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INTRODUCTION

Brief Chronology/Timeline of Soy in the Middle East

1889 Sept. 7 – Turkey: The soybean, (a plant belonging 
to the Papilionaceae), which grows not only in Japan and 
China, and all of and all of Asia Minor or Anatolia (Klein-
Azië) [the Western part of Asian Turkey; forms the greater 
part of Turkey], but also abundantly in Hungary, has a very 
peculiar chemical composition (Stokvis 1889, p. 307-18; in 
Dutch).
 This is the earliest document seen concerning the 
cultivation of soybeans in Turkey, or in the Middle East.

1909 – Turkey: Soya bean products (soya-bean oil) are fi rst 
reported in Turkey (Carson 1909, p. 28).

1910 – Soya bean “production of the French possessions in 
Asia, of Asia Minor [which is now the large eastern part of 
Turkey], and of West Africa is said to be neither large nor 
promising enough to be of much account for export” (Times 
(London), July 19, p. 63).

1920 – Turkey and Persia (Iran): 0.4 million piculs of yellow 
soybeans are exported from China “To Turkey, Persia, 
Egypt, etc.” (Chinese Economic Monthly, June 1924, p. 
12-19). Note: We cannot say for sure to which of these 
countries the soybeans were exported. Yet these are the fi rst 
soybeans in the Middle East.

1924 – Lebanon: Soybeans are fi rst reported in Lebanon, and 
were probably being cultivated in Beirut by the Agricultural 
Service (Service de l’Agriculture) (Salgues 1937).

1931 – Turkey and the Middle East: Soybeans are cultivated 
in Turkey by Dr. Drahorad. The source of the soybeans was 
Brillmayer in Austria (Brillmayer 1947, p. 14-18). 

1932 – Syria: Soy products (soy sauce) is fi rst reported in 
Syria; it was imported to Canada from Syria (Dominion of 
Bureau Statistics 1934).

1933-34 – Persia: The line of soybeans bred in Platt, Austria, 
by Franz Brillmayer is sent to Persia via a man who was 
asked to visit Brillmayer by the Shah of Persia (Brillmayer 
1947, p. 14-18).

1935 – Palestine: Experiments in soybean cultivation are 
conducted at the Rehovot Research Station from 1935-1944 

(Kaltenbach 1936; Hurwitz & Golden, 1950).

1935 – Persia is renamed Iran.

1936 – Palestine: “Soya cultivation is not practised in this 
country though trials have been made at the Mikweh Israel 
School at Jaffa, but with very little success. A few variety 
trials were made in 1935 at the Experiment Station of the 
Department of Agriculture, but no satisfactory results were 
obtained” (Kaltenbach & Legros 1936).

1936 – Cyprus: Soybeans are being cultivated; they are 
still under trial or established on an acclimatisation station 
(Sampson 1936).

1937 – Lebanon: Earliest document seen concerning 
soybeans in Lebanon (Salgues 1937).

1939 – Iran: Soybeans have been cultivated in Turkestan, and 
trials have been conducted, mostly out of curiosity, in Persia 
(Matagrin 1939, p. 57).

1948 May 14 – Israel is proclaimed a state. The land had 
formerly been part of Palestine.

1949 – Israel. Eliahu Navot, the soybean pioneer in Israel and 
the Middle East, leaves on a one-year trip around the world 
to study soybeans and soyfoods, with the encouragement of 
the Minister of Agriculture and Prof. Chaim Weizmann. He 
collects new varieties, lives with soybean farmers, and learns 
how to prepare a host of tasty dishes – which he introduces to 
Israel upon his return. Over the next 20 years of selfl ess work 
he earns the title “Father of the Soybean in Israel.”

1948-52 – Turkey: 2,000 tonnes (metric tons) of soybeans are 
produced on 2,000 ha in Turkey; yield: 860 kg/ha. Production 
in Turkey increases to 4,000 tonnes in 1955, 5,000 tonnes 
in 1956, 6,000 tonnes in 1963, 9,000 tonnes in 1968, 11,000 
tonnes in 1968, then 12,000 tonnes in 1970 (FAO Production 
Yearbook 1958, 1967, 70). These are the earliest production 
or area statistics see for Turkey or the Middle East. Turkey 
has become the fi rst major soybean producer in the Middle 
East.

1953 – Arabia: Signifi cant shipments of Multi-Purpose Food 
have been sent to “Arabia” (Soybean Digest, March 1953).

1957 Nov. – Jordan: Soybeans are fi rst cultivated in Jordan 



HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   6

Copyright © 2021 by Soyinfo Center

(Hashemite Kingdom of Jordan 1958).

1960 March – Israel: Soy fl our is made commercially by 
the Etz-Hazaith Oil & Soap Industry, Israel. (Soya Bluebook 
1960). This is the earliest known commercial soy product 
made in Israel or the Middle East.

1960 June – Iraq, and Oman: The earliest known soybean 
product is introduced, Multi-Purpose Food (Meals for 
Millions 1963).

1961 May – Lebanon: Soybeans are clearly being cultivated 
in Lebanon (Musharraf Ali 1962).

1966 – Iran: Active and continuous research on and 
cultivation of soybeans begins (Sahidi 1997).

1967 – Iran: 3,000* tonnes (metric tons) of soybeans are 
produced on 5,000* ha in Iran; yield: 620 kg/ha. Production 
in Iran increases to 11,000* tonnes in 1968, then 45,000* 
tons in 1969, 47,000F tonnes in 1970, and 50,000F tonnes in 
1971. * = Unoffi cial fi gure. F = FAO estimate. Iran appears 
to have passed Turkey in 1969 to become the largest soybean 
producer in the Middle East) ( FAO Production Yearbook 
1971). But note: Amirshahi (1976) stated that in1967 Iran 
cultivated only 500 hectares, one-tenth the 5,000 unoffi cial 
fi gure from FAO (above).

