVO/PVOs), registered with USAID. The 
following foods containing soy protein were distributed: 
Soy fortifi ed corn meal (SFCM), soy fortifi ed sorghum grits 
(SFSG), CSM (corn soya mix), WSB (wheat soya blend), 
and small amounts of soya fl our. The vegetable oil which 
was shipped to many countries was soybean oil; it is not 
recorded here.
 Foods containing soy protein were distributed to the 
following countries or areas: Near East: Bhutan, Egypt, 
Gaza, Jordan, Jordan West Bank, Morocco, Tunisia, Yemen.
 Latin America: Bolivia, Chile, Colombia, Costa Rica, 
Dominican Republic, Ecuador, El Salvador, Guatemala, 
Haiti, Honduras, Jamaica, Panama, Paraguay, Peru.
 Africa: Benin, Botswana, Burundi, Cameroon, Central 
African Empire, Chad, Comoro Islands, Congo, Djibouti, 
Ethiopia, Gambia, Ghana, Guinea Bissau, Ivory Coast, 
Kenya, Lesotho, Liberia, Madagascar, Malawi, Mali, 
Mauritania, Mozambique, Niger, Rwanda, Sao Tome & 
Principe, Senegal, Seychelles, Sierra Leone, Somalia, Sudan, 
Swaziland, Tanzania, Togo, Upper Volta, Zaire, Zambia.
 Asia: Bangladesh, India, Indonesia, Nepal, Philippine 
Islands, Sri Lanka.
 Note: This is the earliest document seen (March 2021) 
concerning soybean products (soy fl our) in Djibouti, or 
Guinea Bissau. This document contains the earliest date seen 
for soybean products in Djibouti, or Guinea Bissau (1978); 
soybeans as such had not yet been reported by that date. 
Address: Washington, DC. Phone: 703-875-4901 (1991).

308. Burbach, Roger; Flynn, Patricia. 1980. Agribusiness in 
the Americas. New York, NY: Monthly Review Press. 314 p. 
Index. 21 cm. [62 ref]
• Summary: “In southern Brazil, more than a dozen 
multimillion-dollar soybean processing plants owned by 
U.S. multinationals are scattered throughout the region., 
surrounded by large-scale mechanized soybean farms, none 
of which existed two decades ago.” In Brazil, soybean 
production has been growing at the rate of 8-12% a year over 
the past decade (p. 84-85).

 The chapter titled “The U.S. Grain Arsenal” gives a 
history and assessment of PL 480, the U.S. Food for Peace 
Program (established in 1954), as “an institutionalized arm 
of U.S. imperialism... In the past 25 years, close to $30,000 
million worth of agricultural commodities have been shipped 
overseas under the PL 480 program. It is not surprising 
that little of this food has reached the hungry in recipient 
countries, since the original legislation did not even pretend 
to have a humanitarian purpose (The humanitarian intent 
clause was added to the law much later.) As suggested by its 
name–Agricultural Trade and Development Act–PL 480 was 
intended primarily to develop future commercial markets for 
U.S. grain exports and to solve the problem of mounting U.S. 
farm surpluses by dumping them overseas.
 “In line with this purpose, over three-quarters of PL 480 
commodities have been shipped abroad under long-term, 
low-interest credits provided by Title I of the law. These 
credits allow foreign governments to import U.S. agricultural 
products for resale in their own countries...”
 The sale of Title I commodities generates funds for 
the recipient governments (known as “counterpart funds”); 
these funds as a form of U.S. economic assistance, which 
have often been used to fi nance military expenditures. The 
repayment of PL 480 loans in local currencies was allowed 
until 1981.
 Title II of the program, under which the U.S. fi nances 
food donations to “friendly countries” through private 
international relief agencies is of less direct political use.
 During the fi rst 12 years of the PL 480 program, “one-
quarter of all U.S. agricultural exports were fi nanced by PL 
480’s easy credit terms... In 1969 PL 480 accounted for only 
15% of U.S. agricultural exports, and by 1977 this fi gure had 
dropped to 4%.
 “Under the guise of the food aid program, the U.S. 
Department of Agriculture has worked hand in glove with 
grain multinationals to develop these commercial markets. 
One of their goals has been to generate demand for U.S. 
agricultural products by encouraging people abroad to adopt 
American-style eating habits. Trade associations representing 
the U.S. food industry have received millions of dollars 
worth of PL 480 local currencies toward this end. The U.S. 
Feed Grains Council, for example, has used these monies 
to promote the development of local livestock and poultry 
industries which rely on imported feed grains. Another 
example is the Western Wheat Growers Association, which 
has encouraged people throughout Asia to eat wheat-based 
products like bread instead of locally grown rice.”
 Page 255: Archer-Daniels-Midland Co.
 Brazil: 1974 acquired; soybean processing, edible oil 
refi nery; Technologia Tecnologia em Vegetais e Proteinas SA 
/ 50
 1974 acquired / soybean processing, edible oil; ADM do 
Brasil Productos Agricolas
 Cayman: 1974; soybean meal [built]; Agriproduct; 100
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 1975; offshore insurance; Agrinational / 100
 Mexico: 1956 acquired; 1966: sold; grain mill products; 
Productos Api Aba SA / 50
 1964 acquired; 1967: sold; plastics, synthetic resins; 
Admex SA / 40
 1966; plastic resins; Quimica Organica SA
 Peru: 1956 whaling station [built]; Balanerna del Norte 
SA / 50 Address: Members of NACLA.

309. Wallerstein, Mitchel B. 1980. Food for war–Food for 
peace: United States food aid in a global context. Cambridge 
and London: MIT Press. 312 p. Reviewed in Agenda. Oct. 
1981, p. 23-24. *
• Summary: This is a history of the PL-480 program and a 
survey of bilateral and multilateral food aid through 1976. 
“The availability of food for aid purposes stemmed from the 
U.S. farm legislation of the early 30’s. During World War 
II and immediately thereafter, the United States supplied 
massive amounts of food aid through Lend Lease, the United 
Nations Relief and Rehabilitation Administration, other 
specialized legislation, and the Marshall Plan. Pressure 
to ‘dispose’ of mounting surplus stocks resulting from 
high price supports and technological advances led to the 
enactment in 1954 of the Agricultural Trade Development 
and Assistance Act–PL 480. Its original intent was primarily 
to help U.S. farmers; benefi ts to recipients were of secondary 
importance...
 “It was not until the Kennedy-Johnson years that the 
orientation of the program shifted more toward using food 
to promote economic development in the Third World, 
albeit with an eye toward developing future cash markets... 
The concept of multilateral food aid began in 1943 with the 
establishment of the Food and Agriculture Organization (in 
fact, only indirectly concerned with food aid per se) and the 
U.N. Relief and Rehabilitation Administration (UNRRA).” 
The World Food Program (WFP) began in 1962.

310. Wang, H.L. 1980. Research on Oriental fermented foods 
at the Northern Regional Research Center. In: Proceedings 
of the Oriental Fermented Foods. Food Industry Research 
and Development Institute, P.O. Box 246, Hsinchu, (300) 
Taiwan. iv + 229 p. See p. 1-14. Held 10-14 Dec. 1979 in 
Taipei, Taiwan. 6 tables. [21 ref]
• Summary: Contents: Introduction. Objectives and 
approaches. Introduction of pure culture strains. Enzymes 
produced by the molds. New compounds formed by the 
molds. Nutritional value of fermented foods. Conclusion.
 “Not until the late 1950s were studies on Oriental food 
fermentation begun in the United States at the Northern 
Regional Research Center in Illinois and the Agricultural 
Experiment Station in Geneva, New York. The United 
States Department of Agriculture under Public Law 480, 
has also provided grants to foreign countries for research 
on fermented soybean foods. These arrangements have 

broadened our knowledge of the size and scope of Oriental 
food fermentations.
 “The original objective of our Center’s research with 
respect to Oriental food fermentations was to solve the 
problems involved in the use of U.S. soybeans by the 
Japanese miso industry. The results of that research project 
stimulated our interest in Oriental food fermentations, 
especially those based on soybeans.” Address: Northern 
Regional Research Center, Peoria, Illinois.

311. Jansen, G.R.; O’Deen, L.; Tribelhorn, R.E.; Harper, 
J.M. 1981. The calorie densities of gruels made from 
extruded corn-soy blends. Food and Nutrition Bulletin 
(United Nations Univ.) 3(1):39-44. Jan. [17 ref]
• Summary: “Supplemental foods based on blends of corn, 
soybeans, and in most cases non-fat dry milk fortifi ed with 
vitamins and minerals have been distributed since September 
1966 through the Food for Peace Program (1,2). These foods 
are high in protein, vitamins, and minerals, and are able to 
improve the diet of the recipient child both quantitatively 
(calories) and qualitatively (nutrient density).
 “Because breast milk becomes inadequate as the sole 
source of food by four to six months and even earlier in 
some under-privileged populations,” supplementary foods 
for children and mothers are needed. Address: Depts. of 
Food Science & Nutrition, and Agricultural and Chemical 
Engineering, Colorado State Univ., Fort Collins, CO.

312. Aguilera, J.M.; Lusas, E.W. 1981. Review of earlier 
soya-protein fortifi ed foods to relieve malnutrition in less 
developed countries. J. of the American Oil Chemists’ 
Society 58(3):514-20. March. [50 ref]
• Summary: Contents: Introduction. Types of soya products: 
Soybean milk (Philsoy in the Philippines [3,500 bottles/
day], unnamed products made in India [a small plant at a 
university makes nearly 700 liters/day], Mexico, and Brazil), 
soya-based beverages (Vitasoy in Hong Kong [produced 
about 120 million bottles in 1970], Puma in Guyana [in 
the early years, sales volume was about 29 million bottles/
year; by 1976 Puma was still in regular production], Saci 
in Brazil [introduced in 1969, discontinued in 1976], an 
unnamed spray-dried infant beverage from full-fat soy fl our 
in Mexico [developed by the NRRC at Peoria, Illinois], 
whey-soya drink mix [WSDM] developed by USAID), 
soya-fortifi ed cereals (Ten PL-480 products such as CSM, 
CSB, WSB, WSDM used worldwide [a table shows product 
names, percentage soya fl our, percentage protein increase 
by fortifi cation, and amount of soy fl our used in tonnes; 
the most soy fl our has been used in CSM, CSB, and WSB], 
Superchil and Fortesan in Chile, Incaparina no. 14 in 
Colombia, ProNutro in South Africa, Maisoy in Bolivia, 
Lisha in Tanzania, Thriposha in Sri Lanka, Leche Avena in 
Ecuador, Cerex in Guyana, Faffa in Ethiopia, Bienestarina 
[Bienstarina] in Colombia, and a milk-like formula using 
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soya fl our in Venezuela). Soya-based infant formulas. 
Conclusions. Address: Food Protein R&D Center, Texas 
A&M Univ.

313. Bookwalter, G.N. 1981. Requirements for foods 
containing soy protein in the Food for Peace Program. J. of 
the American Oil Chemists’ Society 58(3):455-60. March. 
[59 ref]
• Summary: “Since the inception of Public Law 480 (PL-
480), the Agricultural Trade Development and Assistance 
Act, the U.S. has exported over 265 million tons of food 
valued above $26 billion... In 1966, the law was amended 
and PL-480 became known as the Food for Peace Program, 
which featured a new emphasis on nutrition... Guidelines for 
blended food supplements were established in 1965 for the 
nutrient composition of formulated foods. These guidelines 
were developed by the U.S. Department of Agriculture 
(USDA) in cooperation with the Agency for International 
Development (AID) and the National Institutes of Health.” 
Address: Northern Regional Research Center, Peoria, Illinois 
61604.

314. Dubois, Donald K.; Hoover, William J. 1981. Soya 
protein products in cereal grain foods. J. of the American Oil 
Chemists’ Society 58(3):343-46. March. [12 ref]
• Summary: Contents: Abstract. Introduction. Quality 
factors. Defatted soy fl our. Enzyme-active soya fl our 
(defatted; “processed to retain its lipoxidase enzyme activity. 
This enzyme effects changes in bread doughs which result 
in the bleaching of carotenoid pigments and which produce 
peroxides that strengthen gluten proteins”). Full-fat, high-
fat and lecithinated soya fl ours. Soya grits. Soya protein 
concentrates. Soya protein isolates. Milk replacer blends (to 
replace nonfat dried milk in baked goods). Soya bran / fi ber. 
Nutrition. A photo shows W.J. Hoover.
 An estimated 132 million lb of soya fl our was sold to the 
baking industry in 1978.
 Making soy protein isolates involves three main steps: 
(1) The protein is extracted from defatted soy fl our; (2) The 
protein-rich curd is precipitated (isolated) from the soya 
whey; (3) The isolated proteins are neutralized to a pH of 6.5 
to 7.
 The largest use for soya products in the bakery foods 
industry is in combination with other ingredients, such as 
sweet dairy whey, to replaced nonfat dry milk in baked 
goods. Milk replacer blends containing 20-40% protein are 
sold commercially.
 “Soya bran / fi ber” is made by toasting then grinding 
the soybean seed coat. The resulting product has a crude 
fi ber content of about 38%, making it one of the highest fi ber 
sources available commercially. It can be used in multigrain 
breads, in blended fi ber systems or as the sole source of 
added fi ber in such breads.
 Note: This is the earliest English-language document 

seen (June 2013) that uses the term “Soya bran” to refer to 
soy bran.
 Adding soy protein to white bread increases its 
nutritional value. The approximate PER for different types 
of white bread is as follows: Regular–0.7. With 3% soya 
fl our added–0.83. With 6% soya fl our–1.3. With 12% soy 
fl our 1.95. In addition to increases in protein quality, at the 
12% soya fl our level, the protein content is increased by 
50%. Wheat fl our fortifi ed with soy protein has been used 
worldwide in mass feeding programs, including school lunch 
programs, since 1975. This commodity is available through 
the U.S. Food for Peace Programs (P.L. 480). Address: 
American Inst. of Baking, Manhattan, Kansas.

315. Harper, Judson M.; Jansen, G. Richard. 1981. Nutritious 
foods produced by low-cost technology. LEC Report No. 10. 
vii + 72 p. April. Illust. 28 cm. (Departments of Agricultural 
and Chemical Engineering, and Food Science and Nutrition, 
Colorado State Univ., Ft. Collins, CO 80523). [33 ref]
• Summary: At top of title page: “Summary report of 
cooperative activities between Colorado State University and 
the Offi ce of International Cooperation and Development, 
USDA 1974-1980.”
 Contents. Summary. 1.0 Introduction: 1.1 Need to 
Augment the Supply of Title II Blended Foods, 1.2 Benefi ts 
of Centrally Processed Foods, 1.3 Project Scope.
 2.0 Objectives.
 3.0 Alternative Low-Cost Cooking Methods, 3.1 
Characteristics of Low-cost Methods, 3.2 Extruders, 3.3 
Roasters.
 4.0 Capabilities and Limitations of LECs: 4.1 Brady 
Extruder, 4.2 Insta-Pro Extruder, 4.3 Anderson Extruder, 4.4 
Summary of Extruder Characteristics.
 5.0 LEC Product Evaluation and Specifi cations: 5.1 
Cereal/Legume Blends, 5.2 Extruded Full-fat Soy Flour, 5.3 
Roasted Full-fat Soy Flour, 5.4 Specifi cations for Blended 
Floods.
 6.0 Extrusion Plants: 6.1 Typical LEC Plant Costs, 6.2 
Typical Manufacturing Costs,
 7.0 LEC Products: 7.1 Blended Foods, 7.2 Full-fat Soy 
Flour, 7.3 Drink Bases, 7.4 Soup Bases, 7.5 Snacks, 7.6 RTE 
[ready to eat] Cereals.
 8.0 Demonstration Plants: 8.1 Sri Lanka, 8.2 Costa 
Rica, 8.3 Tanzania, 8.4 Guyana, 8.5 Other Commercial 
Applications.
 9.0 Technology Transfer: 9.1 International Workshops, 
9.2 Technology Transfer Center, 9.3 Modular Plant Design.
 10.0 Additional Information: 10.1 Special Reports and 
Publications, 10.2 Papers and Presentations.
 11.0 Acknowledgments.
 Contains 18 tables, 7 fi gures, and a full page of 
abbreviations.
 AID Agency for International Development
 ANRC Animal Nutrition Research Council
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 AOCS American Oil Chemists Society
 CARE Cooperative for American Relief Everywhere, 
Inc.
 CR Costa Rica
 CSB Corn/Soy Blend
 CSM Corn/Soy/Milk
 CSU Colorado State University
 dc degermed corn
 ds dehulled soy
 FFA Free Fatty Acid
 FFSF Full-Fat Soy Flour
 GPC Guyana Pharmaceutical Corporation, Ltd.
 ICSM Instant Corn/Soy/Milk
 LDC Less Developed Country
 LEC Low-cost Extrusion Cooker
 LEC-CSB Low-cost extrusion cooked-corn/soy blend
 LEC-CSM Low-cost extrusion cooked-corn/soy/milk
 M.T. Metric Ton
 NFDM Non-Fat Dry Milk
 NSI Nitrogen Solubility Index
 PER Protein Effi ciency Ratio
 PVO Private Voluntary Organization
 RTE Ready-To-Eat
 SSL Sodium Steroyl-Lactalate
 TIU Trypsin Inhibitor Unit
 U.S. United States
 USAID United States Agency for International 
Development
 USDA United States Department of Agriculture
 wc whole corn
 ws whole soy
 “Summary: Interest has grown in less developed 
countries (LDC’s) for information concerning the 
manufacture of precooked nutritious foods from cereals 
and legumes or oil seeds. The cooking extruder is ideally 
suited to these application for in one continuous operation it 
combines, heats and precooks food blends increasing their 
nutritional value, palatability, and utility.
 “To capitalize on this technology, relatively small low-
cost extrusion cookers (LEC’s), having the ability to process 
a wide variety of ingredients, needed to be evaluated and 
demonstrated. The Brady (#2106), Insta-Pro (#500 and 
#2000), and the Anderson (4.5”) extruders were specifi cally 
evaluated for these applications. Although their individual 
characteristics and capabilities differ, all have the potential 
to produce nutritious foods. Their relatively low capital 
and operating costs allow the manufacture of precooked 
food products at the lowest possible costs so that they can 
effectively reach the most vulnerable segments of LDC 
populations.
 “The principal focus of this work has been the 
production of blended foods similar to Title II Food For 
Peace products such as corn/soy blends (CSB), instant 
corn/soy/milk (ICSM), etc. These studies showed that 

instant products could be produced having a high caloric 
density, protein quality similar to milk, good shelf life when 
packaged in simple packages, and low bacterial counts. 
Foods of this type can be manufactured using the LEC for 
about 20% more than the raw ingredient costs.
 Demonstration plants using the LEC technology have 
been designed, constructed and operated in Sri Lanka, 
Tanzania, Costa Rica, and Guyana. Most plants produce 
between 500 to 1,000 kg/hr. These plants have served as pilot 
projects for the technology as well as a method to document 
actual costs and experiences in the LDC environment. 
Complete records of the capital and operating costs have 
been kept which indicate the relatively low cost of the 
systems and the foods they produce.
 “A variety of publications, reports and documents are 
available to the potential users of the technology. All of these 
fi ndings point to the broad range of applications possible and 
the potential for the LEC technology to produce nutritious 
food products in LDC’s.
 “Finally, Colorado State University (CSU) is prepared to 
provide technical assistance to those interested in evaluating 
or applying the LEC technology to a variety of projects.” 
Address: Colorado State Univ., Fort Collins, Colorado.

316. Wijeratne, Wilmot B. 1981. Re: Soyafoods in Sri Lanka 
and the Soyabean Foods Research Center. Letter to William 
Shurtleff at Soyfoods Center, June 2–in reply to inquiry. 2 p. 
Typed, with signature on letterhead.
• Summary: Q: I have been following your fi ne work at the 
Soyabean Foods Research Center in Sri Lanka for the past 
few years.
 Please give me a brief description of each of the 
following foods.
 “Murukku: A fried snack food. One part black gram 
(Phaseolus mungo) fl our is mixed with 3 parts rice fl our. Salt 
and spices are added, made into a soft dough, and extruded 
directly into hot oil in the form of a cobweb and fried until 
golden brown.
 “Rasa Kevili: This is a general term for sweet snack-
type foods made from fl our and does not refer to a particular 
food preparation.
 “Mellun: Served with rice. Edible green leaves are fi nely 
chopped. Grated coconut is ground with turmeric, black 
pepper, salt, and other condiments, and mixed with the green 
leaves. The mixture is cooked in its own moisture under low 
heat to a dry consistency. Many varieties of green leaves are 
used for Mellun and each has its own characteristic fl avor.
 “Pittu: A breakfast preparation made from wheat, rice or 
Red Millet (Elucine coracana) fl our. One part grated coconut 
is mixed with 3 parts fl our, and salt to taste. Small quantities 
of water are added with constant mixing by hand to granulate 
the mixture. It is then put into cylindrical molds and steamed. 
The fi nished product is in the form of short cylinders, and is 
eaten either with sweetened coconut milk or with hot (spicy) 
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curry.
 Q: In August 1979 some 6,000,000 soya-enriched 
biscuits were produced each day in Sri Lanka for School 
children. Did the fl our used in these biscuits come from 
soybeans grown in Sri Lanka or was it imported? If 
imported, from which country? Why?
 Ans: Wheat soy blend (WSB) and skim milk powder 
imported from USA under PL-480 are used in these biscuits. 
The term “biscuit” refers to a fl at crispy product similar to 
“crackers” found in the USA. It is not the classical type of 
biscuit that is used with butter in the USA.
 For information on the Sarvodaya movement in Sri 
Lanka contact: A.T. Ariyaratne, President, Sarvodaya 
Headquarters, Moratuwa, Sri Lanka. Address: Dep. of Food 
Science, 110 S. Wing Hort. Field Lab., 1707 S. Orchard Rd., 
Univ. of Illinois at Urbana-Champaign, Urbana, IL 61801.

317. Shurtleff, William. 1981. Low-cost extrusion cookers: 
revolutionary way to bring soy to the Third World. Soyfoods 
No. 5. p. 14-16. Summer.
• Summary: “The problem is familiar: how to use relatively 
simple technology to produce large quantities of low-cost 
nutritious foods that are readily acceptable to people in Third 
World countries; are quick and easy to use; and can play a 
signifi cant role in upgrading the diets of those in greatest 
need such as infants, pregnant and nursing mothers, school 
children, and the poor. An exciting new answer has emerged 
during the last decade which is a combination of two factors: 
the low-cost extrusion cooker (LEC) and locally grown 
soybeans. The pioneering work with extrusion cookers has 
been done by researchers at Colorado State University, 
while that with soybeans suited to tropical and semitropical 
climates has been done by the INTSOY program at the 
University of Illinois. A number of successful programs 
are now underway around the world preparing precooked 
blended, foods, usually from combinations of locally grown 
cereal grains (corn, wheat, rice, sorghum etc.) and a protein 
source such as soybeans. These blends contain typically 16 
to 20 percent protein with a quality approximately equal 
to that of milk (casein), and cost, on average, only $0.16 a 
pound total to produce and package in 1979 (less than ½ cent 
a pound of this is processing costs such as labor, utilities, and 
maintenance).
 “Extruded soybeans can be made into an array of 
nutritious foods, of which weaning foods (baby foods) are 
predicted to be the most important, but which also include 
high-protein snacks, soy fl our, textured soy protein, and the 
like. Extrusion cooking these foods in bulk in advance saves 
the homemaker time and fuel at home, allows the ingredients 
to be purchased at bulk discounts, and allows dehulling of 
grains and beans when necessary. The two main products 
produced on low-cost extrusion cookers are corn-soy 
blend (CSB) and full-fat soy fl our; both are used in feeding 
programs and sold on the commercial market. Soybeans play 

a key role in these foods for several reasons: (1) they are the 
least expensive form of protein in most developing countries; 
(2) they provide both protein and food energy (calories) from 
their 20 percent oil; and (3) adding soy to grains makes the 
grains easier to extrude.
 What is an extrusion cooker? Basically it is a machine 
constructed like a cannon with a hopper at the input end, a 
screw in the barrel, and a die perforated with many small 
holes (something like that on a meat grinder) at the muzzle 
end of the barrel. The screw, turned by a large diesel or 
electric motor at roughly 500 to 1000 RPM, forces the foods 
to be cooked against and through the die; the friction and 
pressure of the process heats the foods to roughly 143º to 
163ºC (290º to 330ºF) which both cooks them and inactivates 
enzymes such as trypsin inhibitors. As the food bursts out 
of the die into the room, moisture fl ashes off and it dries 
automatically as it cools.
 “Let’s take a more detailed look at the types of foods 
produced on low-cost extrusion cookers:
 “Blended Foods: The most popular blended food is 
corn-soy blend (CSB), which typically consists of 70 percent 
corn, 30 percent whole (full-fat) soybeans, and a vitamin-
mineral premix. Blended foods are an excellent vehicle for 
introducing key vitamins and minerals into diets where they 
are generally defi cient. It is important not to reduce the soy 
component to below 30 percent, as much for the food energy 
component from the soy oil as for the protein. There is 
controversy over whether soybeans should be dehulled prior 
to using them in weaning foods; some feel that fi ber in the 
hull can irritate an infant’s delicate digestive system, reduce 
the bioavailability of important minerals such as calcium, 
iron, and zinc, and reduce the nutrient density by adding 
bulk; others have found that using whole soybeans seems to 
cause no such nutritional problems. Hulls, however, probably 
cause wear on the extrusion cooker and they tend to settle in 
beverages, so dehulling is usually recommended.
 “The protein quality of CSB is higher than that of milk 
(PER 2.91 v. 2.50 for milk). Valued for its high nutrition, its 
convenience, and its good fl avor, CSB is most widely used as 
a baby food, and marketed with the image of happy bouncing 
babies, health, and well-being. Corn soy blend is remarkably 
versatile; it can be fed to babies in a bottle or spoon-fed as 
a soft porridge, or served to adults as a healthful cornmeal 
mush-type breakfast cereal, a lightly sweetened pudding or 
dry snack, a refreshing drink, or the key ingredient in tortillas 
or atoles (corn meal-and-soy mush). Another blended 
food, often made in the U.S. and shipped to Third World 
countries as part of the Food For Peace program, is wheat-
soy blend (WSB). Protein-enriched pastas such as noodles 
and spaghetti can be made from 50 percent corn fl our and 25 
percent each soy fl our and wheat semolina.
 “Full-Fat Soy Flour (FFSF): Since most Third World 
countries do not have their own oil extraction plants that 
produce defatted soy meal or fl our and since the full-
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fat or whole fl our contains much more food energy, it is 
generally considered a better food ingredient. Soy fl our 
must be precooked before it is consumed to inactivate 
trypsin inhibitors and to improve the fl avor. It can be 
added uncooked to baked goods before baking, or it can be 
precooked by either extrusion cooking, roasting, or drum 
drying. While FFSF can be extrusion cooked, oil coats the 
surfaces during cooking and makes it necessary to use an 
expensive pin mill to grind it to the fi neness required to pass 
through a 100-mesh screen. Soybeans roasted in sand or salt, 
since they are not sheared during cooking, can be ground 
to the required fi neness with a simpler and less expensive 
hammermill. A roaster also has a greater ‘throughput’ and 
inactivates a larger percentage of the trypsin inhibitors, but it 
uses more energy.
 “Textured and Shaped Foods: If a product such as 
soy fl our or a soy-grain blend is extrusion cooked with a 
moisture content of 30 percent or more at high temperature 
and pressure, as it leaves the extruder die and bursts out 
into the room, which is at relatively low pressure and 
temperature, it expands greatly and can be shaped by the die 
into forms such as curls, twists, puffs, and granules, which 
can be sold as snacks or meat analogs. An extruded snack 
food made in Thailand, for example, contains 80 percent rice 
fl our, 20 percent full-fat soy fl our, one percent salt, and small 
amounts of ground chilies and other seasonings. Ten percent 
sesame fl our can be substituted for part of the rice fl our. Only 
the larger LECs can produce textured and shaped products.
 “Low-cost extrusion cookers are now being used 
or installed in at least 10 Third World countries: Sri 
Lanka, Tanzania, Costa Rica, Bolivia, Guyana, Mexico, 
India, Indonesia, Korea, and Thailand. There are LEC 
demonstration projects in the fi rst three countries mentioned. 
Sri Lanka uses a Brady extrusion cooker to make a corn-soy 
blend weaning food called Thriposha which is distributed 
by CARE and will soon be sold commercially; 14 million 
pounds were produced in 1978. Tanzania uses a Brady 
extruder to make a corn-soy-milk weaning food called Lisha. 
It is produced by the National Milling Corporation and 
distributed through the Ministry of Health Maternal-Child 
Health Centers. The Nutrinal company in Bolivia makes a 
corn-soy blend sold as Maisoy fl our and fl akes (like Corn 
Flakes); most of their sales are to the government, but their 
commercial Maisoy fl akes sell for half the price of the 
imported Kelloggs brand” (Continued). Address: Soyfoods 
Center, Lafayette, California.

318. Shurtleff, William. 1981. Low-cost extrusion 
cookers: revolutionary way to bring soy to the Third World 
(Continued–Document part II). Soyfoods No. 5. p. 14-16. 
Summer.
• Summary: (Continued): “The LEC concept is still very 
new. It had its origins in the U.S. in the late 1940s when 
farmers started using the machines to precook their own 

blends of soybeans and cereal grains to produce livestock 
feeds having improved palatability and digestibility. Farmers 
realized that under some conditions, they could save money 
by processing their soybeans directly on the farm, rather than 
selling their beans to crushers for oil extraction, then buying 
back the defatted meal for feed. The idea of using LECs to 
produce low-cost, nutritious soy-and-grain blended foods 
for people in Third World countries originated in the mid-
1960s. Early pioneering studies in using LECs to make full-
fat soy fl our were done by Dr. Gus Mustakas and coworkers 
at the USDA Northern Regional Research Center at Peoria, 
Illinois, in 1964 and 1966. In 1969 the Triple “F” Company 
in Des Moines, Iowa, produced and sold the fi rst LEC 
called InstaPro; several hundred had been sold by 1981. At 
about the same time, the Brady Crop Cooker was developed 
specifi cally for cooking soybeans by the Koehring Company 
in Appleton, Wisconsin. By the early 1970s the USDA 
had decided to encourage food-defi cient countries to move 
toward local processing of cereals and legumes as a means of 
extending Title II Food for Peace blended foods in existing 
and future child-feeding programs.
 “Thus in 1972 the USDA started testing the Brady, 
hoping to fi nd a simple, rugged, low-cost machine that could 
be used by Third World countries in producing blended foods 
locally. In 1974 the USDA contracted with Colorado State 
University to develop a research program and pilot plant 
(containing Brady and InstaPro extruders) at the university 
and to work with a number of Third World countries in 
exploring the potential of the new machines and foods. 
Drs. Judson Harper and Richard Jansen of Colorado State 
played a key role in coordinating LEC efforts worldwide and 
issuing an LEC Newsletter for the next six years. In 1976 
the fi rst LEC to produce food in the Third World started 
operation in Sri Lanka near Kandy; in June of that year 55 
participants attended the fi rst international workshop and 
symposium on LECs held at Colorado State University; the 
second international workshop was held in 1979 in Tanzania. 
Excellent proceedings from both of these conferences plus 
various other technical reports have been published by the 
Department of Agricultural and Chemical Engineering at 
Colorado State University (Fort Collins, CO 80523 USA). 
By 1979 LECs were being used or had been installed in at 
least 10 Third World countries. In 1981 a big new Thriposha 
plant was started in Sri Lanka.
 “A variety of models and sizes of LECs are now 
produced, mostly in the U.S., but all are generally grouped 
into three types according to the moisture content of the 
product being extrusion cooked: low moisture (less than 20 
percent), intermediate moisture (20 to 28 percent) and high 
moisture (greater than 28 percent). Low-moisture extrusion 
systems (such as Brady and InstaPro) are the lowest cost 
(typically $5,000 to $7,000 for just the extruder and a total 
of $37,000 including accessories in 1979), require the 
least skill for operation and maintenance, and require no 
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elaborate accessories such as driers and steam generators. 
However, they require higher mechanical input energy, 
have lower capacity (average 1000 pounds per hour), higher 
maintenance costs, and less versatility in extruding products 
of various shapes and with dense meatlike textures. Larger 
and more expensive higher-moisture extrusion systems 
(such as those made by Wenger or Anderson IBEC) produce 
one to fi ve tons of product per hour and generally have 
strengths to match the weaknesses of the low moisture LECs; 
however their unit costs of product are still very low due to 
high throughput. The system may come with pre- and post-
extrusion facilities such as a preconditioning chamber with 
water and steam inputs, a proportioner mill that pregrinds 
the products, steam or water jacketing on the cooker, and a 
cooler-drier at the exit end. The initial investment (capital 
costs) of setting up a plant, including the building in a Third 
World country, to produce three tons of blended food a day 
was $100,000 to $150,000 in 1979.
 “One of the basic problems that still exists with LECs is 
how to adapt them for use in villages. The Meals for Millions 
Foundation in Santa Monica, California has developed a very 
small-scale cooker that can be built from scrap auto parts for 
less than $50, requires no motor, uses charcoal or electricity 
as a heat source for cooking, but has a relatively low output. 
This would seem to be a step in the right direction.
 “In towns and villages throughout East Asia there are 
presently an estimated 210,000 small shops producing 
tofu and soymilk, 41,000 producing tempeh, and 7,000 
making miso. Perhaps there will be someday as many LECs 
introducing low-cost soyfoods to new parts of the world, 
upgrading diets, and helping local people toward food self-
suffi ciency.”
 Photos show: (1) Two men tending a working low cost 
extrusion at Colorado State University. (2) Three boxes of 
commercial extruded cereals from Latin America: Maisoy en 
hojuelas from Bolivia, Protoleg, and Soyatole, (3) Extruded, 
puffed soy/sorghum blend, each about ¼ inch in diameter 
and 4 inches long. Address: Soyfoods Center, Lafayette, 
California.

319. Agenda (US-AID, Washington, DC). 1981. Food for 
Peace: Where is it going? An interview with Julia Chang 
Bloch. Oct. p. 4-5.
• Summary: A look at current developments in the PL 480 
program. Address: AID Asst. Administrator for Food for 
Peace Voluntary Assistance.

320. Austin, James E. 1981. Nutrition programs in the Third 
World. Cambridge, Massachusetts: Oelgeschlager, Gunn & 
Hain. 456 p. 22 cm. [10+ ref]
• Summary: Chapter 1, titled “Malnutrition in the Third 
World: An overview,” notes: “Malnutrition in the Third 
World is depressingly pervasive. Half of the people in the 
developing world are malnourished–over 1 billion [1,000 

million] individuals do not consume enough food to meet 
their daily caloric requirements. Of these, 895 million have 
daily caloric defi cits in excess of 250 calories. Caloric 
shortages are frequently accompanied by protein defi cits; 
vitamin and mineral defi ciencies are even more widespread.
 “Most of the world’s malnourished people live in Asian 
countries... The prevalence of malnutrition is also greatest in 
Asia, followed by Africa, both with over 60 percent of the 
population suffering from defi cits over 250 calories per day.”
 Current PL 480 legislation stipulates that 75% of all 
Title I aid goes to countries with a per capita GNP of below 
$250 per year. Title II funds generally go to the needier 
nations, but there is no obligation that they do so.
 In 1976 the Food and Agriculture Organization (FAO) 
of the United Nations estimated that 450 million people 
suffered from malnutrition. The World Bank estimate 
was 900 million (malnutrition being defi ned as when an 
individual was unable to meet minimum daily nutritional 
requirements).
 The World Food Council (WFC) was born in the 
aftermath of the world food crisis of 1972-1974. The United 
Nations convened a World Food Conference in Nov. 1974 
and the conference adopted the universal Declaration on the 
Eradication of Hunger and Malnutrition. WFC was supposed 
to manage the global food system.
 In the “protein crisis” era of the 1960s the malnutrition 
problem was largely equated with protein defi ciency and 
“closing the protein gap” became the guiding beacon in the 
search for a solution. Amino acid fortifi cation was tried, but 
not very successfully.
 CONASUPO, the Mexican government’s food 
marketing organization, is a huge, diverse, autonomous 
government agency. Its activities include commodity 
procurement, storage, processing, distribution, and retailing–
with prices consistently below private-sector prices. Despite 
immense rural poverty, Mexico has a highly productive, 
modern agricultural sector, with the highest sustained growth 
rate of agricultural production in Latin America–4% a year 
since 1930. Livestock production is the most important 
segment of Mexican agriculture. Beef cattle are produced in 
the northern semiarid rangeland, primarily for export to the 
USA. PIDER is Mexico’s huge rural development program. 
Mexico’s main nutritional defi ciency is protein. Protein-
calorie malnutrition is worst in the south and southeast; it is 
not much of a problem in northern Mexico. The traditional 
Mexican diet of corn, beans and chili has one of the 
world’s lowest protein levels. A little soy fl our is used in 
NURIMPI, a high protein-calorie wafer. In 1976 the factory 
made 1 million wafers a day and distributed them free to 
institutions or mothers’ groups. Address: Harvard School of 
Public Health, and Harvard Business School, Cambridge, 
Massachusetts.

321. Mathur, Murli Manohar. 1981. The vanaspati industry 
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in India. New Delhi, India: Concept Publishing Co. 157 p. 
Index. 23 cm. [213* ref]
• Summary: Contents: Preface. Acknowledgements. List of 
tables. 1. Introduction. 2. Story of margarine. 3. Location of 
vanaspati industry [factories]. 4. Manufacture of vanaspati. 
5. Vanaspati: Production and consumption. 6. Capital 
management and labour. 7. Economics of the industry. 8. 
Vanaspati and consumer. 9. Colouring of vanaspati. 10. 
Government and the industry. 11. Problems and conclusions.
 This work was originally completed in 1971 as a 
doctoral dissertation. The vanaspati industry was established 
in India during the British rule despite the fact that the 
British were opposed to any development of the country, 
especially industrial development. Today, Indians prefer 
butter to margarine because of the strong belief that 
margarine is prepared from animal fats; even though this is 
not true, because of strong religious sentiments, this does not 
suit most Indians who are vegetarians. In India, the product, 
made from hydrogenated vegetable oils, is now widely 
known as “vanaspati ghee.”
 During the early 1930s a scarcity of ghee began to be 
felt in India. The fi rst vanaspati sold in India was imported 
from Holland. Its good taste and low price soon made it 
very popular among the Indian masses. Since India was 
the principal supplier of edible oils to Europe countries 
that made margarine, the British rulers considered it more 
economical to establish a vanaspati factory in India instead 
of exporting vegetable oils and oilseeds, then importing 
the processed oils back to India from the same countries. 
Thus in 1930, in the midst of the Great Depression, the 
fi rst two vanaspati factories were started in India. The fi rst 
was established by the Indian Vegetable Products Co., Ltd, 
Bombay, with a capacity of 300 tons/year of vanaspati. It 
was soon followed by the Ganesh Flour Mill Ltd., Lyallpur 
(now in Pakistan), with the much larger capacity of 10,000 
tons. As production in India increased, imports declined–
aided by the fact that the Indian government soon imposed 
a heavy import duty on vanaspati. Sales rose from 18,000 
tons in 1935 to 137,000 tons in 1946. In 1939 the Vanaspati 
Manufacturers’ Association of India was established. In 
1943 the fi rst price controls on vanaspati were imposed by 
the government of India. In 1946 Mahatma Gandhi strongly 
opposed the growth of the vanaspati industry because he 
believed it adversely affected the rural economy. In 1951, at 
the beginning of India’s First Five Year Plan, 49 vanaspati 
factories were in production and ten more were under 
construction.
 In Chapter 4, “Manufacture of vanaspati,” the section 
titled “Soyabean oil” (p. 51-52) notes that soyabean oil fi rst 
appeared in India on a large scale because of imports from 
the USA. During 1964 plans were made to import 75,000 
tonnes (metric tons) of soyabean and cottonseed oil from 
the USA under PL 480. In 1965 the Indian government 
imported 150,000 tonnes of soyabean oil from the USA 

(again under PL 480) to help the vanaspati industry avoid a 
shortage of raw materials which could have caused a crisis. 
“In India soyabean oil has yet to be produced for commercial 
purposes.”
 The cost of processing soyabean oil for vanaspati is 
higher than for other oilseeds and it takes longer to refi ne. 
Moreover, the supply is uncertain (p. 107-08).
 Encouraged by the realization that soyabean oil could 
be used to make vanaspati, the Indian government took 
steps to encourage domestic soyabean cultivation. By 1958 
the soyabean was being cultivated in various parts of the 
country, and the total area under cultivation was 43,000 acres 
(p. 123-24).
 Also discusses groundnut oil and sesame oil. Address: 
New Delhi, India.

322. Milner, Max. 1981. Protein resources in international 
food aid programs. In: D.W. Stanley, E.D. Murray, and D.H. 
Lees, eds. 1981. Utilization of Protein Resources. Westport, 
CT: Food & Nutrition Press, Inc. 403 p. See p. 18-31. Chap. 
2. [23 ref]
• Summary: Contents: Introduction. Unconventional 
proteins in the recent past. Developments in the early 1950s. 
Philosophical questions and problems. Initiatives in protein 
foods in the 1960s. Status of some protein resources. Soy 
protein products supplied by Food for Peace. Fish protein 
concentrate (FPC). Cottonseed fl our. Canadian efforts. 
Guideline for preparing food grade groundnut (peanut) fl our.
 Table 2.1 is a partial list of protein-rich foods based 
on novel proteins, by country: Brazil: Fortifex (corn, 
soy), Enriched Maizena (corn, soy), Cerealina (corn, soy). 
Colombia: Incaparina (corn, soy), Colombiarhina (corn, 
soy), Duryea (corn, soy). Ethiopia: Faffa (teff, cereal, milk, 
soy). Guatemala: Incaparina (corn, cottonseed, soy). Mexico: 
Protea (corn, soy). South Africa: Pronutro (corn, soy, yeast).
 Table 2.2 gives the ingredients (with the percentage of 
each used) in four blended foods (special food supplements) 
distributed by USAID: Wheat Soy Blend, Corn Soy Milk, 
Instant Corn Soy Milk, and Whey Soy Drink Mix.
 Table 2.3 gives the ingredients (with the percentage 
of each used) in fi ve soy-fortifi ed (SF) processed staple 
foods distributed by USAID: SF Bulgur, SF Flour 12%, SF 
Cornmeal, SF Sorghum Grits, SF Rolled Oats.
 Table 2.4 shows the number of pounds sent in 1978, the 
total cost, and the cost per pound of the nine foods described 
above. The most popular product was Soy-fortifi ed bulghur, 
of which 600.2 million pounds were sent at a cost of $50.7 
million. It cost 8.4 cents a pound, the least expensive of 
the nine. The most expensive, Whey Soy Drink Mix, cost 
23.2 cents a pound. Address: Assoc. Director, International 
Nutrition Planning Program, MIT, Cambridge, Massachusetts 
02139.