1968 – Yemen: Soy products (Corn Soy Milk) fi rst reported 
in Yemen (Inglett et al. 1968). 

1970 – Saudi Arabia: Soybeans are fi rst reported in Saudi 
Arabia. In the 1968-1970 period, 62 tonnes of soybeans were 
imported (Lee 1976).

1973 April 12 – Iraq: Soybeans are fi rst cultivated in Iraq 
(Fadhil-Alzubaidi 1975).

1973 Oct. – Saudi Arabia: Soybeans are fi rst cultivated in 
Saudi Arabia (Jowana 1975).

1974 April – Syria: Soybeans are fi rst cultivated in Syria 
(Whigham 1975).

1975 – Bahrain: Imported $56,000 of soybeans and soybean 
products from the United States. This included 53 metric 
tons of soybean oil (worth $56,000). In 1977 Bahrain 
imported 350 metric tons of soybean meal (worth $90,000) 
from the USA (Piason 1978). This document contains the 
earliest date seen for soybean products in Bahrain.

1975 – Kuwait: Imported $2,615,000 of soybeans and 
soybean products from the United States. This included 
8,960 metric tons of soybeans (worth $2,006,000), 224 

metric tons of soybean oil (worth $81,000), and 2,588 metric 
tons of soybean meal (worth $528,000) from the USA 
(Piason 1978). This document contains the earliest date seen 
for soybeans or soybean products seen in Kuwait. 

1975 – United Arab Emirates (UAE): Imported $83,000 
of soybeans and soybean products from the United States. 
This included 68 metric tons of soybean oil (worth $83,000) 
(Piason 1978). This document contains the earliest date seen 
for soybean products in the UAE.
1978 – Qatar: Soy products (soy sauce) fi rst imported (Wood 
1982). 

1979 Feb 1 – Iran: Beginning of the Islamic revolution. 
Ayatollah Khomeini arrives in Tehran, Iran, from exile in 
Paris, France by jet.

1979 – Iran: This year Iran produced 150,000 metric 
tons of soybeans on 70,000 acres; yield: 2,143 kg/ha 
(Shanmugasundaram 1982, p. 139).

1979 – Mamalak (Infant Formula), Manna (Food 
Supplement), and Complete (Complete Meal) and made 
and sold in Iran by Nutrition Dynamics International in 
Damghan.

1990 – Turkey: The leading soybean producers in the Middle 
East are now Turkey 162,000 tonnes, Iran 105,000 tonnes, 
and Iraq 2,000 tonnes (FAO Production Yearbook 1991).

1993 March – United Arab Emirates: Soybeans are fi rst 
reported in the UAE. A company makes commercial soya 
powder from soybeans (Soyafoods, March 1993).

2005-2006 – Leading soybean producers in the Middle East: 
Iran 110,000 tonnes, Turkey 25,000 tonnes, Syria 5,000 
tonnes.

2021 Dec. – We have never been able to fi nd any evidence 
that soybeans have been cultivated in Bahrain, Kuwait, 
Oman, Qatar, United Arab Emirates, or Yemen.
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ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of soy in the Middle East. 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:

• 54 different document types, both published and 
unpublished.

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

• 71 unpublished archival documents.

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

• 101 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.
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A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl  oz = fl uid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the 
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

Type in your search term, such as Israel or Saudi Arabia.
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 
more than one place, and major documents may have 30-40 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Stokvis, Barend Joseph. 1889. Het “congres international 
de therapeutique et de matiere medicale” te Parijs (brieven 
van Prof. B.J. Stokvis aan den Redacteur-gerant van het Ned. 
Tijdschrift voor Geneeskunde) [The “Congres international 
de therapeutique et de matiere medicale” in Paris (letters 
from Prof. B.J. Stokvis to the editor of the Ned. Tijdschrift 
voor Geneeskunde)]. Nederlandsch Tijdschrift voor 
Geneeskunde, 2e deel (Amsterdam) No. 10. p. 307-18. Sept. 
7. [2 ref. Dut]
• Summary: Note: The part on soya is on page 313, the 
top two-thirds. The author, a professor in Amsterdam, 
recommends soybean bread.
 Recently [17 May 1888] a conference was held in 
Paris where a Mr. Lecerf offered samples of soy bread. The 
author attended. Mr. Lecerf entertained and informed us 
about Soya (the soybean). Soya (Japansche soya; Japanese 
soy sauce), which has already been known for so long to us 
Dutch as a piquant (pikant) sauce delivered in small crocks 
and small bottles, nothing else but the watery extract of small 
soya beans that were soaked in water (with the addition of 
some table salt) for several months. The small soya beans 
originating from the soybean (Soya) or Glycina hispida (a 
plant belonging to the Papilionaceae), which grows not only 
in Japan and China, and all of Asia Minor or Anatolia (Klein-
Azië) [the Western part of Asian Turkey; forms the greater 
part of Turkey] but also abundantly in Hungary, have a very 
peculiar chemical composition. They contain in contrast to 
most other beans and seeds virtually no starch (amylum) and 
carbohydrates, but a very large amount of protein (eiwit) and 
16% of a certain fatty oil, which has a characteristic fl avor, 
that is very laxative. For more than a year a search has been 
on for a bread for diabetics, that does not contain starch. 
In the French military hospital in Algiers they apparently 
thought of the idea of using soya fl our / meal (Soja-meel). 
Beaumetz further developed it and thus Lecerf could offer 
us samples of bread, buns, biscuits, waffl es (gauffrettes), at 
Paris (Rue Ponthieu 2) made from soya meal/fl our, that were 
somewhat yellow in color, rather fl avorful, and very suitable 
for diabetics. When eaten only in the fi rst few days would 
they cause increased stool movement [due to their laxative 
properties]. This bread was not new to me, let alone a great 
novelty (“haute nouveaute”).
 Already in May or June Mr. Kohler (bread baker, 