323. U.S. Department of Agriculture. 1982. The annual 
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report on activities carried out under Public Law 480, 
83d Congress, as amended, during the period October 1, 
1979 through September 30, 1980. Washington, DC: U.S. 
Government Printing Offi ce. 32 + [40] p. See table 18. 27 
cm.
• Summary: Contents: Summary and highlights: Sales 
programs, food for development, use of foreign currencies, 
foreign donations, world food program. Title I sales program: 
Agreements signed in fi scal year 1980, accounting for Title 
I costs, self-help provisions, food for development, use and 
administration of Title I foreign currencies. Title II foreign 
donations: Program highlights, world food program, the 
food aid convention of the international wheat agreement. 
Appendix–statistical tables.
 Table 18 is titled “Title II, Public Law 480, total 
commodities shipped by program sponsor, fi scal year 1980.” 
The main program sponsors and distributing agencies, 
listed alphabetically, are AJJDC (American-Jewish Joint 
Distribution Committee), CARE, CRS (Catholic Relief 
Service), CWS (Church World Service), LWR (Lutheran 
World Relief), SAWS (Seventh-day Adventist World 
Service), UNICEF, UNRWA (United Nations Relief and 
Works Agency), and WRC (World Relief Commission). All 
of these are Private Voluntary Organizations (PVO/PVOs), 
registered with USAID. The following foods containing soy 
protein were distributed: CSM (corn soya mix), WSB (wheat 
soya blend), and small amounts of soya fl our. The vegetable 
oil which was shipped to many countries was soybean oil; it 
is not recorded here.
 Foods containing soy protein were distributed to the 
following countries or areas: Near East: Egypt, Gaza, Jordan, 
Morocco, Tunisia. Latin America: Bolivia, Chile, Costa Rica, 
Dominican Republic, Ecuador, El Salvador, Guatemala, 
Haiti, Honduras, Nicaragua, Panama, Paraguay, Peru, St. 
Lucia.
 Africa: Angola, Benin, Botswana, Cape Verde Islands, 
Comoro Islands, Ethiopia, Gambia, Ghana, Guinea-Bissau, 
Ivory Coast, Kenya, Lesotho, Liberia, Malawi, Mauritania, 
Mauritius, Mozambique, Senegal, Sierra Leone, Somalia 
Republic, Swaziland, Tanzania, Togo, Upper Volta, Zambia.
 Asia: Bhutan, India, Indonesia, Kampuchea, Nepal, 
Philippines, Sri Lanka. Address: Washington, DC. Phone: 
703-875-4901 (1991).

324. Hopkins, Raymond F. 1982. Food for progress: Food 
aid has grown from disposal to development. Horizons. Sept/
Oct. p. 12-16.
• Summary: A history of Public Law 480, also called the 
Food for Peace program. Address: Prof. of Political Science, 
Swarthmore College, Swarthmore, Pennsylvania.

325. Murthy, V. Sreenivasa; Natarajan, C.P. 1982. Fermented 
foods and their industrial prospects in India. In: S. Saono, 
F.G. Winarno, and D. Karjadi, eds. 1982. Traditional Food 

Fermentation as Industrial Resources in ASCA Countries. 
xvii + 259 p. See p. 19-30. Proceedings of a technical 
seminar, held 9-11 Feb. 1981 at Medan, Indonesia. [8 ref]
• Summary: Discusses soy idli, soy tempeh, and groundnut 
+ soybean tempeh. “Although Tempe is not yet known in 
India, some investigations were carried out at the Central 
Food Technological Research Institute, Mysore, with a view 
to using indigenous raw materials.” The results of this study, 
carried out under a PL-480 fi nanced project, are summarized 
in Tables I to V. Address: Central Food Technological 
Research Inst. (CFTRI), Mysore, India.

326. Hooten, Dan. 1983. Dawson Mills closing down their 
fl our and grit operations (Interview). SoyaScan Notes. May 
24. Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Dawson Mills [as of June 1] will discontinue 
production of soy fl our, soy grits, and textured soy fl our, 
because the products are not selling well; the factory is 
located too far from the markets. They formerly shipped soy 
fl our to the West Coast for PL-480 programs, but that market 
has dried up. Address: Industrial Sales, Land O’Lakes, Eau 
Clair, Wisconsin.

327. Soybean Update. 1983. Demand focus–New bean 
markets: Problems and potential (Special feature, part II). 
June 27. p. 3-6.
• Summary: Six of the top ten countries that import soybean 
oil from the U.S. are in Latin America. The six are (with soy 
oil imports in 1,000 metric tons): Mexico 83.3, Colombia 
77.0, Peru 50.0, Venezuela 46.7, Dominican Republic 41.5, 
and Ecuador 40.9. Two other large soy oil importers are 
Panama (20.2) and Haiti (12.8). Latin America accounts for 
44.5% of all U.S. soybean oil exports. “Debt problems in 
Latin America are a serious obstacle to future economic and 
import growth.”
 “East Europe: Hard currency shortages and political 
tensions have reduced U.S. soybean and bean product 
exports to East Europe.” “One bright spot is that Yugoslavia 
has emerged as the number one U.S. soybean oil customer 
so far this year with purchases of 142,500 tonnes as of mid-
May. Though it was dominating the East European market 
for soybean products, the U.S. is now a residual supplier. 
Brazil and Argentina are now the main suppliers.
 “Mid East, North Africa:... Israel is the largest U.S. 
bean importer of the group, with 81/82 purchases of 496,000 
tonnes, while Saudi Arabia is the main buyer of meal at 
55,500 tonnes. The brightest prospects for near-term growth 
in U.S. bean product usage are Algeria, Egypt, Morocco, 
Nigeria and Tunisia.”
 “Asian Subcontinent: In the 1981/82 marketing year, 
Pakistan was by far the largest customer of U.S. bean oil 
with purchases of 286,100 tonnes, while Bangladesh ranked 
sixth with 41,500 tonnes. India was tenth with 30,900 
tonnes... The Indian bean oil market is traditionally the 
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biggest in the world. However, subsidized bean oil sales 
from Brazil have taken away the majority of the market, with 
the U.S. once again assuming the role of residual supplier.” 
“Market growth for soybean oil in Pakistan remains good 
due to favorable credit and continued support of PL480 
credit. However, Bangladesh is becoming more dependent 
on palm oil products,...” Exports of soybean meal to Pakistan 
might increase due to the recent elimination of Pakistan’s 
30% import duty on soybean meal.

328. Bookwalter, G.N. 1983. World feeding strategies 
using cereals and other commodities. Cereal Foods World 
28(9):507-11. Sept. [62 ref]
• Summary: “Humanitarian food assistance to alleviate 
hunger has been undertaken throughout man’s recorded 
existence, but formalized food assistance programs on a 
global basis are a 20th century phenomenon (2). Major 
international food relief programs include the World Food 
Program (WFP), the International Emergency Food Reserve, 
and the U.S. PL-480, Food for Peace, Program. The WFP, a 
program cosponsored by the United Nations (U.N.) General 
Assembly and the Food and Agriculture Organization, 
became operational in 1963 (3).”
 Table 1 shows that the United States is by far the leading 
source of humanitarian food aid. Address: Northern Regional 
Research Center, ARS, USDA, Peoria, Illinois.

329. Hayes, R.E.; Hannay, C.P.; Wadsworth, J.I.; Spadaro, 
J.J. 1983. A comparative acceptability and tolerance study 
of two blended foods in Haiti. Food and Nutrition Bulletin 
(United Nations Univ.) 5(3):23-34. Oct. [38 ref]
• Summary: One of the foods is modifi ed corn-soy-milk, 
a sweetened version of the leading US Food for Peace (PL 
48) blended food, which contains defatted toasted soy fl our 
and non-fat cow’s milk. The study was conducted in Haiti, 
mainly among preschool age children. Both foods were well 
accepted, however, at present, glandless cottonseed fl our 
is not economically competitive with soy fl our. Address: 
1. Dep. of Food Science and Nutrition, Olivet Nazarene 
College, Kankakee, Illinois, USA; 2. Grace Children’s 
Hospital, International Child Care, Port-au-Prince, Haiti; 
3. Dep. of Food and Feed Engineering; 4. Food Products 
Research Engineering and Development Lab. Both Last: 
Southern Regional Research Center, USDA, New Orleans, 
Louisiana.

330. Isralow, Sharon. 1983. Beyond better nutrition: A close-
up of potential multiplier effects of food aid, combined with 
other development resources, in Costa Rica. Horizons. Oct. 
p. 22-27.
• Summary: Discusses Costa Rica’s fi rst soybean processing 
plant, located on the outskirts of San Jose and run by CARE; 
it makes soy fl our then processes it into Vitaleche (a soy & 
nonfat dry milk beverage), Frescorchata (a corn-soy-milk 

blend), Masarina (a corn-soy fl our used to extend meat 
or make empanadas and tortillas), or, on a smaller scale, 
Nutrisoy (a beverage made from soy and milk). “Four years 
ago, CARE started operating the plant with $318,000 of its 
own money and a $500,000 AID grant. The Costa Rican 
Ministry of Health provided the land. Operating expenses, 
initially fi nanced from the Costa Rican government treasury, 
now come from funds generated through P.L. 480 sales. Last 
year the plant broke even for the fi rst time.
 “Originally set up to supply a nationwide supplemental 
feeding program, the project has come a long way since its 
beginning in 1976... Meanwhile, as the plant’s technology 
evolves, plans are being made to transfer the operation to a 
private Costa Rican company, probably by the end of fi scal 
1984.”
 “The plant employs 25 Costa Ricans, trained in plant 
operations by Colorado State University (CSU)... Key CARE 
staff in Costa Rica–former Country Director Justin Jackson 
and John McLeod, deputy director of CARE’s Costa Rica 
offi ce, and George Menegay–all have experience setting up 
food processing plants in other developing nations.”

331. McPherson, M. Peter. 1983. Stalking hunger: AID 
strategy aims to increase food production, expand productive 
employment, and provide emergency assistance. Horizons. 
Oct. p. 16+.
• Summary: “Eliminating world hunger is the central focus 
of AID... AID also administers the $1.5 billion Food for 
Peace (P.L. 480) program.” A photo shows McPherson.

332. Widner, Patrick T. 1983. Meals for Millions Foundation 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Dec. 19. 1 p. transcript.
• Summary: Mark Sterner left in 1976. He is now in Oregon. 
Phone: 503-672-2047.
 In Davis they have a library and resource center, incl. 
some old logs of MPF shipments. Their documents on 
their history are in boxes and closets. They have quite a 
few statistics and a large log book of shipments. One good 
history paper is by Patti Butzer Larsen. For more historical 
information call Mrs. Clinton in Los Angeles at 213-663-
3838. Mark Sterner might know the history best. Or try 
Borsook: 805-682-1006.
 MFM / FFHF moved to Davis in Sept. 1982, then 
moved into a new million dollar building in Feb. 1983. They 
chose Davis primarily for its university which had an interest 
in nutrition, food science and technology, and agriculture. 
They have a mutual exchange with the university. They 
help foreign students prepare for work overseas; it is an 
innovative community.
 They no longer distribute MPF (multi-purpose food); 
CSM (Corn-Soy-Milk), introduced in Sept. 1966 by USDA’s 
Food for Peace Program (P.L. 480) made it unnecessary.
 They moved away from Santa Monica since they were 
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no longer as heavily involved with food technology. The 
Santa Monica facility was set up for food processing and 
teaching–mostly foreign students.
 Their main work now is “applied nutrition” abroad–a 
wholistic program including nutrition education. They started 
their fi rst applied nutrition program in Honduras in 1978–at 
one stage they were making foods outside the USA. Much 
of this work was based on the work of Michael Latham at 
Cornell and on FAO; in the 1960s they defi ned “applied 
nutrition.” They do integrated rural development programs, 
community development, etc. Nutrition is their primary 
interest and focus, and they have applied this to Honduras.
 They are no longer doing much work with soy, although 
they planted a little in Ecuador. Lou Ziskin is Latin American 
director. Talk with him. MFM’s push to grow soybeans was 
in the early 1970s.
 Peter Davies, who is now president of the Foundation, 
came in May 1976. The main countries where they now work 
are described in the recent MFM annual report. The work 
with soy is most active in Korea.
 The budget is now close to $2 million. Most of it (36%) 
is from the general public, generated through mailings. 
25.7% of their income is from USAID; most of the rest 
(27%) is from foundations and corporations. Churches 
give 9%. MFM is now also doing radio ads. The New York 
offi ce does mailings. Address: Director of Public Education, 
Western Offi ce: 1644 DaVinci Court, P.O. Box 2000, Davis, 
California 95617. Phone: (916) 758-6200.

333. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soy fl our, grits, fl akes, and cereal-soy blends. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 128 p. Dec. 
24. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fl our1.php
 A comprehensive history of the subject. See also: 
History of Roasted Soy Flour. Contents: Part I: What are 
soy fl our, grits, fl akes, and cereal-soy blends? Introduction: 
Developed in the West, difference from roasted soy fl our. 
Soy fl our. Soy grits and fl akes. Cereal-soy blends = soy-
fortifi ed blended foods. Etymology and nomenclature: 
German, French, U.S. English, U.S. whole soy fl our, British 
English. Overview of world soy fl our history.
 Part II: History of soy fl our, grits, and cereal-soy blends 
in Europe and Australia. The early years (1767 to 1899). 
1900 to 1919. Between two wars (1920-1939). 1940-1959. 
1960 to 1983.
 Part III: History of soy fl our, grits, fl akes, and cereal-
soy blends in the USA. The early years (1767-1919). 1920 
to 1939. The 1940’s and World War II. Meals for Millions 
and multi-purpose food. 1960 to 1980’s. Food for Peace 
Program. Low cost extrusion cookers. Soy fl our, grits, and 
fl akes in America.
 Part IV: History of soy fl our, grits, and cereal-soy blends 

in Canada.
 Part V: History of soy fl our, grits and cereal-soy blends 
in Asia. Introduction. Bangladesh. China. India. Indonesia. 
Japan. Korea. Philippines. Sri Lanka (Thriposha). Taiwan. 
Thailand. Vietnam.
 Part VI: History of soy fl our, grits, and cereal-soy 
blends in Latin America. Introduction. Bolivia. Brazil. 
Chile. Colombia. Costa Rica. Ecuador. Guatemala. Guyana. 
Mexico. Paraguay. Peru. Venezuela.
 Part VII: History of soy fl our, grits, and cereal-soy 
blends in Africa. Introduction. Ethiopia. Ghana. Kenya. 
Nigeria. Rwanda and Burundi. South Africa. Tanzania. 
Uganda. Zimbabwe.
 Part VIII: History of soy fl our, grits and cereal-soy 
blends in the Middle East.
 Note: This is the earliest English-language document 
seen (Jan. 2019) with the term “cereal-soy blends” in the 
title. Address: Lafayette, California. Phone: 415-283-2991.

334. SoyaScan Notes. 1983. Shipments of soy fortifi ed P.L. 
480 foods, 1966-1980: Table and graph (Overview). Dec. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Each of the following foods is followed by a 
number, which is the weight shipped under Title II up to and 
including fi scal year 1980.
 SFB: Soy Fortifi ed Bulghur 1,505,800 tonnes.
 CSM: Corn-Soya-Milk 1,308,900 tonnes.
 WSB: Wheat-Soy Blend 519,000 tonnes.
 SFWF: Soy Fortifi ed Wheat Flour 437,700 tonnes.
 SFSG: Soy Fortifi ed Sorghum Grits 287,100 tonnes.
 ICSM: Instant Corn Soy Milk 256,300 tonnes.
 SFCM: Soy Fortifi ed Cornmeal 237,000 tonnes.
 CSB: Corn Soy Blend 162,400 tonnes.
 SRO: Soy Rolled Oats 95,400 tonnes.
 SF: Soy Flour 23,400 tonnes.
 The only product shipped from 1966 to 1969 was CSM, 
which increased from 28,000 tonnes to 54,000 tonnes in 
1968.
 The second product introduced was WSB. Total 
shipments of all products grew from 131,100 tonnes in 1970 
to 663,100 tonnes in 1979.
 Total shipments during the period 1966-1980 were 
4,449,300 tonnes.
 PL-480 shipment of soy fortifi ed foods peaked in 1979 
at 663,100 metric tons (tonnes). The 1970s was the decade 
of greatest shipment, with shipments of soy-fortifi ed foods 
increasing from 131,000 tonnes in 1970 to 663,100 tonnes in 
1979.
 The major soy-fortifi ed foods shipped in 1979 were:
 SFB: Soy-Fortifi ed Bulghur 305,700 tonnes.
 CSB: Corn-Soya-Milk 102,900 tonnes.
 WSB: Wheat-Soy-Blend 63,000 tonnes.
 SFWF: Soy-Fortifi ed Wheat Flour 60,300 tonnes.
 SFCM: Soy-Fortifi ed Cornmeal 55,800 tonnes.
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 SFSG: Soy-Fortifi ed Sorghum Grits 37,200 tonnes.
 SRO: Soy Rolled Oats 19,100 tonnes.
 ICSM: Instant Corn-Soy-Milk 16,300 tonnes.
 CSB: Corn-Soy Blend 3,300 tonnes.
 SF: Soy Flour 1,400 tonnes.

335. Smith, Oak B. 1984. Re: More on the history of 
Wenger’s work with extrusion cooking. Letter to William 
Shurtleff at Soyfoods Center, Feb. 29–in reply to inquiry. 3 p. 
Typed, with signature on letterhead.
• Summary: “2. As far as I know, all PL 480 cereal based 
blends corn or wheat will optionally be manufactured 
on extrusion cookers beginning in 1966. The original 
specifi cation for CSM, as I recall it, specifi ed that the 
degerminated corn should be cooked on heated fl aking rolls. 
I of course tried, beginning in 1965, to secure a change 
in this specifi cation so that their degerminated corn could 
be processed by extrusion cooking. At my request, Dr. 
Buchannan of General Foods, Mr. Don Sabin of UNICEF 
and Dr. Max Milner of UNICEF suggested to Mr. Orville 
Freeman, Director of Agriculture, that specifi cation should 
be modifi ed to permit the extrusion cooking of CSM and 
later of WSB. I don’t have an exact date in which this 
became effective, but believe it was in the fall of 1966. I 
have submitted a similar request to Mr. Freeman. “3. For the 
1964 publication of the paper “Production and Nutritional 
Evaluation with Extrusion Cooked Full Fat Soybean 
Flour” by Mustakas, Griffi n both of the Northern Research 
Laboratory, Layton Allen of UNICEF and by me was fi rst 
published report of the work done jointly by UNICEF, 

USDA and Wenger in 1963. Publication was held up for 
some reason or another so that the paper was not presented 
until the fall meeting AOCS in Minneapolis [Minnesota] in 
September of 1963. All the work done on that report was 
on the Wenger extrusion cooking method of processing full 
fat soy for control of growth inhibitors. “4. Paul Crowley 
of USDA became interested in extrusion cooking of full fat 
soy in about 1967 as I recall it. Paul has been out. in India 
for a time and got interested in trying to fi nd methods by 
which locally produced foods could be safely processed for 
infant feeding programs and the like. I suppose his interest 
stemmed from the earlier work that was published in the 
Mustakas’ paper.” Address: Chairman Emeritus, Wenger 
International, Inc., One Crown Center, Suite 510, 2400 
Pershing Rd., Kansas City, Missouri 64108. Phone: (816) 
221-5084.

336. Soyanews (Sri Lanka). 1984. Thriposha–First 
introduction to soya. 6(8):4-5. April.
• Summary: Thriposha was fi rst introduced in 1973, 
following an agreement in 1972 between the Ministry 
of Health and CARE. Initially, “CARE contributed the 
ingredients needed to make Thriposha. The sponsors of the 
Thriposha program, however, set 1990 as a deadline for the 
total phase-out of the foreign contribution of Thriposha.
 “These decisions have been very encouraging to 
soya farmers in particular. The crop was unknown to 
them before 1972. The Department of Agriculture with 
assistance from FAO and INTSOY set up a highly successful 
extension service among the farmers of the Anuradhapura 
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district where trials had shown that soya could be grown 
successfully.
 “The farms soon discovered that soya was both an easy 
and rewarding crop.” Above all, “the return [profi t] from 
soya topped every other crop except chilli [chili]. 
 Maps show: (1) Infant mortality in Sri Lanka in 1974. 
(2) Distribution of Thriposha in Sri Lanka. One square = 
10,000 benefi ciaries. (3) Thriposha sales area in Sri Lanka. 
Sales tend to be highest in the areas of greatest need.
 Tables show: (1) Thriposha distribution projection 
(1983-1990, in kilograms). This table contains 6 columns: 
(1) Fiscal year (1983-1990). (2) Free MOH (Ministry of 
Health) product volume. Increases from 11.7 million kg in 
1983 to 13.5 million kg in 1990. (3) Formula % (changes 
from 60% ICSM {Instant Corn-Soy-Milk} and 40% CSB 
{Corn-Soy Blend} in 1983 to 20% ICSM and 80% CSB 
in 1990). (4) Commercial product volume. Projected to 
increase from 220,000 kg in 1983 to 1,320,000 kg in 1990. 
(5) Formula % (changes from 60% ICSM {Instant Corn-
Soy-Milk} and 40% CSB {Corn-Soy Blend} in 1983 to 
0% ICSM and 100% CSB in 1987 and thereafter). (6) Total 
product volume. Increases from 11.920 million kg in 1983 to 
14.820 million kg in 1990.
 Note: ICSM is made and supplied by the U.S. P.L. 
480 Food for Peace Program. CSB is apparently made in 
Sri Lanka. A line beneath the table explains: “The PL480 
component would be completely phased out in 1992 or if 
possible, depending on the program fi nances, in 1991.”
 Table (2) Purchases made by CARE of locally grown 
ingredients for incorporation in Thriposha (1977-1983, 
metric tons). The amount of maize changed from 1,068 in 
1977 to 3,172 in 1983, with only 725 in 1979 and 1980. The 
amount of soya increased steadily from 265.4 in 1977 to 
1,385 in 1983.

337. AID Highlights. 1984. Thirty years of progress: The 
Food for Peace Program. 1(1):1-4. Spring.
• Summary: “This year marks the thirtieth anniversary of the 
Food for Peace program, a centerpiece of America’s efforts 
to promote economic and social progress among the world’s 
less developed countries.
 “Also known as P.L. (for Public Law) 480, the Food 
for Peace program is administered jointly by the Agency 
for International Development and the U.S. Department 
of Agriculture. It has delivered almost 653 billion pounds 
of food worth over $32 billion to people on almost every 
continent. It has helped bring new hope and economic 
opportunity to more than 1.8 billion people in over 100 
countries.
 “The Food for Peace program has an important 
humanitarian aspect. When disaster strikes–be it an 
earthquake, fl ood, hurricane, or drought–U.S. food aid is 
there to meet critical emergency needs. In fact, the United 
States is the largest food donor in the world, providing more 

nourishment to the world’s hungry than all other nations 
combined. This year, the U.S. will spend about $1.5 billion 
under P.L. 480 to purchase and transport an estimated 6 
million metric tons of some 25 commodities to more than 80 
nations.
 “In addition to its humanitarian role, P.L. 480 also 
represents a major part of the U.S. commitment to help 
poorer countries help themselves.”
 “Beyond its impact overseas, the Food for Peace 
program opens new markets for American agricultural 
products by helping countries graduate from aid to trade. 
Many U.S. farmers, manufacturers, and shippers now benefi t 
from an earlier investment in food aid.
 “According to Secretary of State George Shultz, ‘In our 
world today, there can be no enduring economic prosperity 
for the U.S. without sustained economic growth in the Third 
World. Security and peace for Americans are contingent on 
stability and peace in the developing world.’ For thirty years 
the Food for Peace program has played a key role meeting 
critical food needs, encouraging economic development, and 
bringing the benefi ts of greater productivity back home to 
America.
 “Mixing development and humanitarian goals: The 
structure of the Food for Peace Program: In an effort to 
satisfy the complementary goals of boosting economic 
development in recipient countries while providing 
nutritional support for the poor and for victims of disaster, 
food aid is provided through three different channels under 
the Food for Peace program:
 “Title I, a concessional sales program, provides 
developing countries long-term, low-interest loans to 
purchase U.S. farm products. In exchange, these countries 
agree to self-help requirements which can mean improved 
policies and local currency funding for development 
activities.
 Title II, a donation program, provides food aid for the 
poor and victims of famines, disasters, and emergencies 
throughout the world. Title II programs fall into the broad 
categories of maternal-child health, school feeding, and Food 
for Work. Most Title II supplementary feeding is sponsored 
by U.S. voluntary agencies and their counterparts overseas. 
However, there are also direct bilateral programs with 
other governments and a biennial pledge to the World Food 
Program.
 “Title III, Food for Development, is another sales 
program like Title I. However, Title III goes one step further 
by waiving all repayment requirements in exchange for more 
specifi c self-help development policies and activities.
 Note: P.L. 480 was set in the context of (1) The Cold 
War between the USA and the Soviet Union, and the desire 
to win Third World nations to our side. (2) Ongoing U.S. 
agricultural crop surpluses.
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with emphasis on soy sauce. Nihon Shoyu Kenkyujo Zasshi 
(J. of Japan Soy Sauce Research Inst.) 10(3):69-92. [39 ref. 
Eng; Jap]
• Summary: “Invited lecture given before The Japan 
Soysauce Brewers’ Association, November 29, 1983, Tokyo, 
Japan.
 “Ladies and Gentlemen: I would like to fi rst thank the 
Association and its offi cers, especially Keizaburo Mogi, 
President of The Japan Soysauce Brewers’ Association, 
for inviting me to give this commemorative lecture and for 
paying my expenses to come to Japan. I also would like to 
especially thank Mr. Komiya and his staff for making such 
excellent arrangements.
 “I am indeed honored to be selected to talk about the 
safety of shoyu. Let me say immediately, I believe that shoyu 
and the other fermented foods made from soybeans such as 
miso, natto and tempeh are all safe and healthy foods.
 “To introduce the subject, I would like to give you a 
little history of the involvement of the Northern Regional 
Research Center and myself in the study of fermented foods.
 “In 1953, I came from the fermentation industry to the 
Northern Regional Research Center as head of the ARS 
Culture Collection. I had only a faint perception of how 
shoyu was made and had not even heard of miso, natto, or 
the other traditional soybean food, tofu.
 “Shortly after I came to the Northern Regional Research 
Laboratory, I met for the fi rst time a visitor who was an 
authority on traditional fermented foods–Professor Kin-
ichiro Sakaguchi of the University of Tokyo. I’m not sure, 
but it must have been in the early 1950’s. Our records show 
that he received cultures from our collection in 1953, and I 
suspect that this was after he visited me.
 “As you know, he was one of the founders of the modern 
fermentation industry in Japan. His laboratory trained many 
students and much of his work was devoted directly to 
fermentations involving the preparation of foods based on 
soybeans and cereals. Food was very important to Japan in 
the late 1940’s and still is.
 “Dr. A.K. Smith of the Peoria Center visited Japan and 
China in the late 40’s and recognized the tremendous amount 
of soybeans being used in human food. The Western world 
had little or no understanding of the importance and use 
of these foods in the diet of Oriental people. He strongly 
recommended to anyone who would listen that there should 
be research on these foods and an exchange of scientists.
 “Smith and Lockwood published 2 short papers on soy 
sauce and Smith published a detailed report of his travels 
entitled ‘Use of United States Soybeans in Japan’ in 1958.
 “As a result of this interest, two eminent Japanese 
scientists arrived to study traditional soybean foods at Peoria. 
One was Dr. T. Watanabe who worked with Dr. Smith on 
the nonfermented food, tofu. He later became Director of 
the Food Research Institute of Japan. The second was Dr. K. 
Shibasaki who worked with me on the miso fermentation. 

He was to become Professor of Agricultural Chemistry at 
Tohoku University.
 “At the time of their arrival, I had no particular interest 
in fermented foods, as a matter of fact, I had to look up 
what miso was. The only English account I found was 2 or 
3 sentences long and mostly inaccurate. I was selected to 
work with Dr. Shibasaki because no one else wanted to do 
that type of work and because I had charge of the Aspergillus 
collection of fungi.
 “Before the year was up I became utterly fascinated with 
the process of making koji and with the delicious foods that 
could be made from the lowly soybean. But even broader 
than these studies on fermented foods was the concept of the 
solid state fermentation and the enzymes that could be made 
with this technique. Ever since that year of work with Dr. 
Shibasaki, I have been interested in fermented foods–not just 
those used in Japan, but worldwide.
 “It also became apparent that there was much to be 
learned about the type of food produced: Its nutritional value, 
the microorganisms involved, the safety of the food, the 
fermentation, and the changes that occur in the fermented 
product.
 “As a result of this awareness of the importance of 
fermented foods, especially those based on soybeans and 
cereals, we have published some 86 papers including 5 
papers prior to 1953. The fi rst was a study by M.B. Church 
on the Chinese angkak fermentation published in 1920.
 “Following this work on miso, my associates and I took 
an active role in sponsoring research on traditional foods 
through funds made available to us under PL 480. This law 
allowed dollars that had accumulated in various countries 
to be used for research. There were 9 such projects, all 
now completed. These are shown in Slide 2. An additional 
one in Japan dealt with making cheese from soybeans with 
Professor T. Obara.
 “Five projects were put in Japan with a total dollar fi gure 
of $164,393. These were completed by 1969. The projects 
covered the following subjects: Comparison of Japanese 
soybeans for making shoyu, use of soybean grits for making 
miso, genetic improvement of Saccharomyces rouxii for 
the shoyu fermentation, production of shoyu from dehulled 
soybean meals, and evaluation of U.S. soybean varieties 
for producing tofu. This latter product, tofu, is sometimes 
fermented to make Chinese cheese.
 “These projects were placed with institutes such as the 
Japan Shoyu Research Institute. Also, it should be noted that 
3 of the 5 projects were devoted to shoyu. The money was 
well spent: It benefi ted Japanese consumers and companies, 
and it enhanced the export of U.S. soybeans. But even more 
important, these studies led us to a better understanding of 
each other’s problems.
 “Outside Japan we had 4 projects, for a total of 
$189,001. Two projects in India involved a study of Indian 
fermented foods and an attempt to introduce the tempeh and 
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ontjom fermentations, using soybeans and other legumes as 
the substrate.
 “In Taiwan we investigated Chinese cheese, a mold 
fermentation of tofu followed by brining. The last project, in 
Israel, was an attempt to produce a miso-type food with the 
organisms used in miso making.
 “Our total expenditure for all 9 projects was $353,394.
 “It would be unfair not to list the number of Japanese 
scholars who worked with us, either on traditional foods or 
on mycotoxins.
 “These include: Professor Kazuo Shibasaki, Tohoku 
University, Sendai; Dr. Shodo Hara, Research Institute of 
Brewing, Tokyo; Mr. Ichiro Ouchi, Central Miso Research 
Institute; Mr. Masaaki Kakezawa, Central Research Institute 
of Japan Miso Cooperative Industrial Association; Mr. 
Akira Seto, Nisshin Oil Mills, Yokohama; Mr. Hiroshi 
Kanda, Nisshin Oil Mills, Yokohama; Mr. Eihachiro Kato, 
Meiji University (now working on natto); and Dr. Tokuji 
Watanabe, Food Research Institute, Tokyo.
 “In 1963 Dr. Hwa L. Wang joined our staff, and we 
began our fi rst project on fermented foods. This research has 
never involved more than one scientist and a technician, but 
many organizations have supported foreign scientists to work 
with Dr. Wang and myself. We have had scientists besides 
those listed above from Japan, from Indonesia, Thailand, 
Brazil, Taiwan, and the USA, work with us.
 “Two other events should be mentioned that occurred in 
the early 1960’s. One was the discovery of the mycotoxin, 
afl atoxin, produced by Aspergillus fl avus and A. parasiticus. 
Both are close relatives of A. sojae and A. oryzae. This toxin 
is a carcinogen, a mutagen, and a teratogen. This discovery 
immediately raised the question of whether food products 
such as shoyu might be poisonous.
 “The second event was an agreement between Japan and 
the U.S. to cooperate in the area of natural resources where 
there was mutual interest [U.S.-Japan Cooperation on the 
Development of Natural Resources, (UJNR)]. One of the 
panels established by the agreement in 1964 was the Toxic 
Microorganisms Panel, that covered the fi eld of mycotoxins 
and bacterial toxins. I was appointed as a charter member 
and later became chairman of the U.S. Panel.
 “This UJNR activity permitted me to visit Japan in 
1966 and allowed me to review the various PL-480 projects 
and to see some of the fermented food research and plants. 
I was especially impressed by Dr. Tamotsu Yokotsuka of 
the Kikkoman Shoyu Company, who was since become a 
good personal friend. He and his associates have done a 
monumental amount of work on the chemical constituents 
of shoyu. The shoyu industry is to be congratulated for 
their vision in publishing the nature of many of the minor 
constituents in shoyu” (Continued). Address: Northern 
Regional Research Center, Peoria, Illinois.
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with emphasis on soy sauce (Continued–Document part 
II). Nihon Shoyu Kenkyujo Zasshi (J. of Japan Soy Sauce 
Research Inst.) 10(3):69-92. [39 ref. Eng; Jap]
• Summary: (Continued): “Another man who made a strong 
impression on me during this fi rst trip to Japan was Professor 
Tetsujiro Obara, President of the Food Technology Society, 
Tokyo University of Education. We had a PL-480 project 
with him on the development of foods from enzymatically 
treated soybean protein concentrates. He knew the whole 
fi eld of food technology in Japan.
 “Survey of Mycotoxins in Shoyu: Very early in 
mycotoxin research, Dr. Yokotsuka and associates (1967) at 
the Noda Institute for Scientifi c Research investigated the 
safety of shoyu, miso, and sake. They examined 73 seed 
cultures of Aspergillus but found no afl atoxin. Of these, 27 
strains were used for the production of shoyu, 16 for miso, 
and 28 for alcoholic beverages.
 “These results confi rm work reported by Aibara and 
Miyaki and Masuda at 1965 scientifi c meetings in Japan.
 “The Aspergillus strains tested produced fl uorescence 
similar to afl atoxin; however, upon identifi cation and 
characterization, they differed markedly from afl atoxin 
in chemical structure. Yokotsuka and coworkers have 
spent much time in actually identifying these fl uorescent 
compounds. For example, they isolated fl avacol, which 
fl uoresced; however, when injected inter-peritoneally into 
mice, it produced no toxicity.
 “Yokotsuka has prepared an excellent review on the 
subject of fl uorescent materials produced by species of the A. 
fl avus series (Yokotsuka et al., 1967). He reported that, when 
Aspergillus species used in fermented food production were 
checked for aspergillic acid, kojic acid, beta-nitropropionic 
acid, and oxalic acid, 7 of the 69 strains produced none of 
these compounds. Some that were good producers of kojic 
acid and aspergillic acid in liquid media failed to produce 
in solid media composed of wheat and soybeans, at least 
within the usual 2 days’ time for koji production. Recently 
he has reviewed the mycotoxin problem in fermented foods 
(Yokotsuka and Sasaki 1983).
 “In Japan, mycotoxin experts at the Food Research 
Institute studied the fl uorescent compounds in fermented 
foods (Manabe et al. 1968, 1972a and 1972b, 1972c).
 “In the fi rst paper they examined 136 strains used in 
the fermentation industry. Each mold strain was grown in 
Czapek’s medium, and 49 strains gave a blue fl uorescence 
as does afl atoxin. However, these compounds could not be 
afl atoxin because of their different ultraviolet absorption 
spectra and their solubility in hexane.
 “In the second paper, results were given of screening 
108 commercial miso samples, 33 homemade miso samples, 
and 28 miso koji samples from all over Japan. Each sample 
was tested by thin-layer chromatography, UV absorption, 
liquid chromatography, and chick embryo test. No afl atoxin 
was found, but 6 samples showed fl uorescent materials.
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 “In the third paper, rice, an ingredient in many 
fermentations, was examined for afl atoxin. Of the rice 
samples examined, 46 were from Japan and 11 were 
imported. No afl atoxin was found and none of the molds 
isolated produced afl atoxin.
 “In the fourth paper Manabe and Matsuura (1972c) 
investigated the fate of afl atoxin in miso. Afl atoxin was 
degraded at a pH of 9, but the pH of 95 samples of miso was 
between 4-5. Studies, however, showed that afl atoxin added 
at the beginning of the fermentation was degraded about 
50% for afl atoxins B-1 and G-1 after 1 month.
 “The Research Institute of Brewing in Japan did a 
very extensive study of Aspergillus for afl atoxin formation 
(Murakami et al. 1967, 1968a, 1968b). They examined 
214 strains in agar slants and in shaken liquid medium. 
Fluorescence of the medium was observed visually by thin-
layer chromatography.
 “An afl atoxin-producing strain was run as a control. 
Of the chloroform solutions prepared from the shake 
culture broth, none were found to have the same excitation 
wavelength as the afl atoxin producer. The strains examined 
included 100 used for sake brewing, 32 for miso production, 
and 44 for shoyu brewing. In the second paper by Murakami 
et al. (1968a) the industrial Aspergillus strains were cultured 
on rice, and most produced fl uorescent substances. In no 
instance did these compounds have the same absorption 
spectrum as afl atoxin.
 “In the third paper, 16 strains with the characteristic 
morphology of afl atoxin-producing strains were investigated. 
These were selected because the conidial heads were green 
in old culture; colony reverse was wrinkled and colored; 
sclerotia were present; sterigmata and conidiophores were 
roughened; and pigment, total acid, and kojic acid were 
produced in high yields. No afl atoxins were formed in these 
16 industrial strains, even though they resembled afl atoxin-
producing strains.
 “Outside Japan, the fi rst study on the safety of 
fermented foods made with molds was work conducted in 
my laboratory (Hesseltine et al. 1966). We secured 8 mold-
fermented foods, including samples of shoyu and miso. Each 
showed a brilliant blue fl uorescence. At that time our assay 
was sensitive to 25 ppb. In none of these samples did we 
encounter afl atoxin. The fl uorescence seen in these samples 
had an Rf value of fl uorescence in chloroform extracts 
different from that of afl atoxin.
 “At the same time we investigated 53 strains of A. 
oryzae, but none of these produced afl atoxin. We did this 
research to determine the safety of foods produced by 
fermentation and of these specifi c strains, some of which 
are used to produce enzymes for U.S. food preparations. 
Noordervliet (1983) states that there has never been an 
instance of food poisoning from commercial fungal enzymes.
 “Incidentally, blue fl uorescence characteristic 
of afl atoxin B-1 often occurs in mold cultures and in 

agricultural commodities. For instance, when we surveyed 
317 oats samples of various grades in the U.S. (Shotwell et 
al. 1968), about one-third showed fl uorescence similar to 
afl atoxin B-1 and G-1 on thin-layer plates. When these were 
assayed in ducklings, no symptoms of afl atoxin toxicity 
occurred.
 “Tang and Ling (1977) looked at mycotoxins in soy 
sauce and miso in Taiwan. The survey included 149 soy 
sauce samples from 96 factories and 90 miso samples from 
46 markets.
 “Each sample was examined by thin-layer 
chromatography for 13 mycotoxins, including the 4 
afl atoxins and sterigmato-cystin, ochratoxin, citrinin, patulin, 
aspertoxin, luteoskyrin, diacetoxy-scirpenol, T-2, and 
zearalenone.
 “In all these samples, only 1 was positive for afl atoxin 
G-2, representing 0.7% of the soy sauce samples. The actual 
afl atoxin level was not stated. Shoyu plants that I saw in 
Taiwan were much like those of Japan.
 “The mutagenicity of soy sauce was investigated by Lin 
et al. 1979, using the Ames test. When the soy sauce was 
treated with 2000 ppm of nitrite, a mutagenic substance was 
demonstrated. The most active molecule was found when 
2000 ppm of nitrite was used at a pH of 3. Ascorbic acid 
prevented the formation of the mutagenic product(s). This 
was an unusual situation, because only the soy sauce treated 
with nitrite led to this mutagenic effect.
 “Purchio (1976) studied 20 samples of miso in Brazil 
and found 3 positive for afl atoxin. Of the miso samples, 18 
were prepared in small industries and 2 were homemade. The 
highest level encountered was 0.14 mg/100 g.
 “Laboratory studies were made by Kinoshita and 
Shikata (1965) in the U.S. using Aspergillus oryzae to 
inoculate polished rice. The laboratory koji when fed to rats 
and mice resulted in no weight gain and in necrosis of the 
liver.
 “There is no evidence that the cultures used in this study 
were in fact A. oryzae. The workers should have used strains 
identifi ed by experts to make these experiments valid.
 “Kinosita et al. 1968 obtained 24 samples of miso, 
katsuobushi and mold starters from Japan. They stated that 
none of these produced afl atoxin, although some strains did 
produce blue and green fl uorescent materials.
 “In their summary they state ‘To prevent occurrence 
of toxic agents in fermented foods, it was recommended 
to avoid the use of toxic strains of fungi and to eliminate 
contamination of undesirable strains of fungi.’
 “Two Thailand investigators (Sripathomswat and 
Thasnakorn 1981) surveyed afl atoxin-producing fungi 
in fermented foods and beverages. Among these were 20 
samples of shoyu and 20 of bean sauce. Aspergillus fl avus 
was found in some of the shoyu, but these strains did not 
produce afl atoxin and no afl atoxin was detected in the shoyu.
 “Work done at the University of Georgia (Maing et al. 
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1973) showed that if an afl atoxin-producing strain was used 
in making shoyu, afl atoxin would remain in the shoyu for at 
least 6 weeks. However, when Lactobacillus delbrueckii was 
incorporated in the fermentation, the level of afl atoxin was 
reduced 45%. It is not clear what happened to the afl atoxin 
that disappeared.
 “Another type of study was the long-term effect of 
feeding shoyu to rats” (Continued). Address: Northern 
Regional Research Center, Peoria, Illinois.