Weesperstraat, Amsterdam?), who had gone through a 
special effort to make out of gluten alone (the French and 
German gluten bread continue to contain quite some starch) 
a tasteful and nice-looking bread for diabetics; he prepared 
for my examination small soybeans, soya meal/fl our and 
soya bread. I was able to convince myself at that time of 
the absence of starch in soya meal/fl our, and tasted his 
soya bread, which certainly did not taste or look inferior to 
the French diabetic bread. Mister Kohler had, on his own 
volition, and on account of a short notice he read in a French 
newspaper, ordered small soya beans in Hungary, and had 
baked from them the soya bread. He needs just a “gentle 
hint,” to put on the market, aside from the soya bread, also 
soya biscuits, soya waffl es, etc., and since we now have in 
our possession saccharin, we can, with peace of mind, offer 
to the diabetics not only their daily bread in an agreeable 
form, but also these special breads...
 Note 1. Translated by Sjon Welters, Rhapsody Natural 
Foods, Cabot, Vermont.
 Note 2. Barend Joseph Stokvis was an eminent 
researcher in diabetes during the late 19th early 20th century.
 Note 3. This is the earliest Dutch-language document 
seen (Jan. 2019) that mentions soy fl our, which is calls Soja-
meel.
 Note 4. This is the earliest document seen (Dec. 2021) 
that mentions soybeans in Turkey or the cultivation of 
soybeans in Turkey. This document contains the earliest date 
seen for soybeans in Turkey, or the cultivation of soybeans in 
Turkey (before Sept. 1889). The source of these soybeans is 
unknown.
 Note 5. This is the earliest document seen (Dec. 2021) 
that mentions soybeans in the Middle East or the cultivation 
of soybeans in the Middle East. This document contains 
the earliest date seen for soybeans in the Middle East, or 
the cultivation of soybeans in the Middle East (before Sept. 
1889). The source of these soybeans is unknown.
 Note 6. This is the earliest Dutch-language document 
seen (Dec. 2020) that uses the word eiwit to refer to proteins 
in connection with soybeans. Address: Dr.

2. Carson, John M. 1909. Soya bean and products. Special 
Consular Report (U.S. Bureau of Manufactures, Department 
of Commerce and Labor) No. 41. Part 5. 35 p. Erroneously 
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numbered Special Consular Reports, Vol. XL.
• Summary:  An outstanding, comprehensive report. 
Contents: Introduction. I. Countries of production. China: 
Newchang (Varieties of beans and amount produced {in 
centals [hundredweights; 1 cental = 112 pounds]}, methods 
of cultivating and harvesting, prices and exports, shipments 
to Europe–use by natives), Dalny (Manufacture of bean cake 
and oil, preparing the cake, expressing the oil and wages 
paid, freight charges to Dalny, exports, stock on hand, and 
prices), Chefoo (Beans imported for cake manufacture, 
quantity and value of output, bean vermicelli made by a 
peculiar process [from the small green bean lü tou {mung 
bean}], preparation of beans, drying of product and prices 
[for vermicelli]), Shanghai (Extent of export trade in beans), 
Shantung (manufacture of bean oil and cake, harvesting and 
pressing, shipping and prices), Swatow, Tientsin (Exports 
of raw beans, shipments of bean cake, extent of trade at 

Tientsin). Tables (p. 5) show prices and exports of soya 
beans, bean cake and bean oil at Newchang for the years 
1905-1908. Japan: Cost of production and prices (of soya 
beans, quite detailed), imports of beans and cakes, use of 
the bean as food (shoyu, miso, tofu, koya-tofu, natto, fl our), 
Kobe (Beans as human food {eaten boiled with a little soy 
[sauce], “made into bean curd, and a kind of sauce made of 
wheat, beans, and salt”}–small exports {“The total exports 
of beans, pease, and pulse [incl. soy] in 1908 were valued at 
$25,971, of which about $24,000 worth went to Hawaii, the 
United States, and Canada for use by the Japanese residents 
in those countries as an article of food”}, manufacture of 
cake), Nagasaki (Production of beans, imports of beans–
market prices). Shipments from Vladivostok * [Russia, of 
soybeans probably grown in Manchuria] (Fluctuations in 
prices, shipments during present season, immense shipments 
planned next season (by Mitsui)).
 “It is the intention of Mitsui Bussan Kaisha, the largest 
exporter from this port, to ship about 200,000 tons of beans 
via Vladivostok during 1909 and about double that quantity 
via Dalny. Many large contracts have been made for next 
season, and from present indications a strong effort will be 
made against the control of Mitsui Bussan Kaisha as the 
Chinese are making arrangements to deal direct with the 
European market without the aid of the Japanese” (p. 18).
 Tables show: The quantities and value of soya beans, 
soya-bean cake, and bean oil imported into Japan during 
the year 1908 (p. 15). The soya bean harvests (in bushels) 
reported in various Japanese districts (p. 16).
 II. Markets. Denmark: Experimental imports made, 
views of an importer.
 France: High duties prevent importation of soya beans, 
soya-bean fl our bread used by diabetics, unknown in Calais 
district.
 Germany: Danger of feeding cattle on soya-bean 
products, oil value–prices at Hamburg, comparative food 
value of the bean.
 Italy: Soya beans are imported and cultivated (“as a 
feed stuff for live stock”) in only very small quantities. Also 
gives: prices of soya products–American cotton-seed oil, 
not imported into Catania, home products supply Piedmont 
district.
 Netherlands: A great future for the soya-bean trade 
predicted, prices of the bean and bean cake, soya cake as 
cattle feed, manufacture of soya-bean products begun, 
English soya-bean cake defective.
 Norway: Imports of soya-bean meal and cotton-seed 
meal.
 Russia: Beans and products unsatisfactory as feeding 
stuffs.
 Spain: Soya bean unknown in Valencia district [They are 
neither cultivated nor imported in this district].
 Straits Settlements [Singapore and Malaya].
 Sweden: Soya-bean products introduced through 
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England. Comparative value of cattle feed [work by Nils 
Hansson of Sweden], comparative prices of feed stuffs. 
Turkey. England: Liverpool (Conversion of the soya 
bean into cake and meal), Plymouth (Soya cake and meal 
extensively consumed), Southampton (The bean appreciated 
as a fattener and as a dairy ration, the soya bean as human 
food [for use in diabetic diets]). Ireland: Chinese bean 
products are favorably received, soya bean introduced in 
Belfast, small imports at Cork. Scotland: Statistics as to 
use in Dunfermline not available, test of feeding value of 
soya cake [by Prof. Douglas A. Gilchrist], Edinburgh mills 
making experiments (based on 1909 report 1909 of U.S. 
Consul Rufus Fleming from Edinburgh).
 III. Competitive American exports. Tables (p. 35) 
show exports for 1907, 1908, and 1909 of cotton-seed 
meal, cotton-seed oil, and cottolene, lardine [not defi ned: 
presumably shortening made from cottonseed oil], etc. to 
major countries, especially in Europe.
 The Introduction notes: “In compliance with requests 
from manufacturers of cotton-seed products in the United 
States, who desired that an investigation be made of the 
production and use of the soya bean and its manufacturers 
in the Far East and of the extent to which they compete with 
American cotton-seed products in the European markets, the 
reports following have been submitted by consular offi cers in 
the various countries concerned...
 “The reports of the consular offi cers have been placed 
in two groups, the fi rst having to do with the countries that 
produce the soya bean and the second with the countries 
that are sought as markets. Statistics as to the imports of 
soya-bean products in many European countries were 
not available at the time the reports were submitted, but 
inasmuch as the prices quoted were generally lower than for 
other seed products, emphasis has been laid on the relative 
merits of the two classes of goods as shown by experiments 
and analyses in these countries. These manufacturers will 
have to work in meeting this new competition.”
 Note 1. This is the earliest document seen (Dec. 2021) 
concerning soybean products (oil or meal) in Turkey, 
Denmark, Ireland, or Sweden (one of two documents); 
soybeans as such have not yet been reported in any of these 
countries except Turkey.
 Note 2. This is the earliest English-language document 
seen (March 2021) that uses the term “soya-bean fl our.”
 Note 3. This is the earliest English-language document 
seen (March 2021) that uses the term “soya-bean meal” to 
refer to soya-bean fl our. Address: Chief of Dep.

3. Carson, John M. 1909. Soya bean and products: Turkey 
(Document part). Special Consular Report (U.S. Bureau of 
Manufactures, Department of Commerce and Labor) No. 
41. Part 5. p. 28. Erroneously numbered Special Consular 
Reports, Vol. XL.
• Summary: “Consul-General Edward H. Ozmun, of 

Constantinople, reports that the soya bean is not imported 
into that market in any form, although dealers in cotton-seed 
oil receive regular quotations for soya-bean oil from London, 
Hamburg, and Rotterdam, the prices ranging slightly lower 
than cotton-seed oil. He adds: The soya-bean oil has been 
tested here for cooking purposes with the intention of 
substituting it for cotton-seed oil if found satisfactory; but 
the tests have shown that the oil is not a good substitute, for 
it not only gives off an unpleasant odor while cooking, but 
spatters in such a violent way over the fi re as to be positively 
dangerous to the person cooking, and as nearly all the 
cooking of food in this country is done over an open charcoal 
fi re, there is great danger of a confl agration caused by the 
spattering oil taking fi re. It has failed therefore to make any 
headway whatever in this market.”
 Note: This is and early document (Dec. 2021) 
concerning soya bean products (soya-bean oil) in Turkey or 
the Middle East. Address: Chief of Dep.