340. Benson, Morris; Krugerud, Mary. 1984. Dawson 
Minnesota centennial: History–The fi rst 100 years, 
1884-1984. Dawson, Minnesota: Dawson History Book 
Committee. 228 p. Illust. 28 cm. See p. 7-8, 45-53.
• Summary: A chronology of the city of Dawson, Minnesota, 
states: 1951 Nov. 26–Dawson Mills (Tri County Soybean) 
begun [operating]. 1979–Isolate plant ribbon cutting 
ceremony held. 1980–Dawson Mills merged into Land 
O’Lakes interests. 1981–Joe Givens retired as head of 
Dawson Mills. City issued $5,750,000 in Industrial Revenue 
Bonds for AMPI [American Milk Producers Inc.] purchase 
of former Land O’Lakes isolate plant (no obligation to city 
on bonds).
 The section titled “Dawson Soybean Mills: Soybeans 
led to processing plant–Dawson’s largest industry” describes 
the founding then gives a chronological history. During 
the 1940s soybean acreage in and around Dawson, in 
southeastern Minnesota was steadily expanding; soybeans 
seemed to like the soil, climate, and latitude. In 1950 
the Dawson Service Club (predecessor to the Chamber 
of Commerce) “appointed a committee to check into the 
feasibility of building a soybean processing plant here.” It 
would help both the city and local farmers. Glenn Blomquist, 
president of the Northwestern Bank in Dawson at the 
time, was the initial sparkplug. A famous photo shows the 
committee of four seated together talking in a cafe booth in 
1950: John Hanson (a furniture store owner), Bert Dahl (an 
elevator manager), Glenn Blomquist, and Art Lee (a Ford 
dealer). “After visiting soybean plants at Blooming Prairie, 
Mankato and Glencoe [Minnesota] to fi nd a pattern type 
to implement here, they agreed on the system at Blooming 
Prairie. Its workings were relatively inexpensive and its 
equipment was, by and large, manufactured by Crown Iron 
Works Co. right in Minneapolis. In addition, an attorney 
from Blooming Prairie [Mr. Thorson] was willing to lend his 
abilities in promoting and speaking with others to help get 
the project off the ground...” An informal meeting was called 
and the Tri-County Co-operative Soy Bean Association 
was formed. A board of directors was elected with Carl 
M. Hanson, president; Morris Enevoldsen, secretary; and 
with Melvin Knutson, Carl Barkeus, Merrill Lund, Volney 
Peterson, and John Lideen as directors. Their fi rst purpose 
was to sell stock. “Though there were numerous meetings, 
questions and doubts, it was not long before there was 

suffi cient money so that orders could be placed for the 
equipment and buildings.” The group negotiated a loan for 
operating capital through the St. Paul Bank for Cooperatives.
 Getting started: A site was selected near the railroad 
tracks. The sale of stock had brought in $205,000. The 
plant chose the trichloroethylene solvent extraction process 
because it was less costly and safer from the hazards of fi re 
and explosion. They had heard rumors that the meal made 
with this solvent was sometimes hard to sell because it had 
caused the death of cattle. The rumors were put aside. The 
plant started running on 28 Nov. 1951–somewhat later than 
planned. The Grand Opening on Dec. 8 “included a visit by 
the well-loved Cedric Adams, WCCO radio newscaster, who 
‘packed them in’ at the Dawson armory for people to witness 
his reporting of the 10 o’clock nightly news.”
 “A rugged start.” The 1951 bean crop was very wet. 
The machinery could not process 25 tons/day of soybeans. 
There was not enough money to pay for the equipment and 
the contractors who installed it. “To put it bluntly, the plant 
was losing money on all the meal and [unrefi ned] oil it sold. 
The fi rst manager, Louis Sandbakken, resigned. The Board 
of Directors contacted Joe Givens, an engineer with Crown 
Iron Works, who had helped to install the original machinery, 
and pleaded with him be their new manager. He accepted 
their offer and began his duties on 20 Jan. 1952. “Only a 
few days later, the [soybean] processing plants at Blooming 
Prairie, Glencoe, and Grand Forks, North Dakota, curtailed 
their operations because of lawsuits pending against them 
resulting from the sale of toxic meal. What to do!” They 
found a company to buy the meal for use in making soybean 
glue. “The fi rst fi scal year showed that 150,000 bushels of 
soybeans had been processed, but at a loss of $44,389.” The 
St. Paul Bank for Co-operatives loaned the struggling co-op 
$10,000 in matching funds. But 3 months later the Minnesota 
Department of Agriculture, Dairy, and Food notifi ed the Tri-
County business that any further sales of meal made with 
trichloroethylene solvent were prohibited! This essentially 
put the plant out of business. “It was a grim Christmas Eve in 
1952 when the plant shut down. Only a few employees were 
retained; others were laid off.”
 The company decided to start again using hexane as 
a solvent. “Crown Iron Works agreed to pay the cost of 
converting the plant to hexane in exchange for Tri County’s 
claims against the Iowa State Foundation [researchers on 
the extraction process] and the DuPont Co. [makers of 
trichloroethylene].
 By 1 May 1953 the soybean plant had converted to 
hexane and was ready for business. An audit in Aug. 1953 
showed that, even after the shutdown and conversion, the 
plant had processed 184,128 bushels and with net savings of 
$17,081.
 All went well during the next two years, with 389,331 
bushels processed in 1953-54–far above the rated capacity of 
the equipment. The company began to expand. In 1955-56 
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some 500,000 bushels of soybeans were processed with net 
savings of $378,032. Fixed assets had climbed to $378,032 
and net worth was at $308,660. In 1958 Joe Givens designed 
and Crown built a new extractor with a capacity of 200 tons/
day of soybeans.
 Starting in 1961, after a decade in business, the 
company, like its competitors, experienced keener 
competition, reduced crushing margins, and a drop in net 
savings. In 1962-63 a new product, DawSoy toasted soybean 
screenings, was developed. In 1963 a new, larger extractor 
was installed, with a capacity of 600 tons/day of soybeans.
 In late 1966 the company celebrated its 15th birthday. 
“The initial investment of $205,000 had been translated into 
3½ million dollars in savings to soybean growers in western 
Minnesota and eastern South Dakota. Over a million dollars 
in cash refunds had been made to the soybean growers” 
who owned shares. The fi rm’s net worth was over $2.5 
million, and its employment had grown from the original 11 
employees to over 70 full-time employees. In 1969, the name 
of the cooperative was changed from Tri-County Soybean 
Association to Dawson Mills.
 The 1970s: In about 1973 Dawson made its fi rst human 
food, edible soy grits. In 1974 the Dawson Soy Specialties 
Division was started with plans to make soy grits, soy fl our, 
and textured soy fl our. A 7-story fl our mill, started in 1974, 
began operation in 1975. It produced a good textured soy 
protein fl our. In 1974 a record total of 13 million bushels 
of soybeans were processed. In 1976 Gerald Michaelson, 
one of the company’s directors, was elected president of the 
American Soybean Association–and 14,645,123 bushels of 
soybeans were processed. A long drought in the summer 
of 1976 hurt operations in 1977–the fi rst year the company 
reported a loss–even though the net worth had climbed to 
$17.5 million.
 In Jan. 1977 the stockholders approved plans to 
manufacture isolated soy protein and to construct a factory 
therefor. Joe Givens was named president and general 
manager. In July 1979 the $20 million isolate plant, located 
1½ miles east of Dawson, began production of isolated soy 
protein, a dry white powder. That year Dawson had nearly 
300 employees.
 On 1 March 1980, because of adverse economic 
conditions and with the desire to become a more viable 
organization, Dawson Mills merged with Land O’Lakes, a 
dairy cooperative. The name of the business was changed 
to Land O’Lakes–Soybean Division. On 1 March 1981, 
Joe Givens retired as head of Dawson Mills. “Givens 
was accorded the tribute of ‘Joe Givens’ Day’ and was 
acknowledged in many ways as the ‘captain’ of the large 
soybean industry in Dawson for about 30 years.” Bob 
Jordheim was made general manager of the soybean 
processing business in Dawson.
 In May 1981 offi cials of Land O’Lakes Inc. announced 
the need to close the soy protein isolate plant. Attempts to 

fi nd markets for the isolates had failed. Some 100 employees 
had to be laid off. Yet the main plant continued processing 
about 15 million bushels of soybeans a year. In May 1983 
Land O’Lakes announced the closing of the fl our milling 
operations in Dawson–largely as a result of the elimination 
of the PL-480 (Food for Peace) program. In Sept. 1983 
the merger of Land O’Lakes, Boone Valley Co-op, and 
Farmland Industries led to another change of structure. On 7 
March 1984 the name of the group was changed to AGP–Ag 
Processing Inc.–a cooperative, and the local plant to AGP 
(Dawson). The headquarters is now in Omaha, Nebraska. Yet 
the future looks bright.
 Photos show: (1) The famous photo of the original 
committee meeting in 1950 in a restaurant. (2) Dawson 
Mills’ fi rst board of directors. (3) Visitors at a plant tour in 
1951 or 1952. (4) Dave Owen, one of the soybean plant’s 
fi rst truck drivers (1953). (5) Aerial view of the plant in the 
late 1950s. (6) Ground view of plant with fi rst expansions. 
(7) Joe Givens (portrait). (8) Further expansion; new offi ce, 
water tank erected near site. (9). Slip-form concrete storage 
silos being erected. (10) Flour mill nearly complete. (11) 
Soybean plant offi ce and part of truck fl eet. (12) Isolate 
plant being erected. (13) New, huge extractor designed by 
Joe Givens and operated outdoors before being inserted into 
plant. (14) Tanker car loading soybean oil. (15) Dawson 
Mills’ laboratory in winter. (16) Soybean Princess standing at 
offi ce entrance. (17) 1976 offi ce and lab personnel, standings 
in 4 rows, with names of each. (18) 1976 plant personnel, 
standings in 4 rows, with names of each. (19) 1976 trucking 
personnel, standings in 5 rows, with names of each.

341. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq, 
Vincent. 1984. Soja. Aus dem Franzoesischen von Felicitas 
Schaetzl [Soya. Translated from the French by Felicitas 
Schaetzl]. Zurich, Switzerland: Unionsverlag. 130 p. Illust. 
No index. 21 cm. Reprinted in 1988. [8 ref. Ger]
• Summary:  A German translation of Le Monde du Soja 
(1983), this book gives a very good overview (from the 
French point of view) of the development of the soybean 
plant in the context of world agriculture. However it suffers 
from lack of an index.
 Contents: 1. The soybean in the world economy: Portrait 
of a “sacred grain,” soybean meal / cake–a high-value feed, 
soy oil–from diesel motors to ice cream, soy protein–the 
industrialized protein. Sidebar, by Verena Krieger: Soymilk 
and tofu, miso, tamari, shoyu and soy sauce, tempeh, 
soy sprouts. Producers and users. 2. The soya complex: 
Consumers and producers without power, the producers–a 
club with contradictions, the multinationals in the middle of 
the soya chain (a profi le of each of the largest multinationals: 
ADM {USA}, Bunge & Born {Argentina}, Cargill {USA}, 
Central Soya {USA}, Continental Grain {USA}, Louis 
Dreyfus {France}, Ralston Purina {USA}, A.E. Staley 
{USA}, Unilever {England/Holland}, p. 30-31), the 
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international wholesale business, the commodity exchange as 
a barometer.
 3. How prices are determined: Subsidy politics in the 
USA, price guarantees in Brazil, the price of soybean meal 
and soy oil. 4. From sacred bean to soya complex–a look 
back: Colonial times, Europe becomes curious, the American 
soya complex is born, the struggle over margarine, soybean 
meal becomes successful, the war as a big opportunity, soya 
conquers America, soya against cotton–the oil battle.
 5. Soya from the Americas conquers the world: The 
Marshall Plan–the fi rst clever offensive, Public Law 480–
food aid with a club-foot, trade pressure under the banner 
of free trade. 6. The politics of the importing countries: 
U.S. soya vs. EU cereal grains, France–the model of protein 
dependency, in the maze of European agrarian politics, 

Japan–the free way for imports. 7. The embargo 
of 1973–Trade war and crisis: the exchange 
awakens.
 8. Brazil–The new soybean giant: The 
export sector is nursed back to health, credit–but 
not for everyone, the export boom, the equal 
weight problem. 9. The newcomers–Argentina 
and Paraguay. Paraguay, a little appendage of 
Brazil?, startup diffi culties in Argentina, help for 
Soviet stock-farming.
 10. The new questions: The Eastern Bloc 
in the confl ict of goals, industrial comeback of 
the soybean in China, developing countries–
meat and oil for the poor? 11. The reverse 
side of the “Soya Model:” Brazil–Flight from 
the land, dependency, and hunger, Tunisia–
adulterated olive oil, Senegal as loser in 
the peanut / soya battle, a model of supply 
dependency.
 12. Which alternatives? A “protein plan” 
in the European Union, better utilization of the 
green forage stock, industrial amino acids–a 
way out / escape? 13. Plant- vs. animal protein: 
Industrial soya protein–food of the future?, the 
Third World, a large market with the ability to 
pay, a future with contradictions.
 Figures: (1) The various basic ingredients 
and commodities that can be made from the 
soybean (p. 11). (2) Overview of the use of 
soybeans and soy products (p. 14-15). (3) 
Soybean production and trade worldwide, 
1980/81, Sept. to Oct., in million metric tons. 
(4) German newspaper headlines concerning 
soybeans, 1983-84 (p. 36). (5) Map of 
worldwide soybean trade, 1935-1939, in 1000 
metric tons (p. 46). (6) Map of worldwide 
soybean trade, 1948-1949, in 1000 metric tons 
(p. 59). (7) Map of worldwide soybean trade, 
1980, in 1000 metric tons (p. 63). (8) Graphs 
of soybean exports, from USA, from Brazil, 

from Argentina (p. 83). (9) Bar graph–Yield of protein in kg 
of protein per ha: Soybeans 7,900. Alfalfa 7,200. Potatoes 
5,000. Maize 4,500. Poultry 1,200. Pork 800. Milk 700. Beef 
600 (p. 120).
 About the authors:
 Jean-Pierre Bertrand, an agronomist (ingénieur 
agronome) and economist, is a research fellow at the French 
National Institute for Agricultural Research (Institut national 
de la recherche agronomique, INRA).
 Catherine Laurent, a veterinarian and economist, is the 
author of a doctoral thesis on the soybean industry (fi lière 
du soja). Vincent Leclercq, an agronomist (ingénieur en 
agriculture) and economist, is a research associate at the 
INRA, for the International Economics Laboratory in 
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Montpellier (Laboratoire d’économie internationale de 
Montpellier). He is also a member of Solagral, which stands 
for Agro-Food Solidarity (Solidarités agro-alimentaires). 
Address: France.

342. Nelson, A.I. 1985. Present status of soybeans and 
soyfoods in India (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Jan. 29. 1 p. transcript.
• Summary: Prof. Nelson is not aware of any soy ice cream 
being made on any level in India.
 The soy program in India is improving signifi cantly. He 
visited there recently for several days. A very substantial All-
Indian research and development effort is being established 
in Bopal (the center of soybean production) to be used for 
training in soybean utilization and production. It is being 
funded by the Government of India and US AID (part of 
the PL 480 program). They hope to involve INTSOY very 
strongly.
 The soybean utilization plant in Sri Lanka looks just 
beautiful. “It’s got to be head and shoulders above anything 
else in the world.” The short course there was excellent with 
24 participants from Sri Lanka. Address: Prof., Dep. of Food 
Science, Univ. of Illinois.

343. Forman, Martin J.; Fellers, David A. 1985. Custom-
designed foods: The U.S. Government’s Food for Peace 
program tailors food products to fi t nutritional needs in 
developing countries. Horizons. Spring. p. 40-46.
• Summary: Contents: Introduction. A brief overview of 
food aid (from 1954). Title II: Food donation program. The 
products (Four types of products are distributed through 
Title II: Blended foods, protein-fortifi ed processed foods, 
processed foods, and whole grains). Development of blended 
foods. Vitamin and mineral enriched foods. Product suppliers 
(Food for Peace and P.L. 480).
 Contains many good photos of school children and 
women in Africa. Address: 1. Director, AID’s Offi ce of 
Nutrition, Bureau for Science and Technology, Washington, 
DC.

344. American (Murphysboro, Illinois). 1985. Bunge 
Corporation donates grain to Africa. Aug. 7.
• Summary: Bunge Corporation donated 200,000 pounds of 
Corn-Soya-Milk (CSM) to the famine victims of Subsaharan 
Africa. This CSM, enough to provide over 500,000 meals, is 
being produced by Bunge’s Lauhoff Grain Division. It will 
supplement the 400,000 pounds that the company donated to 
the Ethiopian Relief Effort in Nov. 1984. “The new donation 
marks the beginning of what hopefully will become a steady 
stream of food aid under the Illinois Agriculture for Africa 
program.” CSM is a vital part of the USAID Food for Peace 
Program (PL-480, Title II).

345. Prevedell, Donna. 1986. How to salvage sinking U.S. ag 

exports. II. Soybean Digest. Mid-Feb. p. 17-19, 22N.
• Summary: Editor’s introduction: “This is the last of the 
two-part series on U.S. ag exports, which explores possible 
solutions for strengthening the U.S.’s position in the world 
marketplace.”
 “The American farmer can’t afford to rest on his laurels 
either. The sacred belief that he is the least-cost and most 
effi cient producer is being challenged by China, the EEC and 
South America.
 “However, the U.S. competitive edge is still its 
unsurpassed storage, transportation, communications and 
organization. These make it unique and very competitive. 
For instance, it costs 90¢ a bushel to move wheat from a 
Paris Basin farm to Rotterdam, while costing 34¢ to move 
one bushel from Minnesota to New Orleans, nearly twice 
the distance and 24¢ from the U.S. Gulf to Rotterdam. The 
USDA estimates that Brazilian transportation costs are eight 
times those in the U.S.
 “Meeting the challenge, weathering low prices, revising 
expectations are all essential adjustments for the American 
farmer. But the key to solving agriculture’s problems will 
be the recognition–on the farm and at the highest levels 
of government–that U.S. agriculture’s problems are no 
longer domestic or even agricultural, but are part of a global 
economy that can be solved only through international 
coordination.”

346. Soybean Update. 1986. Pakistan ready for PL480 soy 
oil purchases. July 7.
• Summary: In 1984/85 Pakistan bought 179,100 tons of 
U.S. soybean oil. Over the past several years Pakistan has 
been the largest U.S. soybean oil buyer.

347. American Soybean Association. 1986. Soya Bluebook 
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans: 
Your profi t opportunity, by Dr. Kenneth L. Bader, CEO, 
ASA (p. 5). Organizations (by country, within each country 
alphabetically): For each gives the name, address, contact 
person, year founded, number of members, objectives and 
activities, publications. Countries are: USA, Australia, 
Austria, Bangladesh, Belgium, Brazil, Canada, England, 
Germany (Federal Republic of), Finland, France, Hungary, 
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia, 
Mexico, Netherlands, Norway, Philippines, Portugal, 
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire, 
Zimbabwe. U.S. agricultural education, research & extension 
(by state; mainly state agricultural / land-grant colleges), 
ASA international offi ces and world regions (colored world 
map and photo of each country director), government trading 
agencies.
 Soy directory: Oil extraction plants / refi neries 
(alphabetically by state in USA, then by country), soyfoods 
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/ edible soy products manufacturers (lecithin, soy fl our, 
soy grits, soy protein concentrates & isolates, textured soy 
protein, binders, extenders, simulated meat products, soy oil 
products {margarine, shortening, cooking / salad oil, salad 
dressings}, soyfoods–beverages [soymilk], frozen desserts, 
soy sauce, tempeh, tofu, whole soybean snacks {soynuts}, 
other soy-based foods), within each product by country, 
producers of soy products for industrial manufacturers (by 
products, etc.): Industrial lecithin, industrial soy fl our / 
soy protein, industrial soy oil, soy sterols and tocopherols, 
soybean fatty acids.
 Soybean manufacturing support industries: 
Manufacturing equipment & supplies, soybean processing 
equipment & supplies, manufacturing services. Marketing 
and auxiliary services: Brokers, fi nancial services, 
forwarding agents, marketing consultants, trading 
companies, transportation, warehousing–export / import.
 Soy statistics (tables & graphs): Soya conversions 
[weights & measures], metric conversions, temperature 
conversions. U.S. soybean planting and harvesting dates 
(by state). U.S. soybean acreage, yield and production, 
1925–1985 (by year). U.S. soybean planted acreage by 
state (1970–1985). U.S. soybean harvested acreage by state 
(1970–1985). U.S. soybean yield by state (1970–1985). U.S. 
soybean production by state (1970–1985). U.S. soybean 
production major crops (1920–1985): One graph each for 
soybeans, corn, wheat, and cotton. U.S. harvested acreage of 
major crops (1920–1985): One graph each for the big 4. U.S. 
yield per acre of major crops (1920–1985): One graph each 
for the big 4. Argentine soybean area, yield and production 
by province (1975-1986). Brazilian soybean area, yield and 
production by province (1975-1986). Canadian soybean 
production: Acreage, yield, production, farm price and value 
(1950-51–1984-85). Canadian soybean production and 
utilization (1950-1984, year beginning Aug. 1): Production, 
imports, supplies, exports of beans, processed for oil and 
meal, soy oil produced, soybean oilcake produced. World 
soybean production: Area and production in specifi ed 
countries and the world total (1980/81–1985/86). Soybean 
production by major countries (one graph, 1925-1985): U.S., 
Brazil, PRC [China], Argentina. Share of world soybean 
production [percentage] by major countries (one graph, 
1925-1985): Big 4. Soybean acreage by major countries 
(one graph, 1925-1985): Big 4. Share of world soybean 
acreage [percentage] by major countries (one graph, 1925-
1985): Big 4. U.S. soybeans: Supply, disposition, acreage, 
yield and price (1970–1986). Soybean usage in the U.S. for 
crush and exports (one graph, 1925-1985, million bushels). 
U.S. soybean exports: Percent of total usage (one graph, 
1925-1985). Argentine soybeans and products (oil and 
meal): Supply and disposition (1975/76–1986/87). Brazilian 
soybeans and products (oil and meal): Supply and disposition 
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow: 
Average price per bushel, Illinois country shipping points 

(by year and month, 1950–1984, dollars). Prices of U.S. 
soybeans received by farmers: Average price per bushel 
(by year and month, 1950–1984, dollars). U.S. soybean 
price support operations (1945-1985, incl. CCC). U.S. 
soybean crop value: U.S. and major producing states (1925-
1985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota, 
Arkansas. Fold-out color map of U.S. soybean acreage by 
county. U.S. farm marketings of soybeans: Percent of open 
market farm sales by month (1975/76–1984/85). Map of 
U.S. soybean processing plants. Value of U.S. soybean 
products per bushel and crush margin (1950-1984): Soy 
oil, soybean meal, soybean price (received by farmers, 
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal: 
Prices paid by farmers–44% protein, dollars per 100 lbs, 
by year and month (1950-1984). U.S. soybean meal: 
Average wholesale price–44% protein, dollars per ton, 
bulk Decatur, Illinois, by year and month (1950–1984). 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance, by year and month, thousand 
short tons (1978/79–1984/85). U.S. soybean cake and 
meals: Supply, disposition and price (1977-1985): Soybean, 
cottonseed, linseed, peanut. Major world protein meals: 
Supply and utilization (1981/82–1985/86; Production, 
exports, imports, consumption, ending stocks): Soybean, 
cottonseed, rapeseed, sunfl owerseed, fi sh, peanut, copra, 
linseed, palm kernel. World major oilseeds: Supply and 
utilization (1981/82–1985/86). World major vegetable and 
marine oils: Supply and utilization (1981/82–1985/86). 
Prices of U.S. soybean oil: Soy oil, domestic crude, average 
cents per pound in tank cars at Midwestern mills, by year 
and month (1950/51–1984/85). U.S. soybean utilization, by 
year (1960-1984): Food–Shortening, margarine, cooking and 
salad oils, other edible, total. Nonfood–Paint and varnish, 
resins and plastics, fatty acids, other inedible (incl. soap), 
total. Total domestic utilization. U.S. soybean oil value as 
percent of total soybean value (1930–1985). Note: Peaked 
at about 55% in 1930, fell to about 32% in 1980-81. U.S. 
soybean oil: Supply, disposition and price (1960-1985). U.S. 
edible fats and oils: Supply and disappearance (1978-1985): 
Coconut, corn, cottonseed, lard, palm, peanut, soybean, 
sunfl ower, tallow (edible). U.S. exports of soybeans, by 
year and month (1953–1984). U.S. soybean exports by port 
and country of destination (Sept. 1984–Aug. 1985): Ports 
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the 
largest), Pacifi c, Interior. U.S. exports: Soybeans–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oil–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oilseed cake and 
meal–Volume of exports by country of destination (in metric 
tons) and total value (1981–1985). Map of U.S. soybean 
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels). 
U.S. exports of soybean, cottonseed and sunfl owerseed 
oils: U.S. commercial and P.L. 480 exports–Volume of 
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exports by region and country of destination (in metric 
tons) and total value (1979/80–1984/85; year beginning in 
October). U.S. exports: Soybean oil–P.L. 480, Title I and III, 
volume (in metric tons) and value (in $1,000) by country 
of destination (FY 1981–1985). U.S. exports of soybean 
and cottonseed oils: U.S. commercial and P.L. 480 exports 
(1950–1984, million lbs; incl. P.L. 480 as a percentage of 
the whole). Brazilian exports of soybeans and products to 
major countries (1,000 metric tons; 1976-1984). Graph of 
soybean & product exports by major countries (U.S., Brazil, 
Argentina) (soybean equivalent; 1970-1985). Graph of world 
share of soybean & product exports by major countries (U.S., 
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen 
from 95% in 1970 to about 50% in 1984.
 Glossary: General terms, soy protein terms. Standards & 
specifi cations: NSPA, Association of American Feed Control 
Offi cials (AAFCO), USDA (defi nitions and grades; United 
States Standards for Soybeans–Revised Effective Sept. 9, 
1985). Index. Address: P.O. Box 27300, St. Louis, Missouri 
63141.

348. International Agriculture Newsletter (Univ. of Illinois). 
1986. Public Law 480: Its impact on global hunger and you. 
No. 101. p. 1-3. Oct.
• Summary: An excellent brief summary and history of 
Public Law 480, often called the Food for Peace program. 
Title I is concessional sales, the largest of the three titles. 
Title II is food donations. Title III is food for development. 
Address: Univ. of Illinois.

349. League for International Food Education (LIFE) 
Newsletter. 1987. Weaning foods program to be self 
sustaining [Thriposha in Sri Lanka]. Dec. 1986/Jan. 1987. p. 
3-4. [1 ref]
• Summary: “Since the mid 1970s, a supplemental weaning 
foods program has been developing in Sri Lanka with 
assistance from CARE and the Agency for International 
Development (AID), and donated commodities from the US 
Food For Peace Program (Title II). Ultimately, the project 
intends to phase out the Title II commodities by increasing 
Sri Lanka’s capacity to produce the weaning foods and 
draw upon the supply of local soybeans. The Sri Lankan 
government makes the fully pre-cooked weaning foods 
available, free of charge, to pregnant and lactating women, 
infants and children under the age of fi ve years. All recipients 
must show some measurable signs of nutritional defi ciency.
 “The weaning food is called ‘Thriposha,’ which stands 
for ‘three kinds of food: energy giving; body building, 
and protective.’ Various formulas of Thriposha have been 
developed, depending upon the availability of certain foods. 
Currently, the formula is 50 percent Title II milk powder 
mixed with 48 percent ground corn/soybean blend and 2 
percent vitamin and mineral supplement, and the take-home 
feeding program based on Thriposha has had a positive effect 

on the nutritional status of the target group, when combined 
with nutrition education, and other health services.
 “Initially, local ingredients were baked in the form of 
a cookie to be crumbled and blended with other foods. In 
1976, however, the more sophisticated and effi cient low-cost 
extrusion cooker (LEC) was introduced, and added a second 
cooker in 1980, when the plant was moved to its current 
location at Ja-Ela, near Colombo. Today, production at this 
plant yields about 10,000 metric tons of extruded product per 
year, and uses indigenous supplies of corn, soy, and the like, 
further reducing Sri Lanka’s dependence on outside food 
sources.
 “A further expansion is being considered that will add 
yet another extruder, and triple the production of Thriposha. 
Since the Title II commodities will be phased out by 1991, 
the additional extruder will allow the production to be totally 
indigenous and self-sustaining. The new extruder will have 
steam-injection cooking, be capable of handling a higher 
capacity, and produce shaped products that have the potential 
to make snacks, which appeal to the commercial market, as 
well as serve the Government program.
 “A booklet describing the Thriposha program can be 
obtained by writing the Food Technology Branch, TAD, 
Offi ce of International Cooperation and Development, 
U.S. Department of Agriculture, Washington, D.C. 20250.” 
Address: 915 Fifteenth St., N.W., Suite 915, Washington, DC 
20005.

350. LEC Newsletter. 1987. Thriposha Update–Sri Lanka. 
Jan. p. 2.
• Summary: In 1976 a Brady LEC was introduced to the 
Thriposha weaning food program as a fi rst step in phasing 
out U.S. Food for Peace Title II commodities from the 
program. In 1980 a second step was taken when second 
Brady was added and the Thriposha factory was moved to 
its current 7-acre site a Ja-Ela, near Colombo. The current 
Thriposha formulation is 50% Title II milk powder, 48% of a 
70/30 locally extruded corn/soybean blend, and 2% vitamin 
and mineral premixes. Production through 1988 is scheduled 
at 10,000 tonnes a year. In 1991 Title II inputs are scheduled 
to drop to zero. The program will rely on indigenous foods. 
Thriposha is packaged in 750 ml polyethylene bags. For 
details: CARE/Sri Lanka, P.O. Box 1024, Colombo. Address: 
Colorado State Univ.

351. Horizons. 1987. Historical perspective on U.S. foreign 
assistance. Spring. Center-fold pull-out. 8 panels.
• Summary: “1942 March 31–Institute of Inter-American 
Affairs formally established–fi rst technical assistance by 
United States.
 “1943 Nov. 9–Agreement signed to furnish aid to war-
ravaged countries through U.N. Relief and Rehabilitation 
Administration.
 “1945 Dec. 27–International Monetary Fund and 
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International Bank for Reconstruction and Development 
(World Bank) formed.
 “1947 May 15–Congress approves economic and 
military aid to Greece and Turkey.
 “1947 June 5–Secretary of State Marshall’s speech 
voices U.S. interest in rebuilding European economies.
 “1948 April 2–Economic Cooperation Act (Marshall 
Plan) creates Economic Cooperation Administration.
 “1949 Jan. 20–President Truman’s Point IV inauguration 
speech.
 “1950 June 1–Act for International Development 
(Point IV) creates authority for Technical Cooperation 
Administration.
 “1951 June 30–Termination of Marshall Plan.
 “1951 Oct. 31–Mutual Security Act of 1951 unites 
military and economic programs and technical assistance. 
Mutual Security Agency established.
 “1954 July 10–Public Law 480 authorizes sale and use 
of U.S. surplus foods for economic development.
 “1961 March 1–Peace Corps created.
 “1961 March 13–President Kennedy calls on people of 
hemisphere to join in an ‘Alliance for Progress.’
 “1961 Sept. 3–Foreign Assistance Act combines 
International Cooperation Administration, Development 
Loan Fund and other U.S. assistance functions.
 “1961 Nov. 4–Agency for International Development 
created.”
 A more detailed chronology continues inside with the 
major events from 1961 to 1986.

352. American Soybean Association. 1987. Soya Bluebook 
‘87. St. Louis, Missouri: American Soybean Assoc. 270 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: This is the last issue of the Soya Bluebook 
published by the American Soybean Association.
 Contents: Organization: International associations, 
government trading agencies. Soy Directory: Oil extraction 
plants/refi neries, manufacturers of edible grade soy products 
& soyfoods, manufacturers of industrial grade soy products. 
Soybean manufacturing support industries: Category listings, 
product handling equipment & supplies, soybean processing 
equipment & supplies, manufacturing services, alphabetical 
company listings. Marketing & auxiliary services: Marketing 
services, commercial services & suppliers, exporters of 
soybeans & soybean products, importers of soybeans & 
soybean products. Soy statistics: Metric conversions, tables, 
charts, graphs. Glossary. Standards and Specifi cations. 
Indexes: Alphabetical company listings, Soya Bluebook 
sections and categories, advertisers. Maps.
 The section titled “Soy statistics (tables, charts, graphs) 
(p. 185-244) is a rich source of information, worldwide. 
Contents: Soybean production–Area planted / harvested 
and yield: U.S. soybean planting and harvesting dates. U.S. 
soybean acreage, yield, and production. U.S. soybean planted 

acreage by state. U.S. soybean harvested acreage by state. 
U.S. soybean yield by state. U.S. soybean production by 
state.
 U.S. production of major crops: Soybeans, corn, wheat, 
cotton (graph). U.S. harvested acreage of major crops: 
Soybeans, corn, wheat, cotton (graph). U.S. yield per acre 
of major crops: Soybeans, corn, wheat, cotton (graph). 
Argentine soybean area, yield and production by province. 
Brazilian soybean area, yield and production by state. 
Canadian soybean production. Canadian soybean production 
and utilization.
 Soybean production by major countries (graph). Share of 
world soybean production by major countries (graph). World 
soybean production. Soybean acreage by major countries 
(graph). Share of world soybean acreage by major countries 
(graph).
 Soybeans and soybean products: Supply and disposition: 
U.S. soybeans: Supply, disposition, acreage / yield and 
price. U.S. soybean meal and oil: Supply and disposition. 
Soybean usage in the U.S. (graph). U.S. soybean exports–
percent of total usage (graph). Argentine soybeans: Supply 
and disposition. Argentine soybean meal and oil: Supply 
and disposition. Brazilian soybeans: Supply and disposition. 
Brazilian soybean meal and oil: Supply and disposition.
 U.S. soybean prices, crop value, farm marketings: Prices 
of U.S. soybeans: No.1 yellow. Prices of U.S. soybeans: 
Received by farmers. U.S. soybean price support operations. 
U.S. soybean crop value. U.S. farm marketings of soybeans.
 Soybean processing and products–processing facilities 
and product value: U.S. soybean processing plants (map). 
Value of U.S. soybean products and crush margin.
 Meal: U.S. soybean meal: Prices paid by farmers. U.S. 
soybean meal: Average wholesale price, Decatur [Illinois]. 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance. U.S. oilseed cake and meals: 
Supply, disposition, and price. World major protein meals: 
Supply and utilization.
 Fat and Oils: World major oilseeds: Supply and 
utilization. World major vegetable and marine oils: Supply 
and utilization. Prices of U.S. soybean oil. U.S. soybean oil 
utilization. U.S. soybean oil value as percent of total soybean 
value (graph). U.S. soybean oil: Supply, disposition, and 
price. U.S. edible fats and oils: Supply and disappearance.
 Exports and imports–U.S. exports of soybeans 
by month. U.S. soybean exports by port and country 
of destination. U.S. exports: Soybeans by country of 
destination. U.S. soybean exports by port areas (map). 
U.S. exports: Soybean oilseed cake and meal by country 
of destination. U.S. exports: Soybean oil by country of 
destination. U.S. exports: Soybean oil, P.L. 480, title I 
and III by country of destination. U.S. exports: Soybean, 
cottonseed and sunfl owerseed oils by country of destination. 
U.S. exports: Soybean and cottonseed oils by year. Brazilian 
exports of soybeans and products to major countries. 
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Soybean and product exports by major countries (graph). 
World share of soybean and product exports (graph).
 Before page 199 are two fold-out color maps (color 
coded by county): U.S. soybean production 1985, and U.S. 
soybean acreage 1985. Two other maps are: American 
Soybean Association international offi ces / world regions, 
U.S. soybean processing plants, and U.S. soybean exports by 
port areas.
 A full-page table (p. 235) shows U.S. exports of 
whole soybeans, 1982-1986–Volume of exports (in metric 
tons) by country of destination and total value each year. 
Region and country of destination: North America: Canada, 
Mexico, other, total. South America: Brazil, Colombia, 
Ecuador, Peru, Venezuela, other, total. Europe and Russia: 
Belgium & Luxembourg, Czechoslovakia, Denmark, France, 
Germany (West), Germany (East), Greece, Ireland, Italy, 
Netherlands, Norway, Portugal, Romania, Soviet Union, 
Spain, Switzerland, United Kingdom, Yugoslavia, other, 
total. Middle East. Africa. Asia: China–PRC, China–Taiwan, 
India, Indonesia, Japan, Korea (South), Pakistan, other, total. 
Australia & Oceania. Other unidentifi ed. Grand total. Value 
of exports–total (million $). Address: P.O. Box 27300, St. 
Louis, Missouri 63141.

353. Gleason, Jane. 1987. Interview with Dr. Beatrice 
de Mel, CARE, Head of Thriposha Program. Soybean 
Marketing in Sri Lanka, Monthly Report. July. p. 2.
• Summary: Sri Lanka has a long history of supplemental 
feeding programs. The fi rst major program was begun 
in 1956, when the U.S. government provided Sri Lanka 
with nonfat dry milk (NFDM) fortifi ed with vitamin A. 
This program was highly successful in reducing diseases 
associated with protein and vitamin defi ciencies from 28% 
of the population in 1956 to 0.2% in 1972. In 1972 the world 
food crisis brought an end to the donation of NFDM. That 
year the USSR, due to domestic food shortages, bought the 
entire U.S. stock of NFDM. At that time nutrition diseases 
once again became prevalent in Sri Lanka. CARE offi cials, 
aware of the deteriorating situation, initiated the Thriposha 
program in 1973 in concert with the Sri Lankan Ministry of 
Health (MOH) and USAID.
 At present about 580,000 children in Sri Lanka benefi t 
from Thriposha, which is distributed by rural clinics 
nationwide. Each benefi ciary receives two 750 gm packets 
per month. The plant is now operating at full capacity. The 
MOH is in charge of the Thriposha Program. Until 1987, 
MOH paid CARE to manage the production and distribution, 
but more recently MOH has signed a contract with Ceylon 
Tobacco Co. to become manager, for a fee of Rs. 40 million 
per year. Fifty percent of Thriposha is made from indigenous 
corn and soybeans (70:30 ratio); the rest is supplied by the 
U.S. Food for Peace (PL 480) program. In the past 2 years 
the Corn-Soy-Milk supplied by the U.S. has been replaced 
by NFDM. Thriposha now requires about 1,600 tonnes of 

Sri Lankan soybeans a year. Although plans have been made 
to shift Thriposha into the private sector, it is unlikely to 
happen in the near future.
 This is a successful supplemental feeding program 
in a developing country. Though Thriposha’s target group 
is the poor, it is not seen as a “poor man’s food,” because 
of attractive packaging and skillful advertising. Low cost 
extrusion cookers have played a key role in those programs. 
Thriposha has been a very important component of the 
development of the soy program in Sri Lanka, a steady buyer 
of soy products for about 10 years.

354. Nelson, Alvin I.; Wei, Lun Shin. 1987. Utilization of 
whole soybeans as human food. Illinois Research (Illinois 
Agric. Exp. Station, Urbana) 29(2/3):20-21. Summer/Fall.
• Summary: In 1969, only two organizations were actively 
engaged in utilization research on whole soybean foods. 
Work at Cornell Univ. concentrated on developing liquid 
soy beverages, while the U.S. Dep. of Agriculture, Northern 
Regional Laboratory at Peoria was developing a powdered 
soy beverage and also working on a dry corn-soy-milk 
product for the Food For Peace (PL 480) program. Research 
on soy-based foods at the Univ. of Illinois was started in 
January 1970 by Lun Shin Wei, Marvin P. Steinberg, and 
Alvin I. Nelson in the Dep. of Food Science. The current 
utilization project involving the International Soybean 
Program (INTSOY) and the Dep. of Food Science is under 
the leadership of Nelson and has been in operation for 
about three years. Funded mainly by the U.S. Agency for 
International Development, this project encompasses both 
value-added studies and processing and product research. 
The work on these two complementary program areas 
includes: extrusion processing, extrusion and expelling of 
oil and cake, soymilk and analog processing, utilization 
in the home and village, and development of immature 
green soybeans as a commercial product. Address: 1. Prof. 
emeritus, food science, leader, INTSOY Utilization Program; 
2. Prof. of food science. Both: Univ. of Illinois, Urbana, IL 
61801.

355. Product Name:  Instant Corn Soy Masa Flour.
Manufacturer’s Name:  Lincoln Grain Co.
Manufacturer’s Address:  Atchison, Kansas.
Date of Introduction:  1987?
Ingredients:  Corn, soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Gil Harrison. 
1989. April 11. “A new corn-soy ‘masa harina’ is being 
manufactured and distributed under the Food-for-Peace 
Program. Betsy Faga at the Protein Grain Products Council 
can tell you more about such products (Tel. 703/832-3717).”
 Talk with Betsy Faga of Protein Grain Products 
International. 1989. April 24. The correct name of the 
product is that given above. This is not one of the products 
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that her organization is involved with. It has been available 
for about 2 years. It has probably been fully approved, but 
they are still doing a lot of overseas testing. It has been well 
received in Latin America. Presently the only manufacturer 
is Lincoln Grain Co. in Atchison, Kansas, which is not a 
member of PGPI. A bid went out for the product and they got 
the bid.

356. U.S. Department of Agriculture, Foreign Agricultural 
Service. 1988. Food for Peace: 1986 annual report on Public 
Law 480. Washington, DC: U.S. Government Printing 
Offi ce. 81 p.
• Summary: This report covers the period from Oct. 1, 1985 
through Sept. 30, 1986. Address: Washington, DC.

357. Protein Grain Products International. 1988. Protein 
Grain Products for a healthier world (Brochure + Portfolio). 
6707 Old Dominion Dr. Suite 240, McLean, Virginia 22101. 
6 p. 28 cm. Plus 7 inserts.
• Summary: Contents: Introduction. High nutrition, low 
cost. Quality production. Versatility of use. Each of the 7 
inserts gives details on a P.L. 480 food, including defi nitions, 
serving suggestions, contents, nutritional analysis, protein 
quality evaluation, and recipes. Those containing soy (in the 
form of defatted soy fl our or grits) are SFCM: Soy fortifi ed 
cornmeal, SFB: Soy fortifi ed bulgur, CSB: Corn soy blend, 
WSB: Wheat soy blend, and SFSG: Soy fortifi ed sorghum 
grits.
 One of the most practical and acceptable ways to deal 
with world food and nutrition problems is to upgrade the 
quantity and quality of the cereal proteins, by blending them 
with soy fl our or soy grits, which not only increase the level 
of protein but also contain high levels of the amino acids 
which are limiting in most cereal grains. Address: McLean, 
Virginia.

358. Harrison, Gilford R. 1989. Re: Developments with 
soyfoods in Mexico. Letter to William Shurtleff at Soyfoods 
Center, April 11. 2 p. Typed, with signature on letterhead.
• Summary: “I have been back in the U.S. for four years 
now, but still travel extensively in my former territory [in 
Latin America], 19 countries in total. The major markets 
are still Mexico, Venezuela and Central America. We have 
reorganized our old Human Nutrition Center in Mexico into 
what we now call the Technical Assistance Center. Some 
progress has been reported by our staff (a director who is a 
food technologist, an assistant director, a Ph.D. nutritionist, 
and three lady nutritionists who handle education and 
institutional feeding programs, and a specialist in technical 
literature); however, we are not pleased with the progress 
being made in the area of soy protein consumption. The 
reasons are still basically the ones I described in 1981. It is 
no longer necessary to convince people of the nutritive value 
of soy protein, so we are now concentrating on technology 

transfer...
 “A new thrust that we will be making next year will 
be the assistance to a group in Chihuahua, Mexico, for the 
formation of an International Association for Extrusion 
Processing of Soy Foods. A new system of manufacturing 
tortillas has been developed using extruders instead of the 
old lime cooking method which makes the fortifi cation of 
tortillas with whole soybeans quite easy and inexpensive.”
 “A new corn-soy ‘masa harina’ is being manufactured 
and distributed under the Food-for-Peace Program. Betsy 
Faga at the Protein Grain Products Council can tell you more 
about such products (Tel. 703/832-3717).
 “We have a new offi ce in Caracas, Venezuela, and 
the director is Dr. Jose Felix Chavez who worked with 
the National Nutrition Institute there and was responsible 
for the introduction of a soy protein based beverage for 
children called Lactovisoy, which is distributed under a 
state sponsored nutrition program for children.” Address: 
American Soybean Assoc., Division manager, Latin America, 
St. Louis, Missouri. Phone: 1-800-TALK-SOYA.

359. Faga, Betsy. 1989. History and activities of Protein 
Grain Products International (Interview). SoyaScan Notes. 
April 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This is a trade association representing 
manufacturers of 7 processed and blended foods, 5 of which 
are fortifi ed with soy. One other product, Instant Corn Soy 
Milk, was dropped about 2 years ago when government 
surpluses of nonfat dry milk ran out. She considers Corn 
Soy Milk (CSM) and Corn Soy Blend (CSB) to be one and 
the same, because the government tends to order either one 
or the other, based on the availability of nonfat dry milk. 
Likewise with Wheat Soy Blend (WSB) and Wheat Soy Milk 
(WSM).
 Betsy has been with the organization for 16 years. 
Six companies (all millers) make P.L. 480 products, and 
5 of these are members. Only Lincoln Grain Co., recently 
purchased by ConAgra, is not. Members include the 5 millers 
plus 15-20 associate members. PGPI publishes a directory 
(which is available only to members) that lists members 
and the products they make, plus related non-proprietary 
statistics. During the period 1984-86 shipments of P.L. 480 
foods increased because of the emergency in Ethiopia. After 
1986, shipments were returned to normal and it looks like 
they will remain steady during the next few years. An up-
trend looks unlikely. The program now permits monetization, 
which allows voluntary agencies, in a certain percentage of 
the program, to order Title II commodities, then sell it within 
a country (as to a business, such as a bakery), and use the 
funds to further food aid in that country (such as enhancing a 
school lunch program). The cereal-soy blends are not widely 
monetized, so this decreases demand for them. Demand rises 
for the basics, such as wheat fl our and cornmeal.
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 Food for Peace started in 1954. The forerunner of PGPI, 
named Bulgur Associates, was founded in 1963. Their 
main thrust was to do market development work for bulgur 
wheat overseas. Betsy began in 1969. Soy fortifi cation of 
cereal commodities began in the late 1960s by the NRRC 
in Peoria, Illinois, and the milling companies that are now 
members PGPI. Initially only wheat products were fortifi ed 
(Soy Fortifi ed Bulgur, Wheat Soy Blend), so in 1970 the 
name was changed to Protein Cereal Products International 
(PCPI). Then in 1974 the name was changed to Protein Grain 
Products International as corn and sorghum products were 
included and the Corn Millers’ Export Institute merged with 
PCPI. They still do market development and focus on P.L. 
480 Title II.
 The fi ve members who are millers are ADM, Cargill, 
Cereal Food Processors (Kansas City; wheat fl our), Illinois 
Cereal Mills (large corn millers), and Lauhoff Grain Co. 
(now a subsidiary of Bunge). In the title II program, Lauhoff 
is the largest, closely followed by ADM. Associate members 
make the bags in which the products are shipped, or make 
the vitamin-mineral premixes or tricalcium phosphate. 
Address: President, Protein Grain Products Council, 6707 
Old Dominion Dr. #240, McLean, Virginia 22101. Phone: 
703-821-3717.