4. Times (London). 1910. The soya bean: Its importance in 
Manchuria. July 19. p. 63, col. 4.
• Summary: This is part of a 96-page Times Supplement on 
“The Empire of Japan.” Contents: Introduction–The bean 
trade in Manchuria. Its introduction to European markets. 
The growth of exports. The home consumption remains 
large. Efforts to secure foreign markets. A word of caution. 
The trade in England (Total: 2,500 words).
 “The history of the growth of the bean trade in 
Manchuria is as captivating as the story of the rise of Jack’s 
famous beanstalk of our nursery days. It reads more like 
a fairy tale than a page from the Board of Trade Returns. 
Only after one has travelled through the region where the 
Soya bean reigns supreme, and has seen the wharfs and the 
warehouses, the stations and the platforms laden with bags 
of beans, and noted the thousands of queer looking stacks 
with pagoda-like roofs with which the country is dotted, 
and that serve as temporary storehouses for the produce 
whilst awaiting shipment, does one realize that it is not 
a fable, but a veritable fact in the history of international 
commerce. Nevertheless, more than the ordinary amount 
of imagination is required to grasp the fact that the fi rst 
commercial consignment of soy beans was sent to Europe 
in 1906 and the requirements for the coming season are 
estimated at a million tons. At the minimum price of £6 10s. 
per ton, this means a business of £6,500,000, or something 
like 70 millions of silver dollars. That an industry of such 
vast proportions should at a time like this spring up in a few 
years indicates that all the opportunities of commerce are not 
closed to those who have courage and foresight enough to 
search for new openings for trade.
 “Its introduction to European markets: The development 
of the Soya bean is of such recent date, and has been so 
intimately connected with Japanese enterprise, that a few 
facts in regard to its rise and progress may be of interest 
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in this issue of The Times. The credit for the introduction 
of this useful article of commerce is undoubtedly due to 
Messrs. Mitsui and Co., the well-known Japanese fi nancial 
and industrial fi rm, who sent their fi rst trial shipment of 
beans to England in the winter of 1905-06. This consignment 
was not successful owing to imperfect packing. A second 
shipment met with better results and led to a succession of 
large orders. The beans were found to be valuable both for 
the extraction of oil and also in the shape of cake for feeding 
cattle.”
 Note 1. This is the earliest document seen (March 2021) 
stating that Mitsui and Co. sent soybeans to Europe in 1906.
 “Excellent biscuits have also been made out of one 
variety of these beans. The United Kingdom was at once 
able to take advantage of this newly-found import because 
of its admission free of duty, the high tariff on such produce 
precluding the Soya beans from access to Germany, France, 
and other Continental countries. So great was the demand 
that by the end of the season of 1908, the Mitsui Company 
had exported to Europe 200,000 tons of these beans, and 
both this concern and the Yokohama Specie Bank, operating 
in conjunction, are said to have made very handsome profi ts 
on these transactions. In the season of 1909 the sales to 
Great Britain alone are stated to have reached 400,000 
tons and several other important fi rms have entered the 
fi eld, including the well-known fi rm of Samuel Samuel and 
Co. The Liverpool Chamber of Commerce estimates the 
consumption value of a ton of these beans in London at £6 
10s., and a British Consular report concludes that England 
alone will in the future be able to take one million tons of 
beans annually.
 “The growth of exports: However this may be, fi gures 
supplied me by Messrs. Mitsui give the total exports for 
the season of 1908-1909 (from the three ports of Dairen, 
Newchwang, and Vladivostok) at 788,916 tons and of bean 
cake (94 per cent. of which went to Japan) at 681,446 tons. 
Of the beans, 397,156 tons, or 51 per cent., went to Europe, 
30 per cent. to China, and 19 per cent. to Japan. That the 
export of these beans continues to increase is shown from 
some data furnished to me when in Japan by the Statistical 
Department of the South Manchuria Railway Company, 
which indicate that for the year ended March, 1910, the 
export of beans from Dairen reached 622,000 tons, and 
that of bean cake 22,000 tons. These fi gures show that the 
export of the fi rst consignment of beans to England in 1906 
has secured for Manchuria an extensive international trade. 
The same authority estimates the bean crop ‘of all kinds’ in 
Manchuria for the year ended November, 1909, at 1,700,000 
tons and the supply of bean cake at 900,000 tons.
 “The home consumption remains large: Whilst the Soya 
bean has thus suddenly come into international fame, its 
uses and virtues have long been known in the Far East. The 
oil of the bean has been used throughout China as an article 
of food and for other purposes. The cake is valuable as a 

fertilizer for rice and sugar cane fi elds, and the fi gures given 
above show the enormous quantities of the cake exported to 
Japan, a country which, according to Government estimates, 
is obliged to spend £12,000,000 annually on fertilizers of 
various kinds. In Manchuria the Soya bean is primarily used 
for the extraction of oil and for the manufacture of cake; 
it is also made into vermicelli and similar articles of food. 
Manchuria seems to have a natural monopoly in the growing 
of this bean for export. The other producing countries, 
Japan and Korea, require all they are able to raise for 
domestic consumption, whilst the production of the French 
possessions in Asia, of Asia Minor, and of West Africa is 
said to be neither large nor promising enough to be of much 
account for export. Down to the present time, the Soya 
bean has not been successfully produced elsewhere, though 
experimental efforts to grow this particular bean in other 
parts of the world are in progress.”
 Note 2. This is the 2nd earliest document seen (Dec. 
2021) suggesting that soybeans may be growing or have 
been grown in Asia Minor [which is today the large eastern 
part of Turkey], or the Middle East. A similar and earlier, 
but weaker, suggestion appears in an article titled “The 
Ubiquitous Bean,” in the Manshu Nichi Nichi Shinbun 
(Dairen) of 25 Nov. 1909. That article states that “Asia 
Minor... produced something like Beans” [perhaps Soya 
Beans]. Continued.