360. deKieffer, Donald E. 1989. Government-imposed 
restrictions on international trade in proteins. In: Thomas H. 
Applewhite, ed. 1989. Proceedings of the World Congress on 
Vegetable Protein Utilization in Human Foods and Animal 
Feedstuffs. Champaign, IL: American Oil Chemists’ Society. 
xii + 575 p. See p. 17-24.
• Summary: Contents: Abstract. Introduction (Theory of 
competitive advantage, cartelization, deregulation). The 
problem: World oversupply of protein products. Government 
interventions in oilseeds: The European Community 
(proposed EC consumption tax, European import barriers, 
EC policy on rapeseed, Spain’s domestic consumption 
quota, Spain’s export subsidies, Portugal’s domestic 
consumption quota), Brazil (differential export taxes, 
preferential export fi nancing, tax exemptions and deductions, 
minimum price system), Argentina (the Reembolso, the 
differential export tax system, price support system), 
Malaysia (differential export duty system), Japan, the United 
States (the guaranteed loan program, PL-480 and GSM 
credit programs, tropical oils bill, the drought bill, import 
barriers), Canada. Government interventions in dairy trade: 
European Community, United States, Canada. Government 
interventions in dairy trade. Discussion.
 “Japan is a major importer of oilseeds and oilseed 
products... Imports of U.S. soybeans for crushing alone 
amounted to $784 million last year.” However Japan 
“maintains a monopolistic import regime that combines high 
tariffs and nontariff trade barriers designed to protect Japan’s 
processing industries.” Japan’s government “requires that 

formula feed contain specifi c amounts of domestic cornmeal 
and 2% fi sh meal for on-farm mixing intended for resale. 
These requirements limit the incorporation of alternative 
products in the mixture. The U.S., for example, has been able 
to export soybeans to Japan, but not soymeal. If Japanese 
farmers were able to eliminate expensive fi sh meal from the 
feed, exporters argue, they could replace it with imported 
soybean meal.”
 A photo shows Donald deKieffer. Address: Pillsbury, 
Madison & Sutro, Suite 1100, 1667 K St. N.W., Washington, 
DC 20006.

361. Crowder, Brad; Davison, Cecil. 1989. Soybeans: 
Background for 1990 farm legislation. USDA Economic 
Research Service Commodity Economics Division No. AGES 
8941. v + 55 p. ERS Staff Report. [25 ref]
• Summary: Contents: Abstract. Foreword. Summary. 
Introduction. Structure and performance of the soybean 
industry: Production characteristics, soybean yields, 
regional production differences, double-cropping soybeans, 
domestic soybean uses, processing margins, soybean 
product value, costs and returns, price trends. Soybean trade 
and foreign competition: Soybean exports, soybean meal 
exports, soybean oil exports, policies in other exporting 
countries, prospects in importing countries. History of 
soybean programs: Programs in the 1950’s and 1960’s, 
programs in the 1970’s and 1980’s. Soybean program effects: 
Producers, consumers, taxpayers, indirect effects of other 
crop programs. Current issues: Production incentives for 
soybeans, a marketing loan for soybeans, international issues 
affecting oilseeds. Additional Readings. Glossary. Appendix 
tables.
 Glossary: Acreage reduction program (ARP), 
agricultural inputs, Agricultural Research Service (ARS), 
Agricultural Stabilization and Conservation Service (ASCS), 
basic commodities, cargo preference, cash grain farm, 
census of agriculture, commodity credit corporation (CCC), 
concessional sales, conservation practices, conservation 
reserve program (CRP), conserving uses, cost of production, 
crop acreage base, crop rotation, crop year, defi ciency 
payment, developing countries, direct payments, Disaster 
Assistance Act of 1988 (PL 100-387), economic research 
service, ending stocks, erosion, European Community 
(EC), exchange rate, export allocation or quota, export 
credit guarantee program (GSM-102), export enhancement 
program (EEP), export subsidies, exports, farm, farm 
acreage base, farm value, farm-to-retail price spread, feed 
grains, Food Security Act of 1985 (PL 99-198), Foreign 
Agricultural Service (FAS), General Agreement on Tariffs 
and Trade (GATT), generic commodity certifi cates, Gramm-
Rudman-Hollings Defi cit Reduction Act, gross farm 
income, harvested acres, highly erodible land, import quota, 
international trade barriers, International Trade Commission 
(ITC), loan rate, marketing loan program, marketing quota, 



 FOOD FOR PEACE AND SOY (1954-2021)    201

© Copyright Soyinfo Center 2021

marketing year, multilateral trade negotiations, National 
Agricultural Statistics Service (NASS), net cashfl ow, 
nonrecourse loans, oilseeds, paid land diversion, payment-
in-kind (PIK), permitted acreage, price support programs, 
producer, production expenses, program crops, program 
yield, Public Law 480 (PL 480), resources, set-aside, spot 
market, subsidy, target price, tariffs, trade barriers, upland 
cotton, world price.
 Tables: (1) Distribution of soybean farms, by acres 
of soybeans harvested, 1982. (2) Soybean acreage, yields, 
and production by region, 1950-88. (3) Use and ending 
stocks for U.S. soybeans, 1953-89. (4) Soybean meal supply 
and disappearance, 1960-89. (5) Soybean oil supply and 
disappearance, 1960-89. (6) U.S. soybean sector costs and 
returns, 1976-87. (7) World soybean exports, major exporters 
and regions, 1964-89. (8) World soybean imports, major 
importers and regions, 1964-89. (9) World soybean meal 
exports, major exporters and regions, 1964-89. (10) World 
soybean meal imports, major importers and regions, 1964-
89. (11) World soybean oil exports, major exporters and 
regions, 1964-89. (12) World soybean oil imports, major 
importers and regions, 1964-89. (13) Farm-related program 
costs for U.S. soybeans, 1961-88.
 Appendix tables: (1) Distribution of soybean farms, 
by value of sales, 1982. (2) Value comparisons for U.S. 
soybeans, 1950-88. (3) Prices and ending stocks for U.S. 
soybeans, 1952-89. (4) Major oilseeds: World supply and 
use, 1985-89. (5) World soybean production, consumption, 
exports, and ending stocks, 1964-89. (6) World and U.S. 
soybean production, exports, ending stocks, and U.S. 
share, 1964-89. (7) Soybean production and exports, by 
foreign exporters, 1964-89. (8) World soybean trade, annual 
averages, 1978-82 and 1983-87. (9) Major protein meals: 
World supply and use, 1985-89. (10) Major vegetable and 
marine oils: World supply and use, 1985-89. (11) U.S. 
soybean acreage, yield, and production, 1950-89. (12) 
Ratios of world soybean exports and ending stocks to world 
consumption, and U.S. exports to foreign consumption, 
1964-89. (13) Coeffi cients of variation for U.S. soybeans.
 Figures: (1, p. 5) Bar chart of planted soybean acreage, 
by region. (2, p. 12) Line graph of soybean average market 
prices and support prices. (3, p. 30) Line graph of soybean-
corn price ration. Address: ERS.

362. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Africa: 736 references from 1881 to 
1989, partially annotated. Lafayette, California: Soyfoods 
Center. 125 p. Subject/geographical index. Author/company 
index. Printed Sept. 1. 28 cm. [736 ref]
• Summary: The two earliest known references to the 
soybean date from the year 1881; both concern the 
possibility of introducing soybeans to Algeria, which was 
then a French colony. By 1889 soybeans were being grown 
in the Belgian Congo, by 1896 in Algeria, and by 1903 in 

South Africa.
 In 1908 the world price of linseed oil and cottonseed 
oil skyrocketed. During the next few years the fi rst large 
shipments of soybeans were imported to Europe from 
Manchuria. European colonial powers (and South Africa) 
quickly began to investigate the possibility of growing 
soybeans in their African colonies, but without much 
success, since suitable varieties had not yet been developed.
 Starting in the 1960s, serious interest in soybeans in 
Africa began to grow–slowly but steadily. Total production 
increased from 50,000 tonnes (metric tons) in 1960 to 75,000 
tonnes in 1969, a growth of 50% in ten years. The great 
majority of these soybeans were grown in Nigeria. Starting 
in the mid-1960s, large amounts of soy fl our, in the form 
of cereal-soy blends, began to be shipped from the U.S. to 
Africa under the P.L. 480 (Food for Peace) Program. In 1962 
Africa’s fi rst two commercial soy products were introduced: 
Pro-Nutro, a cereal soy blend, by Hind Brothers in Durban, 
South Africa, and a Soy-Fortifi ed Whole Wheat Bread by 
Harrison Foods in Ghana.
 Then in about 1973 there was a rapid rise of interest in 
soybeans and soyfoods in Africa, paralleling the new interest 
worldwide. The three major reasons for this strong interest 
in Africa were the sudden rise in world soybean prices, the 
work of the International Institute of Tropical Agriculture 
(IITA at Ibadan, Nigeria) starting in 1970, and the work of 
INTSOY (the International Soybean Program headquartered 
at the University of Illinois) starting in 1973. IITA and 
INTSOY developed soybean varieties and management 
practices that for the fi rst time gave high yields under 
African conditions, and sponsored conferences on soybean 
production and utilization in Africa.
 Interest, production, utilization, and research grew 
dramatically during the 1980s. Africa’s leading soybean 
producing countries in 1987/88 were Egypt (144,000 tonnes), 
Zimbabwe (100,000 tonnes), Nigeria (75,000 tonnes), South 
Africa (49,000 tonnes), and Zambia (26,000 tonnes). The 
future for soybeans and soyfoods in Africa, a continent with 
long-term protein shortages, looks extremely bright.
 Note that one of the compilers of this bibliography, 
William Shurtleff, worked in Africa (Eastern Nigeria) for 
two years as a Peace Corps volunteer. Thus he has a special 
interest in the subject and extensive contacts in the fi eld.
 The price of the 123 page spiral bound book (ISBN: 
0-933332-59-9) is $62.00. All orders must be prepaid in U.S. 
dollars.
 This is the most comprehensive bibliography ever 
published on soybeans and soyfoods in Africa. It is also 
the single most current and useful source of information 
on this subject available today, since 48% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 86 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
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on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (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 publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 43 commercial soy 
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.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

363. Stefanak, M.A.; Jarjoura, D. 1989. Weight gain in 
supervised take-home feeding programmes in Chad. J. of 
Tropical Pediatrics 35(5):214-17. Oct. [11 ref. Eng]
• Summary: During the Sahelian drought and food shortages 
of 1984-1986, many children in areas too remote to be 
reached by child feeding programs experienced hunger 
and malnutrition. A total of 641 malnourished children in 
Chad from 2 nomadic camps were enrolled in a supervised 
feeding program. In a third camp, 133 children were enrolled 
in a take-home feeding program. Each child was allowed 
821 kcal/day of a supplement consisting of corn-soya-milk 
(CSM) mix, nonfat dried milk, vegetable oil, and sugar, 
prepared in the feeding centers and served as porridge. The 
children stayed in the programs for a mean length of 59 days. 
The supervised group had an average weight gain 60 days 
after enrollment of 1,013 gm, whereas the take-home group 
had a gain of 951 gm (6.2% less). The difference was not 
statistically signifi cant.
 Note: The CSM used in this study was sent from the 
United States as part of its PL 480 Food for Peace program. 
Address: 1. MPH, Mahoning General Health District, 2801 
Market St., Youngstown, Ohio 44507.

364. Howard, James O.; Harness, Vernon; Minyard, Jimmy 
D.; Passig, Richard E. 1989. Partners in developing farm 
markets overseas: A history of the cooperative program 
between U.S. commodity agricultural organizations and 
the Foreign Agricultural Service. Washington, DC: U.S. 
Agricultural Export Development Council. v + 106 p. Illust. 
28 cm. [75* endnotes]
• Summary: This extremely interesting and insightful book 
tells the story of Public Law 480 (P.L. 480, enacted 10 July 
1954) and the launching of a new government function 
(using the USDA Foreign Agricultural Service), “to develop 
new markets for United States agricultural commodities on a 
mutually benefi tting basis.”
 Contents related to soybeans: Soybeans in Spain: 
Introducing a new product into a hostile market (p. 10-11. 
“Howard L. Roach, the Soybean Council’s new president and 
Chief Executive, went to Spain in Feb. 1957). “By the end of 
fi scal 1969 U.S. exports of soybeans and soybean products to 
Spain were approaching $100 million–an impressive fi gure 
in those days” (p. 11).
 Years of reassessment and consolidation, 1963-67: 
Growth problems emerge: “The cooperators, with FAS 
approval, had moved rapidly to explore potential markets 
and to set up programs in the most promising areas. Both 
partners understood that this was to be a probing operation: 
successful efforts would be expanded, unsuccessful ones 
restructured or discontinued.
 “By the early 1960s, leaders of FAS and the more 
conservative cooperator organizations realized that it was 
time to evaluate techniques and programs, to cut back and 
refocus where needed, and to improve administration. This 
need was being documented with disturbing frequency by 
FAS travelers and reports by USDA auditors. The soybean 
program, now FAS’ largest, illustrated the challenge. Its 
spectacular success in Spain has been told. Following his 
start there in 1957, Soybean Council President Howard 
Roach in only six years had established country offi ces in 
16 cities plus a worldwide administrative offi ce in Rome. 
In each place the Council rented offi ces, hired staff, and 
developed programs with local groups–virtually all paid for 
with FAS funds.
 “Other commodity groups–wheat, cotton, rice, 
feed grains–had also grown rapidly, though not as fast 
as soybeans. Though FAS had approved each of the 
cooperators’ major moves, the total effect was none the less 
becoming disturbing” (p. 37).
 A photo (p. 37) shows Howard Roach.
 A Congressional committee begins an investigation 
and drafts a critical report (p. 42-45. Starts in July 1963. 
Investigation led by Arthur Perlman. Perlman’s criticisms 
and the fi nal draft of his report completed in March 1964. 
FAS’s reply. Program restructuring continues: FAS and 
cooperators’ boards meet to agree on needed changes)
 “Soybean Council of America: This program was 
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completely revamped. Its headquarters were moved from 
Waterloo, Iowa, to Washington, D.C. The international 
Operations Offi ce in Rome was gradually dismantled and 
all supervision of country offi ces centered in Washington. A 
full-time President, Glenn H. Pogeler, was chosen to succeed 
Howard Roach. The U.S. staff, paid with Soybean Council’s 
funds, was strengthened.
 “From a maximum of 16 country offi ces, operations 
were reorganized and consolidated to provide for 10 offi ces 
located in Colombia, Egypt, West Germany, India, Iran, 
Pakistan, Spain, Turkey, Morocco (a new offi ce), and a 
Western European area offi ce to be located in Italy or 
Belgium” (p. 45).
 Soybeans: The formation of the Soybean Council of 
America to take on the market development job in Europe 
and later in South America and parts of Asia was a marriage 
of convenience to get the program started. But it contained 
a built-in confl ict between the farmer and crusher sectors. 
Farmers wanted to push sales of beans and their products any 
place and in any form. They saw a big bean market in Japan 
for the conventional foods as well as for oil and meal. They 
saw a bigger market in Europe’s existing and future crushing 
plants. George M. Strayer, head of the grower-run American 
Soybean Association (ASA), recalled later, ‘I made myself 
very unpopular with the U.S. processors of soybeans, some 
of whom at that time took the very determined attitude that 
only end-products should be exported–no soybeans should 
leave the United States as such.’
 “Europeans were as anxious to crush the beans in 
Europe as American crushers were to crush them in the 
United States. This confl ict troubled Howard Roach and 
his colleagues as they operated the Soybean Council’s 
market development work. The farmers’ American Soybean 
Association was a small organization with little money, while 
the crushers through their National Soybean Processors 
Association could raise substantial funds to meet FAS 
requirements. The ASA launched and subsequently ran the 
program in the bean-oriented market of Japan; and the new 
Council ran it in the rest of the world.
 “But even the crushers’ added contribution was 
inadequate to meet the needs of a worldwide export 
promotion program. This fact, plus the continuing tension 
within the organization and ASA’s arguments with FAS over 
the program’s future in Japan, caused the growers to launch 
an expanded fund-raising program of their own through 
ASA.
 “The growers began forming state and country 
organizations. Minnesota in 1962 was fi rst, and by 1970, 
assisted by a growing ASA fi eld staff, there were 16 other 
state organizations, involving 1,900 directors of country 
committees, state associations, and ASA itself.
 “Spurred by the threat of a big soybean surplus, in 1968 
ASA launched a program through these organizations for a 
voluntary farmer contribution of one-half cent a bushel on 

beans produced.
 “With these farm organizations as a political base, ASA 
and the state groups also began to push for state checkoff 
legislation. But passing checkoff legislation hadn’t been 
easy in some of the wheat states, and farm politics in the 
soybean growing states was more complex. There were the 
several general farm organizations that raised all of their 
money through voluntary contributions and which–from 
the beginning of market development–hesitated to see FAS 
help build up commodity organizations that might (and did) 
compete with the general organization for infl uence at the 
state and national level. Now soybean producers wanted to 
use state laws to collect funds for their organizations!
 “But soybean checkoff legislation had already been 
passed in North Carolina in 1966. After some heated 
campaigns, laws were passed in Louisiana and South 
Carolina in 1969 but defeated in Minnesota and Missouri. 
In 1970, Texas, Virginia, and Mississippi passed legislation, 
followed the next year by Iowa, Arkansas, Florida, and 
Georgia. By early 1985 the list included 24 states.
 “In 1969 a decision was made to disband the Soybean 
Council of America. A new organization was set up, 
American Soybean Institute, to fund the program; the 
processors were represented but the producers were 
dominant. The name American Soybean Association was 
retained for the action organization. For a brief period the 
National Soybean Processors had a separate contract with 
FAS to carry out market development in countries where the 
main export was soybean oil. This program was never large.
 “It took time for the administrative mechanism to be 
set up in individual states and funds to reach ASA. The 
total cooperator cash contribution in the year following the 
reorganization–1970–dropped to $170,000 versus $275,000 
the year earlier. Eventually, it began to grow rapidly. FAS 
records show $202,000 in fi scal year 1971, $389,000 in 
1972, and almost doubling in 1973 t0 $653,000” (p. 63-64).
 Soybeans (excellent overview and summary). The ASA’s 
fi rst overseas market development program was in Japan. On 
7 Feb. 1956 George Strayer, as executive vice-president of 
ASA, signed a combination program/project agreement with 
FAS providing $100,000 for work in Japan and Germany.
 When the Soybean Council of America was created in 
1956, it received strong support from U.S. soybean crushers 
and limited contributions from other sectors of the soybean 
industry.
 “The new Soybean Council was run by Howard Roach 
of Iowa-a farmer and proprietor of a farm management 
business. He was one of the more colorful persons in the 
history of market development. He was well organized, and 
possessed tremendous drive, imagination, and confi dence 
in himself and his organization. When traveling abroad on 
Council business, he would rise early and by breakfast time 
would have typed out numerous letters and made telephone 
calls to associates in various parts of the world.
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 “Roach had little previous experience with the U.S. 
government and was disdainful of its role in the cooperative 
venture. To him the large, accumulating quantities of foreign 
currencies earmarked for market development provided an 
opportunity–almost a mandate–to move rapidly.” Roach’s 
“country directors had to have a slight touch of the riverboat 
gambler because their salaries and all other local costs 
were paid with FAS’ foreign currency, and there was no 
assurance that the program would last indefi nitely. Besides, 
some people in FAS and the local U.S. embassy frowned on 
Roach’s expensive tastes.”
 “By the end of this fi rst period of market development 
[1963], Roach and his Soybean Council had the largest 
program of any FAS cooperator. In addition to their Rome 
headquarters, the Council was operating in 16 country offi ces 
and conducting limited operations in some 28 others; ASA 
was still operating in Japan.
 “By June 30, 1963, the two soybean cooperators, 
primarily the Council, employed 154 people. Twenty-three 
were in the United States and 131 abroad. During fi scal 
1963 the two cooperators spent $1.4 million of FAS funds 
($1.3 million by the Council and $107,000 by ASA). Their 
own contributions were reported at $284,000 in cash and 
$136,000 in goods and services. Foreign third parties were 
reported to have contributed $895,000.
 “But they could point to spectacular growth in exports” 
(p. 88-90). Address: U.S. Agricultural Export Development 
Council, MacLean, Virginia.

365. Protein Grain Products International. 1989. Protein 
Grain Products International (Brochure). 6707 Old Dominion 
Dr. Suite 240, McLean, Virginia 22101. 3 p.
• Summary: “Protein Grain Products International is the 
national trade association of leading American manufacturers 
and processors of regular, blended and fortifi ed corn, wheat 
and sorghum products. The organization was formed in 1974 
by the union of the Corn Millers’ Export Institute and Protein 
Cereal Products International... The Washington, DC, offi ce 
is headed by president Betsy Faga who has been with PGPI 
for 16 years.”
 “PGPI goals and policies aim directly at an ever 
enlarging world market generated fundamentally in the 
demand of hungry millions for better, more nourishing 
diets... PGPI works in the following areas of activity: 1. 
Marketing. PGPI directs and supervises targeted foreign 
market development programs designed to increase exports 
and utilization through (1) the Title II food donation 
program, (2) the concessional sales provisions of Title 
I (including Title III and the blended food amendment), 
and (3) commercial sales to foreign buyers. In the case of 
P.L. 480’s Title II and Title I, PGPI works closely with the 
U.S. Department of Agriculture, the Offi ce of Food for 
Peace in A.I.D., the United Nations FAO and World Food 
Program, and the private voluntary agencies... While the 

large percentage of PGPI products move overseas under 
the Title II food donation program, PGPI is endeavoring to 
build commercial markets in a number of countries in Asia, 
South America, Africa, and the Middle East. 2. Technical 
Services... 3. Information and Education... 4. Legislation.”
 “Membership in Protein Grain Products International 
is open to any person, partnership, fi rm or corporation in 
the United States engaged in the preparation and processing 
of bulgur, soy fortifi ed bulgur, corn meal, soy fortifi ed corn 
meal, corn grits, soy fortifi ed sorghum grits, wheat soy blend, 
corn soy blend, corn soy milk and variations thereof... Dues 
paid to the Association are derived from an assessment on all 
export sales, government and commercial” of $0.0175 per 
100 lb. Minimum and maximum annual dues are $1,000 and 
$35,000, respectively. Associate membership is $1,000 per 
year. Address: McLean, Virginia. Phone: 703-821-3717.

366. Golbitz, Peter. 1990. Soya Interview: Dwayne Andreas, 
CEO Archer Daniels Midland: Soybean Ambassador 
(Continued–Document part II). Soya International (Bar 
Harbor, Maine). April/June. p. 10-12.
• Summary:   (Continued): “P.G.: With the Soviet Union 
moving towards relieving chronic food shortages, wouldn’t 
the introduction of soyfoods be the quickest and most 
effi cient means to accomplish this?
 “And wouldn’t it also be healthier than expanding their 
consumption of meat and dairy products?
 “D.A.: Well, yes. If you would look at the New York 
Times (May 6, 1990) of this Sunday, The Week in Review 
section has a large article about how the cow has got to be 
replaced over time by soybeans because of several reasons.
 “The economics of it–margarine can be produced 
through soybeans far cheaper than butter can be produced 
through cows; and also, meat-like products can be made 
from soybean protein that is better than, and serves a purpose 
other than, that of cow’s meat.
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 “Now the Soviets, if they wanted to, and if they 
understood this matter and concentrated on it, could triple 
their milk consumption by simply making soybean milk out 
of soy protein. And they could add a million tons equivalent 
of meat to their consumption with soybean patties, at 
approximately one fourth the cost of adding to their meat 
production.
 “Not only that, but they would vastly improve the health 
of their people by reducing their cholesterol intake and 
increasing their intake of vegetable protein.
 “Yes, I would say that the Soviet Union is in a unique 
position to take advantage of this new technology and they 
are very likely to do so.
 “P.G.: Are the people who are in the decision making 
positions in the Soviet Union aware of these products?
 “D.A.: Yes they are.
 “P.G.: What role does ADM plan to have in the soyfoods 
industry as it further develops and becomes a regular part of 
the mainstream American diet?
 “D.A.: We are fundamental producers of isolated 
soy protein, which is 90% protein, and edible soybean 
concentrate which is 70% protein. We are also the largest 
producer of edible soy fl our for the bakery trade. We are 
already in that business and I would say, I don’t know 
exactly what percentage we hold, but we are probably the 
largest producer of edible soy products by far in the world 
and we will undoubtedly continue to be.
 “We are building an edible soy plant in Europoort which 
will produce soybean fl our, isolated soy protein and soybean 
concentrate for the entire European and Eastern Europe and 
Russian market.
 “P.G.: How much is ADM involved in food giveaway 
programs that use soy-based foods and does ADM plan to 
expand its participation in these programs?
 “D.A.: We participate like all other companies on a 
competitive basis for the PL 480 and school lunch and other 
programs with quite a number of products.
 “In addition to that, and quite apart from that, we 
donate a good deal of edible soy products to Mother Theresa 
who distributes it all over the world to hungry people with 
great success. We also contribute a good deal of edible soy 
material to Operation Blessing which is a very aggressive 
program to distribute food to the poor and the hungry 
managed by Pat Robertson and his television group.
 “P.G.: Will this decade, with people’s acutely developing 
environmental awareness and increasing sensitivity to basic 
human needs, usher in a new era for soyfoods around the 
globe?
 “D.A.: Yes, there is no question about it. The trend is 
unmistakable and very strong.”
 A portrait photo shows Dwayne Andreas. Address: 
Soyatech, Bar Harbor, Maine.

367. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 

Bibliography of soy fl our and cereal-soy blends: 3,085 
references from the 3rd century B.C. to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 427 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 6. 28 cm. [3085 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy fl our and cereal-soy blends. It is also 
the single most current and useful source of information 
on this subject available today, since 56% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 84 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 32 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (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 publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 653 commercial soy fl our 
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.
 Details on how to use the bibliography, 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.
 The price of this 427 page spiral bound book (ISBN: 
0-933332-66-1) is $213. All orders must be prepaid in U.S. 
dollars.
 For Additional Information: Please contact William 
Shurtleff, Director, Soyfoods Center: 510-283-2991. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

368. Bosisio, Matthew J. 1990. The Northern Regional 
Research Center: From penicillin to oatrim, the impact of the 
NRRC in Peoria, Illinois, has been signifi cant, far-reaching, 
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and enlightened. World & I (The). Oct. p. 308-15.
• Summary: A good history of the NRRC, which opened 
in Peoria in 1940. Discusses penicillin, xanthan gum (a 
thickener discovered by NRRC, and made by fermenting 
corn sugar), superslurper (a cornstarch-based water-
collecting polymer), dextran (blood volume extender), 
cornstalks and wheat straw treated with hydrogen peroxide, 
oatrim (made from oat bran and oat fl our), vitamin B-12, 
Corn-Soy Milk and other Food for Peace products containing 
soy protein, tofu and tempeh, the USDA’s Agricultural 
Research Service (ARS) Culture Collection (with its 80,000 
strains of yeasts, bacteria, and molds is the world’s largest 
microbial culture collection of agricultural signifi cance), 
kenaf, soybean ink, the 1986 Federal Technology Transfer 
Act designed to encourage cooperation between the private 
sector and government. In 1990 the NRRC had an annual 
budget of $18.5 million. The center’s new director is 
Richard Dunkle. Later this year work will begin on a 10-
year renovation program at NRRC. Address: Publisher, 
New Mexico Senior Digest, Albuquerque; Formerly an 
information offi cer with the USDA in Peoria, Illinois.

369. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soybean crushing, soy oil, and soybean 
meal: 4,183 references A.D. 980 to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 647 
p. Subject/geographical index. Author/company index. 
Language index. Printed Nov. 9. 28 cm. [4183 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybean crushing, soy oil, and soybean 
meal. Its scope also includes: Statistics on the soybean oil 
and meal industries, use of soybean meal in feeds, use of 
soybean cake or meal as a fertilizer, and the effi ciency of 
animals in converting feeds into human foods. It is one of the 
most useful sources of information on this subject available 
today, since 53% of all references (and most of the early 
and current ones) contain a summary/abstract averaging 121 
words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 36 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (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 publications together with an English 
translation, month and issue of publication, and the fi rst 

author’s fi rst name (if given).
 It also includes details on 54 commercial soy 
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.
 Details on how to use the bibliography, 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.

370. Wyant, Sara. 1992. The bomb and beans. Soybean 
Digest. Mid-March. p. 24.
• Summary: An amendment by Senator Larry Pressler (R-
SD) requires the President to halt foreign aid to Pakistan 
unless he can certify the country does not possess nuclear 
weapons. The amendment was invoked in 1991 and U.S. 
foreign aid was discontinued–including the export of soyoil 
provided under a combination of PL-480 and commercial 
sales. “Pakistan purchased 3.36 million tons of soyoil from 
1980 to 1980 or about 294,300 metric tons annually. About 
88% of the amount came from the U.S. and represented our 
largest soybean oil export market. When the amendment 
went into effect, U.S. exports dropped to 94,000 mt and 
market share to 41.9%. In 1992, the American Soybean 
Association (ASA) anticipates little to no exports to Pakistan. 
In spite of this obstacle, ASA’s South Asia staff is helping 
Pakistan oil refi ners improve their technology and create 
markets for quality soyoil. ASA hopes to create enough 
demand so the country will import and process soybeans and 
extract its own oil.”

371. Broehl, Wayne G., Jr. 1992. Cargill: Trading the world’s 
grain. Hanover, New Hampshire, and London: University 
Press of New England (Dartmouth College). xx + 1007 p. 
Illust. Index. 24 cm. [500+* ref]
• Summary: Cargill, one of the world’s great multinational 
commodity trading companies, is one of the largest 
corporations in the USA, with annual sales of over $44 
billion. It is the largest privately owned U.S. company, 
with almost all ownership in the hands of the Cargill and 
MacMillan families. In descending order of size in this 
industry are Cargill, Continental Grain, Louis Dreyfus, and 
Bunge y Born. All are privately owned, each by a dominant 
family. Only Cargill has been in the USA from its birth. 
Though it is now 125 years old, Cargill has had only fi ve 
CEOs (p. xvii).
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 The soybean arrives: Cargill purchased and stored some 
soybeans in 1935 and continued the same small transactions 
in 1936, though none remained in inventory at the year’s 
end. Cargill began to take notice of soybeans in mid-1936 
when the Chicago Board of Trade initiated a soybean futures 
contract as a new source of revenue. Cargill leadership 
expressed little interest in soybean processing, which was 
already in the hands of “big fellows” like ADM, Staley, 
Allied Mills, Glidden, and Spencer Kellogg & Sons (p. 447).
 Cargill’s work with soybeans is discussed extensively, 
starting with Chapter 15, “Cargill in World War II” (p. 617+). 
In 1942 President Roosevelt persuaded Congress to pass 
price-control legislation, creating the powerful OPA, the 
Offi ce of Price Administration. It had a dramatic effect on 
U.S. agriculture. Meat and poultry were increasingly in short 
supply, so feed grains took priority over food grains. Corn 
and even surplus wheat was used as feed. Labor shortages in 
agriculture led to more mechanization and fertilizer use rose 
dramatically (p. 618). Soybeans became a key ingredient 
in animal feeds, and Cargill began purchasing in larger 
quantities. The OPA ceilings on soybean meal were so low 
that it was much more profi table for crushers to put their 
meal into their own feeds, rather than sell it. Against this 
background, in Jan. 1943, Cargill announced the purchase 
(for $300,000) of a soybean mill and feed plant, the Iowa 
Milling Co., in Cedar Rapids, Iowa [from Joe Sinaiko]; the 
initial push came from Julius Hendel.
 Then in Oct. 1943 additional soybean crushing capacity 
was acquired through the purchase of the Plymouth 
Processing Mills (capacity: 75 tons/day of soybean meal) of 
Fort Dodge, Iowa.
 Later that same month another soybean crushing plant 
was purchased–the Illinois Soy Products Company (soybean 
crushing capacity: 3,900 bushels/day) of Springfi eld, Illinois. 
These were small facilities and none used solvent extraction, 
but they represented a beginning; soybean crushing soon 
became a major part of for Cargill as the company worked to 
diversify (p. 665-66).
 In May 1945, again with Hendel’s leadership, Cargill 
purchased the Honeymead Products Co. in Cedar Rapids, 
Iowa. It had a feed plant with a capacity of 300 tons/day 
and a soybean solvent extraction plant (designed by Allis-
Chalmers Co.) which initially had a capacity of 50 tons/day, 
expanded to 130 tons/day. Cargill called Honeymead their 
“West Side Plant”–but they forgot to buy the Honeymead 
name. The Andreas family sold the company because 
Dwayne Andreas had been classifi ed 1-A in the draft (the 
highest priority for being drafted). The Andreas family 
owned the property and Dwayne agreed to join Cargill. 
Cargill asked the draft board for and received a 3-month 
deferment. At the end of that time the Pacifi c war was 
over. Andreas soon became a vice president of Cargill, the 
youngest in the company’s history. “He thought like an 
owner” (p. 682, 687). Later, other Andreas family members 

resurrected the Honeymead name for their new oilseed 
crushing plant at Mankato, Minnesota (p. 683).
 Rocky reconversion after World War II. During World 
War II there was a major increase in scientifi c livestock 
feeding, using nutritionally balanced feeds–in response to 
the shortage of all feeds. Cargill already owned the profi table 
Blue Square feed operation, but they wanted to expand it. So 
in Oct. 1945 Cargill purchased (for $1.6 million) the entire 
capital stock of Nutrena Mills Inc., a leading Midwest feed 
manufacturer with three mills (Kansas City and Coffeeville 
[Coffeyville], Kansas; and Sioux City, Iowa) and a combined 
capacity of 23,000 tons/month. Nutrena, now 25 years old, 
was one of the industry pioneers in both feeds and feed sacks 
(p. 688).
 During World War II, the all-out agricultural production 
in the USA led to record output. Total production of soybeans 
increased from 78 million bushels in 1943 to 193 million 
bushels in 1945. Yet Cargill and others had great diffi culty in 
obtaining the soybeans they needed. Gilbert C. Fite describes 
the agricultural revolution that took place during the war 
(p. 695-96). There was great pressure on government price 
administrators to loosen or remove controls; when they 
fi nally started to do, in May 1946, infl ation followed. Julius 
Hendel wisely remarked: “The cure for high prices is high 
prices.” The ceiling price on soybeans was not removed until 
17 Oct. 1946 (p. 703).
 Dwayne Andreas has a good idea and receives a 
$10,000 bonus (p. 704). Nutrena and Honeymead cause 
organizational problems. Centralization vs. decentralization. 
Tension between the Grain Division and the Oil Division–
especially over soybean purchasing. The Alfred P. Sloan 
model of decentralized management at General Motors 
is widely imitated. By the early 1950s Cargill was 
decentralized (p. 707-712).
 Chapter 17, “Korean War and Tradax beginnings.” 
After World War II came the cold war, Truman Doctrine, 
NATO, and the Korean War. In agriculture, the New Deal 
policies of the 1930s continued essentially unchanged (p. 
737-38). In 1950 Cargill purchased a new oilseed / soybean 
processing plant (capacity: 700 tons/day) in Chicago for 
more than $2 million. By 1951 the Oil Division was renamed 
the Vegetable Oil Division (p. 745). The Cargill Oats Case 
of May 1954. In Oct. 1954 ADM pleads guilty to CCC 
allegations. Selling oat futures vs. soybean futures (p. 761). 
1952–Dwayne Andreas “resignation” after his unauthorized 
trip to Russia in April. He went on to an outstanding career, 
fi rst with his family’s company, then as an executive with 
the company that bought it, the Grain Terminal Association 
(later called Farmers Union Grain Terminal Association), and 
fi nally as CEO and a major owner of ADM. He was replaced 
by M.D. “Pete” McVay as head of the Oil Division (p. 762-
64).
 1954–Cargill begins international trading with the move 
to Montreal of Kerrgill, a subsidiary of Cargill Internacional. 
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It was soon renamed Tradax Canada Ltd. Cargill’s 
headquarters on Lake Wayzata, Minnetonka, Minnesota (p. 
774-75).
 1953 Jan.–Dwight D. Eisenhower is inaugurated as 
president. In July 1953 he settled the Korean war. Ezra 
Taft Benson advocates a new farm policy, a return to a free 
market economy and fl exible price supports (p. 776-77). 
1955 Sept.–Julius Hendel retires. He was considered the 
“dean of grain trading.” He had pioneered Cargill’s grain 
laboratory in the 1920s, introduced scientifi c mixed feeds 
in the 1940s, and designed Cargill’s renowned training 
program. (p. 782-85).
 Eisenhower’s second term in offi ce (1956-60) is an 
era of farm surpluses. The P.L. 480 or “Food for Peace” 
shipments were an “heroic attempt to insulate some of this 
production from commercial channels.” They totaled over 
$1 billion each year from 1956 into the 1960s. In 1959 
Cargill had sales of $1.089 billion, making it the 34th largest 
company in the USA (p. 786-87). The Chase Manhattan 
Bank’s consulting report and analysis of Cargill is blunt, 
credible, very positive but with many important suggestions 
for change; the soybean was the star of the Oil Division (p. 
868-71). Summary of Cargill, 1963-1991 (p. 874-75).
 Photos show: (1) Dwayne Andreas ca. 1950 (p. 682). 
Address: Dartmouth College, Hanover, New Hampshire.

372. Johnson, Lawrence. 1993. The origins and development 
of the New Uses Movement. Part II (Interview). SoyaScan 
Notes. Aug. 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Question: Why did the New Uses Movement 
start now, as a sort of reincarnation of the chemurgic 
movement, which had been dormant since the 1960s? During 
the 1940s, stable supplies of inexpensive petroleum began 
to displace agricultural commodities that were being used to 
make industrial product. Moreover the products derived from 
petroleum usually performed better than their agricultural 
counterparts. In the 1950s there were huge farm surpluses 
and interest in chemurgy revived. In the 1960s we believed 
there was a protein crisis and a food crisis worldwide. We 
moved from a “surplus mentality” to a “shortage mentality” 
and we created new foods outlets for farm crops, as in Food 
for Peace programs overseas. In 1971 one bushel of corn 
sold for about the same price as a barrel of oil. But after the 
fi rst OPEC oil embargo in 1973, 14 bushels of corn sold 
for about the same price as one barrel. Now about 8-10 
bushels of corn equal 1 barrel of oil. We have leveled off at 
a ten-fold change. This opens up may new opportunities for 
industrial uses of farm crops–but the petroleum industry is 
fi ghting this trend every inch of the way. When 15 bushels 
of corn are worth the price of 1 barrel of oil, the scales 
will tilt strongly in favor of farm crops over petroleum. In 
addition, we understand and know how to manipulate the 
chemical constituents of plant materials far better than we 

did in the 1930s and 1940s. Also through biotechnology, we 
can now redesign any crop as we like to get the performance 
we want. Finally the Green/Environmental Movement 
believes (right or wrong) that products derived from plants 
are biodegradable and less harmful to the environment. One 
example of a sad experience in this area was ADM’s attempt 
to produce biodegradable plastics by incorporating corn 
starch. They got hurt so badly and got so much bad publicity 
by a misunderstanding of what they had done (environmental 
groups said the products wouldn’t biodegrade), that now 
they “won’t touch the product with a 10-foot pole.” It 
biodegrades, but very, very slowly. Address: Director, Center 
for Crops Utilization Research, Iowa State Univ., Dairy 
Industry Building, Ames, IA 50011. Phone: 515-294-4365.

373. Kelley, Hubert W. 1993. Always something new: 
A cavalcade of scientifi c discovery. USDA Agricultural 
Research Service, Publication No. 1507. 150 p. Nov.
• Summary: This book is fi lled with photos and 
commemorative stories about the research discoveries and 
breakthroughs in the fi eld of crop utilization at the four 
regional USDA Agricultural Research Service (ARS) labs 
during the 50 years since they were established.
 Chapters include: Introduction. Gambling on science. 
Penicillin and the war years [World War II]. Midstream 
changes and corrections. Frozen foods. Soybean oil (p. 
85-88). Vegetable oils in Industry (p. 89-91). Food safety 
(p. 97-104; Afl atoxin, other mycotoxins). Food for Peace 
(p. 116-18). Fuels from agriculture (p. 118-19). Proteins in 
milk, grains, and oilseeds (p. 125-20). Peanuts (p. 131). U.S. 
crops in Asian foods (p. 132-33; Tofu, tempeh, soy sauce, 
sufu). Microorganisms (p. 134-36; Incl. the ARS culture 
collection). Focus on the future (p. 147-50; soy oil printing 
inks).
 The most important work of the Northern regional 
laboratory in Peoria was the development of penicillin 
starting in June 1941. A brief chronology:
 1941 July 9–”Percy Wells, on detail from the Eastern 
lab to Washington [DC], received two visitors from war-
beleaguered England. They had with them a small but 
valuable package. The Britishers were Howard Florey, a 
future Nobel Laureate, and Norman Heatley, an Oxford 
University bacteriologist, and their package contained a 
small amount of penicillin, a drug unfamiliar to Dr. Wells. 
The two scientists wanted U.S. help in mass-producing it.”
 1941 Dec.–Andrew J. Moyer, a chemist at the Northern 
lab, developed the basis for the industrial process–deep vat 
fermentation.
 1942 March–Only enough penicillin is available to treat 
a single case.
 1942 Dec. 31–Seventeen U.S. pharmaceutical 
companies are working on penicillin.
 1944 June 6–Thanks to the combined efforts of many 
people, enough penicillin is available in quantity by 
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D-Day (invasion of Normandy, France) to treat wounded 
allied soldiers. Penicillin was the world’s fi rst commercial 
antibiotic.
 By the 1950s, hundreds of antibiotics were on the 
market. Address: Director (retired), Information Staff, USDA 
Agricultural Research Service (ARS).

374. Minnesota Soybean Growers Association. 1993. 
MSGA history highlights. 360 Pierce Ave., Suite 110, North 
Mankato, MN 56003. 5 p. Unpublished manuscript. 28 cm.
• Summary: 1932–1,000 acres of soybeans are grown in 
Minnesota.
 1949–USA turns from an importer of fats and oils to a 
net exporter.
 1954–Passage of P.L. 480 Food for Peace Program. 
1956–ASA [American Soybean Assoc.] and FAS [Foreign 
Agricultural Service] signed fi rst market development 
contract.
 1962 Sept. 24–First meeting of 25 farmers held in 
Sleepy Eye [Brown County, 37 miles west northwest of 
Mankato, Minnesota]. Charlie Simpson of Waterville named 
temporary president, John Evans of Montevideo temporary 
secretary. Other members of the organizational committee 
were: Parker Sanders of Redwood Falls, Bert Enestvedt 
of Sacred Heart, Henry Leitschuh of Sleepy Eye, Leslie 
Wright of West Concord, and Robert Frederick of Foxhome. 
December 6–The Minnesota Soybean Growers Association 
Board is organized, dues set at $12.50. Acreage fees were 
set at 25 cents per acre (to fi nance research and legislation). 
John Evans elected president.
 1963 Jan.–Charlie Simpson and John Evans appointed 
a Legislative Committee. Simpson sponsors a 50 bushels 
per acre club. Frederick proposes a ½ cent checkoff. 
April–Checkoff fi rst proposed to other farm groups. It is 
opposed by the Farm Bureau. Colored Margarine Law passes 
Minnesota Legislature. Nov.–Dues reduced to $5.00 to 
attract more members.
 1965 Jan. 12–MSGA affi liates with ASA. Evans and 
Simpson lobby for $550 from legislature for soybean 
research. Membership is at 573.
 1967 Jan.–½ cent per bushel checkoff resolution passed 
at 5th Annual Meeting. Membership is at 1,000. April–Board 
met with State Ag. Committee to discuss checkoff.
 1968 Jan.–The state was divided into districts with each 
director in charge of a district; Princess Soya Contest will be 
initiated; decided to go for checkoff vote in 1969, will cost 
$450.00 to have checkoff bill written; 6th Annual Meeting 
held with 80 people attending.
 1969–Jan.–7th Annual Meeting held with Myrna Jones 
crowned fi rst “Princess Soya;” Jerry Michaelson was elected 
to ASA Board; much legislative work was done before 
referendum vote; membership dues are $10.00. June–1600 
signatures on checkoff petition. Aug.–Referendum vote fails 
at 59%.

 1970–First whole-state yield content held; winner had a 
53.12 bu/acre yield.
 1973 Sept.–½ checkoff passes by 3/4 majority. First of 
4 grain embargoes (also in 1974, 1978, and 1980) all fought 
by ASA. 1974–MSGA sends $1,676 of the 1972 and 1973 
voluntary checkoff to ASA for more market development 
efforts; legislative effort to get more funding for soybean 
research at U of M, got $177,000 last time but need 10% 
increase to keep up.
 1975–American Soybean Market Development 
Foundation created. 1976–Much time was spent organizing 
counties and working with ASA on trade teams and market 
development; legislative work on amending marketing order 
to raise from ½ to 1 cent checkoff. 1977–One cent checkoff 
was passed; no less than 9 trade teams visit Minnesota May 
through September.
 1980–Membership at 1,200. 1982–2 cent checkoff is 
proposed with referendum to be run in March of 1984; more 
counties are organized; much work is put into referendum 
campaign. 1984–2 cent referendum fails in April with a 
narrow margin. 1987–Through the ASA Adopt-a-Country 
program, MSGA adopts the Soviet Union as its Sister 
Country. MSGA is the lead commodity group to get the 
Ag Utilization Research Institute (AURI) started within 
the GMC (Greater Minnesota Corporation). Silver [25th] 
anniversary of MSGA was celebrated in December 1987. 
SoyPac was initiated in Minnesota. 1988–MSGA holds the 
fi rst of many “Soy Shopping Sprees.” 1989–ASA began 
its SPARC (Soybean Promotion and Research Checkoff) 
campaign to implement a national checkoff. Roger Asendorf 
became an ASA honorary life member. Bill was passed in 
state legislature recommending government offi ces print with 
soy ink; membership at 3,507.
 1990–Bert Enestvedt became an ASA honorary life 
member. 1991–Soymark was put on trucks hauling soyoil 
to create the fi rst “moving” billboard for the soymark in 
the country. Sept. 1–The national soybean checkoff was 
implemented. Nov. 1991–The Moscow offi ce [in Russia] 
became the 13th international ASA offi ce that was opened. 
Minnesota led the way by supporting the efforts with nearly 
$50,000.
 1992–Membership stands at about 3,500 with 30 
organized counties. Address: North Mankato, Minnesota.

375. Biodiesel Alert (Arlington, Virginia). 1994. Farm 
income to be hurt by loss of oilseed export supports. 2(9):1. 
July.
• Summary: “The American Oilseed Coalition has released 
a study on the effects the reductions in government assisted 
exports of vegetable oils–required under the Uruguay Round 
Final Agreement on Tariffs and Trade (GATT)–and the 
Administration’s proposed 15% reduction in funding of the 
P.L. 480 Program (which assists soybean oil exports) will 
have on oilseed, vegetable oil and protein meal prices.
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 “According to a study, a projected decline in the price 
of vegetable oil and the accompanying increase in the cost 
of protein meal could result in a reduction of U.S. oilseed 
producer income of more than $1.5 billion and U.S. livestock 
and poultry producer income could be reduced by over $800 
million annually. In addition, it could also result in farmers 
switching from growing oilseed crops to subsidized program 
crops, thereby increasing federal defi ciency payments by $1 
billion to $2 billion annually.
 “When asked to comment on this study, Larry Diedrich, 
President of the American Soybean Association (ASA), said, 
‘This study further confi rms what ASA has known all along, 
namely that soybean producers in the U.S. must fi nd new 
uses for our commodity if our industry intends to grow into 
the 21st century. ASA believes that biodiesel is one of the 
most promising markets for the oil surplus we expect will 
result from GATT.”

376. Archer Daniels Midland Co. 1994. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1994 
(year ended June 30) were $11,374 million, up 15.9% 
from 1993. Net earnings for 1994 were $484.1 million, 
down 14.8% from 1993. Shareholders’ equity (net worth) 
is $5,045 million, up 3.3% from 1993. Net earnings per 
common share: $1.40, down 11.4% from 1993. Number of 
shareholders: 33,940.
 ADM’s decline in profi ts was due largely to the great 
Midwestern fl ood of 1993 and rise in corn costs. Today ADM 
has 165 operating plants, 300 grain elevators, 2,000 barges, 
and 10,000 railroad cars. On any given day, together with 
affi liates in Europe, the company has 100 cargo ships on the 
high seas.
 ADM Began processing corn in 1971, with a single 
wet-milling plant that had an annual processing capacity of 
104,000 tons. Today ADM has an annual wet and dry corn 
processing capacity of 14.2 million tons. Corn is the origin 
of ADM’s river of dextrose, from which is made HFCS, 
sorbitol, cornstarch, and ethanol. It is fermented to yield 
lysine, threonine, lactic acid, citric acid, and MSG. New 
products from corn fermentation scheduled for production by 
ADM in late 1994 include xanthan gum (a high-performance 
stabilizer is syrups, salad dressings, etc.), tryptophan, and 
vitamin C.
 In recent years the U.S. government “has been providing 
strong incentives for farmers to grow more corn and fewer 
soybeans, thus turning the oilseed growing business over 
to Canada, Brazil, Argentina, India and the European 
Union (EU)–all while U.S. acreage shrank by 10 million 
acres... Consumers all over the world got a major setback 
when trade negotiators in Paris sat around a shiny table 
quarreling over which one should take the biggest cut in 
the production of oilseeds. The result was that the United 
States gave up its policy of being competitive in world 

markets for vegetable oil and the EU agreed to drastically 
reduce oilseed production. French farmers, proud of their 
productivity, protested.” Many countries are in dire need of 
more cooking oil. “It was agreed that Europe would fi rst idle 
several million acres and then be allowed to produce oilseeds 
on those acres for industrial purposes only. The result is 
obscene. The EU is requiring processors to take perfectly 
good cooking oil worth $1.65 a gallon and turn it into diesel 
fuel worth perhaps 40 cents.
 A sidebar on p. 13 gives ADM’s views opposing the 
U.S. government’s efforts to reduce the amount of cropland, 
mainly to reduce surpluses but also for soil conservation. 
A graph shows that world oilseed acreage has risen 
dramatically since 1967, while that in the USA rose slowly 
from 1967 to 1982, then fell thereafter.
 NutriBev is a new milk alternative made largely from 
soy protein isolates and concentrates; it has the same 
nutritional value as milk but can be produced free of lactose. 
The Harvest Burger plant is being greatly expanded to 
meet the product’s rapid growth in sales. “The USDA’s 
new school lunch regulations will soon make it possible 
for school districts to be reimbursed for using 100% soy 
products such as Harvest Burger. In addition, schools will 
be required to reduce average fat levels in meals. A number 
of fat-reduced products contain ADM soy isolates. ADM’s 
soy products are thus well positioned as extenders or a stand-
alone products. Before the new regulations were announced, 
ADM provided testimony on the benefi ts of soy protein at a 
number of USDA hearings. We have put increased emphasis 
on increased soy protein research. We are also isolating some 
of the components in soy that are said by many scientists 
to inhibit cancer and some types of diabetes.” A half-page 
color photo shows the Green Giant Harvest Burger and its 
package. A new lecithin plant was fully integrated into the 
existing oil refi nery at Europoort, Netherlands, increasing 
effi ciency substantially.
 Pages 16-18 discuss ADM’s worldwide procurement 
network and its unique partnership with A.C. Topfer.
 Page 41 shows the offi cers of ADM’s subsidiaries 
and divisions: David H. Swanson is chairman of Premiere 
Agri-Technologies, Inc. Larry H. Cunningham is president 
of ADM Protein Specialties Division. John R. Mahlich is 
managing director of The British Arkady Co., Ltd.
 Update: March 1995. The Republican congress is now 
downsizing the U.S. government and trying to balance the 
federal budget. Yet ADM is quite dependent on government 
subsidies, especially for their most profi table products such 
as ethanol and PL-480 food products. How vulnerable does 
this make ADM, which is the largest manufacturer of ethyl 
alcohol in the world? One cannot tell from reading ADM’s 
annual report. Address: Decatur, Illinois.

377. ASA Today (St. Louis, Missouri). 1995. Lithuanian 
soybean sale moves closer. 1(9):2. July/Aug.
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• Summary: “The same week ASA [American Soybean 
Association] CEO Leonard Guarraia signed a letter of 
intent between the ASA and key Lithuania contacts, the 
governments of Lithuania and the US signed a PL 480 
agreement fi nancing 45,000 MT [metric tons] of US soybean 
exports to Lithuania.”
 “Trade serving visits and the technical assistance 
outlined in the 1994 letter of intent, signed by ASA President 
John McClendon, contributed to the Lithuanians’ decision to 
import 63,000 MT of US soybean meal in 1994.” The ASA’s 
offi ce in Vienna, Austria, will monitor the situation.

378. Archer Daniels Midland Co. 1995. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1995 
(year ended June 30) were $12,671 million, up 11.4% from 
1994. Net earnings for 1995 were $795.9 million, up 64.4% 
from 1994. Shareholders’ equity (net worth) is $5,854 
million, up 16% from 1994. Net earnings per common 
share: $1.47, up 65.2% from 1994. Number of shareholders: 
34,385.
 On the cover is an American fl ag and a photo of 
President John F. Kennedy with the famous quotation from 
his 1961 inaugural address, “Ask not what your country can 
do for you–ask what you can do for your country.” ADM 
contributed $6.5 billion last year to America’s balance of 
trade.
 On page 3 are graphs showing rising global consumption 
of soybean meal and vegetable oils from 1964 to 2004, 
and lysine from 1975 to 2004. For lysine, the equivalent 
of ten more ADMs will be needed in the next 10 years, for 
vegetable oil 5 more ADMs, and for soybean meal one more 
ADM.
 On pages 4-5 is a speech delivered by President 
Eisenhower in 1953 urging the USA to export more food and 
fewer weapons. Ike’s program [Public Law 480 or Food for 
Peace] resulted in $50 billion in exports to needy countries 
from 1954 to 1994.
 “While the whole of ADM’s business can be divided 
into families of products and services, virtually all can 
be summarized in a single thought: value-added.” ADM 
makes peanut oil at a mill in Augusta, Georgia. “Soybean 
oil: Our Europoort facility in the Netherlands remains the 
world’s busiest soybean processor, while in the United 
Kingdom plans are underway to install a new state-of-the-art 
vegetable oil refi nery and packaging plant at Erith [on the 
River Thames about 13 miles east of the center of London]. 
Crushing and refi ning operations are also being modernized 
in Hamburg, Germany. These terminals give us access to the 
three most important rivers in Europe–the Rhine, Elbe and 
Danube–all the way to the Black Sea” (p. 7).
 ADM makes vitamin E from soybean oil distillate. With 
the completion of a new state-of-the art facility in Decatur, 
Illinois, ADM has begin to make distilled monoglycerides 

from soybeans (p. 9).
 “BioProducts: ADM BioProducts traditionally 
introduces at least one new fermentation product each year: 
in the past year the newcomer was xanthan gum for both 
food and industrial applications. In 1996 ADM BioProducts 
expects to add ascorbic acid (vitamin C), astaxanthan and 
biotin to a lineup that includes monosodium glutamate, 
sorbitol, citric and lactic acids and their salts. ADM’s vitamin 
C will be produced in a brand-new world-class facility in 
Decatur. Other products planned for the near future include 
penicillin, vitamin B-12 and beta-carotene.
 “Amino acids for the feed industry remain a major 
focus of ADM BioProducts. Units to produce threonine 
and tryptophan are now in full production. This, along 
with our interest in a methionine plant, makes ADM the 
only company offering all four leading amino acids: lysine, 
methionine, tryptophan and threonine” (p. 13).
 Isolated soy protein: Construction of increased isolate 
capacity has begun at Europoort (Netherlands) and in the 
USA. “Low nitrite ProFam 781 was successfully introduced 
into the European infant formula market during the past 
year. The Pacifi c Rim and former Soviet Union are growing 
markets for isolates.” Harvest Burgers: “Since the beginning 
of our joint venture with Pillsbury 46 million Harvest 
Burgers have been sold under the Green Giant label... In 
Europe Harvest Burger products are now being carried 
by a German supermarket chain with over 2,300 stores. 
Another German fi rm is introducing a line of Harvest Burger 
frozen entrees that will eventually be marketed in seven EC 
countries” (p. 15).
 “Other soy-based foods: Work is underway on a soy-
based dry mix that is the nutritional equivalent of milk. 
This product would be distributed at little expense wherever 
starvation exists or powdered milk is too expensive. 
The product has a shelf life of over a year, requires no 
refrigeration and is made by adding water.
 “A similar product is being developed as a milk 
alternative for North America. This fl avored cholesterol-free 
product would be carried in the refrigerated dairy section 
of supermarkets and would appeal to the lactose-intolerant 
(31% of Americans) and other health-conscious consumers. 
A frozen dessert version of this product is also being 
developed. In the United Kingdom Haldane Foods offers the 
soy-based Vege Mince, Vege Bites, Vege Steaks, yogurt and 
‘pot noodles’” (p. 15). A full-page color photo (p. 14) shows 
rich soymilk being poured onto a bowl of cereal and fruits.
 “Cogeneration is an effi cient low-cost source of energy 
and steam and is the source of power for our seven largest 
plants in the U.S., the U.K., Ireland, Germany, and the 
Netherlands. Our cogeneration system is decades ahead of 
most U.S. technology, and offers substantial savings over 
traditional power sources. The key is ADM’s fl uidized bed 
technology which enables the cogeneration plants to run on 
an unusual mixture of high-sulfur coal, discarded tires and 
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limestone” (p. 21).
 “Note 11–Antitrust investigation and related litigation: 
The Company, along with a number of other domestic 
and foreign companies, is the subject of a grand jury 
investigation into possible related crimes in the food 
additives industry. The investigation is directed towards 
possible price-fi xing with respect to lysine, citric acid and 
high fructose corn syrup. Neither the Company nor any 
director, offi cer or employee has been charged in connection 
with the investigation.”
 Stephen Yu, managing director of ADM Asia Pacifi c, 
Ltd. is unrelated to the Stephen Yu who was a tofu pioneer 
and founder of Victor Food Products, Ltd. (of Toronto, 
Ontario, once Canada’s largest tofu manufacturer). Address: 
Decatur, Illinois.

379. Herald and Review (Decatur, Illinois). 1995. Obituaries: 
Macon County. William T. Atkinson. Nov. 9. p. A4. Central 
Illinois.
• Summary: “Decatur–William T. Atkinson, 84, of Decatur, 
died on Tuesday, Nov. 7, in St. Mary’s Hospital. “Funeral 
Mass will be 10 a.m. in Our Lady of Lourdes Catholic 
Church... Burial will be in Fairlawn Cemetery.
 William Thomas was born Oct. 18, 1911, in Ontario, 
Canada, the son of Thomas P. and Eva Parson Atkinson. He 
retired in 1976 from Archer Daniels Midland Co. where he 
was senior research chemist. He was awarded the Food for 
Peace Award in Paris for the invention of Textured Vegetable 
Protein for ADM in 1968. He was a member of Our Lady of 
Lourdes and the 55 Club of the church and was past active 
member of the St. Vincent De Paul Society. He married 
Elizabeth Ann Scott in 1938.
 “Surviving are his beloved wife, Elizabeth; son, Dennis 
W. Atkinson of Port Townsend, Washington; daughters, 
Mrs. Robert (Lois) Kessling of Cincinnati, Ohio; Mrs. 
Ralph (Mary Beth) Brock of Westchester; Mrs. Claude 
(Carol) Jones of Decatur; sisters, Mrs. George (Ruth) Sell 
of Palatine; Grace Korman of Booneville, New York. 14 
grandchildren and one great-grandchild.
 “He was preceded in death by his parents, daughter, 
Judith Ann Atkinson in 1939, brother, Fred Atkinson, and 
grandson Jerry Atkinson.”
 A portrait photo shows William Atkinson.

380. Kentucky Soybean Board Newsletter. 1995. Lithuania: A 
faithful customer. 1(6):2. Nov/Dec.
• Summary: During the summer of 1995 Lithuania 
purchased 45,000 tonnes (metric tons) of high-protein 
soybean meal (SBM) from the USA. This is the third year 
in a row that the former Soviet republic has used the U.S. 
government’s PL 480 program to import our product. 
“However it was touch and go in 1993 until the American 
Soybean Association (ASA) helped the Lithuanian feed 
and poultry industries convince the Lithuanian government 

that they needed to import the meal. To inspire goodwill 
and keep the client’s interest, the ASA offered a series of 
technical assistance activities (funded with the checkoff and 
USDA money). In 1994, not only did the Lithuanians spend 
their whole $10 million loan on U.S. SBM, they accepted 
the offer of an additional $5 million loan and increased 
their purchases to 63,000 tonnes. The Lithuanians’ 1995 
commitment to purchase was also accompanied by ASA 
promises of technical assistance.”

381. Griffi s, Gil. 1996. American Soybean Assoc. is planning 
to open an offi ce in India (Interview). SoyaScan Notes. May 
13. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association has an 
unoffi cial offi ce in India which is staffed by a retired, 
part-time consultant named S.C. Singhal (pronounced like 
“single”). According to the ‘95-96 Soya Bluebook Plus, 
this offi ce is located in Mr. Singhal’s home at 1205 Nirmal 
Tower, Barakhamba Road, New Delhi, 110 001, India. 
Phone: +91 11 331-5669. He has been working for ASA as 
a consultant since about 1979-80. His background is in the 
vegetable oil refi ning industry; he worked for a company 
named DCM.
 ASA is now in planning to open an offi cial, full-time 
offi ce in India as soon as possible, and is presently accepting 
applications and submitting registration papers to the 
government of India. India is now basically self-suffi cient 
in soybeans (they import almost none) and has a modern 
oilseed crushing and refi ning industry. After the soybeans 
are crushed, the oil is used within India and most of the meal 
is exported. This meal competes on international markets 
with U.S. soybean meal, and tends to drive down the price. 
The main short-term goal of the ASA offi ce in India is to 
help develop India’s poultry industry, so that industry can 
consume more of India’s soybean meal, leaving less to be 
exported.
 Mr. Griffi s believes that as India’s poultry industry 
expands, the demand for soybean meal will exceed the 
domestic supply, and then intelligent companies will start to 
import soybeans, hopefully from the USA.
 India used to import a large amount of soybean oil under 
the U.S. PL-480 (Food for Peace) program, but because 
of India’s philosophy of development, this U.S. subsidy 
was withdrawn, so that now India imports almost no U.S. 
soybean oil. India still imports quite a bit of vegetable oil, 
but it is mostly low-cost palm oil.
 Note: From the above, we would guess that ASA would 
want an applicant who is a native of India, speaks Hindi, 
has extensive business contacts in India (ideally in the area 
of poultry or livestock and feeds), has a strong background 
in animal nutrition (ideally poultry nutrition), and is a good, 
reliable businessman. Address: ASA Division Director for 
Asia, P.O. Box 419200, St. Louis, Missouri 63141-9200. 
Phone: 1-800-688-7692.
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382. Holz, Alan. 1996. The changing vegetable oil and 
soybean oil situation in India: Production and imports 
(Interview). SoyaScan Notes. May 13. Conducted by William 
Shurtleff of Soyfoods Center. [1 ref]
• Summary: India made its fi rst purchase of U.S. soybean oil 
in April 1961, under PL-480 (the Food for Peace program). 
In recent years, for more than a decade, India has had 
a policy of becoming self suffi cient. Total vegetable oil 
production in India has risen steadily from about 2.2 million 
tonnes (metric tons) in 1975 to about 5.7 million tons in 
1995. Over the same period, India’s defi cit in vegetable oils 
increased (requiring more imports) from about zero in 1975 
to about -2 million tonnes in 1988; thereafter it decreased 
to almost zero in 1993, but thereafter has started to increase 
again, but to less than 1 million tonnes. India’s drive for self 
suffi ciency has hurt the U.S. balance of trade with India. 
Presently India’s Gross Domestic Product (GDP) is growing 
faster than that of the USA.
 U.S. exports of soybean oil to India were only 
15,819 tonnes in 1975/76. For the next 4 years they rose 
dramatically to a peak of 427,669 tonnes in 1979/80. The 
next year they plummeted to only 61,815, and thereafter the 
trend has been downward. In all but 2 years during the 1980s 
exports were under 70,000 tonnes, and in the 5 years from 
1990/91 to 1994/95 they averaged only 41,275 tonnes.
 Indian production of soybean oil has grown 
dramatically, from 290,000 tonnes in 1989/90 to an estimated 
704,000 tonnes in 1995/96; that year soybean oil was the 
third largest vegetable oil produced in India, behind rapeseed 
oil (1,931,000 tonnes) and peanut oil (1,700,000 tonnes). The 
main vegetable oil imported by India is palm oil (525,000 
tonnes), followed by soybean oil (100,000 tonnes, about half 
of which comes from the USA). Address: USDA Foreign 
Agricultural Service, Oilseeds & Products, Room 5638 
South, 14th & Independence, Washington, DC 20250. Phone: 
202-720-0143.

383. Shurtleff, William; Aoyagi, Akiko. comps. 1997. 
Soy in Africa–Bibliography and sourcebook, 1857 to 
1997: Detailed information on 1,617 published documents 
(extensively annotated bibliography), 109 unpublished 
archival documents, 111 original interviews (many full text) 
and overviews, 97 commercial soy products. Lafayette, 
California: Soyfoods Center. 518 p. Subject/geographical 
index. Author/company index. Language index. Printed Sept. 
28 cm. [1794 ref]
• Summary: Brief History of Soy in Africa: The Society for 
Acclimatization in France did most of the pioneering work 
with soybeans in Africa. In 1857 they were asked to send 
soybeans to the island of Réunion, and one member asked 
that large-scale soybean trials be undertaken in Algeria. 
In 1858 Mr. Koenig-Bey of Alexandria, Egypt, wrote the 
Society about the cultivation of soybeans in Egypt. In 1880 

the Society’s soybean expert, Auguste Paillieux, published 
a report from Dr. Bertherand of Algiers (Algeria, which was 
then a French colony) dated 19 Nov. 1880. It stated: “The 
breeding nursery cultivated soybeans (Soya; Glycine hispida) 
many years ago. Soya does rather well here, but its seeds are 
hard and remain tough.” This is the earliest document seen 
that clearly describes soybean cultivation in Africa.
 By 1873 Haberlandt of Austria reported that soybeans 
were being grown in Tunisia–but gave no details.
 By 1903 soybeans were being grown in South Africa, by 
1907 in Tanzania, and 1908 in Mauritius.
 In 1908 the world price of linseed oil and cottonseed 
oil skyrocketed. During the next few years the fi rst large 
shipments of soybeans were imported to Europe from 
Manchuria. European colonial powers (and South Africa) 
quickly began to investigate the possibility of growing 
soybeans in their African colonies, but without much 
success, since suitable varieties had not yet been developed. 
Nevertheless in 1909 trials were conducted in Gold Coast 
(today’s Ghana), Kenya, and Gambia, and in 1910 in 
Nyasaland (Malawi), Southern Rhodesia (Zimbabwe), and 
Nigeria.
 Starting in the 1960s, serious interest in soybeans in 
Africa began to grow–slowly but steadily. Total production 
increased from 50,000 tonnes (metric tons) in 1960 to 75,000 
tonnes in 1969, a growth of 50% in ten years. The great 
majority of these soybeans were grown in Nigeria. Starting 
in the mid-1960s, large amounts of soy fl our, in the form 
of cereal-soy blends, began to be shipped from the U.S. to 
Africa under the P.L. 480 (Food for Peace) Program. In 1962 
Africa’s fi rst two commercial soy products were introduced: 
Pro-Nutro, a cereal soy blend, by Hind Brothers in Durban, 
South Africa, and a Soy-Fortifi ed Whole Wheat Bread by 
Harrison Foods in Ghana.
 Then in about 1973 there was a rapid rise of interest in 
soybeans and soyfoods in Africa, paralleling the new interest 
worldwide. The three major reasons for this strong interest 
in Africa were the sudden rise in world soybean prices, the 
work of the International Institute of Tropical Agriculture 
(IITA at Ibadan, Nigeria) starting in 1970, and the work of 
INTSOY (the International Soybean Program headquartered 
at the University of Illinois) starting in 1973. IITA and 
INTSOY developed soybean varieties and management 
practices that for the fi rst time gave high yields under 
African conditions, and sponsored conferences on soybean 
production and utilization in Africa.
 Interest, production, utilization, and research grew 
dramatically during the 1980s. Africa’s leading soybean 
producing countries in 1987/88 were Egypt (144,000 
tonnes), Zimbabwe (100,000), Nigeria (75,000), South 
Africa (49,000), and Zambia (26,000 tonnes).
 By 1995/96 Africa’s leading soybean producers were 
Zimbabwe (110,000 tonnes), South Africa (84,000), Nigeria 
(80,000), Egypt (64,000), and Zambia (35,000 tonnes).
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 In October 1995 the Third Bi-Annual SoyAfrica 
Conference was held in Johannesburg, South Africa.
 The future for soybeans and soyfoods in Africa, a 
continent with long-term protein shortages, looks extremely 
bright.
 This is the most comprehensive book ever published 
about soy in Africa. It has been compiled, one record at a 
time, over a period of 20 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about this subject, worldwide, from A.D. 1857 to 
the present.
 This book is also the single most current and useful 
source of information on this subjects, since 97% of all 
records contain a summary/abstract averaging 181 words in 
length.
 This is one of more than 50 books 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. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

384. Schnittker, John A. 1997. The history, trade and 
environmental consequences of soybean production in the 
United States. Washington, DC: World Wildlife Fund. vi + 
110 p. Dec. No index. 28 cm. [34 ref]
• Summary: One of the best overviews of soybean 
production in the USA seen to date. Written by a man 
with long experience and expertise in the fi eld. Contents: 
Summary. List of tables. List of fi gures. 1. Introduction: 
Overview of the commodity, the demand for soybeans, 
overview of environmental impacts, overview of potential 
environmental improvements, overview of potential 
interventions. 2. Structure of soybean production: Producers, 
farm fi nance, farm tenure, crop rotations, producers in 
relation to soybean processing, Brazil and Argentina, 
production methods, irrigation, seed, disease, pest and weed 
control, fertilizer use on soybeans, the technological horizon, 
processing technology. 3. Market structure: Introduction, the 
product stream, processing, further notes on merchandising, 
the pricing system, synopsis–fl ows of money, information 
and control.
 4. Environmental impacts of soybean production: 
Introduction, soil erosion, water pollution, energy–air 
pollution, biodiversity–wildlife impacts. 5. Potential 
environmental improvements: Changing farming practices, 
changing technology, the Conservation Reserve Program, 
conservation compliance, new and revised authorities under 
federal law, revised environmental approach for farms. 
References. Appendix tables.
 Tables: (1) Major World Oilseeds. (2) U.S. Soybean 
Production, by State. (3) U.S. Soybean Yield, by State. (4) 
U.S. Soybean Acreage, by State. (5) Distribution of Soybean 

Farms, by Acres Harvested. (6) Distribution of Soybean 
Farms, by Value of Sales. (7) Soybean Variable Production 
Costs by Cost Group. (8) Soybean Variable Production 
Costs by Region. (9) Cropping Patterns for Soybeans (e.g. 
Soybeans-corn-soybeans). (10) Cropping Patterns for 
Corn. (11) Cropping Patterns for Winter Wheat. (12) Brazil 
Soybeans, Production and Yield by State, 1974-1995. (13) 
Argentine Soybeans, Production and Yield by Province, 
1974-1995. (14) Conservation Tillage and Other Tillage 
Types, USA, 1989-1995 (no-till, ridge-till, mulch-till). (15) 
Irrigated Acres by Crop. (16) Chemical Input Practices. (17) 
Nutrient Use & Practices. (18) U.S. Soybeans: Disposition, 
Acreage, Yield & Price, 1970-1996. (19) U.S. Soybean Meal 
& Oil, 1970-1996 (20) U.S. Soybean Products: Value & 
Crush Margin per Bushel, 1950-1995. (21) U.S. Soybean Oil 
Utilization (22) Soybean Crush Margins, May 1996-March 
1997. (23) 1985 Intrastate Shipments of Soybeans. (24) 1985 
Interstate Soybean Shipments.
 Appendix Tables (1) Soya Products and Uses. (2) U.S. 
Oilseed Crushing Plants (sorted by state). (3) Projected 
Annual Growth Rates of Meat Production, Annual, 1993-
2020 (for beef, pork, sheep & goat, all poultry, all meat; in 
China, India, USA, Major Regions, World). (4) Estimated 
Quantity of Pesticide Applied to Crops. (5) U.S. Soybean: 
Crop Value and Prices Received. (6) U.S. Soybean: Price 
Support Operations and Price of #1 Yellow. (7) Offi cial 
United States Standards for Grain. (8) Soybean Government 
Program Costs. (9) USDA Conservation Expenditures.
 p. ii: “Soybean meal comprises about two-thirds of 
the value of soybeans in recent years, with oil one-third. 
This developed in the past 30-40 years as the demand 
for protein for livestock and poultry increased rapidly, 
while production of other, oil-rich seeds such as canola 
and sunfl ower increased to dilute the demand for soyoil.” 
Address: Economic and agricultural consultant, Santa Ynez, 
California. Former Under Secretary of Agriculture.

385. Butts, Jennifer. 1999. Charitable donations: life-long 
giving illustrates generosity. Herald and Review (Decatur, 
Illinois). March 7. p. 60. Sunday.
• Summary: A photo shows: “Charitable meeting: Mrs. Inez 
Andreas (left) greets Mother Teresa as Dwayne Andreas and 
an unidentifi ed Sister of Charity look on.”
 A sidebar titled “Memorable comments” states: “The 
following quote comes from comments by Dwayne O. 
Andreas, Chairman of the Board and Chief Executive, at the 
69th annual ADM shareholders meeting in early 1993.
 “The following quote was spoken by President Dwight 
David Eisenhower in 1953, and when I heard it I asked for a 
transcript, which I have carried with me ever since.
 “’Every gun that is made, every warship launched, every 
rocket fi red signifi es, in the fi nal sense, a theft from those 
who hunger and are not fed, those who are cold and are not 
clothed.
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 “This world in arms is not spending money alone. It is 
spending the sweat of its laborers, the genius of its scientists, 
the hopes of its children... This is not a way of life at all in 
any sense. Under the cloud of threatening war, it is humanity 
hanging from a cross of iron.’
 “The nations are spending more than $1 trillion a year 
on destructive weapons–more than $3 million every minute, 
day and night, including Sundays and holidays. The cost 
of one Trident submarine would pay for immunization and 
basic health care for all the needy children in the world. The 
cost of 10 bombers or two submarines would pay for all the 
food needed to arrest the starvation of 100,000,000 people 
for one year–long enough to let them start to earn a living.
 “Shortly after Ike made that statement he sponsored 
Public Law 480, a law designed in 1954 to distribute U.S. 
Food abundance to the hungry around the world. In recent 
months Public Law 480 has been revived to help Somalia 
and other countries feed their people, because, thank God, 
we couldn’t stand to see the faces of these starving children 
on television.
 “That is why I believe that in years to come ADM 
technology can help save the world.
 “Shareholders, you underwrite these great enterprises 
by permitting your capital and its proceeds to spawn ADM’s 
endless growth. You make it possible, and we aspire to 
continue to merit your confi dence.
 “Think about it. Ike had it right.” Address: Special 
projects writer.

386. Paarlberg, Don; Paarlberg, Philip. 2000. The 
agricultural revolution of the 20th century. Ames, Iowa: Iowa 
State University Press. xvi + 154 p. Illust. Index. 24 cm. [59 
ref]
• Summary: This book tells the story, in laymen’s terms, of 
one of the most important developments of the 20th century, 
the “agricultural revolution.”
 Contents: Preface. Acknowledgments. Introduction. 
Section I: The technological revolution. 1. 19th century 
agriculture. 2. Mechanized agriculture. 3. Chemical 
advances. 4. Biological advances. 5. Information explosion. 
6. Management integration of the disciplines. 7. The 
agricultural revolution in a global context. 8. Exporting the 
revolution.
 Section II: The deeper dimension. 9. Birth pangs and a 
live birth. 10. Consumer benefi ts. 11. Political issues arising 
from the agricultural revolution.
 Section III: Looking ahead. 12. Into the 21st century.
 The Preface lists some of the remarkable changes 
to agriculture that this revolution brought during the 
20th century. “From horse to tractor and from buggy to 
automobile.
 “From the 10-horsepower to the more than 
400-horsepower tractor.
 “From hoe to herbicide.

 “From genetic mythology to bioengineering 
[biotechnology, genetic engineering].
 “From lead arsenate to biodegradable chemicals.
 “From a national average of 21 to 121 bushels of corn 
per acre.
 “From husking hook to corn combine...
 “From carrying water to turning the kitchen faucet.
 “From backhouse [outhouse] to indoor toilet...
 “From mud roads to paved highways.
 “From kerosene lamp to electric lights...
 “From Rural Free Delivery to the World Wide Web...
 “From a labor-intensive to a capital-intensive [and fossil 
fuel energy-intensive] operation...
 “From poverty to virtual income equivalence with 
nonfarm people.”
 The Introduction notes: “In 1910 it took 70 minutes 
of labor to earn $1.00 of farm income. By 1980, only 4 
minutes were required. In 1900-1914 it took a farmer, with 
the available horsepower [horses], 81 minutes to produce a 
bushel of corn. Currently, with mechanical power, it takes 
less than 2 minutes.”
 “In 1900 farm people constituted 39 percent of the 
population; by the year 2000 they constituted just over 1.5 
percent.
 Corn rows had long been spaced 38 to 40 inches apart to 
permit the passage of horses. The stayed about that wide for 
40 years after the horses disappeared, even though narrower 
rows were shown to give higher yields using new power 
machinery. “Soybeans were planted with the old corn planter 
and remained wide until the late 20th century, when rows 
were narrowed or the fi eld was planted solid, with resulting 
higher yields (p. 5).
 Table 6-1 (p. 63) shows “United States average yield 
per acre for 10-year periods...” for nine major crops: Corn, 
wheat, sorghum, rice, soybeans, lint cotton, peanut, potato, 
processing tomatoes. The yield of corn for grain increased 
from 24 bu per acre in 1930-39 to 121 bu per acre in 1990-
97–a 5-fold increase. The yield of soybeans for beans 
increased from 16.1 bu per acre in 1930-39 to 36.5 bu per 
acre in 1990-97–a 2.27-fold increase–and the smallest of the 
nine major crops.
 “No important crop or livestock breed was domesticated 
in what is now the United States... Corn came from Central 
America, soybeans from China, rice from Asia,...” (p. 104).
 About the authors: Don Paarlberg “has a distinguished 
record of government service that includes appointments 
from Presidents Eisenhower, Nixon, and Ford, as well as 
serving as: economic advisor for Secretaries of Agriculture 
Benson, Hardin, Butz, and Knebel; director of agricultural 
economics of the USDA (1969-76); special assistant 
(economics) to the president and coordinator Food for Peace 
(1958-61); and assistant secretary of agriculture (1957-58).”
 Note: This agricultural revolution depended on 
inexpensive petroleum; that seems unlikely to last for 50 
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more years. It will be interesting to read this book again 
in the year 2050. Address: 1. PhD, Prof. Emeritus, Dep. of 
Agriculture, Purdue Univ., Lafayette, Indiana; Now self 
employed as a writer, speaker, and consultant.

387. USDA Economic Research Service. 2001. Soybeans: 
Background and issues for farm legislation (Web article) 
(Continued–Document part II). https://www.ers.usda.gov/
webdocs/publications/ocs070101/50732_osc0701-01.pdf 
July. 9 p.
• Summary: (Continued): “Trade and Trade Agreements: The 
world oilseed market consists of many closely substitutable 
commodities, such as soybeans, rapeseed, sunfl owerseed, 
and cottonseed. Exporting countries also process oilseeds 
domestically and ship the resulting protein meal and 
vegetable oils to foreign buyers. Foreign import demand 
depends on the defi cit between countries’ domestic oilseed 
output and their consumption. Relative demand for protein 
meal and vegetable oil, and limits on domestic processing 
capacity, determine the ratio of oilseeds and oilseed products 
that countries will import. The volume and source of foreign 
imports depend on seasonal availability and relative prices, 
credit and delivery terms, local preferences, and quality. 
Importing countries’ policies, such as tariffs and domestic 
subsidies, also can infl uence shipments by adjusting local 
prices and the availability of competing products. Since 
the oil content of soybeans is relatively low compared with 
other oilseeds, the dominance of soybean oil in the world 
vegetable oil market has waned.
 “The United States is the world’s largest exporter of 
soybeans, and exports represent a signifi cant source of 
demand for U.S. producers. Among all U.S. agricultural 
products, only feed and food grains together outrank the 
oilseed sector in total export value and net exports. For 
the 1999/2000 marketing year, exports of soybeans and 
soybean products accounted for 40 percent of U.S. soybean 
production, and were valued at $6.6 billion. For the United 
States, major export destinations for whole soybeans include 
the European Union (EU), Japan, Mexico, China, and 
Taiwan. Important markets for U.S. soybean meal exports 
include the Philippines, Canada, Saudi Arabia, Venezuela, 
and Turkey. With so much competition from other oils, U.S. 
soybean oil exports are widely dispersed and are heavily 
infl uenced by concessional food aid to developing nations 
under the P.L. 480 food aid program. U.S. imports of oilseeds 
and products amounted to $1.9 billion in 1999/2000, mainly 
rapeseed and rapeseed products from Canada, olive oil from 
Western Europe, and tropical oils from the Philippines, 
Indonesia, and Malaysia.
 “USDA administers two credit guarantee programs that 
help fi nance a portion of U.S. oilseed and oilseed product 
exports. The Export Credit Guarantee Program (GSM-102) 
and the Intermediate Export Credit Guarantee Program 
(GSM-103) are used to underwrite credit extended by 

U.S. banks to approved foreign banks to pay for food and 
agricultural products sold to foreign buyers. In essence, 
the credit programs assure U.S. exporters that they will be 
paid for their products. Following the Asian fi nancial crisis 
of the late 1990s, credit became particularly important in 
supporting U.S. agricultural exports to several countries. 
Multilateral negotiations to discipline the use of export 
credits for all nations are ongoing. Another program, the 
Foreign Market Development Program (FMD) uses funds 
from the USDA’s Commodity Credit Corporation to aid in 
the creation, expansion, and maintenance of foreign markets 
for U.S. agricultural products, including oilseeds and 
products.
 “World trade in whole oilseeds, particularly soybeans, is 
relatively unrestricted by tariffs and other border measures. 
However, to help protect domestic oilseed processors, many 
countries place higher tariffs on oilseed meals and vegetable 
oils, in particular, than on oilseeds. For example, applied 
tariffs on soybean oil average about 20 percent among the 
world’s top consumers and importers of the commodity, 
compared with rates generally at or below 10 percent for 
soybeans. Western agricultural interests and processors have 
sought for many years a worldwide elimination of all export 
subsidies on oilseeds and their products in exchange for 
abolishing import tariffs on them.
 “The U.S. share of global exports has steadily 
diminished in the past two decades despite substantial 
growth in U.S. soybean output and recent gains in export 
volume. In the mid- to late 1970s, the United States 
dominated world trade in unprocessed oilseeds, with a 
market share of more than 70 percent. Recently, this share 
has fallen below 50 percent. The United States has seen its 
share of soybean meal and soybean oil exports fall even 
more sharply, although from a smaller base, particularly 
before 1990. One reason U.S. soybean meal exports have 
experienced a relative decline is the recent expansion of U.S. 
meat exports, which has raised domestic meal use rather than 
contributing to exports of soybeans or soybean meal.
 “A particularly important factor in the declining share 
of U.S. exports has been the phenomenal growth of foreign 
soybean output and exports, particularly by Brazil and 
Argentina. Foreign soybean output now exceeds that of the 
United States, and Brazil and Argentina share approximately 
a third of the soybean export market, up from less than 15 
percent before 1980. With increased production, and more 
rapid expansion of trade in soy products than in whole beans, 
Brazil and Argentina have each overtaken the United States 
in soybean meal and soybean oil exports.
 “Soybean production in South America has expanded 
rapidly since the early 1970s. Brazil is now second to 
the United States in soybean production. Major Brazilian 
soybean-growing regions were formerly concentrated in 
the south, relatively near the principal ports. In recent 
years, soybeans have expanded into the vast farmland of 
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the center-west States, as infrastructure improvements have 
cut internal transportation costs. Brazil’s vast reserves of 
farmland will permit signifi cant expansion in soybean area 
once prices strengthen. Argentina’s soybean-growing regions 
and crushing mills are located close to port facilities, and the 
relatively small domestic market makes it the world’s largest 
exporter of soybean meal and oil. Brazilian and Argentine 
soybean and meal exports are projected to capture market 
share from the United States in the next decade.
 “China is the world’s fourth-largest producer of 
soybeans. Major Chinese soybean-growing regions are 
concentrated in the country’s northeast. Yet rapid growth of 
China’s economy has spurred food consumption, turning 
the country into a leading soybean importer. More growth is 
likely, as China’s per-capita consumption of meat and oils is 
still well below developed-nation levels. Changes in China’s 
agricultural and trade policies have greatly infl uenced world 
oilseed markets. The anticipated accession by China to 
the World Trade Organization will reduce import barriers 
on vegetable oil. Once a WTO member, China is likely to 
experience lower internal oil prices and profi t margins for 
oilseed crushing as a result of sharply higher oil imports, 
which would in turn favor imports of oilseed meal over 
oilseeds.
 “The European Union is self-suffi cient in vegetable 
oil production, but its protein meal defi cit still makes it the 
world’s largest import market for soybeans and soybean 
meal. Since the 1960s, EU imports of soybeans swelled 
because of rapid growth in livestock production and duty-
free concessions signed in world trade agreements. But in the 
1970s and 1980s, consumption slowed and EU agricultural 
policies subsidized a large expansion in domestically 
produced rapeseed and sunfl owerseed, which eroded the 
market for foreign oilseed imports. The U.S. government 
challenged these subsidies, and in 1992 the EU committed to 
reforms of its Common Agricultural Policy (CAP), including 
area limits on the planting of oilseeds. Following further 
reforms of the CAP, low prices have prompted EU farmers to 
scale back oilseeds planting recently. Within 3 years, direct 
payments to oilseed producers will be incrementally reduced 
by a third (to equal the payment that grains producers 
receive), which could further discourage EU oilseed 
production.
 “Historically high import tariffs on cereals had boosted 
EU consumption of soybean meal, which has been favored 
by duty-free access for soybeans. But in coming years, EU 
grain supplies are projected to swell and the CAP reforms 
will allow EU grain price supports to fall even more. Despite 
very low meal prices, the reduction in the relative cost of 
feeding grains should cut EU soybean meal consumption 
and imports in the future. The relative weakness of European 
currencies against the U.S. dollar has also deterred imports 
of soybeans and soybean meal.
 “Under NAFTA, Mexico reduced its soybean import 

tariff from 15 percent to 10 percent in 1994, and will phase 
it out completely by 2003. With reforms in domestic crop 
support programs, imports have virtually displaced domestic 
soybean production in Mexico, with nearly all of the imports 
coming from the United States. Since 1993, U.S. soybean 
exports to Mexico have doubled. Strong income growth in 
Mexico’s economy has boosted consumption of meat and 
vegetable oil, which consequently raised soybean processing. 
Improvements in Mexico’s rail links at the border have also 
expedited soybean trade...”