5. Times (London). 1910. The soya bean: Its importance in 
Manchuria (Continued–Document part II). July 19. p. 63, 
col. 4.
• Summary: Continued. “Efforts to secure foreign markets: 
The Treaty Port of Manchuria half a century ago began the 
exports of beans, bean oil, and bean cake. It is strange that 
the potency of the little green bean–it looks more like a dried 
pea than the bean grown in England–which is furnishing 
three railway systems with freight, hundreds of vessels 
with cargoes, three ports with business, and starting up new 
industries in the North of England should have remained so 
long undiscovered by Europeans. Even now its advantages 
appear to have been forced upon the attention of England 
by a Japanese merchant who, failing his fi rst efforts, made a 
second attempt to introduce the Soya bean into Europe.
 “These beans raised by industrious Chinamen toiling 
incessantly for a few pence a day are generally brought to the 
river in carts and shipped in junks in the summer time, while 
in the winter they are often brought for miles along very bad 
roads by cart to Newchwang.
 “After the building of the railways it was natural that 
these exports should gravitate more and more to the maritime 
outlets of these lines at Dairen, Vladivostok, and, to a lesser 
extent, to Newchwang, which last port, as will be seen in 
an article elsewhere in this issue, is still receiving the bulk 
of its consignments by means of junks and by carts. The 
Newchwang exports consisted of oil and cakes which were 
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manufactured by the aid of numerous crude Chinese oil 
presses worked with mule power–the oil going to China and 
the cakes to Japan.
 “As soon as the bean assumed an international 
importance, Newchwang lost its monopoly of the trade. As 
recently as 1907 almost all the beans available for export–
namely, 120,000 tons–were exported via Newchwang. Of the 
800,000 tons exported last year half went by way of Dairen, 
and the remainder from Vladivostok and from Newchwang. 
In the export of bean cake Newchwang still holds the fi rst 
position because of her numerous Chinese oil presses, 
together with one modern factory. Extensive up-to-date 
factories capable of extracting a greater percentage of oil are 
however being established–of these, two are at Dairen–and 
unless Newchwang shows more enterprise than one observes 
in a visit to the city, she will soon lose the fi rst place in the 
bean cake trade.
 “The quantity of oil in the Soya bean varies from 16 
to 17 per cent., and by some chemical processes I believe 
even 19 per cent has been extracted. Of course nothing like 
this amount is obtained even in the excellent mills which I 
visited at Dairen. To what extent the extraction of practically 
all the oil would impair the value of the cake as a fertilizer 
is diffi cult to say. These are questions which will have to be 
dealt with in the future. For the present, the industry is still in 
its infancy, so far as the application of applied chemistry and 
modern methods are concerned.
 “A word of caution: In case the story of the rise of the 
Soya bean industry should prove too alluring to British 
merchants of a speculative turn of mind, and not provided 
with a knowledge of the methods of doing business in the Far 
East, it may be well to mention that it would be quite useless 
to start an offi ce at some point like Dairen or Changchun in 
order to buy beans in the local market. The only way is to 
travel into the interior, to visit the country markets and to 
buy in small quantities for silver coins of low value, that is, 
20 or ten cent pieces. The Chinese silver dollar is only worth 
85 sen Japanese money, or 1s. 9d. [1 shilling, 9 pence], and 
5 of the 20 cent silver pieces are worth about 2½d. less than 
the Mexican or Chinese dollar. The Japanese by purchasing 
the beans with the little silver coins obtain them cheaper than 
would be possible for an English fi rm which was paying for 
them in silver dollars. For some unaccountable reason, the 
Chinese producer prefers the small coin though its value 
is 10 per cent. less. This is not generally known, for one 
naturally assumes that ten 10 cent silver coins or fi ve 20 cent 
coins make equally one silver dollar–but I discovered that 
such was not the case in the bean district of Manchuria.
 “The trade in England: The soya bean now constitutes 
an important part in the Hull import trade, and has provided 
a new source of revenue for the shipping industry. It is 
estimated, indeed, that already the cost of the freight to 
British ports has reached over a million sterling. The imports 
into Hull last year were about 200,000 tons. Good judges 

are of opinion that the rapidly increasing import trade into 
Europe must ultimately have a serious effect upon the seed 
industry, and is likely to particularly affect the imports of 
cottonseed.
 “The bulk of the soya beans imported into Hull are the 
yellow beans, and those engaged in the seed trade in the 
Hull district have a good opinion of the new bean. It is to 
the cattle grower, rather than to the oil trade, that the advent 
of the soya bean into this country is of importance, for the 
cake is cheaper than cottonseed cake and is at the same 
time richer in those constituents for which cake is used. The 
value of soya oil is also being widely recognized by soap 
manufacturers, and there is a notable tendency to employ it 
in preference to cotton oil.
 “The beginnings of an export trade from Hull with the 
Continent are now in evidence. A considerable quantity 
of soya cake has already been exported from Hull, and if 
some further reduction in the price of the cake could be 
brought about a large export trade would undoubtedly be 
created. Continental dairy farmers are now employing soya 
meal, with which, apparently, experience has been quite 
satisfactory. Inquiries made at Hull show that the mills have 
had their capacity severely taxed by the advent of the soya 
bean, and imports during the present year have been on a 
constantly growing scale. With the breaking down of the 
prejudice of British farmers, which is gradually coming 
about, a real boom in the soya bean trade would appear to be 
imminent.”

6. Hall, William H. ed. 1918. Reconstruction in Turkey: A 
series of reports compiled for The American Committee of 
Armenian and Syrian Relief. New York, NY: ACASR. 243 p. 
No index. [25* ref]
• Summary: In the chapter on “Agriculture,” the section 
titled “Agriculture in Asia Minor” begins (p. 134): “Asia 
Minor, or Anatolia as it is called locally, with European 
Turkey on the west and Armenia on the east is the heart of 
the Turkish Empire.”
 The subsection on “Products” states (p. 136): “Two other 
characteristics of the vegetation deserve especial notice... 
The other exceedingly interesting fact is the prevalence of 
legumes of various sorts which inoculate the soil with their 
bacteria and invite the cultivation of legumes for agricultural 
purposes including alfalfa. White calico beans are raised 
in quantity, so also horse beans. There are peas of several 
varieties including chick peas, inviting the use of cow peas 
and soy beans in crop rotation and as soil builders.”
 At bottom of title page: “For private distribution only.”
 Note: This is the earliest document seen (March 2021) 
concerning soybeans in connection with (but not yet in) 
Turkey. Address: ACASR, 1 Madison Ave., New York City.

7. San Francisco Chronicle. 1919. Japan-European trade. 
Oct. 14. p. 20.
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• Summary: From Japan Chronicle: “It is reported in the 
vernacular press that a considerable demand for Japanese 
goods has begun to fl ow from Greece and Turkey of late, 
large exporters such as the Kuhara and the Suzuki fi rms 
exporting large quantities of rice (doubtless in view of the 
embargo upon export), [soy] beans, oils, matches and other 
various goods directly to Constantinople and Smyrna” [both 
now in Turkey; Smyrna was later (ca. 1930) renamed Izmir].