388. Givens, Joe. 2001. Fiftieth anniversary of the Dawson 
soybean plant. Speech presented at the Dawson Golf Club in 
Dawson, Minnesota. 9 p. 13 x 16 cm. cards.
• Summary: Begins by focusing on how the Dawson 
community benefi ted from the presence of this cooperative 
soybean processing plant. Joe and his family lived in 
Dawson for nearly 30 years. Two of his daughters were born 
there and all three of his kids graduated from Dawson High 
School. Dawson Mills has been one of the most successful 
businesses in Western Minnesota. It has provided millions of 
dollars to the Dawson community in wages, taxes, and net 
savings (co-op language for earnings) distributed to member 
elevators. It has also meant millions of dollars in increased 
income to the farmers who grew the soybeans which were 
processed at the plant. Over the 28 years the Givens was 
manager, the plant’s average earnings were $1,250,000 a 
year. “Since the Dawson elevator was the largest Co-op 
patron, the Dawson community received a good share of this 
amount... The soybean plant was by far the largest tax payer 
in the school district.”
 On 26 Dec. 1951, right after Jim was offered the job 
of managing this plant, he called his wife, Mary, for her 
thoughts. She asked: “Will you be able to come home at 
nights?” When he said “yes,” she said “Grab it!” “At that 
time we had been married a little more than 2 years, during 
which time I had started up 6 soybean processing plants and 
has not spent many nights at home.”
 The main problems during the early days were lack of 
working capital (they were restricted much of the time to 
owning only 2 days supply of soybeans), solvent problems 
(with trichloroethylene), specialty meal (developed for 
west coat plywood glue was critical in getting the company 
through its fi rst year).
 The plant was “shut down on Christmas Eve 1952 by 
order of the Minnesota Department of Dairy, Agriculture, 
and Food because of the dangers of using trichloroethylene. 
This was actually a good thing because we could then make 
claims against Crown Iron Works, the DuPont Co., and the 
Iowa State Foundation for a faulty process. These fi rms 
owned the patents and the process. An agreement was rapidly 
reached that they would pay all the costs to convert the plant 
to use conventional hexane as the oil solvent. The conversion 
was made and the plant started up again in May 1953–the 
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time lost was only 5 months... Surprisingly, we ended fi scal 
1952 with only a modest loss and in fi scal 1953 a small 
gain [profi t] was made.” In 1955 they fi nished paying off 
the original construction bills. That same year a truck scale 
to weigh the incoming beans and outgoing meal was fi nally 
installed.
 “We made processing history in 1959 with the addition 
of a newly designed oil extractor... I had ideas to use 
different principles in the design of an extractor that would 
allow manufacture of extractors of very large capacity. 
The Crow Iron Works agreed to build this new extractor 
for us at their cost.” The new extractor was installed in 
1964, replacing the 1959 extractor. It “worked beautifully 
and our business grew rapidly the next few years.” “The 
new extractor had a bed of fl akes 6 feet wide and 20 inches 
deep.” It’s capacity of 600 tons/day of soybeans was twice 
the capacity of the old extractor. In 1971 a second extractor, 
having a capacity of 700 tons/day was installed, giving 
Dawson a total capacity of 1,300 tons/day–although it 
was operated occasionally at 1,500 tons/day. “The Crown 
Iron Works oil [solvent] extraction systems, the principles 
of which were developed at Dawson, are now the most 
preferred systems in the world. The newest ones have huge 
capacities.” “Development of this new design was a team 
effort–a Dawson team.”
 The U.S. government had a program called Public 
Law 480, to help needy nations with their food supply. One 
of the foods was bulgur wheat fortifi ed with high protein 
soy grits. Dawson Mills’ extraction plant could make these 
grits. “Dawson Mills was a successful bidder for some of 
this business for a number of years. It was a very lucrative 
business which paid for additional processing equipment in 
about 2 months time.” Unfortunately, with a change in the 
federal administration, the USDA under Orville Freeman 
cancelled the soy grit fortifi cation of the bulgur wheat.
 Several outside studies on the profi tability of adding 
value to products by further processing concluded that 
manufacture of soy fl our and textured soy fl our would 
be very profi table. The “Flour Tower” was built and its 
operation was successful. The fi scal years ending 1973, 
1974, and 1975 were the most profi table years in Dawson 
Mills’ history.
 Several more studies showed that the manufacture 
of non-meat ham, chicken, and beef based on the use of 
isolated soy protein would be very profi table. As a result, a 
soy isolate plant was built and a Food Products Division was 
formed. The resulting products were of excellent quality and 
were well accepted by institutional buyers, such as the U.S. 
Army, U.S. prison systems, university food systems, etc. But 
the retail market was too tough a nut to crack. Unfortunately, 
the price of meat fell below the cost of production of these 
specialty food products.
 “Fiscal 1979 ending Aug. 31, the last year of operations 
as Dawson Mills, ended with positive net margins of $2.4 

million.” A few months later, in 1980, Dawson Mills merged 
with Land O’Lakes. Joe retired in early 1981. “I have not 
seen any reports to show the results of the operations of 
the Dawson soybean plant since it was acquired by AGP.” 
“Thank you for your kind attention.” Address: Dawson, 
Minnesota and Naples, Florida.

389. U.S. Agency for International Development. 2004. 
Celebrating Food for Peace 1954-2004: Bringing hope to the 
hungry. Washington, DC: U.S. Government Printing Offi ce. 
16 p. http://pdf.usaid.gov/pdf_docs/PDABZ818.pdf
• Summary:  See next 2 pages. At the top of the cover: 
“Food can be a powerful instrument for all the free world in 
building a durable peace.”–President Dwight D. Eisenhower.
 On page 2 is a message from President George W. Bush: 
“Across the earth, America is feeding the hungry. More 
than 60 percent of international emergency food aid comes 
as a gift of the people of the United States... Millions are 
facing great affl iction, but with our help, they will not face 
it alone. America has a special calling to come to their aid 
and we will do so with the compassion and generosity that 
have always defi ned the United States. February 1, 2003, 
Washington, D.C.”
 Contents: Message from Secretary of State Colin 
Powell. Message from USAID Administrator Andrew S. 
Natsios. Over the past 50 years, “Approximately 3 billion 
people in 150 countries have benefi ted directly from our 
food.” What is Food for Peace? (“Over the past 50 years, 
the Food for Peace program has sent 106 million metric 
tons to the hungry of the world, feeding billions of people 
and saving countless lives. The program depends on the 
unparalleled productivity of American farmers and the 
American agricultural system. Without this vast system there 
would be no Food for Peace program. On average, American 
generosity provides 60 percent of the world’s food aid, 
feeding millions of desperately hungry people every year”).
 Who has received our food? (“* The number of 
countries in the program has varied from 47 to 106. * The 
number of those assisted has varied from 17.3 million in 
1963 to 133 million in 2003. * In 1958, Food for Peace 
shipped 4.48 million metric tons, the largest single-year 
donation to the world’s hungry. * The commodities that Food 
for Peace sends around the world come from virtually every 
state. * One hundred thirty-fi ve countries have received FFP 
food aid since 1954”).
 “The history of America’s food aid: America’s food 
assistance programs began in 1812, when President James 
Madison sent emergency aid to earthquake victims in 
Venezuela. Herbert Hoover led a huge feeding program in 
Russia during the 1920s in addition to famine relief programs 
during World War I and World War II in Europe. In 1949, 
the United States launched the Marshall Plan, which brought 
tons of food to the people of Western Europe, planted the 
seeds for a rejuvenated and now fully united Europe, and 
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laid the foundations for a permanent U.S. food aid program. 
Many European countries we helped at that time have 
long since become major food exporters and important 
international donors.
 “On July 10, 1954, President Dwight D. Eisenhower 
signed the Agricultural Trade Development Assistance 
Act–or Public Law (PL) 480–into law. The purpose of the 
legislation, the President said, was to “lay the basis for a 
permanent expansion of our exports of agricultural products 
with lasting benefi ts to ourselves and peoples of other lands.” 
The Food for Peace Act of 1966 revised the basic structure 
of the programs and placed the emphasis clearly on the 
humanitarian goals of the program. The policy statement 
shifted from surplus disposal to planned production for 
export to meet world food needs.
 “From food aid to self reliance. Many countries that 
received U.S. food aid in the early years of PL 480 have 

become self-suffi cient or even food 
exporters and major international 
donors. Among them are such 
prosperous European nations as France, 
Germany, Belgium, Austria, Italy, 
the United Kingdom, Spain, Greece, 
Portugal, Cyprus, Turkey, Poland, and 
the former Czechoslovakia.”
 “Partnerships in food aid: USAID 
works with many NGOs and PVOs 
(private voluntary organizations) to 
provide food for both emergency and 
long-term development projects.”
 Food for Peace Success: 
Afghanistan, Ethiopia, India (During the 
1960s, 1970s, and 1980s, India was the 
largest recipient of American food aid, 
reaching a historic high of $1.5 billion 
worth in the 1960s), Iraq, Southern 
Africa drought, improving agriculture, 
enhancing health, reducing the impact 
of HIV/AIDS, increasing access to 
education
 Looking ahead. Fifty years of 
Food for Peace. A full-page table with 5 
columns shows: (1) Year (1954-2003). 
(2) Number of benefi ciaries (millions). 
Commodity value ($ millions). Gross 
value ($ millions). U.S. agricultural 
exports (metric tons). Address: 
Washington, DC. Phone: 703-875-4901 
(1991).

390. Chajuss, Daniel. 2005. Brief 
biography and history of his work 
with soy in the USA and Israel. Part I 
(Interview). SoyaScan Notes. Feb. 19. 
Followed by numerous e-mails through 

Dec. 2007. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Daniel was born on 23 Sept. 1936 in Jerusalem, 
Palestine, the son of Elijah Mathew Chajuss (a fl our miller, 
born on 12 April 1903 in Jerusalem) and Dvora Margaliot, 
born on 4 April 1908 in Tiberias, a town on the western 
shore of the Sea of Galilee (which today is in northeast 
Israel). Both his parents were born before World War I when 
Palestine was still part of the Ottoman Empire; Turkish 
(written in Arabic script) was the offi cial language, but 
Hebrew was the main language of the Jewish population.
 The family name was pronounced “Chayes” (or 
“Hayes”) but was written “Chajuss.” Within the family 
and among close friends it was pronounced “Khatuth” or 
“Khayooth,” where the initial “ch” is pronounced like the 
non-initial German ch as in Bach. Daniel’s mother’s family 
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had lived in Palestine for at least 9 generations and his 
father’s family for 5 generations. He was the second of three 
children, with an elder sister and a younger brother.
 In 1953, at age 16, he went to the United States to study 
at Kansas State University (Manhattan, Kansas), focusing on 
the milling industry and cereal chemistry. In 1956 he began 
what became a lifelong interest in soy when he learned of 
the effects of soy fl our components on wheat fl our; he did 
some research on soy protein utilization in food systems. He 
fi nished his studies in 1956 and graduated in 1957 with a 
B.S. degree in milling technology. While an undergraduate in 
the USA, Daniel received lots of help and support from his 
father and family, but he worked to earn most of his living 
expenses. After graduation, he returned to Israel, where (in 
the late 1950s) he worked in the Israel Army Quartermaster 
Corps. doing food research and development for military 
purposes.
 Eliahu Navot was the fi rst real pioneer of soybean 
utilization and production in Israel. He devoted much of 
his life to this work. Daniel met him once or twice in the 
late 1950s, and was aware of his work. “He impressed me 
as a person totally devoted to soy and his aim was that the 
soybean should be grown and used in Israel for many good 
reasons.”
 In 1956, the same year his son became interested in 
soy, Elijah M. Chajuss incorporated a company named 

“E.M. Chajuss, Ltd.” It was a small commercial and trading 
company, established mainly to trade in grains and foods. 
Elijah owned 80% of the shares and Daniel owned the 
remaining 20%. The fi rm was not very active and it ceased to 
exist in about 1988.
 In 1958 Daniel returned to the United States to do 
graduate work at Washington State University (at Pullman). 
He was not yet married. In 1960 he received an MSc degree 
in food technology; his dissertation was titled “Post mortem 
tenderization of chicken muscle.”
 In early 1961 Daniel went to work at the Northern 
Regional Research Lab. (NRRL) at Peoria, Illinois, as an 
employee under A.K. Smith; other coworkers included 
Joseph Rackis, Walter Wolf, Clifford Hesseltine, and Gus 
Mustakas. His research included work on soy proteins, 
and specifi cally work on making soy protein concentrates 
(SPC) by the aqueous alcohol wash process, which had 
been developed by Mustakas and coworkers in about 1960 
and published in the Journal of the American Oil Chemists’ 
Society in 1962. Yet Daniel was most interested in the 
biologically active soy compounds which were found in 
the non-SPC solubles, a by-product of this new aqueous 
alcohol wash process; he would soon call these solubles “soy 
molasses.” Daniel has a sister in the U.S. Their father came 
to visit them at this time and Daniel showed him around the 
USDA laboratory at Peoria and explained the work he was 
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doing there.
 In 1962, after about a year at NRRL, he decided 
to return to Israel, where he got registered and certifi ed 
Chemical Engineering certifi cation.
 In 1962 Daniel and his father, Elijah, incorporated 
Hayes Ashdod Ltd. (Industrial Zone P.O. Box 2230, Ashdod, 
Israel); all the shares were owned by their family. At the 
same time they established Hayes General Technology 
(HGT) Company Ltd. as the fi rst company’s R&D arm or 
division, and an agro-industrial engineering fi rm; it was 
not a separate company and was not incorporated at this 
time. Daniel’s father was chairman of the company and a 
fi rm believer that proteins were in short supply and that soy 
proteins with good acceptability would offer an affordable 
solution to many. Elijah also handled commercial operations. 
Daniel dealt mainly with the technology, research, product 
development, and plant operation. Thus, Daniel spent much 
of his time with HGT, which was located in a separate 
building on the Hayes Ashdod site. HGT’s goal was to do 
basic research and develop new technologies and know-how 
in areas not necessarily related to soy protein concentrates.
 Ashdod is a city about 3 miles inland from the 
Mediterranean Sea, 35 miles due west of Jerusalem and 
about 15 miles north of the northernmost part of the Gaza 
Strip. Important harbor facilities have been constructed on 
the coast near Ashdod; in 1990 its population was about 
76,600.
 But as with all pioneering ventures by entrepreneurs, 
starting a new business was risky and the future was 
unknown. Daniel recalls: “When we started the plant in 
Ashdod my uncle (father’s brother) came to me and said (in 
a teasing, friendly way), ‘Daniel, you are doing a criminal 
thing. You take your money and your father’s money and 
the bankers’ money and big loans to make soy protein 
concentrate. Who needs it?’”
 In 1962 Daniel and Hayes Ashdod began an ongoing, 
long-term collaboration with Israel’s leading center for 
research on the composition and biologically active 
components of soybeans–the Hebrew University’s Faculty 
of Agriculture at Rehovot [pronounced rei-HO-vot], located 
only about 13 miles north of Hayes. Daniel worked very 
closely with Yehudith (“Judith”) Birk, co-discoverer of 
the Bowman-Birk trypsin inhibitor, who also did work on 
isofl avones, saponins, etc. She was a great pioneer in the 
fi eld of soy research; she is still [2005] active at about age 
75 and a very able and very nice person. Dr. Michael Naim 
was a pioneer in the fi eld of soy molasses. Other researchers 
at Rehovot included Bondi, Gertler, Gestetner, Tagiri, and 
others.
 This collaboration was based on mutual interest in 
the nutritional value of soybeans, unknown growth factors 
in soybeans, etc. No money changed hands, no contracts 
were entered into, Daniel did not assign the researchers 
any specifi c projects to work on, and no research was done 

specifi cally for Daniel or Hayes. Rather, Daniel and the 
researchers at Rehovot collaborated on research projects of 
mutual interest. Daniel sometimes went to Rehovot when 
needed and did research there, however most of his research 
was done in the Hayes’ laboratories in Ashdod. His work 
in Ashdod was mainly to fractionate soy components and 
evaluate the same at the request or understandings with 
the workers from the faculty. His visits to Rehovot were 
mainly to discuss the various ongoing research projects 
with the people involved, and to visit the large library there. 
Occasionally researchers from Rehovot visited Daniel and 
Hayes in Ashdod. Daniel spent the most hours in Rehovot 
during the 1980s, when for about a year he visited the faculty 
once a week and stayed all day. After 2004 he went there 
seldom. No one from Hayes did research at Rehovot on a 
regular basis.
 In addition to his own work, Daniel contributed soy 
products his company had made at Ashdod, e.g., soy protein 
concentrates (processed in various ways), soy fi bers, hulls, 
soy molasses and various fractions thereof, etc.
 Together they worked, for example, on nutritional 
aspects of soy molasses components, of the soy protein 
concentrate in human and calves milk replacers, on antigenic 
components in soy and their elimination, on the soy dietetic 
fi bers (“Sobit”), etc.
 Many research papers were published in leading 
scientifi c journals, and PhD and MSc degrees were obtained 
because of their mutual work. Daniel believes that grants for 
the research were provided by the USDA under the P.L. 480 
(Food for Peace) program. All of them enjoyed the mutual 
work very much. This fruitful collaboration continued until a 
few years ago.
 In 1963 Hayes Ashdod began operations. Daniel 
recalls the general situation with soy in Israel at that time: 
In 1962 there were several makers of soy food products in 
Israel. Soybean crushing factories made soy oil for human 
consumption and toasted soybean meal for animal feeds. 
However, some of the toasted soybean meal was milled 
to soy fl our for use in households, in the meat processing 
industry, and in the baking industry. There were also some 
small cottage industries making various Oriental soy 
products, such as soy sauce, simply-made toasted and non-
toasted full-fat soya fl ours, roasted soybean coffee, etc.; 
Daniel does not remember the names of these companies. 
Continued. Address: Managing Director, Hayes General 
Technology Company Ltd., Misgav Dov 19, Mobile Post 
Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

391. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2006. First U.S. Food for Peace purchase 
of defatted soy fl our leaves Cedar Rapids for African mothers 
and children. 18(1):16-16. Oct.
• Summary: Starting in June, 150 metric tons of defatted 
U.S. soy fl our–enough to provide 5 million servings 
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of protein–was fl owing into bags emblazoned with the 
American fl ag at the Cargill Cedar Rapids facility.
 “This massive shipment of defatted soy fl our is the fi rst 
ever purchased under the U.S. Food for Peace Program. 
It is destined for the West African nation of Burkina Faso, 
which is 5,000 miles from Iowa. When the soy fl our arrived 
in September, the non-profi t organization Africare used it 
to boost the nutrition of severely malnourished mothers and 
children at the provincial hospital and a rural health clinic 
in Zondoma, Burkina Faso. Africare also used some of the 
defatted soy fl our to help people living with HIV/AIDS.
 Contains a good discussion with Jim Hershey, director 
of the World Initiative for Soy in Human Health (WISHH).
 A color photo shows three African in their colorful 
traditional clothing.

392. Conlon, Michael. 2009. The history of U.S. soybean 
exports to Japan. GAIN Report (Global Agriculture 
Information Network) No. JA9502. 14 p. Jan. 20. [42 ref]
• Summary: An excellent, very readable historical summary. 
Contents: Introduction: The amazing soybean. The Auckland. 
Perry and the black ships. William Morse: USDA’s plant 
explorer in Japan and the father of soybeans in America. U.S. 
Market development efforts in Japan. Recent activities in 
market development. End notes.
 Page 7: “In the late 1940s, ASA began to look at 
international markets because of the sharp increase in 
domestic production and Japan offered terrifi c opportunities 
for U.S. producers. Japan began importing small quantities 
of U.S. soybeans in 1946, when it bought 3,441 metric 
tons. By 1955, that quantity had soared to 572,050 metric 
tons, making Japan the largest overseas market for U.S. 
soybeans. Nonetheless, there were issues such as high 
foreign matter content and the lack of understanding on 
the part of American growers about Japan’s soybean needs 
(endnote 25). William Termohlen, the agricultural attaché 
in Japan at the time, believing that there were tremendous 
opportunities in Japan for U.S. soybeans requested that an 
ASA representative be sent to Japan to study the market. In 
late 1955, George Strayer, ASA’s fi rst executive offi cer, with 
funding from FAS, spent almost two months in Japan talking 
to soybean product producers and government offi cials. 
From his time in the country, Strayer became a major 
proponent for U.S. soybeans in Japan. In a 1955 edition of 
Soybean Digest, he announced to the American farmer that 
“Soybeans are the life blood of Japan. They are an absolute 
necessity, for they are the food of the people” (26).
 “On February 7, 1956, ASA and FAS signed a 
cooperator agreement, allocating $100,000 in P.L. 480 
proceeds to cover activities in Japan and Germany for one 
year (27). The fi rst activities in Japan included funding a 
survey on quality of soybeans exported from the United 
States under the new grain grading standards for soybeans, 
sending a Japanese team to the United States, and 

establishing an offi ce in Japan to carry out the program.
 “Japanese manufacturers and associations were quick 
to realize the benefi t of increasing domestic soybean 
consumption. In April, 1956, ASA entered into an agreement 
with several Japanese industry organizations to create 
the Japanese American Soybean Institute (JASI). JASI 
was composed of the leading Japanese soybean user 
organizations: soy oil/meal processors, producers of tofu, 
miso, and soy sauce, and the oil and fat importers and 
exporters. Expenses of the new offi ce were borne jointly 
by ASA and the Japanese industry. Before JASI, there had 
been no such thing as a soy food association in Japan where 
producers of the various soy foods met to discuss common 
problems and areas of cooperation. Thus, JASI opened new 
channels of communication among Japanese involved with 
soybeans as well as among Americans and Japanese.”
 Page 9: “In 1957, ASA and FAS sponsored Dr. A.K. 
Smith of the USDA’s Agricultural Research Service (ARS) 
to visit Japan to study soybean utilization. He found that only 
a limited amount of U.S. soybeans were used to produce 
soy foods (36). The following year, under a cooperative 
agreement between FAS, ARS and ASA, two Japanese 
scientists went to work with Dr. Smith at USDA’s Peoria 
[Illinois] Labs for ten months to determine which U.S. 
soybean varieties were good for tofu and miso. The scientists 
identifi ed two varieties, Hawkeye and Harosoy, and the 
Japanese industries started using these varieties of soybeans 
for food products (37). By the late 1950s, the image of soy 
food changed to ‘wholesome and nutritious.’”
 Page 10: “In 1965, ASA sponsored six technicians of 
the Japanese Margarine Makers Association to visit the 
Miami Margarine Company in Cincinnati, Ohio to study 
how to make margarine using soy oil (40). Upon their return, 
they made “Uni-Soya” margarine from soy oil, which was 
cosponsored by ASA, JOPA, and the Margarine Association. 
Uni-Soya margarine was distributed to consumers in 
Tokyo and Osaka and became the fi rst margarine in Japan 
made from soy oil. Because of this project, soy oil use for 
margarine production signifi cantly increased.”
 Page 11: “The 1973 U.S. soybean embargo, 
unfortunately, caused some anxiety in the strong relationship 
between the United States and Japan. Soybeans were in short 
supply in the middle of 1973, and as an infl ation-fi ghting 
measure, on June 27, the U.S. Secretary of Commerce 
imposed an export embargo on soybeans, cottonseed, and 
various meal and oil products from these commodities. 
Less than a week later, on July 2, the embargo was lifted. 
The embargo actually did not affect the volume of soybean 
exports to Japan as the country imported a record volume 
from the United States in 1973. However, since Japan relied 
on the United States for this food staple (in 1973 the United 
States accounted for over 88 percent of Japan soybean 
imports) the embargo sent shock waves through the Japanese 
government and food sector.
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 “USDA took quick action to relieve Japan’s feeling of 
vulnerability. In early 1974, Secretary of Agriculture Earl 
Butz took a trip to Asia and Japan to assure the Japanese 
that “we made a mistake” and that the United States would 
never embargo food products again and that we were a 
reliable supplier. Secretary Butz and the Japanese Minister 
of Agriculture Abe met in Washington, DC on August 
12, 1975. The Butz-Abe Understanding grew out of this 
meeting, where the United States agreed to supply Japan 
with certain minimum levels of grains and soybeans that 
were discussed in the August 12th meeting. The annual 
amounts were 3 million tons of wheat, 3 million tons of 
soybeans and 8 million tons for feeding. In all three years 
of the Understanding (1976-78) the minimum levels were 
exceeded.
 “Every year since 1985, ASA Japan has hosted a 
Soybean Quality Conference to discuss customer concerns, 
provide the latest information on the quality of the new U.S. 
crop, and get the Japanese industry’s insights and estimates 
of future needs. Around 200 participants, from crushers and 
traders to food manufacturers and the media, attend each 
year. The Conference in Japan has proved so successful that 
ASA now holds them in South Korea, China and Taiwan.”
 Figures show: (1) Bar chart of U.S. soybean exports to 
Japan (1,000 metric tons). They grew from 3.4 in 1946, to 
572 in 1955, to 1,021 in 1960, to 2,001 in 1968, to 3,126 in 
1972 to a peak of 4,646 in 1983, falling to 3,325 in 2007.
 Photos show: (1) A farmer on a treadmill in a canal 
causing water to be lifted from the canal to irrigate a fi eld 
of crops (Source: The Dorsett-Morse Expedition, at USDA 
National Agricultural Library). (2) A horse pulling a plow in 
a wet fi eld as two farmers work with it. (3) George Strayer 
and his wife en route to Japan in 1955. (4) ASA Kitchen on 
wheels in Japan. (5) U.S. Soybean Seminar at the U.S. Trade 
Center in Tokyo.
 A table shows the names ASA Japan country directors 
and the years each served. 1956-69 Shizuka Hayashi. 1972-
73 Scott Sawyers. 1973-74 Howard Ackers. 1974-78 Lloyd 
Reed. 1978-83 Gil Griffi s. 1983-87 Gunnar Lynum. 1987-
93 Lars Wiederman. 1994-98 Kent Nelson. 1998-01 James 
Echle. 2001-02 Keiichi Ohara. 2002-08 Takehiko Nishio. 
2008 Oct. 24-present LaVerne Brabant; he was named by the 
U.S. Soybean Export Council. Address: Agricultural Trade 
Offi cer, FAS, Japan.

393. Hershey, Jim. 2009. Work with the WISHH (World 
Initiative for Soy in Human Health) program. Part II 
(Interview). SoyaScan Notes. Feb. 13. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Continued: WISSH’s mission statement 
wasn’t written until four years into the program. It took 
the program a while to get on its feet. The mission was “to 
create sustainable solutions to the protein needs of people 
in developing countries through the introduction and use of 

U.S. soy protein.”
 We kind of backed into the SoyCow technology; there 
wasn’t a VitaGoat in the early 2000s. Jim felt the need to be 
doing something. He was told that one of the ways he would 
be measured was on how active he was–at the beginning 
anyway. Results are good, but they take a while. You’ve 
gotta do something. The American spirit is to do something, 
even if it doesn’t end up being exactly the right thing. You 
learn by doing and you can correct as you go. After several 
years of promoting the SoyCow machine technology, we 
found out that it was a weak or fl awed strategy for export 
market development.
 Another early program was to get soy fl our, textured 
soy fl our, isolated soy protein, soy protein concentrates, all 
approved by the USDA for use in U.S. government food aid. 
Once approved, WISHH would work with private voluntary 
organizations (PVOs or NGOs) to order them. What food aid 
(Food for Peace) did, for example, for the Corn-Soy Blend 
industry, we could do with 100% soy protein products. After 
Jim succeeded in getting those products approved. Africare 
was an early PVO partner that committed to purchase 14 
SoyCows. Later, Africare ordered defatted soy fl our for a 
very successful mother-child nutrition program in Burkina 
Faso. WISHH needed to fi nd partners who were willing to 
launch pilot projects. Soon WISHH was working in the area 
of fi eld sampling (to test food acceptance) with Catholic 
Relief Services, CARE, the World Food Program, and 
Counterpart.
 During the fi rst year, most of WISHH’s activities were 
in Africa. That was where the PVOs seemed to want to do 
most of the work, and where the nutritional needs were the 
most critical.
 One exciting project was Soy in Southern Africa 
Alliance (SISA); it has a predecessor named SASFA (the 
Southern Africa Soy Foods Association), founded in 1999, 
with help from ASA as part of their market development 
activities before WISHH started. Jim was in charge of Africa 
at ASA at the time and he sent a person to South Africa so 
look for opportunities for market development in this huge 
potential market for soybean meal and isolated soy proteins. 
ASA also sent Ken Bader down there as a private consultant 
to report on soy market opportunities. SASFA limped along 
for a number of years after its founding. In Aug. 2008, Jim 
and seven women farmer leaders from the U.S. soybean 
industry, attended the 10th anniversary celebration of 
SASFA. Solait (which has an offi ce in South Africa) has 
made signifi cant progress selling its soy ingredients. With 
Peter Golbitz, Jim shopped around the idea of SISA; Jim 
even attended his fi rst Natural Products Expo East in the 
fall of 2005 in Washington, DC. SISA would help people 
develop technical expertise in using soy protein ingredients. 
It hoped to do some market research and also perhaps 
some nutritional research concerning soy and AIDS. At the 
time, DuPont was pushing a philosophy (shaped at Cornell 
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Univ. [Ithaca, New York]) of marketing at the base of the 
pyramid; fi nding customers near the bottom of the economic 
scale–those who make $2-4 a day and are willing to spend 
some of their precious money on new, low-cost, healthful 
foods. Most of the world’s industry is beating each other up 
over those with the top 10% of disposable income; but its 
not new growth. But two-thirds of the world’s population 
lives on $4 a day–and a lot of that is spent on food; that is 
where the potential growth is. In general nutrition, “wasting” 
(sometimes called “acute malnutrition”) is usually caused 
by a shortage of calories, whereas “stunted growth” or 
“stunting” is caused by malnutrition in early childhood 
or during fetal development. But many people who have 
adequate calorie intake (as on a largely tortilla diet), have a 
protein shortage.
 With money from USAID for 2 years, WISHH created 
the SISA project to try to make a difference in southern 
Africa. Initially they were met with suspicion–as by SASFA. 
Peter Golbitz noticed that SASFA was where SANA 
(Soyfoods Association of North America) was 15 years ago; 
it was run by volunteers who knew that they wanted to grow 
but didn’t know how. They needed help and a strategic plan. 
WISHH went back to USAID, got more money and time, 
then added a 5th objective, which was to strengthen SASFA–
which liked the idea and was grateful.
 Frank Daller donated a SoyCow to South Africa; its 
original destination was CSIR (Center for Scientifi c and 
Industrial Research), but they weren’t interested in new 
equipment or in running small-scale training programs; they 
had bigger fi sh to fry. Enter Henry Davies, a white South 
African who used an extruder to make full-fat feed (mostly), 
plus a little food and full-fat soy fl our. A natural leader, he 
fi rst got involved with SASFA and became part of the new 
guard that was taking SASFA in a new direction. He was 
soon elected chairman of SASFA. WISHH was looking for 
a home for the SoyCow and they knew Henry knew how 
to process food and was entrepreneurial. Henry sold his 
previous temporary building and factory site, which had 
actually been a dairy, then expanded his business on another 
site in the same town–with a permanent building.
 WISHH is doing research on the potential contribution 
of soy to people with HIV / AIDS. Their initial data is 
being processed by Solait, who had contributed heavily 
to this research both in product and money. WISHH hired 
Cade Fields-Gardner, who is a consultant, a registered 
dietician specializing in HIV, Director of Services for 
The Cutting Edge, and the lead author of two books (HIV 
Medication–Food Interactions, Jan. 1998, and Clinician’s 
Guide to Nutrition in HIV and Aids). She is now working 
with WISHH to develop, implement and monitor nutritional 
projects for HIV-infected and affected people in selected 
Southern African and Central American countries. In early 
2007 she completed compilation of a 52-page “Compendium 
of knowledge on HIV infection and nutrition-related issues.” 

It is available on the “Nutrition Library” page of www.wishh.
org. This document refers to “wasting” or “protein wasting” 
52 times. HIV infection generally causes a “progressive 
wasting of protein tissues,” “a low-grade impairment 
of protein synthesis,” and loss of weight. This must be 
countered by increasing the protein content of the diet. 
Hence, the importance of high quality, low cost soy protein 
in the diet of those with HIV / AIDS. Address: Director,. 
Phone: 734-764-2347.

394. American Soybean Association. 2010. History of 
the American Soybean Association, 1998-1999 (Website 
printout–part). www.soygrowers.com/history/default.htm 
Retrieved April 22.
• Summary: “1998: ASA opened a new chapter for soybean 
producers this year when Congress enacted legislation that 
allows vehicle fl eets regulated under the Energy Policy Act 
of 1992 to earn credits toward meeting EPACT requirements 
by operating on B-20. This legislation is signifi cant because 
it provides credits for the use of biodiesel fuel that can be 
made from soybean oil, and it provides biodiesel blends that 
offer consumers the economics necessary to make B-20 the 
“low cost leader” in the EPACT market. Biodiesel has been 
one of ASA’s top priorities for several years.
 “+ ASA issued Grower Advisories pertaining to import 
clearances for soybeans grown from genetically modifi ed 
seedstock in major export markets.
 “+ A $6 billion ag assistance package was enacted 
that included $2.575 billion in total funding to address 
crop disaster losses, and another $3.15 billion in market 
loss payments to producers eligible for Freedom to Farm 
contracts. Also, ASA successfully urged Congress to approve 
income averaging, increased deductibility of health insurance 
for farmers, and a 5-year carryback for operating losses. The 
approved tax cuts are estimated to save producers more than 
$1 billion over the next fi ve years.
 “+ ASA worked diligently to ensure that Ag 
appropriators approved funding for the Foreign Market 
Development Cooperator Program at the current operating 
level of $32 million and $90 million for the Market Access 
Program. ASA utilizes funding from the FMD and MAP, 
along with producer checkoff dollars, to promote U.S. 
soybean exports in more than 80 counties.
 “+ Funding was secured for the International Monetary 
Fund at $17.9 billion. IMF funding is vital to ensuring 
stability in U.S. Soybean export markets in both the short 
and long-term. ASA also succeeded in convincing USDA 
to include half a million tons of soy in a Russian Food 
Aid Program and another $61 million of soybeans and soy 
products in other P.L. 480 Title 1 programs.
 “+ Early this year, ASA participated in the White House 
Rose Garden ceremony, during which President Bill Clinton 
signed into law the Agricultural Research, Extension, and 
Education Reform Act. This legislation was one of ASA’s 
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top priorities because it approved funding for increased 
agricultural research funds, as well as crop insurance. 
Agricultural research is slated to receive $600 million over 
fi ve years, and it authorized $485 million over fi ve years to 
pay insurance agents and companies for expenses to write 
crop insurance policies.
 “+ On Nov. 10, the Food and Drug Administration gave 
initial approval to allow health claim labels on products 
containing soybean protein based on data contained in a 
petition presented by Protein Technologies International, 
Inc., and a follow-up petition fi led by ASA in October. 
Approval by FDA of evidence that including soy protein 
in a healthy diet reduces serum cholesterol and may reduce 
the chance of heart disease will have consumers around the 
world seeking foods labeled to contain soy protein. A fi nal 
rule was expected in 1999.
 “+ In November, ASA formally opened its 14th 
international marketing offi ce in Istanbul, Turkey, to increase 
demand for U.S. soybeans and products in the Middle East.
 “+ ASA took the lead in working with biotechnology 
and seed companies to ensure that U.S. growers didn’t 
lose $9 billion of U.S. Soybean export markets due to the 
presence of unapproved biotechnology-derived soybean 
varieties.
 “+ To help maintain U.S. soy exports despite Asia’s 
economic crisis, ASA worked to obtain and increase credit 
guarantees from USDA for the purchase of soybeans and soy 
products. In part due to ASA’s aggressive initiative, USDA 
approved additional GSM-102 export credit guarantees for 
Asia including increases from $250 million to $400 million 
for Indonesia, $100 million to $300 million for Thailand, 
and zero to $100 million for Malaysia. In addition, Korea 
received an estimated $1.1 billion, an increase from $154 
million from the previous year.
 “+ The Loan Defi ciency Payment (LDP) rate was 
increased by 34 cents as result of ASA’s policy efforts during 
the 1996 Farm Bill process. LDPs were based on a $5.26 per 
bushel loan rate.
 “+ ASA increased its membership for the fourth 
consecutive year, ending the year at 31,737 members. 
Even more was added to the value of an ASA membership 
with the launch of the fi rst issue of the Washington Insider 
Report [ashington, DC]. This new publication, distributed 
quarterly to all ASA members, focuses on key policy issues 
facing soybean farmers. To help ensure continuation of the 
national soybean checkoff, ASA created a special Vote YES 
committee to develop funding and prepare for the possibility 
of a producer referendum.
 “+ There was a record attendance of producers and 
exhibitors at Commodity Classic in Long Beach [California], 
making the third annual event a huge success. Show 
attendance reached 3,676 and more than 500 trade show 
booths were sold. More than $23,000 was raised for safety 
education through the 1998 Stephen M. Yoder Foundation 

Auction and from associated raffl es.”
 “1999: The American Soybean Association applauded 
approval by the U.S. Food and Drug Administration (FDA) 
of a new soy health claim based on a petition fi led by ASA 
in 1998. FDA published its fi nal rule on October 25, that soy 
protein included in a diet low in saturated fat and cholesterol 
may reduce the risk of coronary heart disease by lowering 
blood cholesterol levels. As a result, food labels may now 
contain messages, such as “25 grams of soy protein a day, as 
part of a diet low in saturated fat and cholesterol, may reduce 
the risk of heart disease.” Research funded by the soybean 
checkoff shows that the use of soybeans in food products 
will increase at a rate of 10% a year for the next fi ve years, 
up from about 37 million bushels to more than 60 million 
bushels.
 “+ Biodiesel implementation moved a big step forward 
with the release of the Department of Energy’s interim 
fi nal rule to allow public vehicle fl eets to earn EPACT 
credits. ASA also was pleased with USDA’s August 13, 
announcement that the agency planned to purchase an 
unprecedented level of 20,000 gallons of biodiesel during the 
year, and with pro-biodiesel legislation that was introduced 
in the Senate on November 17. That legislation, entitled 
the “Biofuels Air Quality Act” would allow biodiesel to 
compete for funds in the Congestion Mitigation Air Quality 
Improvement (CMAQ) program. Similar legislation was 
introduced in the House on August 6. The Senate and 
House bills expand the CMAQ program’s authority to allow 
funding of alternative fuel projects that include purchases of 
biodiesel, which is a proven cleaner-burning fuel made from 
natural, renewable sources, such as soybean oil. ASA also 
asked that the government introduce biodiesel-blended fuels 
in at least 50% of the government’s diesel-powered vehicles 
by 2002.
 “+ While drought and fl ood conditions in several areas 
of the country prevented another record-breaking U.S. 
soybean harvest, producers continued to face the lowest 
prices paid for their soybeans since the early 1970s. Three 
ideal growing seasons, one right after the other, in the 
majority of soybean production areas in both the United 
States and in South America, caused soybean stocks to grow, 
while at the same time, export growth stalled as a result of 
depressed economies in key Asian markets. These factors 
were primarily responsible for drifting soybean prices paid 
to farmer down from an average per bushel price of $7.35 in 
1996, to $4.35 in 1999.
 “+ Fortunately, ASA’s soybean safety net policy 
work during the 1996 Farm Bill process helped see many 
producers through a tough year. ASA’s success in raising the 
soybean loan rate $.34 would provide growers with nearly $1 
billion of additional farm revenue from the loan defi ciency 
payment program.
 “+ Even with ASA’s earlier policy efforts and successes, 
it was clear that stronger and more comprehensive efforts 
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would be needed to improve the outlook for soybean 
producers. In February, ASA farmer leaders made public 
a comprehensive list of farm income and market demand 
policy initiatives for the Administration and Congress to act 
upon. ASA’s proposal included economic loss assistance, 
farm income protection, food assistance and export 
initiatives, biodiesel, and trade policy initiatives. Also 
included were key domestic policy initiatives concerning 
the Food Quality Protection Act implementation, the 
environment and conservation, research, transportation and 
tax initiatives. ASA also outlined major issues for changes in 
Federal crop insurance programs.
 “+ ASA urged Congress to provide economic loss 
payments to producers, similar to payments provided to 
farmers in 1998, and also advanced with congressional 
leaders inclusion of soybean-specifi c payments and 
provisions in any farm aid package. Subsequently, Congress 
did approve an $8.7 billion emergency farm spending plan 
that also included an authorization of $475 million in direct 
payments to oilseed producers to help partially offset low 
prices. It was estimated that this oilseed payment would 
provide producers with 15 additional cents per bushel of 
soybeans.
 “+ In April, ASA and the National Oilseed Processors 
Association (NOPA) provided Secretary of Agriculture 
Dan Glickman with a comprehensive list of recipient 
countries, quantities, and products for a proposed $1 billion 
concessional sale and donation program for soybeans, 
soybean meal, soybean oil, and soy protein products. 
Secretary Glickman requested this list during a March 16 
meeting with ASA leaders in Washington when ASA urged 
him to utilize Commodity Credit Corporation (CCC) funds 
for a purchase and donation program that could help alleviate 
a disastrous decline in prices and soybean producer income.
 “+ ASA also initiated, for the fi rst time, discussions with 
a group of international food aid groups who were interested 
in programming soy into their USDA requests. These 
private voluntary organizations (PVOs) provided concrete 
proposals to USDA for the implementation of food aid. This 
combination of ASA’s “pushing” and the PVOs “pulling” 
helped convince USDA of the merits of assisting people 
in the most needy countries in the world while bolstering 
demand and improving prices paid to farmers.
 “+ To urge further action on ASA’s request for a $1 
billion soy donation, 72 House members cosigned a letter 
to Secretary of Agriculture Dan Glickman in November, 
calling for USDA to move quickly to mitigate the downward 
pressure on soybean prices during harvest. ASA also met 
with several Senators and Representatives to urge them to 
place calls to the White House, Agriculture Department, and 
Offi ce of Management and Budget to “dislodge” this and 
other food aid programs which have been held up pending 
reviews.
 “+ At year’s end, ASA was still waiting for a major food 

aid announcement, which was being delayed by bureaucratic 
red tape. Meanwhile, some signifi cant amounts of soy were 
already being included in major food aid programs, such as 
the purchase by Russia of an additional 117,000 metric tons 
of soymeal under the P.L. 480, Title I program for shipment 
December 17, 1999 to January 7, 2000.
 “+ On November 15, U.S. and Chinese negotiators 
completed bilateral talks on China’s accession to the World 
Trade Organization (WTO). The agreement that U.S. 
trade negotiators reached with China included signifi cant 
opportunities to expand market access that ASA has worked 
toward for years. According to U.S. government sources, 
the ongoing WTO accession negotiations include assurances 
that will formalize access to the Chinese market–the largest 
growth market for soy in the 21st century–and includes 
commitments to expand access over the next few years.
 “+ Based on the announced WTO Accession Terms 
for Agriculture, there will be no tariff rate quota (TRQ) for 
soybeans, and the duty is bound at the current applied level 
of 3%. The agreement stated that soybean oil will be subject 
to a 9% duty and the TRQ quantity will be based on average 
1995-97 calendar year imports calculated on the basis of data 
from Oil World. Soybean oil also will be designated a “most-
favored-oil”–meaning that any permanent or temporary duty 
reduction provided to other oils also will be extended to 
soy oil. ASA also began an extension policy effort in 1999 
to promote approval of Permanent Normal Trade Relations 
(PNTR) with China, which the U.S. Congress was scheduled 
to debate in 2000.
 “+ ASA counted among its accomplishments the lifting 
of sanctions on the sale of U.S. food to Iran, Sudan and 
Libya. ASA continued to work to expand sanctions relief 
to Iraq, North Korea, and Cuba to help improve soybean 
producer profi tability.
 “+ Confusion about the marketability of biotech-derived 
crops was at the forefront of many producers’ thoughts. 
During these challenging times, ASA called upon all of its 
resources to actively communicate with growers, customers 
and other stakeholders about the safety of biotech soybeans 
to minimize the negative effects of activities and efforts to 
undermine public confi dence in agricultural biotechnology.
 “+ In November and December, ASA implemented 
a series of “Planting Decision 2000” Town Hall meetings 
around the country to help producers make well-informed 
planting decisions for 2000. ASA also produced “Planting 
Decision Guide” that provided producers accurate 
information on the factors affecting the demand for both 
biotech and non-biotech soybeans. ASA distributed the 
Planting Decision Guide to more than a quarter million 
soybean producers.” Address: 12125 Woodcrest Executive 
Drive, Suite 100, St. Louis, Missouri.

395. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
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Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 2053 p. Printed 1 Dec. 2013. 28 cm. [6616 
ref]
• Summary: (Continued): 1941 June 7–Business Week 
reports that last year U.S. food companies used about 
3,000,000 lb of soy fl our.”
 1941 Aug.–The term “full-fat soya” is fi rst used to refer 
to full fat soya fl our (USDA).
 During and after World War II production and 
consumption of soy fl our rises to dizzying new heights 
in the USA because of its high protein content, low cost, 
long shelf life, and versatility of use. It is used to supply 
American allies as part of the lend-lease program. On 5 Dec. 
1942 Science News Letter reported that over 600 million 
pounds of soya fl our and grits have been purchased by the 
Agricultural Marketing Administration for shipment to our 
allies and for school lunches. It was also used as part of 
rations for the armed forces. After the war it was used as a 
major component of food relief programs, such as UNRRA 
(United Nations Relief and Rehabilitation Administration) 
and by many voluntary and church relief organizations.
 1942 Sept.–The Soy Flour Association (Chicago, 
USA) reports that “The consumption of edible soy fl our in 
the United States has remained around 25 million pounds 
annually for the past few years.”
 1943 June 11–The “Report of the State Food 
Commission” (by H.E. Babcock) in the New York Times, 
fi rst mentions soy fl our in its call for a more nutritious loaf of 
bread. By mid-1949, this “open formula” loaf, enriched with 
soy fl our, would soon come to be known as Cornell “triple-
rich” Bread, the creation of Dr. Clive and Jeanette McCay 
(Rorty 1950). The McCay’s were persistent and infl uential 
critics of typical American enriched white bread.
 1943 Dec.–Soya Corporation of America starts making 
Sycora Whole Soya Flour and Full-Fat Soy Grits, in 
Hagerstown, Maryland. The brains and driving force behind 
the operation is Dr. Artemy Horvath. Their offi ce is at 30 
Rockefeller Plaza, New York City.
 1946 Sept.–The term “whole soy fl our” is fi rst used.
 1947–ADM Brew Flakes (soy fl akes) are launched as a 
commercial product for improving the head of foam on beer.
 1954 July 10–Public Law 480, technically known as 
the Agricultural Trade Development and Assistance Act, 
is signed into law on 10 July 1954 by President Dwight D. 
Eisenhower. The program soon became widely known as 
Food for Peace. Over the next 50 years, millions of tons of 
soy fl our were sent overseas for various reasons as part of 
this food program.
 1956–The term “soyafl our” is fi rst used to refer to soy 
fl our (Pineda).
 1963 Sept.–A completely new method is developed for 
making soy fl our. It involves the use of an extrusion cooker 
(also called an extruder) and produces a low-fat fl our made 

without any chemicals or solvents (Soybean Digest, Sept. 
1963, p. 91; Soybean Digest, Feb. 1989, p. 56h).
 1966 Sept.–CSM (Corn-Soya-Milk) starts to be shipped 
overseas to needy countries by the P.L. 480 (Food for Peace) 
Program. Eventually more than a million tons are shipped.
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new 
soy products, including products containing soy fl our, and 
generates major public interest in soyfoods. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

396. United States Department of Agriculture (USDA). 2016. 
National Agricultural Library–History (Website printout–
part). https://nal.usda.gov/history 2 p. Retrieved Oct. 30.
• Summary: “National Agricultural Library Timeline
 “This timeline presents a brief overview of milestones in 
the National Agricultural Library’s long history with a focus 
on notable fi rsts and public services and partnerships that 
continue into the present.
 “1837–Henry L. Ellsworth, Commissioner of the Patent 
Offi ce, stressed the need for a library of scientifi c works in 
the fi eld of agriculture
 “1839–$1,000 set aside for the purchase of agriculturally 
related books for the Agricultural Division of the Patent 
Offi ce
 “1862–All property of the Agricultural Division of the 
Patent Offi ce transferred to the newly-created Department 
of Agriculture and the Secretary of Agriculture is charged 
with the duty “to acquire and preserve in his Department 
all information concerning agriculture which he can obtain 
by means of books and correspondence” (Sec. 3) 1864–
USDA appropriation included for $4,000 for the library and 
laboratory
 “1866–International exchanges of publications begun
 “1911–First provided photographic copies for loans to 
other libraries
 “1919–Acquired responsibility for the Horticulture 
Trade Catalog Collection (now called the Henry G. Gilbert 
Nursery and Seed Trade Catalog Collection)
 “1934–First provided microfi lm copies instead of 
lending the original documents
 “1942–Publication of Bibliography of Agriculture 
began, consolidating separate lists previously issued by 
various agencies of the Department
 “1943–Library of Congress agreed to supply to the 
Department Library one copy of each agricultural book 
deposited for copyright at the Library of Congress
 “1962 May 23–Designated the “National Agricultural 
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Library” in Secretary’s Memorandum No. 1496 from 
Secretary of Agriculture Orville L. Freeman
 “1965–Began publication of the Dictionary Catalog of 
the National Agricultural Library 1862-1965, with the fi rst 
volume available in 1967
 “1967 September 28–Cornerstone for a new building in 
Beltsville, Md., laid by Secretary of Agriculture Orville L. 
Freeman
 “1969–Library collections and staff move to Beltsville, 
Md., from Washington, D.C.
 “1970–The National Agricultural Library Gift Act 
(Public Law 91-591 (link is external)) is the fi rst recognition 
of the library as the “National Agricultural Library” in a law 
of the United States
 “1971–Food and Nutrition Information Center (FNIC) 
established
 “1975–Began contributing records to AGRIS (link 
is external), the International Information System for the 
Agricultural Sciences and Technology from the Food and 
Agriculture Organization of the United Nations
 “1976–AGRICOLA (AGRICultural OnLine Access) 
name adopted for the NAL database
 “1984–NAL cooperates with the Forest Service in 
the development of FS INFO (link is external), an online 
network of fi eld libraries and a bibliographic database 
supporting forestry
 “1985–Alternative Farming Systems Information Center 
(AFSIC) established
 “1986–Animal Welfare Information Center (AWIC) 
established
 “1987–AGRICOLA fi rst available on CD-ROM
 “1987–Pomological Watercolors Collection transferred 
to NAL from the U.S. National Arboretum
 “1987–Rural Information Center (RIC) established
 “1988–AFSIC began videotaping oral history interviews
 “1988–Helped establish USAIN (link is external) 
(United States Agricultural Information Network)
 “1988–Began association with the National Agricultural 
Law Center (link is external) at the University of Arkansas
 “1990–Water and Agriculture Information Center 
(WQIC) established
 “1990–NAL participates in the Core Agricultural 
Literature Project at Cornell University’s [Ithaca, New York] 
Mann Library, online as the Core Historical Literature of 
Agriculture (link is external) collection
 “1990–NAL recognized in the Food, Agriculture, 
Conservation, and Trade Act of 1990 (Public Law 101-
624 (link is external)) as a national library, the “primary 
agricultural information resource of the United States” (Sec. 
1410A)
 “1995–NAL arrives online at www.nal.usda.gov (link is 
external)
 “1995–NAL, in collaboration with several land-grant 
universities, launches AgNIC (link is external) (Agriculture 

Network Information Center) website
 “1997–NAL receives the USDA History Collection from 
the former Agricultural and Rural History Section of USDA’s 
Economic Research Service
 “1998–AGRICOLA becomes available for free on the 
internet (link is external)
 “1999–International Bibliographic Information on 
Dietary Supplements Database (IBIDS) fi rst released; IBIDS 
is now a subset within PubMed (link is external)
 “2000–Secretary of Agriculture Dan Glickman 
designated the Beltsville, Maryland, building as the Abraham 
Lincoln Building
 “2001–Food Safety Research Information Offi ce 
(FSRIO) established
 “2002–Worked with other Federal agencies to establish 
three multiagency websites: www.science.gov (link is 
external), www.nutrition.gov (link is external), and www.
invasivespecies.gov (link is external)
 “2002–Published fi rst edition of the NAL Agricultural 
Thesaurus (NALT)
 “2004–AFSIC collaborated with the University of 
Michigan to digitize 186 pre-1942 USDA publications (link 
is external) related to organic agriculture; these documents 
are now part of the Organic Roots Collection
 “2005–National Invasive Species Information Center 
(link is external) (NISIC) established
 “2005–Renovated D.C. Reference Center reopens in the 
USDA South Building in Washington, D.C.
 “2007–Collaborated with the Inter-American Institute 
for Cooperation on Agriculture to develop the Spanish 
version of the NAL Agricultural Thesaurus and Glossary
 “2009–Partnered with American Farm Bureau 
Federation to create an information clearinghouse for 
beginning farmers and ranchers, Start2Farm (link is external)
 “2010–When Beans Were Bullets exhibit (link is 
external) of World War I and II-era food posters from NAL 
Special Collections hosted at NAL
 “2011–NALT made available as Linked Open Data.”

397. Schneider, Keith; Slotnik, Daniel E. 2016. Dwayne 
O. Andreas, who turned Archer Daniels Midland into food 
giant, dies at 98. New York Times. Nov. 16. p. B16.
• Summary: Dwayne Andreas died on 16 Nov. 2016 in 
Decatur, Illinois. This excellent biography covers his success 
in building ADM, several ADM scandals, and his skillful 
use of the levers of power with friends such as Mikhail S. 
Gorbachev.
 Dwayne Andreas was born into a Mennonite family on 4 
March 1918 in Worthington, Minnesota–the 5th of 6 children 
of Reuben and Lydia Andreas. “His father moved the family 
to Lisbon, Iowa, where he purchased a grain elevator and 
raised livestock on a small farm.” Dwayne began working at 
the elevator at age 9.
 In 1936 the family changed the name of the business 
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from Reuben & Sons [Andreas & Sons] to Honeymead 
Products. In 1939 they moved it to Cedar Rapids, Iowa, 
where they built a soybean crushing plant, mainly to 
manufacture soybean meal for feed. “By this time Mr. 
Andreas had briefl y attended Wheaton College in Illinois, 
and his younger brother Lowell had become active” in the 
family business. (Lowell Andreas, who spent his entire life 
in the soybean and grain business and was later president of 
ADM, died in 2009).
 Honeymead became one of America’s major soybean 
processors. In 1945, after Reuben Andreas suffered several 
strokes, the family sold the Cedar Rapids plant, but not the 
Honeymead name, to Cargill.
 Dwayne went to work for Cargill and rapidly rose in the 
ranks. He “met and befriended Hubert Humphrey, who had 
just been elected mayor of Minneapolis. Humphrey became a 
political mentor to Mr. Andreas and the godfather of his son, 
Michael; Mr. Andreas became a major donor to Humphrey’s 
Senate and presidential campaigns.
 In 1947, Dwayne and Lowell Andreas purchased a 
soybean crushing plant in Mankato, Minnesota, and named 
it Honeymead Products Company. That same year, Dwayne 
married Dorothy Inez, a single mother of a little girl.”
 By 1952 Dwayne had resigned from Cargill to help his 
brother, Lowell, run Honeymead. They turned it into one of 
the largest soybean processors in the USA.
 In 1960 Farmers Union Grain Terminal Association, a 
larger company, bought out the Andreas brothers for a sum 
large enough to enable them to start a bank, which became 
National City Bank. “Farmers Union then hired Dwayne as 
executive vice president, while Lowell managed the banking 
business.”
 In 1966 Dwayne (age 48) was already a well-known 
Minnesota grain merchant when the Archer and Daniels 
families asked him and his brother, Lowell, to become 
executives and minority shareholders in their midsize farm 
products company. In 1967 Lowell became president. In 
1970 Dwayne became chief executive (CEO) and then 
chairman of the board. In 1997 he stepped down as chief 
executive and in 1999 he also stepped down as chairman, 
succeeded by his nephew, G. Allen Andreas.
 Dwayne’s wife, Dorothy, died a few years ago. Dwayne 
is survived by his son, Michael, two daughters, Terry 
Andreas and Sandra McMurtrie; nine grandchildren; and 23 
great-grandchildren.
 In 1970 when Andreas was named chairman and chief 
executive of ADM, the company’s soybean exports totaled 
$1.5 billion. In 1999 when he retired as chairman, the export 
number had risen to $7 billion and ADM was the biggest 
processor in the industry. ADM employed more than 23,000 
people and operated in 50 countries.
 The company was originally founded in 1902 by George 
A. Archer as a linseed crushing business in Minneapolis, 
Minnesota.

 “Mr. Andreas often said that the central objective of 
his life was to provide food for the world’s hungry. In the 
1950s he pressed members of Congress to support the Food 
for Peace grain-export program; President John F. Kennedy 
appointed him to the American Food for Peace Council.”
 Personal friends of Dwayne Andreas were Presidents 
Richard M. Nixon, Ronald Reagan, Jimmy Carter and 
Bill Clinton. In 1985 he helped arrange the fi rst meeting 
between Reagan and Gorbachev. “He was particularly 
close to president Nixon who opened China’s markets 
to ADM’s grain.” He worked with all of them to expand 
export markets, especially for soybeans. “He was largely 
responsible for making soybeans a top American agricultural 
export.”
 Mr. Andreas was known for his lavish campaign 
spending–which almost always returned to ADM more than 
it cost; he gave equally to both parties. ADM made billions 
off of federal ethanol programs, sponsored by Senator Bob 
Dole, a Kansas Republican.
 “Fred Wertheimer, the former director of Common 
Cause, the public interest advocacy group, called Mr. 
Andreas’s political activities ‘a classic example of how the 
corporate welfare game in Washington works.’
 “’He provides huge amounts of political infl uence 
money,’ Mr. Wertheimer told The Washington Post in 
1995, ‘and his company receives huge economic benefi ts, 
courtesy of the American taxpayer.’ The Justice Department 
investigated him and ADM four times in the 1970s and again 
in 1974. He was acquitted each time.
 In 1984, while seeking re-election, Ronald Reagan 
visited ADM’s headquarters in Decatur, Illinois. “Mr. 
Andreas commissioned a seven-foot bronze statue to 
commemorate the event.”
 Several members of the Andreas family control nearly 
8% of ADM’s publicly traded stock, making them one of the 
wealthiest families in the United States.
 Although much of Mr. Andreas’s access to power came 
from his hefty political contributions, another source of 
power was Bal Harbour, Florida, where, in the early 1950s, 
he helped found the Sea View Hotel, a cooperative. First 
he bought an apartment there then recruited other powerful 
politicians to do the same.
 Note: A version of this article also appears in print on 
Nov. 17, 2016, in the New York edition on page B16.

398. Wikipedia, the free encyclopedia. 2021. Food for Peace 
(Web article). https://en.wikipedia.org/wiki/Food_for_
Peace#Early_history_of_United_States_food_assistance 2 p. 
Retrieved Nov. 16.
• Summary: “In different administrative and organizational 
forms, the Food for Peace program of the United States has 
provided food assistance around the world for more than 60 
years. Approximately 3 billion people in 150 countries have 
benefi ted directly from U.S. food assistance. [1]”
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 “Authorizing legislation
 “Public Law 480 (1954): Minnesota Senator Hubert 
Humphrey, a leading liberal Democrat, promoted a food for 
peace program that would give away surplus crops owned by 
the U.S. government as an instrument of foreign policy in the 
Cold War. It appealed to conservative Republicans from farm 
states (but was opposed by Senator Barry Goldwater).[4]
 “On July 10, 1954, Dwight D. Eisenhower signed the 
Agricultural Trade Development and Assistance Act–or 
Public Law (P.L.) 480–an action which simultaneously 
created the Offi ce of Food for Peace. By signing this 
legislation, the President laid ‘the basis for a permanent 
expansion of our exports of agricultural products with 
lasting benefi ts to ourselves and peoples of other lands.’ 
The bill, a solution for food defi cient, cash-poor countries, 
created a secondary foreign market by allowing food-
defi cient countries to pay for American food imports in 
their own currencies instead of in U.S. dollars. These 
currencies were, for the most part, worthless outside their 
issuing countries. The U.S. used these currencies to pay for 
economic development projects inside those countries.[5] 
The law’s original purpose was to expand international trade, 
to promote the economic stability of American agriculture, 
to make maximum use of surplus agricultural commodities 
in the furtherance of foreign policy, and to stimulate the 
expansion of foreign trade in agricultural commodities 
produced in the United States.[6] Critics view the law 
as ‘a means of disposing of costly domestic agricultural 
surpluses.’[7][8][9][10][11][12]
 “The law was originally drafted by future Foreign 
Agricultural Service (FAS) administrator Gwynn Garnett 
after returning from a trip to India in 1950. The bill is 
unusual in that it gave the FAS the ability to conclude 
agreements with foreign governments without the approval 
of the United States Senate.[5][13]
 Lyndon B. Johnson limited the PL-480 grain shipments 
for critical famine aid to India, to pressure it into toning 
down its criticism on the US involvement in the Vietnam 
War.[14][15][16]
 “Kennedy era and Food for Peace Act (1966):
 “In 1961, President John F. Kennedy termed the law 
‘Food for Peace,’ stating, ‘Food is strength, and food is 
peace, and food is freedom, and food is a helping hand to 
people around the world whose good will and friendship we 
want.’[17] Through new amendments, the law switched its 
focus from disposing of surplus agricultural commodities 
to addressing humanitarian needs and responding to 
growing food crisis demands. In signing the extension of 
the Agricultural Trade Development and Assistance Act in 
1959, President Eisenhower criticized the shortcomings of 
the amendment. He specifi cally referred to the extension as 
the Food for Peace program. Although Kennedy may have 
expanded the program, he was not the fi rst to refer to the 
program as Food for Peace.[6]

 “Former U.S. Representative from South Dakota George 
McGovern was picked to become a Special Assistant to the 
President and fi rst director of Kennedy’s high-priority Food 
for Peace program, which realized what McGovern had been 
advocating in the House.[18] McGovern assumed the post on 
January 21, 1961.[19]
 “As director, McGovern urged the greater use of food to 
enable foreign economic development, saying, ‘We should 
thank God that we have a food abundance and use the over-
supply among the under-privileged at home and abroad.’[20] 
He found space for the program in the Executive Offi ce 
Building rather than be subservient to either the U.S. 
Department of State or U.S. Department of Agriculture.[21] 
McGovern worked with deputy director James W. Symington 
and Kennedy advisor Arthur M. Schlesinger, Jr. in visiting 
South America to discuss surplus grain distribution, 
and attended meetings of the United Nations’ Food and 
Agriculture Organization.[18]
 “By the close of 1961, the Food for Peace program 
was operating in a dozen countries,[18] and 10 million 
more people had been fed with American surplus than the 
year before.[22] In February 1962, McGovern visited India 
and oversaw a greatly expanded school lunch program 
thanks to Food for Peace; subsequently one in fi ve Indian 
schoolchildren would be fed from it,[22] and by mid-
1962, 35 million children around the world.[23] During 
an audience in Rome, Pope John XXIII warmly praised 
McGovern’s work.[22][24]
 “McGovern resigned his post on July 18, 1962, wanting 
to resume his electoral political career.[18][19] Kennedy said 
that under McGovern, the program had ‘become a vital force 
in the world’, improving living conditions and economies 
of allies and creating ‘a powerful barrier to the spread of 
Communism’.[19] Columnist Drew Pearson wrote that it 
was one of the ‘most spectacular achievements of the young 
Kennedy administration,’[23] while Schlesinger would later 
write that Food for Peace had been ‘the greatest unseen 
weapon of Kennedy’s third-world policy’.[22]
 “McGovern was succeeded by Richard W. Reuter, who 
had been the executive director of CARE.[25] In 1965, 
during the Lyndon B. Johnson administration, the program 
was folded into the State Department under Secretary Dean 
Rusk.[26]”

399. Spots: Soy fl our, fl akes and grits. 2021.
• Summary:   (a) Soy fl our in a wooden spoon against a bed 
of soybeans. (b) Gluten-free bread that contains soy fl our. 
(c) Bob’s Red Mill Organic Whole Grain Soy Flour. (d) Soy 
fl our in a white bowl, labeled with blue letters. (e) Bag of 
Arrowhead Mills organic soy fl our. (f) Muffi ns containing 
soy fl our. (g) A bag of ADM bulk soy fl our. (h) Sobee, 
an early soymilk made with soy fl our. (i) Food for Peace 
poster. (j) Soybean fl our dosa recipe. (k) Soy fl our roti. (l) 
Introducing Soyinfo Center.
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An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document. A plus after eng 
(eng+) means that SOYINFO CENTER has done a partial 
or complete translation into English of that document. An 
asterisk in a listing of number of references [23* ref] means 
that most of  these references are not about soybeans or 
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aarhus Oliefabrik (Aarhus, Denmark) 114

Aburagé. See Tofu, Fried

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 42, 72

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 15, 42, 64, 111, 206, 223, 340, 388

ADM. See Archer Daniels Midland Co.

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa–Algeria, Democratic and Popular Republic of 101, 103, 247, 
275, 327, 362, 383

Africa–Angola 323, 383

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic 
Foods (Uganda)

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 204, 247, 252, 265, 274, 285, 
307, 323, 383

Africa–Botswana (Bechuanaland until 1966) 235, 247, 252, 265, 
274, 285, 307, 323, 383

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 204, 235, 
247, 252, 265, 285, 307, 323, 383, 391, 393

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 235, 247, 252, 265, 274, 
285, 307, 333, 383

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 204, 216, 235, 247, 252, 265, 274, 285, 307, 383

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde) 265, 274, 323, 383

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French) 235, 247, 252, 265, 274, 307

Africa–Chad 247, 252, 285, 307, 363

Africa–Comoros, Federal Islamic Republic of the. Isles Comores in 
French. Also called Comoro Islands. Includes the islands of Great 
Comoro (Grande Comore), Anjouan, Mayotte {a French Overseas 
Territorial Collective since 1976}, and Mohéli 307, 323

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 204, 235, 247, 
252, 265, 307, 347, 362, 383

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958) 285, 383

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 247, 252, 265, 285, 307, 323, 347, 
383

Africa–Djibouti (Also Jibuti; French Somaliland–Côte Française 
des Somalis–from 1892 to 1967. French Territory of the Afars and 
Issas from 1967 to 1977) 307, 383

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 42, 47, 51, 73, 77, 112, 117, 120, 125, 142, 147, 158, 164, 
185, 247, 252, 257, 265, 274, 275, 285, 301, 307, 323, 327, 352, 
362, 364, 383

Africa–Equatorial Guinea (Rio Muni + Fernando Po; Spanish 
Guinea before Oct. 1968) 383

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993) 383

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 193, 247, 252, 265, 
266, 274, 285, 291, 307, 312, 322, 323, 333, 344, 348, 359, 383, 
389

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
235, 247, 252, 383

Africa–Gambia (The). Includes Senegambia.. 204, 235, 247, 252, 
265, 274, 285, 307, 323, 383

Africa (General) 72, 243, 266, 320, 333, 344, 362, 365, 383

Africa–Ghana (Gold Coast before 1957) 204, 216, 235, 247, 252, 
265, 274, 285, 307, 323, 333, 362, 383

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 125, 235, 265, 383

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974) 307, 
323, 383
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Africa–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain African country. Soybeans 
as such have not yet been reported in this country 235, 247, 307

Africa–Introduction of Soy Products to. This document contains the 
earliest date seen for soybean products in a certain African country. 
Soybeans as such had not yet been reported by that date in this 
country 235, 247, 307

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 204, 247, 252, 265, 266, 274, 
285, 291, 307, 323, 333, 383

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 204, 247, 252, 265, 274, 285, 307, 
323, 383

Africa–Liberia 235, 247, 252, 265, 274, 285, 307, 323, 383

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia) 101, 275, 383

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 216, 247, 252, 265, 274, 285, 307, 383

Africa–Malawi (Nyasaland from 1891-1964) 204, 216, 235, 247, 
274, 285, 307, 323, 383

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)) 204, 
247, 252, 265, 307, 383

Africa–Mauritania, Islamic Republic of (Part of French West Africa 
from 1904-1960) 247, 252, 265, 274, 285, 307, 323, 383

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar) 265, 274, 323, 
383

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 101, 
103, 127, 147, 158, 204, 235, 247, 252, 265, 266, 274, 275, 285, 
291, 307, 323, 327, 352, 364, 383

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 285, 307, 323, 383

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990) 383

Africa–Niger (Part of French West Africa from 1904-1959) 247, 
252, 265, 274, 285, 307, 383

Africa–Nigeria, Federal Republic of 191, 193, 204, 216, 228, 235, 
247, 252, 265, 266, 291, 301, 327, 333, 352, 362, 383

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 383

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 216, 235, 247, 252, 265, 
274, 285, 307, 333, 383

Africa–Sao Tome and Principe, Democratic Republic of 285, 307, 
383

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 204, 216, 235, 247, 252, 265, 274, 285, 307, 
323, 341, 347, 383

Africa–Seychelles, Republic of 252, 265, 274, 285, 307, 383

Africa–Sierra Leone 125, 204, 216, 235, 247, 252, 265, 274, 285, 
307, 323, 383

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa) 252, 265, 285, 307, 323, 383

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 109, 193, 198, 
301, 312, 322, 333, 352, 362, 383, 393

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 301, 347, 352

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 247, 252, 
265, 274, 275, 285, 307, 348, 383

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 247, 252, 285, 
307, 323, 383

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar) 204, 216, 235, 247, 
252, 258, 265, 266, 274, 285, 291, 305, 307, 312, 315, 317, 318, 
323, 333, 383

Africa–Togo (Togoland until 1914) 204, 216, 247, 252, 265, 274, 
285, 307, 323, 383

Africa–Tunisia 101, 103, 125, 158, 235, 247, 265, 273, 274, 275, 
285, 307, 323, 327, 341, 383

Africa–Uganda 266, 291, 333, 362, 383

Africa–Zambia (Northern Rhodesia from 1899-1964) 247, 252, 
274, 285, 307, 323, 352, 362, 383

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 252, 333, 347, 352, 362, 383
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Ag Processing Inc a cooperative (AGP) 340, 388

Agricultural Adjustment Administration (AAA). See United States 
Department of Agriculture (USDA)–Agricultural Adjustment 
Administration

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agricultural Economics, Bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural Economics

Agricultural Experiment Stations in the United States 56, 59, 72, 
86, 193, 310, 354

Agricultural Marketing Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Marketing Service 
(AMS)

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agronomy, soybean. See Cultural Practices, Soybean Production

Allergies. See Nutrition–Allergens

Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American 
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of 
Wayne Feeds 42, 371

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units) 371

American Milling Co. See Allied Mills, Inc.

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 4, 30, 38, 60, 63, 70, 76, 
179, 207, 218, 340, 375, 394

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa 47, 51, 101, 103, 117, 125, 127, 158, 164

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 7, 8, 16, 23, 28, 29, 40, 43, 47, 52, 54, 71, 84, 87, 
91, 102, 108, 112, 127, 184, 186, 370, 381, 392

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 9, 10, 17, 18, 29, 37, 39, 

43, 50, 53, 166, 186, 360, 364, 377, 380

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 29, 43, 99, 261, 358

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 7, 43

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 374, 380

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS) 7, 13, 16, 23, 29, 43, 91, 108, 125, 158, 184, 207

American Soybean Association (ASA)–Honorary Life Members 
374

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 7, 16, 23, 42, 84, 87, 121

American Soybean Association (ASA)–Legislative Activities 298, 
299, 374

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites 126, 207

American Soybean Association (ASA)–Members and Membership 
Statistics 40, 374

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 91, 
117, 261, 358

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 5, 42, 347, 
352

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 12, 13, 17, 18, 20, 22, 23, 28, 29, 37, 
39, 40, 42, 43, 47, 50, 51, 52, 53, 54, 57, 59, 60, 63, 65, 67, 70, 71, 
73, 77, 80, 84, 91, 99, 102, 103, 108, 110, 112, 113, 115, 117, 119, 
123, 124, 125, 126, 127, 132, 138, 139, 147, 148, 158, 164, 166, 
172, 174, 186, 188, 206, 207, 273, 298, 299, 364

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 158, 374, 380

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 374, 394
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American Soybean Association–Research Foundation (ASARF, 
1965-1980), Market Development Foundation (ASAMDF, ASMDF, 
1977-1980), and American Soybean Development Foundation 
(ASDF, Dec. 1980--1991) 374

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 42, 72, 80, 81, 
132, 135, 198, 206, 223, 249, 268, 272, 320, 341, 357, 376, 378

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing, Solvent Extraction Equipment, 
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co. 
and Anderson IBEC 42

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and 
Lowell Andreas (1922-2009) 110, 299, 366, 371, 385, 397

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 200, 209, 268, 293

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 131

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 17, 18, 42, 57, 64, 73, 110, 155, 
246, 272, 273, 279, 297, 299, 302, 308, 341, 359, 366, 367, 369, 
371, 372, 376, 378, 379, 385, 397, 399

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 399

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 12, 15, 
16, 80, 171, 180, 199, 223, 246, 272, 291, 333, 341, 347, 352, 392, 
394

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 132

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 266

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

Singapore, etc.)

Asia, East (General) 29, 62, 365

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 124, 157, 
171, 184, 193, 199, 216, 228, 312

Asia, East–Japan (Nihon or Nippon) 7, 8, 9, 10, 12, 13, 15, 16, 23, 
40, 42, 60, 62, 69, 72, 80, 81, 84, 87, 90, 91, 98, 106, 121, 125, 127, 
131, 140, 142, 156, 157, 159, 160, 162, 169, 178, 181, 182, 183, 
184, 187, 189, 192, 193, 194, 196, 199, 200, 204, 205, 211, 216, 
224, 225, 266, 273, 291, 310, 333, 338, 339, 341, 347, 352, 360, 
364, 392

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

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 91, 177, 204, 
216, 223, 235, 247, 252, 265, 266, 273, 274, 279, 291, 297, 301, 
305, 317, 332, 333, 352, 392, 394

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 204, 247

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 266

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 85, 
90, 125, 142, 157, 171, 176, 180, 218, 235, 247, 266, 291, 301, 333, 
347, 352, 392

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 291

Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 392

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 308, 333

Asia, Middle East–Afghanistan, Islamic State of 235, 247, 265

Asia, Middle East–Bahrain, State of (Also spelled Bahrein) 275

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 47, 67, 109, 125, 127, 158, 184, 185, 266, 
273, 275

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 247, 275

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 40, 47, 69, 85, 90, 106, 127, 133, 134, 
142, 163, 165, 184, 185, 204, 216, 221, 226, 235, 247, 252, 265, 
274, 285, 307, 323, 327, 390

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
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until 1949) 204, 216, 235, 247, 252, 265, 274, 275, 285, 307, 323

Asia, Middle East–Kuwait (Dowlat al-Kuwait) 275

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 47, 185, 
204, 216, 235, 247, 275, 285

Asia, Middle East, Mideast, or Near East (General) 79, 231, 264, 
291, 333, 365

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 275

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49) 204, 216, 235, 247, 252, 265, 274, 285, 307, 390

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar) 275

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 275, 327

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 142, 204, 216, 235, 247, 
275

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 28, 
38, 47, 120, 142, 158, 185, 188, 235, 247, 252, 266, 347, 351

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai) 275

Asia, Middle East–Yemen (Formed in May 1990 by the Merger of 
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen, 
Including Aden] and Pro-Western North Yemen [Yemen Arab 
Republic]) 247, 252, 265, 274, 275, 285, 307

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 138, 235, 247, 252, 260, 267, 274, 285, 307, 327, 333, 
347

Asia, South–Bhutan, Kingdom of 274, 285, 307, 323

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 24, 25, 29, 36, 40, 43, 44, 45, 47, 48, 49, 52, 54, 
62, 71, 78, 79, 102, 104, 105, 108, 110, 112, 119, 124, 125, 127, 
132, 142, 144, 145, 158, 161, 186, 188, 197, 198, 202, 204, 210, 
215, 216, 219, 220, 227, 228, 235, 240, 241, 246, 247, 252, 254, 
262, 265, 266, 267, 272, 274, 280, 285, 289, 291, 294, 295, 304, 
305, 306, 307, 312, 321, 323, 325, 327, 333, 342, 347, 352, 367, 
369, 381, 382

Asia, South–India. Work of the Indian Agricultural Research 
Institute (IARI, New Delhi) with Soyabeans in India. Established 
in 1905 as the Imperial Agricultural Research Institute (Pusa 
Samastipur, and Bihar) 202

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 

Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 202

Asia, South–Introduction of Soy Products to. Earliest document 
seen concerning soybean products in a certain South Asian country. 
Soybeans as such have not yet been reported in this country 235

Asia, South–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
South Asian country. Soybeans as such had not yet been reported by 
that date in this country 235

Asia, South–Nepal, Kingdom of 204, 235, 247, 252, 265, 266, 274, 
285, 289, 291, 307, 323

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 42, 
47, 74, 75, 112, 120, 125, 127, 138, 142, 158, 186, 188, 204, 216, 
235, 247, 252, 274, 321, 327, 346, 352, 370

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 347

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 216, 
229, 235, 247, 252, 255, 265, 266, 269, 274, 285, 287, 291, 305, 
307, 312, 316, 320, 323, 333, 336, 342, 349, 350, 353

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic) 252, 265, 323

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) 62, 69, 81, 90, 109, 135, 139, 157, 170, 204, 
216, 223, 235, 246, 247, 252, 265, 266, 272, 274, 285, 291, 305, 
307, 317, 323, 333, 338, 347, 352, 394

Asia, Southeast–Laos 204, 216, 235, 247, 252, 265

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 204, 
216, 235, 247, 252, 266, 291, 347, 360, 394

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
204, 266, 291

Asia, Southeast–Philippines, Republic of the 199, 204, 208, 216, 
228, 235, 247, 252, 265, 266, 274, 285, 291, 297, 305, 307, 312, 
323, 333, 347

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 247, 252, 265, 266, 274, 285, 291

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 266, 
291, 305, 333, 394

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
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Cochinchine from 1887-1945) 201, 204, 216, 235, 247, 252, 265, 
266, 291, 333

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
364

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Australasia. See Oceania

Australia. See Oceania–Australia

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 301

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 scientifi c names: Phaseolus 
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis 
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 291

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

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California 132

Barges used to transport soybeans. See Transportation of Mature 
Soybeans to Market, Transportation of Soybeans or Soy Products to 
Market by Water Using Barges, Junks, etc

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean paste. See Miso

Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo (1890-1955) 367, 369

Bibliography and / or Review of the Literature (Contains More 
Than 50 References or Citations) 98, 109, 133, 160, 165, 183, 194, 
198, 210, 223, 226, 266, 268, 283, 291, 293, 304, 306, 308, 313, 
328, 362, 367, 369, 383, 386, 395

Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy 
Oil as a Drying Oil 64

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 207, 379, 390

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel 42

Boone Valley Cooperative Processing Association (Eagle Grove, 

Iowa) 295, 340

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 73

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Variety Development and Breeding

Breeding of Soybeans and Classical Genetics 283

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

Brew fl akes, soybean. See Soy Flour or Flakes–Use in Brewing

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group 376

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 273, 279, 286, 341, 344, 359, 
371

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

Burma. See Asia, Southeast–Myanmar

Cake or meal, soybean. See Soybean Meal

Calf, Lamb, or Pig Milk Replacer
 Replacers 390

California. See United States–States–California

Canada 12, 31, 38, 42, 110, 125, 127, 141, 152, 173, 238, 266, 291, 
297, 299, 322, 333, 347, 352, 360, 371, 379, 387

Canada. See Ontario Soybean Growers (Marketing Board)
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Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 42, 127, 347, 352

Canadian Provinces and Territories–British Columbia 31

Canadian Provinces and Territories–Ontario 38, 42, 173, 379

Canadian Provinces and Territories–Québec (Quebec) 38, 110, 299, 
371

Canadian soybean varieties. See Soybean Varieties Canada

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 154

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 301, 394, 395

Cargill, Inc. (Minneapolis, Minneapolis) 41, 42, 73, 137, 273, 279, 
308, 341, 359, 371, 391, 397

Caribbean. See Latin America–Caribbean

Cartoons or Cartoon Characters 295

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed 298, 299

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in 
Oct. 2002 by Bunge 42, 65, 73, 174, 206, 223, 308, 341, 390

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 131, 133, 183, 291

Chemistry and Soils, Bureau. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural and Industrial 

Chemistry

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan) 65, 223, 372

Chicago Board of Trade (CBOT, organized in April 1848) 186, 371

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 163, 241

China. See Asia, East–China

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 266, 291, 
310

Chongkukjang. See Natto, Korean-Style

Chronology / Timeline 86, 193, 206, 298, 299, 301, 340, 351, 373, 
374, 383, 396

Cicer arietinum. See Chickpeas or Garbanzo Beans

Coffee, soy. See Soy Coffee

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 207, 251

Commercial soy fl our. See Soy Flour Production–How to Make Soy 
Flour on a Commercial Scale

Commercial Soy Products–New Products, Mostly Foods 146, 153, 
195, 214, 229, 230, 231, 232, 233, 234, 244, 245, 302, 303, 355

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Comoros. See Africa–Comoros, Federal Islamic Republic of the. 
Isles Comores. Comoro Islands

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

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya 193, 242, 396

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 174

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Continental Grain Co. See ContiGroup Companies, Inc.

Continental Grain Co. Named ContiGroup Companies from 1999 
until 2008 (New York, New York) 52, 341, 371

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
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Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 253, 254, 258, 276, 288, 305, 317, 
318, 335

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 7, 23, 109, 158, 186, 202, 305

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 109, 124, 142, 146, 170, 
201, 204, 213, 216, 217, 223, 228, 234, 235, 239, 244, 247, 252, 
254, 265, 266, 269, 270, 272, 273, 291, 294, 302, 311, 322, 334, 
344, 347, 354, 355, 357, 359, 365, 368, 371, 372, 376

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 354

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 286

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal 286

Cottonseed Flour. Previously Spelled Cotton-Seed Flour 305, 322

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 36

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
24, 25, 36, 42, 48, 66, 74, 85, 87, 105, 108, 120, 127, 138, 142, 143, 
164, 185, 321, 347, 352, 362, 383

Crop Rotation Using Soybean Plants for Soil Improvement 361

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 23, 42, 
264, 340, 388

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown 
Iron Works Co., French Oil Mill Machinery Co.