8. Toronto Daily Star (Canada). 1922. Food and fuel 
supplied by Eastern “magic bean”: Oil and dozen other 
articles obtained from useful plant. Sept. 25. p. 4.
• Summary: “London, Aug. 14–The ‘magic bean’ has 
been discovered, according to the Daily Mail [a British 
newspaper].
 “After eight years of effort to ‘tame’ the Soya bean–the 
natural home of which is in the Far East–Mr. J.L. North, 
curator of the Royal Botanic Gardens, Regent’s Park, N.W. 
[London], has produced a variety which, it is claimed, is not 
only able to weather the very adverse climate of this country 
[England], but can be made to fl ourish.”
 Yesterday, Mr. North told a Daily Mail reporter that, 
upon request, he has sent seeds of his variety to many parts 
of the world. “’They are now being grown and tested in 
twenty-two countries in England, Scotland and Ireland, 
in the Channel Islands [in the English Channel, off the 
coast of Normandy; part of the UK], and in the Transvaal, 
Cape Colony [today’s Republic of South Africa], Ecuador, 
Brazil, the United States, Canada, New Zealand, Tasmania, 
Queensland [Australia], Spain, Portugal, Austria and Syria.”
 About 20 acres of soya beans are now in luxuriant 
foliage in and around London. “Soya bean fl our” can be 
made from soybeans after their oil is extracted.
 Note 1. This is the earliest document seen (March 2021) 
concerning the cultivation of soya beans in Ireland (the Irish 
Republic). These soybeans were actually fi rst cultivated in 
1923–See: Eire Department of Agriculture Journal. 1939. 
“The soya bean.” 36(1):73-79. March.
 Note 2. This is the earliest document seen (March 
2021) concerning soybeans in the Channel Islands, or 
the cultivation of soybeans in the Channel Islands. This 
document contains the earliest date seen for soybeans in 
the Channel Islands, or the cultivation of soybeans in the 
Channel Islands (Sept. 1922). The source of these soybeans 
was Mr. J.L. North. The Channel Islands (incl. Jersey, 
Guernsey, Alderney, and Stark) are in the English Channel, 
just west of the northwest tip of France (Manche dept.). 
Part of the United Kingdom, they were once part of the 
ancient Dukedom of Normandy (France); today they are 
domestically independent, not controlled by the British 
government. The inhabitants are of part Norman descent 
(French), part English. Here the well-known Jersey and 
Guernsey breeds of cattle originated.
 Note 3. This is the earliest document seen (Dec. 2021) 

concerning soybeans in Syria, or the cultivation of soybeans 
in Syria. This document contains the earliest date seen for 
soybeans in Syria, or the cultivation of soybeans in Syria 
(1922). The source of these soybeans was Mr. J.L. North of 
the Royal Botanic Gardens, London, England.
 Note 4. This is the earliest document seen (March 
2021) concerning soybeans in Ecuador, or the cultivation of 
soybeans in the Ecuador. This document contains the earliest 
date seen for soybeans in Ecuador, or the cultivation of 
soybeans in Ecuador (1922). The source of these soybeans 
was Mr. J.L. North.

9. Chinese Economic Monthly. 1924. Manchurian beans. 
1(9):12-19. June. [Eng]
• Summary: “The principal export of Manchuria, and indeed 
of the whole of China, is the soya bean, which in its raw and 
manufactured states amounts to over 75 per cent of the value 
of the total exports of the Three Eastern Provinces. It would 
be no exaggeration to say, therefore, that the entire industry 
in this territory is concentrated on [soya] beans, their 
production, manufacture and barter. It is mainly the bean 
that provides the buying power of Manchuria, and stimulates 
its economic progress. From a primitive agricultural region 
Manchuria has developed along industrial lines mainly as a 
result of its stupendous [soya] bean resources.”
 Manchuria is “almost the sole supplier of soya beans to 
world markets. All attempts to cultivate beans out of China 
on any extensive scale have failed. ‘Beans’ is therefore 
always associated with Manchuria, and vice versa.
 There are many soya bean varieties, but the yellow 
oliferous one (huang-tou) is the dominant variety; it is 
“subdivided into a number of kinds. The experimental fi eld 
of the Manchurian Rural Economy Society cultivates no 
fewer than 200 varieties.”
 Chinese offi cial statistics, which are usually low, 
estimate the area under soya beans in the whole of China 
[including Manchuria] at 12 million acres. Statistics from 
the Economic Bureau of the Chinese Eastern Railway, in the 
C.E.R. zone (Heilungkiang and a part of Kirin province), 
yellow soya beans are planted over an area of not less than 
4.3 to 4.4 million acres, or 25% of the entire cultivated area, 
while in all 3 of the provinces of Manchuria the Bureau 
estimates that there are 8 million acres under cultivation. 
On average in Manchuria, 1 acre yields about ½ ton of soya 
beans. Thus, the total average production of soya beans in 
the whole of Manchuria may be estimated at more than 4 
million tons, of which about 2.4 million tons (about 60%) are 
exported in raw and manufactured articles.
 Owing to the density of the inner provinces of China, 
almost all the soya beans there are consumed locally. “Inner 
China looks not so much to the oil content of the bean as to 
the azotic stuffs [nitrogen] it contains. The export of soya 
beans and products from Inner China is very small and 
decreasing (5.5 million piculs in 1920 and 4.6 million piculs 
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in 1922) while the exports from Manchuria continue to grow 
dramatically.
 The world is now looking to the soya bean as one 
solution to its future food problems. Dr. Berczeller, a well-
known Hungarian scientist, says: “It is a matter of the 
highest political importance that the West should learn the 
lesson of cheaper living as taught to them by the East in 
the adaptation of the soya bean as an article of food.” After 
prolonged investigation, he claimed to have succeeded in 
creating from the yellow soya bean bread, milk, and fl our, 
which were both inexpensive and palatable. Yet the taste 
of many soybean products (such as “bean fl our” and “bean 
cheese”) is unknown to Europeans.
 “The extraction of oil from [soya] beans has as ancient 
an origin as the cultivation of the beans themselves. In the 
native Chinese mills it is still effected by means of the wedge 
press, the invention of which dates from the early days of the 
history of technics. The fi rst steam bean-oil mill was opened 
toward the end of the last century at Yingkow [Yingkou]. At 
present such mills are counted in hundreds. Almost the entire 
bean oil export comes from steam mills. Several years ago 
the South Manchuria Railway Company erected a mill at 
Dairen for the extraction of oil with the aid of benzine. It is 
now under private management.” Using the solvent method, 
12% of the weight of the bean is extracted as oil, using the 
steam mill only 19%, and using the wedges presses less than 
10%. Recently, due to perfected methods of refi ning, an 
oil named “Atzetko, made at Harbin by the Anglo-Chinese 
Company, has begun to be used in food by Europeans.
 Before World War I, the price of soya beans was 
much lower than today. Today the main consumer of 
beancakes is Japan, were they are used as fertilizer on the 
rice fi elds. “However, there is one dark side of the picture” 
of soya beans in northern Manchuria. Manchurian bandits 
(hunghutze) are terrorizing and plundering the peasants.
 Note 1. This is the earliest document seen (Nov. 2012) 
that uses the term “dark side” in connection with soya beans.
 Tables show: (1) Soya bean cultivated area and 
production in the three provinces of Manchuria in 1923: 
Kirin province (center east): 1.6 million shan (1 shan = 1.8 
acres) produced 1.5 million tons. Heilungkiang province 
(furthest north): 1.2 million shan produced 1.5 million 
tons. Fengtien province (later renamed Liaoning, furthest 
south): 1.2 million shan produced 1.5 million tons. Totals for 
Manchuria: 4 million shan (7,200,000 acres) and 3,700,000 
tons.
 Note 2. This is the earliest document seen (March 2001) 
that gives statistics on soybean production in East Asia. (2) 
Export of soya beans and soya bean products from China 
proper. Source: 1922 Chinese Maritime Customs report. 
For the 3 years 1920, 1921, and 1922, gives the weight in 
millions of piculs (1 picul = 133.33 lb) and value in Hk. Tls. 
[Haikwan Taels; a monetary unit] of each of the following: 
Yellow [soya] beans: Grain [beans / seed], beancakes, bean 