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 283, 361

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry 202

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 266

Dairy alternatives (soy based). See Soy Cheese–Non-Fermented, 
Soy Cheese or Cheese Alternatives, Soy Pudding, Custard, Parfait, 
or Mousse, Soy Yogurt, Soymilk, Soymilk, Fermented, Tofu (Soy 
Cheese)

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers 
Union Cooperative Marketing Assoc. (CMA) in Kansas City 13, 42

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 264, 292, 295, 300, 326, 340, 388

Daylength Neutrality. See Soybean–Physiology–Photoperiod 
Insensitivity

Day-neutral soybean varieties. See Soybean–Physiology–Day-
Neutral / Photoperiod Insensitive Soybean Varieties

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Delphos Grain & Soya Products Co. (Delphos, Ohio) 42

Detergents or soaps made from soy oil. See Soaps or Detergents

Developing nations. See Third World

Diabetes and Diabetic Diets 205, 206, 376

Dies, Edward Jerome (1891-1979) 298, 299

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 341, 375, 376, 394

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 
42, 73, 110, 258, 347, 352, 359

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

Documents with More Than 20 Keywords 29, 42, 47, 81, 85, 86, 
90, 109, 110, 125, 127, 132, 142, 158, 186, 193, 202, 204, 207, 216, 
223, 235, 247, 252, 265, 266, 273, 274, 275, 285, 291, 298, 299, 
305, 307, 312, 323, 327, 333, 340, 341, 347, 352, 367, 369, 371, 
376, 378, 383, 390, 395

Dorsett, Palemon Howard (1862-1943, USDA) 392

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
392



 FOOD FOR PEACE AND SOY (1954-2021)    240

© Copyright Soyinfo Center 2021

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 206

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 273, 340, 388, 393

Earliest document seen... See Historical–Earliest Document Seen

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 
193

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Egypt. See Africa–Egypt

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 183, 194, 200

Enzymes (General) 210

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 314

Enzymes in Soybean Seeds–Other 254

Enzymes Produced During Fermentations Involving Koji or 

Aspergillus Oryzae (Including Enzymes in Miso and Fermented 
Soy Sauce) 310

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 200

Equatorial Guinea. See Africa–Equatorial Guinea (Rio Muni + 
Fernando Po; Spanish Guinea before Oct. 1968)

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Equipment for Soybean Processing (Not Including Farm 
Machinery) 350

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 193

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 193

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania) 193

Estrogens in plants. See Phytoestrogens

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

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 298, 299

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 352, 
389

Europe, Eastern–Hungary (Magyar Köztársaság) 347

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991) 377, 380

Europe, Eastern–Poland 58, 69, 85, 90, 174, 259, 264, 268, 281, 
327, 389

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania 301, 327, 352

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 374, 394

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) 100
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Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 26, 81, 110, 145, 174, 264, 284, 291, 301, 337, 
341, 352, 366, 371, 374, 389

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 18, 47, 100, 125, 127, 327, 347, 352

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 114, 129, 341, 360, 
361, 376, 378

Europe, Western 29, 72, 73, 94, 203, 266, 291, 333, 351

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 13, 17, 18, 142, 298, 299, 
347, 389

Europe, Western–Belgium, Kingdom of 47, 125, 347, 352, 364, 389

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 84, 114, 125, 352

Europe, Western–Finland (Suomen Tasavalta) 13, 58, 69, 85, 347

Europe, Western–France (République Française) 13, 47, 58, 69, 81, 
125, 127, 204, 263, 297, 333, 341, 347, 352, 362, 367, 369, 373, 
376, 383, 389

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 12, 13, 15, 17, 22, 40, 42, 47, 89, 
94, 106, 110, 125, 127, 132, 147, 152, 158, 166, 184, 273, 297, 327, 
333, 341, 347, 352, 364, 367, 369, 378, 389

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 17, 47, 106, 125, 127, 142, 351, 352, 389

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 125

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 47, 352, 378

Europe, Western–Italy (Repubblica Italiana) 11, 12, 13, 17, 18, 20, 
22, 29, 39, 40, 41, 43, 58, 59, 69, 80, 85, 90, 106, 110, 125, 142, 
147, 158, 166, 184, 298, 299, 347, 352, 364, 389

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 352

Europe, Western–Malta 247

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 

Nederlanden), Including Holland 42, 47, 125, 127, 132, 166, 184, 
193, 273, 297, 321, 347, 352, 376, 378

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 347, 
352

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 186, 204, 247, 347, 352, 360, 
389

Europe, Western–Scotland (Part of United Kingdom since 1707) 81, 
85, 154

Europe, Western–Spain, Kingdom of (Reino de España) 13, 17, 28, 
29, 37, 38, 39, 40, 47, 50, 53, 58, 69, 79, 85, 90, 125, 127, 147, 158, 
166, 273, 275, 347, 352, 360, 364, 389

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 
186, 347

Europe, Western–Switzerland (Swiss Confederation) 352

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 29, 47, 58, 69, 81, 85, 110, 154, 273, 297, 
333, 347, 352, 367, 369, 373, 378, 389

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil 46

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 318, 335

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 253, 255, 269, 276, 287, 290, 305, 312, 315, 317, 
318, 333, 336, 349, 350, 353

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 193, 253, 254, 255, 256, 257, 258, 276, 287, 288, 290, 315, 
317, 318, 330, 335, 354, 367, 395

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 315, 318

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 201, 205, 311, 
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335, 358, 393

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Family history. See Genealogy and Family History

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Farm machinery. See Tractors

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 266

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota 371

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002 295, 340

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil 15, 42, 46, 114, 347

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 367, 369

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 369

Feeds Made from Soybean Meal (Defatted) 72, 85, 94, 120, 133, 
140, 154, 174, 203, 223, 226, 298, 299, 369

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 Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 223, 266

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 310

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 262, 266, 
291, 304, 306, 325

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

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

Fiber. See Carbohydrates–Dietary Fiber

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) 266, 291

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 98

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 314

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 162, 314

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 206, 207, 223

Fiji. See Oceania–Fiji

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 81, 140, 162, 194, 293

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 90, 160, 176, 180, 183

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, cottonseed. See Cottonseed Flour

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents) 42

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 394
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Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

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

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 358

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 206, 207

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

France. See Europe, Western–France

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

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 42

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 42

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 321

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Gas, intestinal. See Flatulence or Intestinal Gas

Genealogy and Family History. See Also: Obituaries, Biographies 
207, 397

General Mills, Inc. (Minneapolis, Minneapolis) 42, 73, 79, 113, 
174, 193, 206

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Germany. See Europe, Western–Germany

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 65, 223, 371

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 225

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gold Kist, Inc. (Georgia) 295

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Granules, from whole soybeans. See Whole Soy Flakes

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 298, 299

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 266, 291

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 266, 291, 293, 354

Griffi th Laboratories (Chicago and Alsip, Illinois) 42

Grilled tofu. See Tofu, Grilled. Japanese-Style

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

Groundnuts. See Peanut, Peanuts

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 42, 193

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
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Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 378

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 223, 266

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 383

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 251

Hawaii. See United States–States–Hawaii

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 390

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s 199

Health foods manufacturers. See Baker, Bill

Health Foods Movement and Industry in the United States–General 
(Started in the 1880s by Seventh-day Adventists) 42

Health foods movement in Los Angeles, California. See Baker, Bill

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 134, 209

Herbicides. See Weeds–Control and Herbicide Use

Hexane. See Solvents

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 86, 131, 142, 171, 189, 266, 269, 304, 306, 314, 
333

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 204, 235, 247, 307

Historical–Earliest Document Seen on a Particular Subject 5, 7, 24, 
29, 47, 48, 52, 71, 75, 86, 109, 131, 204, 235, 247, 266, 269, 307

Historical–Earliest Document Seen on a Particular Subject 3, 7, 29, 
47, 266

Historically Important Events, Trends, or Publications 146, 193, 
301, 352

History–Chronology. See Chronology / Timeline

History. See also Historical–Earliest..., Biography, Chronology / 

Timeline, and Obituaries 52, 77, 84, 86, 91, 110, 111, 168, 199, 201, 
205, 206, 207, 223, 229, 251, 256, 257, 264, 271, 278, 286, 298, 
299, 316, 321, 324, 332, 333, 335, 340, 350, 351, 358, 359, 362, 
365, 367, 368, 369, 371, 372, 374, 383, 384, 388, 390, 394, 395, 
396

Holland. See Europe, Western–Netherlands

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Honeymead (Mankato, Minnesota)–Cooperative 73

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family 42, 371

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 73, 198, 225, 283, 353

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 109, 128, 132, 142, 151, 199, 222, 241, 246, 272, 273, 
297, 312, 320, 331, 344, 348, 365

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

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region 46, 75, 85, 105, 114, 164, 275

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

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 117, 275

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
42, 46, 75, 126, 160, 281, 283

Ice cream, soy. See Soy Ice Cream

Identity Preserved / Preservation 121, 205

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 354
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Illustrations Published after 1923. See also Photographs 124, 199, 
246, 295, 383

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 3, 7, 24, 29, 47, 
52, 71, 73, 75, 86, 109, 157, 204, 235, 247, 266, 269, 298, 299, 307, 
364, 381, 386, 389, 392

Important Documents #2–The Next Most Important 131, 314, 333, 
362, 367

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

India. See Asia, South–India

Indian Agricultural Research Institute. See Asia, South–India. Work 
of the Indian Agricultural Research Institute (IARI, New Delhi) 
with Soyabeans in India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

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

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

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial Uses of Soy Oil (General) 51

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints 
(Especially Water-Based Latex Paints), Paper Coatings or Sizings, 
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic 
Film, Disposable Eating Utensils and Tableware–From Spoons to 
Plates, and Packaging Materials)

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry 206

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 
Movement (1930s to 1950s), Soy Flour, Industrial Uses of–Other, 
Soy Protein, Industrial Uses of–Other, Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 86

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
375, 376

Industrial uses of soybeans or soy products. See Culture Media / 
Medium (for Growing Microorganisms)

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 85, 163, 195, 229, 234, 246, 266, 272, 305, 
349, 363

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 293, 312, 378

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures 81

Information. See Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software

Information, computerized. See Computerized Databases and 
Information Services, and Websites

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 46, 64, 
368, 373, 374

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 301, 362, 383

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

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations 
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(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 193, 301, 316, 317, 336, 342, 354, 362, 383

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Ito San soybean variety. See Soybean Varieties USA–Ito San

Ivory Coast. See Africa–Côte d’Ivoire

Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 13, 42

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 223

Japan. See Asia, East–Japan

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japanese Overseas, Especially Work with Soy or Macrobiotics 181, 
217

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 266

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 223, 266, 291

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 181, 217

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

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 98, 338, 339

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) 171

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

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 natto. See Natto, Korean-Style–Chongkukjang

Land O’Lakes, Inc.. 295, 326, 340, 388

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda) 216, 252

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama) 29

Latin America–Caribbean–Bermuda (A British Dependent 
Territory) 29

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda 216

Latin America–Caribbean–Dominica 204, 216, 235, 247, 252

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 204, 216, 235, 247, 252, 265, 266, 274, 
285, 291, 307, 323, 327

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles) 204

Latin America–Caribbean–Grenada 204, 216, 235, 247

Latin America–Caribbean–Haiti 204, 216, 235, 247, 252, 265, 266, 
274, 285, 291, 307, 323, 327, 329
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Latin America–Caribbean–Jamaica 204, 216, 235, 247, 252, 265, 
266, 285, 291, 307

Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including 
British Virgin Islands and Virgin Islands of the United States–St. 
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla, 
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe, 
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis), 
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St. 
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands 
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire 
off Venezuela, and Saba, St. Eustatius, and southern St. Martin / 
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique 
and the fi ve dependencies of Guadeloupe, which are French 
Overseas Departments in the Lesser Antilles, are also called the 
French West Indies, French Antilles, or Antilles françaises 29, 204, 
216, 235, 247, 252, 266, 291, 323

Latin America–Caribbean–Saint Kitts and Nevis, Federation of 216, 
252

Latin America–Caribbean–Saint Lucia 216, 247, 252, 323

Latin America–Caribbean–Saint Vincent and the Grenadines 216, 
235, 247, 252

Latin America–Caribbean–Trinidad and Tobago 247, 266, 291

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 216, 235, 247, 252, 
265

Latin America–Central America–Costa Rica 204, 216, 235, 247, 
252, 253, 261, 265, 266, 274, 285, 291, 305, 307, 323, 330, 333

Latin America–Central America–El Salvador 109, 204, 216, 235, 
247, 252, 261, 265, 274, 285, 307, 323

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 29, 258

Latin America–Central America–Guatemala 109, 198, 204, 216, 
235, 247, 252, 265, 274, 285, 305, 307, 322, 323, 333

Latin America–Central America–Honduras 204, 216, 235, 247, 252, 
265, 266, 274, 285, 291, 305, 307, 323

Latin America–Central America–Mexico 109, 142, 261, 266, 291, 
305, 312, 320, 322, 327, 333, 347, 358

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 234

Latin America–Central America–Nicaragua 109, 235, 247, 252, 
265, 274, 323

Latin America–Central America–Panama 204, 216, 235, 247, 252, 
265, 266, 274, 285, 291, 307, 323, 327

Latin America–Central America–Trade (Imports or Exports) of 

Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 327, 347, 352

Latin America (General) 72, 109, 110, 129, 266, 308, 312, 320, 333, 
355

Latin America–South America–Argentina (Argentine Republic) 38, 
266, 277, 291, 327, 341, 347, 360, 376, 384

Latin America–South America–Bolivia 109, 204, 216, 235, 247, 
252, 265, 266, 274, 285, 291, 305, 307, 312, 323, 333

Latin America–South America–Brazil, Federative Republic of 7, 16, 
90, 109, 142, 204, 216, 235, 246, 247, 252, 259, 265, 266, 272, 273, 
274, 275, 277, 279, 285, 291, 308, 312, 322, 327, 333, 341, 347, 
352, 360, 376, 384, 392

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses 308

Latin America–South America–Chile (Including Easter Island) 29, 
125, 204, 216, 235, 247, 252, 265, 266, 274, 285, 291, 307, 312, 
323, 333

Latin America–South America–Colombia 29, 99, 115, 158, 198, 
204, 235, 247, 252, 254, 261, 265, 266, 274, 285, 291, 307, 312, 
322, 327, 333, 352

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of 
the Spanish “Ecuador”) 29, 204, 216, 235, 247, 252, 261, 265, 266, 
274, 285, 291, 307, 312, 323, 327, 332, 333, 352

Latin America–South America (General) 43, 258, 365

Latin America–South America–Guyana (British Guiana before 
1966) 204, 216, 235, 247, 252, 265, 266, 274, 291, 305, 312, 333

Latin America–South America–Paraguay 204, 216, 235, 247, 252, 
266, 274, 277, 291, 307, 323, 333, 341

Latin America–South America–Peru 29, 66, 142, 203, 204, 216, 
235, 247, 252, 265, 266, 274, 277, 285, 291, 307, 323, 327, 333, 
352

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 66

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 235

Latin America–South America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 277

Latin America–South America–Uruguay, Oriental Republic of 204, 
216, 235, 247, 252, 266, 291

Latin America–South America–Venezuela 261, 266, 291, 312, 327, 
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333, 352, 358

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 206

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. Named Lauhoff Soya Co. in 1960 42, 344, 359

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 283

Lecithin, Soy 9, 15, 39, 41, 42, 46, 65, 289, 314, 347, 376

Lecithin, Soy–Industrial Uses 46

Lectins. See Hemagglutinins (Lectins or Soyin)

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II 110, 309

Lever Brothers Co. See Unilever Corp.

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 219

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 46, 64

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax / 
Flaxseed Plant (Linum usitatissimum L.) 69, 210

Lipids. See Linolenic Acid and Linolenate

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 199

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 

also: Combines and Tractors 386

Machinery, farm. See Combines

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 193

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Map / Maps 269, 275, 347

Margarine 15, 28, 42, 46, 51, 72, 85, 105, 142, 251, 321, 374

Margarine Made with Soy 4, 64, 89, 114, 147, 273, 301, 341, 347, 
366, 392

Margarine Made without Soy Oil 298, 299

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Marketing soybeans. See Chicago Board of Trade

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
13, 17, 26, 29, 40, 47, 51, 56, 57, 72, 77, 84, 86, 91, 96, 121, 125, 
136, 158, 173, 175, 212, 218, 259, 271, 284, 327, 359, 360, 365, 
372, 375, 376, 381, 387

Marketing–Soyfoods and Soy Products 296

Markets and Crop Estimates, Bureau of. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural 
Economics

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.) 367, 369

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 54, 79, 110, 157, 
241, 258, 332, 333, 367, 369

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 268

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 376

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
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Other Pork-related Products. See also Meatless Sausages 193

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 366, 376, 378

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 199

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 266

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 146, 195, 230, 231, 234, 244, 245, 330

Medical aspects of soybeans. See Diabetes and Diabetic Diets

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Mesoamerica. See Latin America–Central America

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

Mexico. See Latin America, Central America–Mexico

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria) 
283

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies

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

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
202, 241

Milk, peanut. See Peanut Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 199

Minerals (General) 225

Minnesota. See United States–States–Minnesota

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

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 266

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 10, 62, 80, 81, 84, 
85, 90, 91, 98, 121, 135, 139, 169, 193, 205, 217, 223, 266, 291, 
301, 310, 318, 338, 339, 341, 392

Miso Soup–Mainly Japanese 80

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste including Doenjang

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 193

Molasses, soy. See Soy Molasses or Soy Solubles

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 73

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
(Quincy, Illinois)

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morse, William Joseph (1884-1959, USDA Soybean Expert) 40, 
205, 392

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
376, 378

Mull-Soy. See Borden Inc.

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 193

National Agricultural Library (USDA, Beltsville, Maryland) 86, 
396

National Center for Agricultural Utilization Research (NCAUR) 
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(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 42, 62, 73, 85, 90, 111, 121, 
135, 139, 157, 159, 176, 180, 181, 186, 189, 193, 205, 206, 211, 
213, 217, 249, 266, 270, 291, 293, 294, 295, 310, 312, 313, 328, 
338, 339, 354, 359, 367, 368, 369, 373, 390, 392

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 80, 81, 121, 196

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]) 11, 14, 26, 42, 63, 76, 77, 107, 123, 139, 158, 
188, 220, 298, 299, 347, 364, 384, 394, 395

National Soybean Crop Improvement Council. Organized March 
1948 63, 73, 238, 298, 299

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Korean-Style (sometimes salted)–Chongkukjang / 
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang 
266, 291

Natto (Whole Soybeans Fermented with Bacillus natto) 16, 84, 223, 
266, 291, 338

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene 
Traditional Foods (Philadelphia, Pennsylvania)

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) 193, 301

Near East. See Asia, Middle East

Nestlé (Nestle–The World’s Biggest Food Group) 109

Netherlands. See Europe, Western–Netherlands

New Uses Movement (USA, starting 1986)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center for 
Agricultural Utilization Research (Peoria, Illinois) 372, 388

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

Nigeria. See Africa–Nigeria

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 42, 197, 207

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula) 42

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler 35, 186

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

No-till farming. See Soybean Cultural Practices–No Till Farming

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
370

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutrition. See Carbohydrates–Dietary Fiber, Chemical / Nutritional 
Composition or Analysis, Flatulence or Intestinal Gas, Human 
Nutrition–Human Trials, Minerals (General), Protein Quality, 
and Supplementation, Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Toxins and 
Toxicity in Foods and Feeds, Toxins and Toxicity in Foods and 
Feeds–Trichloroethylene Solvent and the Duren / Dueren Disease or 
Poisoning of Cattle / Ruminants, Vitamin E (Tocopherol), Vitamins 
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins)

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 390

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Saponins, Trypsin / Protease / Proteinase Growth Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
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Factors (General), Goitrogens and Thyroid Function, 
Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition (General) 54, 109, 132, 167, 249, 254, 258, 261, 276, 304, 
305, 311, 315, 320, 329, 330, 343

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cardiovascular Disease, Especially 
Heart Disease and Stroke, Diabetes and Diabetic Diets

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

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 40, 379, 
397

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) 72, 132, 174, 266, 291, 333, 347, 
352

Oceania–Fiji 247

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 266

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 266

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978) 252, 265

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Oil, soy. See Soy Oil

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Explosives Made from 
Glycerine, Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 204, 216

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 81, 140, 162, 194

Olive Oil 79, 103, 125, 142, 273, 275

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 42, 173

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 223

Pacifi c Islands. See Oceania

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 206

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 15, 
42, 46, 64, 223, 289, 298, 347

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 15, 42, 111, 206, 223

Patent Offi ce and Commissioner of Patents, Agriculture. See United 
States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Patents–References to a Patent in Non-Patent Documents 367

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut Meal or Cake (Defatted) 202

Peanut Milk 202, 241

Peanut Oil 44, 48, 78, 105, 142, 202, 321, 378, 382
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Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 24, 36, 42, 49, 54, 81, 102, 105, 108, 
109, 132, 142, 157, 202, 203, 215, 241, 263, 274, 275, 280, 322, 
325, 341, 347, 373, 378, 382, 386

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations 8, 13, 15, 
16, 17, 18, 19, 23, 26, 29, 37, 38, 39, 41, 47, 53, 58, 62, 64, 86, 90, 
91, 94, 95, 97, 99, 110, 111, 112, 113, 115, 121, 124, 125, 135, 138, 
139, 143, 147, 149, 163, 166, 171, 172, 174, 176, 179, 184, 185, 
199, 205, 206, 207, 228, 259, 264, 269, 292, 300, 314, 331, 340, 
347, 360, 364, 371, 373, 376, 378, 379, 383, 391, 392

Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean 
Varieties

Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod 
Insensitivity

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 131, 390

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
42, 378

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 206, 207, 223

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa 
Cooperatives, Soybean Council of America (SCA), National 
Soybean Processors Association (NSPA) 35, 125, 147, 158, 172, 
186

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 11, 12, 14, 173, 251, 259, 286, 327, 360, 376

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 142, 151, 246, 272, 273

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

Poverty, world. See Population Growth (Human) and Related 

Problems (Including Poverty)

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 14, 42, 347, 352

Problems, urban, worldwide. See Urban Problems Worldwide

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protein–Early and Basic Research 99, 165, 250, 312, 313

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 72, 
80, 81, 90, 109, 132, 133, 135, 189, 201, 209, 215, 246, 256, 257, 
268, 272, 280, 283, 301, 314, 315, 317, 357

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 73, 128, 241, 282, 283, 297, 353

Protein sources, alternative, from plants. See Azuki Bean, Leaf 
Proteins, Microbial Proteins (Non-Photosynthetic), Peanut 
& Peanut Butter, Single Cell Proteins (Non-Photosynthetic), 
Sunfl ower Seeds, Wheat Gluten & Seitan

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 394

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 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, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 
45, 46, 47, 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, 138, 
139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 
152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 
165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 
178, 179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 
191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 
204, 205, 206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 
217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 
230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 
243, 244, 245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 
256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 
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269, 270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 
282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 
295, 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, 
321, 322, 323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 
334, 335, 336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 346, 
347, 348, 349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 
360, 361, 362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 
373, 374, 375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 
386, 387, 388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 
399

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998 42

Québec. See Canadian Provinces and Territories–Québec

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production 207

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 73, 273, 308, 341

Rapeseed Oil 347, 382

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 87, 263, 347, 360

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 14

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, National 
Center for Agricultural Utilization Research (NCAUR) (USDA-
ARS) (Peoria, Illinois), National Food Research Institute (NFRI) 
(Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean Industrial 
Products Laboratory (Urbana, Illinois). Founded April 1936)

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 15

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice koji. See Koji

Rice, Red Fermented. See Koji, Red Rice 171

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
295

Rio Muni. See Africa–Equatorial Guinea (Rio Muni + Fernando Po; 
Spanish Guinea before Oct. 1968)

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 266

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 15, 16, 84, 144, 223, 266, 291, 333

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 266, 291

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 266, 291

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 64

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Ryukyu Islands. See Okinawa

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
81, 90, 133, 206, 390

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 202, 314, 359, 376

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Seed and plant introduction to the USA. See United States 
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Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed companies, soybean. See DuPont (E.I. Du Pont de Nemours 
& Co., Inc.) (Wilmington, Delaware), Funk Brothers Seed Co. 
(Bloomington, Illinois), Hartz (Jacob) Seed Co. (Stuttgart, 
Arkansas), Monsanto Co. (St. Louis, Missouri), T.W. Wood & Sons 
(Richmond, Virginia), Wing Seed Co. (Mechanicsburg, Champaign 
County, Ohio)

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 4, 7, 12, 26, 40, 42, 84, 
91, 347, 392

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 42

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 132

Sesame Meal or Cake (Defatted) 163

Sesame Oil 105, 321

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 81, 105, 132, 241, 275, 321

Sesamum indicum. See Sesame Seed

Seventh-day Adventists. See Harrison, D.W. (M.D.), and Africa 
Basic Foods (Uganda), Loma Linda Foods (Riverside, California), 
Miller, Harry W. (M.D.) (1879-1977), Worthington Foods, Inc. 
(Worthington, Ohio)

Seventh-day Adventists–General and Historical 252, 265, 274, 285, 
307

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 
323

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 216, 235, 247, 252, 265, 274, 285, 307, 323

Seychelles. See Africa–Seychelles, Republic of

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shortening (Usually Hydrogenated) 15, 42, 46, 64, 72, 85, 142, 164, 
185, 347

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964) 371

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 273, 283

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 15, 42, 46, 51, 56, 72, 114, 223, 347

Soil Science–Soil Erosion and Soil Conservation 86, 286, 361, 376, 
384

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Hexane–Used Mainly for Soy Oil Extraction 340, 388

Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 206, 264, 
340, 388

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 202, 371

Soup, miso. See Miso Soup

South Africa. See Africa–South Africa

South America. See Latin America–South America

South America trade statistics. See Latin America–South America–
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Trade (Imports or Exports)

Soy bran. See Fiber, Soy

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) 165

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 200

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 266, 291, 390

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our companies (Oceania). See Soy Products of Australia Pty. 
Ltd

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 146, 195, 230, 232, 234, 244, 395

Soy Flour Equipment 395

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 134, 314, 395

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes 395

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages 333

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 15, 19, 
42, 58, 62, 64, 65, 68, 69, 73, 80, 81, 84, 87, 88, 90, 95, 96, 99, 107, 
110, 113, 117, 124, 128, 132, 135, 139, 149, 163, 165, 193, 198, 
202, 206, 209, 236, 241, 249, 253, 254, 255, 256, 257, 258, 261, 
264, 266, 287, 288, 290, 291, 292, 293, 298, 309, 313, 314, 315, 
317, 318, 326, 328, 329, 330, 333, 334, 340, 343, 347, 351, 354, 
362, 366, 367, 383, 388, 390, 391, 395, 399

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand 395

Soy Flour–Imports, Exports, International Trade 19, 64, 68, 334, 
395

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
206

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 243, 266, 314, 333, 359, 395

Soy Flour Industry and Market Statistics, Trends, and Analyses–

Individual Companies or Products 146, 195, 202, 214, 230, 231, 
232, 233, 234, 244, 245, 300, 312, 350, 353, 389, 395

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 79, 144, 146, 
153, 161, 167, 170, 190, 191, 193, 195, 198, 201, 202, 204, 213, 
214, 216, 222, 223, 227, 228, 229, 230, 231, 232, 233, 234, 235, 
241, 243, 244, 245, 246, 247, 248, 250, 252, 258, 265, 266, 269, 
270, 272, 274, 276, 285, 291, 294, 297, 300, 301, 302, 303, 305, 
307, 311, 312, 315, 320, 322, 323, 328, 332, 333, 334, 335, 336, 
344, 349, 350, 353, 355, 356, 357, 359, 362, 363, 365, 367, 383, 
389, 395

Soy Flour Production–How to Make Soy Flour on a Commercial 
Scale 395

Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
155, 193, 236, 248, 264, 273, 291, 292, 297, 300, 335, 340, 388, 
393

Soy Flour–Whole or Full-fat 109, 135, 139, 202, 205, 206, 239, 
266, 269, 289, 291, 302, 305, 312, 314, 315, 333, 335, 336, 349, 
350, 353, 354, 367, 390, 393, 395

Soy Ice Cream (General–Usually Non-Dairy) 42, 199, 206, 240, 
289, 305, 341, 342, 347, 378

Soy infant formula. See Infant Formula, Soy-based

Soy lecithin. See Lecithin, Soy

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones 390

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 11, 12, 13, 
15, 17, 19, 23, 25, 28, 34, 36, 37, 38, 39, 41, 44, 45, 46, 48, 49, 50, 
51, 52, 56, 66, 67, 68, 71, 72, 74, 75, 78, 79, 85, 87, 89, 93, 99, 100, 
101, 102, 103, 104, 108, 109, 112, 114, 115, 117, 118, 119, 120, 
123, 125, 127, 132, 138, 143, 145, 147, 158, 164, 166, 168, 173, 
185, 186, 188, 202, 203, 210, 218, 219, 220, 223, 235, 243, 247, 
252, 256, 257, 258, 260, 265, 267, 274, 275, 283, 284, 285, 295, 
298, 299, 301, 307, 313, 323, 327, 329, 341, 346, 354, 364, 369, 
370, 382, 384

Soy Oil Constants–Iodine Number / Value 298

Soy oil–industry and market statistics. See Soybean Crushing

Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia). 
Formerly F.G. Roberts Health Food Products (Melbourne) 395

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology
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Soy protein companies (USA). See Borden, Inc., Drackett Co. 
(The), Glidden Co. (The), Griffi th Laboratories, Gunther Products, 
Inc., Laucks (I.F.) Co., Protein Technologies International (PTI)

Soy Protein Concentrates, Textured 291, 366

Soy Protein, Industrial Uses of–Other. Shotgun Shell Casings 206

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 300, 378

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 132, 292, 340

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
65, 73, 80, 81, 109, 111, 133, 139, 206, 223, 226, 249, 283, 293, 
296, 358

Soy Proteins–Concentrates 65, 193, 200, 206, 268, 291, 293, 314, 
339, 347, 366, 376, 390, 393

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 183, 193

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy 
Protein. See also: Isolates, for Industrial (Non-Food) Use 64, 65, 
81, 90, 109, 111, 165, 193, 202, 206, 268, 291, 292, 293, 300, 314, 
340, 347, 366, 376, 378, 388, 393

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 187, 206, 211

Soy Proteins, Textured (General) 254, 266, 283, 347

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 42, 146, 195, 234, 244, 245

Soy sauce. See Tamari

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

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 98

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 42, 60, 84, 90, 91, 98, 111, 121, 
171, 181, 182, 193, 205, 217, 223, 224, 266, 289, 291, 301, 338, 
339, 341, 347, 373, 390, 392

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 223, 
266, 291

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 182, 266

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy Sauce, Spray-dried, Powdered, or Vacuum Dried 217

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 42, 
162, 266, 291, 293

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Fermented / Cultured 81

Soy Yogurt (Generally Non-Dairy) 378

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya–Soybean Production and Soy Products 341

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990) 336

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) 366, 393

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains, 
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya 
Co. (Fort Wayne, Indiana), Continental Grain Co. (New York, 
New York), Dannen Mills (St. Joseph, Missouri), Delphos Grain 
& Soya Products Co. (Delphos, Ohio), Honeymead Products Co., 
Lauhoff Grain Co. (Danville, Illinois), Pillsbury Feed Mills and 
Pillsbury Co. (Minneapolis, Minnesota), Quincy Soybean Products 
Co. (Quincy, Illinois), Ralston Purina Co. (St. Louis, Missouri), 
Spencer Kellogg & Sons, Inc. (Buffalo, New York), Staley (A.E.) 
Manufacturing Co. (Decatur,, Swift & Co. (Illinois)
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Soybean crushers (USA), Cooperative. See Ag Processing Inc 
a cooperative (AGP), Boone Valley Cooperative Processing 
Association (Eagle Grove, Iowa), Dawson Mills (Dawson, 
Minnesota), Farmers Union Grain Terminal Association (GTA), 
Farmland Industries, Inc., Gold Kist, Honeymead (Mankato, 
Minnesota), Land O’Lakes, Inc., North Iowa Cooperative 
Processing Association, (Manly, Iowa), Riceland Foods (Named 
Arkansas Grain Corp. before Sept. 1970)

Soybean Crushers (USA), Cooperative–General and Other 295, 300

Soybean Crushing–Equipment–Hydraulic Presses 42

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 14, 42

Soybean Crushing–Equipment–Solvent Extraction 14, 42, 109, 141, 
202, 219, 264, 340, 371, 388

Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 223

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
14, 20, 63, 73, 141, 300, 376, 381

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–14, 42, 87, 108, 120, 141, 203, 
212, 275, 289, 292, 298, 299, 308, 346, 347, 352, 369, 382, 388

Soybean crushing–solvents. See Solvents

Soybean Cultural Practices–No-Till, Conservation Tillage, and 
Minimum Tillage Farming / Agriculture 384

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
15, 42, 369

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 7, 13, 14, 15, 17, 
18, 34, 39, 42, 59, 64, 68, 72, 74, 76, 81, 84, 85, 87, 89, 90, 93, 94, 
114, 118, 120, 121, 122, 125, 127, 132, 133, 140, 141, 147, 154, 
158, 164, 166, 174, 182, 186, 188, 193, 202, 203, 213, 218, 223, 
226, 251, 259, 264, 273, 275, 277, 284, 286, 292, 298, 299, 327, 
340, 341, 347, 352, 354, 360, 361, 364, 369, 371, 377, 378, 380, 
381, 390, 393, 394

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 171

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
171

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean–Physiology and Biochemistry–Maturity Groups 42

Soybean–Physiology–Day-Neutral / Photoperiod Insensitive 
Soybean Varieties 301

Soybean–Physiology–Photoperiod Insensitivity / Daylength 
Neutrality 301

Soybean processing. See Soybean Crushing

Soybean production. See Crop Rotation of Soybean Plants for 
Soil Improvement, Cultural Practices, Harvesting and Threshing, 
Identity Preserved / Preservation, Price of Soybeans, Soybean Seeds 
and Soybean Products–Except Sauces (Which See), Yield Statistics, 
Soybean

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 26, 73, 84, 86, 
215, 223, 251, 259, 263, 286, 308, 386

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans, Railroads / Railways and Special 
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean 
Production

Soybean production–Plant protection. See Weeds–Control and 
Herbicide Use

Soybean Varieties Canada–Harosoy 121, 392

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry 207

Soybean Varieties USA–Mikado–Early Development 207

Soybean Varieties USA–Mongol–Early Introduction 207

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Europe). See British Arkady Company Ltd. 
(Manchester, England), Haldane Foods Group Ltd. (Newport 
Pagnell, Buckinghamshire, England)

Soyfoods (General Food Uses of Soybeans) 42, 133, 193, 301, 316, 
347, 352

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
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Soyatech (Bar Harbor, Maine)

Soyfoods Movement in North America (USA & Canada, General) 
301

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 317, 
318, 333, 362, 367, 369, 383, 395

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk companies (USA). See Vitasoy

Soymilk curds. See Curds Made from Soymilk

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 81, 90, 304, 306

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 228, 312

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 42, 62, 73, 80, 81, 85, 124, 132, 161, 193, 199, 
202, 208, 223, 239, 240, 250, 266, 283, 289, 291, 293, 301, 303, 
312, 314, 330, 347, 354

Soymilk, Spray-Dried or Powdered 73, 109, 113, 157, 266, 354, 
363, 376, 378

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 266, 291, 347

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 42, 73, 371

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 367, 369, 395

Sprouts. See Soy Sprouts

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 42, 73, 193, 207, 308, 341, 371

Starch (Its Presence or Absence, Especially in Soybean Seeds) 113

Statistics. See the specifi c 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

Statistics on soybean yields. See Yield Statistics, Soybean

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 90, 178, 221, 347

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 42, 186

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 4, 7, 9, 10, 12, 13, 23, 30, 40, 50, 60, 63, 70, 73, 84, 91, 
106, 207, 364, 392

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 347

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 203, 347

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 73, 
206

Tahini or tahina or tahin. See Sesame Butter

Taiwan. See Asia, East–Taiwan

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 98, 193

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 223

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 90, 223, 
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266, 280

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 266, 291

Tempeh (Spelled Témpé in Malay-Indonesian) 62, 80, 81, 85, 90, 
131, 135, 139, 193, 205, 223, 266, 280, 291, 301, 325, 341, 347, 
368, 373

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Third World / Developing Nations 320

Thyroid function. See Goitrogens and Thyroid Function

Tillage practices. See Soybean Cultural Practices–No Till Farming

Timeline. See Chronology / Timeline

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 10, 42, 
62, 80, 81, 84, 85, 91, 111, 121, 135, 139, 196, 205, 223, 240, 266, 
289, 291, 301, 318, 347, 368, 373

Tofu curds. See Curds Made from Soymilk

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 171, 
176, 180, 189, 192, 200, 266, 291, 373

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 171, 189

Tofu, Firm (Chinese-Style) 171

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 266

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 90, 
156, 159, 187, 211, 266

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 

A Japanese-Style Commercial Product 266

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 266

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 266

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 266, 291

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 241, 
338, 339, 373

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants 
340

Tractors 18, 251, 386

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 3, 4, 5, 6, 7, 9, 
10, 11, 12, 13, 14, 15, 19, 20, 21, 22, 23, 26, 27, 29, 30, 36, 37, 38, 
40, 41, 43, 44, 45, 47, 48, 49, 51, 53, 56, 57, 59, 60, 61, 66, 67, 68, 
70, 72, 74, 78, 79, 84, 89, 90, 91, 96, 97, 102, 103, 104, 108, 114, 
116, 117, 118, 120, 121, 122, 123, 125, 127, 129, 130, 137, 142, 
143, 145, 147, 148, 152, 158, 164, 166, 168, 172, 186, 203, 218, 
220, 236, 238, 242, 243, 256, 259, 263, 266, 271, 273, 275, 277, 
279, 284, 289, 294, 295, 298, 299, 308, 327, 341, 345, 346, 347, 
352, 360, 361, 364, 365, 370, 382, 384, 386, 387, 392, 394

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports 229, 231, 357, 359, 365, 377, 380

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 20, 23, 75, 203, 259, 273, 321, 341, 
360, 374, 375

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, East Asia. See Asia, East–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean 
Meal–Statistics

Trade statistics, USA. See United States of America (USA)–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trains, special. See Railroads / Railways and Special Trains and/or 
Exhibit Cars Used to Promote Soybeans and Soybean Production
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Trains used to transport soybeans. See Transportation of Mature 
Soybeans to Market

Trans Fatty Acids 219, 281

Transportation of Mature Soybeans to Market within a Particular 
Country or Region–General and Other 294

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 292, 340, 376

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 292

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 376

Trichloroethylene. See Solvents–Trichlorethylene, Toxins and 
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the 
Duren / Dueren Disease

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Growth Inhibitors 135, 206, 209, 
315, 317, 335, 390

Turkey. See Asia, Middle East–Turkey

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

T.W. Wood & Sons (Richmond, Virginia). Seedsmen since 1879 42

Uncommon Fermented Soyfoods–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 304, 306

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 36

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 6, 11, 54, 57, 73, 79, 80, 81, 85, 90, 109, 
110, 119, 135, 139, 157, 164, 193, 198, 204, 216, 228, 235, 237, 
247, 252, 256, 265, 266, 274, 285, 291, 299, 307, 309, 311, 320, 
323, 328, 329, 332, 336, 365, 367, 369, 395, 396

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Adjustment Administration (AAA, 1933-1942) and Agricultural 
Adjustment Agency (1942-1945) 86

United States Department of Agriculture (USDA)–Agricultural 
Marketing Service (AMS) 86, 239

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 42, 58, 63, 69, 73, 80, 81, 86, 
90, 113, 121, 135, 139, 156, 162, 163, 167, 176, 180, 181, 189, 201, 
205, 266, 293, 361, 368, 373

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953 80, 81, 86

United States Department of Agriculture (USDA)–Bureau of 
Agricultural Economics (1922-1953). Including Bureau of Markets 
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921), 
and Offi ce of Farm Management and Farm Economics (1905-1922). 
Transferred in 1953 to USDA’s Economic Research Service 74, 86

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 86

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS) (1961-) 56, 73, 86, 168, 212, 242, 250, 
254, 258, 271, 361, 387

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS) 248

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 7, 8, 11, 12, 13, 15, 17, 18, 20, 22, 23, 29, 43, 47, 63, 
73, 80, 81, 84, 86, 91, 96, 97, 103, 108, 113, 120, 123, 125, 127, 
139, 157, 158, 166, 186, 193, 203, 205, 207, 218, 242, 271, 275, 
277, 356, 361, 364, 374, 382, 392

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 6, 19, 
26, 34, 38, 46, 54, 61, 62, 65, 66, 68, 84, 86, 109, 111, 118, 122, 
124, 136, 141, 144, 148, 171, 177, 187, 188, 194, 195, 196, 198, 
204, 206, 210, 214, 216, 230, 231, 232, 233, 234, 235, 236, 243, 
244, 245, 247, 252, 259, 265, 269, 273, 280, 291, 302, 303, 305, 
308, 310, 313, 329, 332, 335, 337, 347, 351, 352, 365, 367, 376, 
380, 384, 386, 388, 389, 393, 394, 395, 396
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United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961 86

United States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents, Agriculture (Forerunners of USDA) 86, 
396

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 86

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration 86

United States of America–Activities and Infl uence Overseas / 
Abroad 7, 8, 16, 17, 18, 23, 25, 29, 37, 39, 40, 43, 47, 50, 51, 52, 
53, 78, 84, 91, 99, 102, 103, 104, 108, 112, 117, 119, 127, 132, 144, 
145, 156, 164, 166, 173, 185, 208, 220, 240, 260, 261, 274, 285, 
307, 323, 330, 336, 350, 353, 358, 363, 370, 377, 380, 381, 392

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 42, 56, 212, 347, 352, 361, 384

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 1, 2, 3, 4, 5, 6, 9, 10, 11, 12, 13, 
14, 15, 19, 20, 21, 22, 24, 26, 27, 30, 31, 32, 33, 34, 35, 36, 38, 41, 
42, 44, 45, 46, 48, 49, 55, 56, 57, 58, 60, 61, 62, 63, 64, 65, 66, 67, 
68, 69, 70, 71, 72, 73, 74, 76, 77, 79, 80, 81, 82, 83, 85, 86, 88, 89, 
90, 92, 93, 94, 95, 96, 97, 98, 100, 105, 106, 107, 109, 110, 111, 
113, 115, 116, 118, 120, 121, 122, 123, 124, 125, 126, 128, 129, 
130, 135, 136, 137, 138, 139, 141, 142, 143, 146, 147, 148, 149, 
150, 151, 152, 153, 155, 157, 158, 159, 167, 168, 169, 172, 174, 
175, 176, 177, 179, 180, 181, 182, 184, 187, 188, 189, 190, 191, 
193, 195, 196, 198, 199, 200, 201, 202, 203, 204, 205, 206, 207, 
209, 211, 212, 213, 214, 215, 216, 217, 218, 222, 223, 224, 227, 
228, 230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 242, 243, 
244, 245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 256, 257, 
258, 263, 264, 265, 266, 267, 268, 269, 270, 271, 272, 273, 275, 
276, 277, 278, 279, 280, 282, 283, 284, 286, 287, 288, 290, 291, 
292, 293, 294, 295, 296, 297, 298, 299, 300, 301, 302, 303, 304, 
306, 309, 310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 321, 
322, 324, 326, 327, 328, 329, 331, 332, 333, 334, 335, 337, 338, 
339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 351, 352, 
354, 355, 356, 357, 359, 360, 361, 362, 364, 365, 366, 367, 368, 
369, 371, 372, 373, 374, 375, 376, 378, 379, 382, 383, 384, 385, 
386, 387, 388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 
399

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 392

United States–States–Alabama 286

United States–States–Arkansas 8, 13, 42, 56, 126, 186, 286, 347, 
364, 396

United States–States–California 42, 73, 132, 157, 193, 199, 317, 
318, 332, 333, 362, 367, 369, 383, 384, 395

United States–States–Colorado 253, 258, 269, 288, 315, 317, 318, 
330

United States–States–Delaware 72

United States–States–District of Columbia (Washington, DC) 4, 5, 
32, 33, 35, 38, 57, 60, 67, 73, 80, 81, 82, 83, 86, 110, 113, 116, 143, 
168, 201, 204, 216, 235, 236, 237, 243, 245, 247, 248, 250, 252, 
253, 254, 256, 257, 260, 265, 274, 282, 285, 295, 298, 299, 307, 
319, 323, 343, 349, 356, 360, 364, 365, 382, 389, 392, 393, 394

United States–States–Florida 157, 364, 397

United States–States–Georgia 286, 339, 364, 378

United States–States–Hawaii 301

United States–States–Illinois 1, 11, 12, 13, 14, 21, 34, 42, 56, 57, 
60, 62, 63, 65, 72, 73, 77, 84, 85, 90, 91, 106, 109, 111, 121, 122, 
129, 135, 139, 142, 143, 146, 148, 155, 157, 159, 180, 181, 186, 
193, 202, 205, 206, 207, 211, 213, 214, 215, 217, 230, 231, 232, 
233, 234, 240, 244, 249, 251, 266, 270, 291, 293, 294, 295, 297, 
298, 299, 301, 310, 312, 313, 316, 317, 318, 328, 329, 338, 339, 
342, 344, 347, 348, 352, 354, 359, 366, 367, 368, 369, 371, 373, 
376, 378, 379, 385, 390, 392, 397

United States–States–Indiana 8, 13, 23, 26, 42, 56, 73, 122, 175, 
193, 207, 296, 347, 386

United States–States–Iowa 4, 8, 9, 10, 13, 14, 17, 18, 23, 29, 30, 35, 
40, 42, 50, 56, 57, 60, 73, 84, 91, 106, 110, 172, 186, 202, 251, 298, 
299, 318, 340, 347, 352, 364, 371, 372, 388, 391, 397

United States–States–Kansas 42, 246, 272, 302, 314, 355, 359, 371, 
390, 397

United States–States–Kentucky 23

United States–States–Louisiana 42, 73, 186, 223, 286, 329, 364

United States–States–Maryland 72, 186

United States–States–Massachusetts 109, 193, 282, 283, 322

United States–States–Michigan 42, 193, 202, 207, 396

United States–States–Minnesota 2, 13, 17, 19, 21, 23, 26, 38, 41, 
42, 56, 64, 73, 79, 113, 174, 186, 193, 209, 264, 279, 292, 295, 300, 
340, 347, 364, 371, 374, 388, 397

United States–States–Mississippi 111, 141, 286, 364
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United States–States–Missouri 4, 13, 42, 56, 73, 107, 186, 202, 218, 
284, 286, 299, 335, 347, 352, 364, 381, 393, 394

United States–States–Nebraska 155, 340

United States–States–New Hampshire 371

United States–States–New Mexico 199

United States–States–New York 73, 190, 191, 193, 198, 301, 310, 
332, 354, 396, 397

United States–States–North Carolina 286, 364

United States–States–North Dakota 295, 340

United States–States–Ohio 13, 23, 42, 56, 199, 205, 207, 298, 347, 
363, 392

United States–States–Oregon 332

United States–States–Pennsylvania 73, 193, 324

United States–States–South Carolina 286, 364

United States–States–South Dakota 6, 110, 340

United States–States–Tennessee 73, 126, 266, 286

United States–States–Texas 59, 186, 223, 312, 364

United States–States–Virginia 42, 72, 110, 186, 357, 359, 364, 365

United States–States–Washington state 73, 157, 390

United States–States–Wisconsin 111, 217, 318, 326

Urban Problems Worldwide, Including Tangible Problems 
(Urbanization, Scarce Jobs, Money, Housing, Poor Schools, Welfare 
Abuse, Drugs, Gangs, and Crime) and Values Problems (Racism, 
Despair, Poor Work Habits, Lower Class Problems) Worldwide 222

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 73, 84, 111, 
206, 223, 298

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 24, 25, 36, 44, 45, 48, 49, 52, 54, 57, 71, 75, 77, 102, 105, 
108, 132, 138, 158, 185, 215, 275, 289, 321

Varieties, soybean. See Soybean Varieties

Variety Development and Breeding of Soybeans (General, 

Including Varieties and Seeds) 289

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses 196, 209

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

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 108, 266, 366

Viability and life-span of soybean seeds. See Storage of Seeds

Vitamin B-12 (Cyanocobalamin, Cobalamins) 113, 251, 368, 378

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 347, 378

Vitamins (General) 42, 54, 113, 131, 167, 198, 201, 241, 256, 257, 
305, 311, 317, 320, 339, 343, 350, 359, 376

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 193, 228, 312

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weeds–Control and Herbicide Use 42, 384, 386

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.



 FOOD FOR PEACE AND SOY (1954-2021)    263

© Copyright Soyinfo Center 2021

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 314

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

Whole Dry Soybeans–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 306

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 205, 291, 306, 354

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat 333

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio). 
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles 
Bullard Wing (1878-1949), and David Grant Wing (1896-1984) 23, 
207

WISHH (World Initiative for Soy in Human Health), and World Soy 
Foundation (WSF). Projects of the American Soybean Association 
(ASA) 391, 393

World 13, 22, 29, 57, 77, 79, 82, 83, 95, 125, 137, 142, 152, 158, 
198, 223, 236, 258, 309, 320, 328, 337, 341, 364

World Initiative for Soy in Human Health. See WISHH

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979

World Soy Foundation (WSF). See WISHH (World Initiative for 
Soy in Human Health)

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 42

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 132, 223

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 7, 86, 110, 132, 142, 273, 286, 333, 341, 351, 371, 373

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 42, 283

Yield Statistics, Soybean 132, 202, 215, 259, 273, 374

Yogurt, soy. See Soy Yogurt

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin” 
266, 291

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zea mays. See Corn / Maize
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