oil, total. Black [soya] beans. Green [soya] beans. White 
[soya] beans. Other kinds. Total exclusive of yellow beans. 
Gross total. In percentages relative to 1920. (3) Exports 
from Manchuria only: Exactly the same years and products 
as Table 2. Note 3. One Haikwan Tael in 1920 equaled 6 
shillings 6½ pence or $1.24 in gold coin; in 1922 it equaled 3 
shillings 9 pence or $0.83 in gold coin.
 (4) Re-import of soya beans and products into China in 
1922. Yellow beans–4.9 million piculs worth 17.6 million 
Hk. Tls. Beancakes–6.3 million piculs worth 16.6 million 
Hk. Tls. Oil [soya]–0.2 million piculs worth 1.7 million Hk. 
Tls. Other [soya] beans–2.1 million piculs worth 7.1 million 
Hk. Tls.
 (5) Net export of yellow soya beans from China in 
millions of piculs each year from 1920 to 1922: To Japan, To 
Dutch Indies, To Turkey, Persia, Egypt, etc. To Europe. To 
other countries. Via Vladivostok. Total. Note 4. Soya beans 
exported via Vladivostok are mostly directed to Europe 
(about 3 million piculs), with about 2.5 million piculs to 
Japan.
 Note 5. In Table 5, “Turkey, Persia, Egypt, etc.” is 
treated as one unit or geographical area. In 1920 this 
area imported from China 0.4 million piculs of soybeans, 
followed by 0.7 million in 1921 and 0.3 million in 1922. 
Although we know the amount of soybeans imported to the 
area, we cannot say for sure to which specifi c countries the 
soybeans were imported in this area (Turkey and/or Persia). 
Therefore, this may well be an early document seen (Dec. 
2021) concerning soybeans in Turkey. This document may 
well contain an early date seen for soybeans in Turkey 
(1920-1922).
 Note 6. This may well be an early document seen (Dec. 
2021) concerning soybeans in Persia (today’s Iran). This 
document may well contain an early date seen for soybeans 
in Persia (1920-1922).
 Note 7. This is an early document seen (Dec. 2021) 
concerning soybeans in the Middle East / Near East (Persia 
[today’s Iran], and/or Turkey). This document contains an 
early date seen for soybeans in the Middle East / Near East 
(Persia and Turkey) (1920-1922).
 (6) Net export of [soya] beancakes from China in 
millions of piculs each year from 1920 to 1922: To Japan, To 
other countries, Via Vladivostok. Total. “Beancakes exported 
via Vladivostok are directed almost exclusively to Japan.”
 (7) Net export of [soya] bean oil from China in 
thousands of piculs each year from 1920 to 1922: To Japan, 
To Dutch Indies, To Turkey, Persia, Egypt, etc. To Europe. 
To United States of America. To other countries. Via 
Vladivostok. Total. A note states that Bean oil exported via 
Vladivostok is mostly directed to Europe and to countries 
of Asia Minor. All the other kinds of beans are distributed 
mostly in Japan, Korea, and along the coasts and islands of 
the Pacifi c Ocean.
 (8) Chemical composition [as-is basis] of the three main 
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soya bean varieties cultivated in North Manchuria: White 
Eyebrow (pai mei). Round Gold (chin-yuan). Dark Belly 
(hei chi). (9) Weight (in millions of poods) of soya beans and 
products carried on the Chinese Eastern Railway in 1920, 
1921, 1922, and 1923. Also: Percentage of total carried. 
Weight of each exported to the South Manchurian Railway, 
and to the Ussuri Railway. Soya beans and their products are 
the principal cargo of the Chinese Eastern Railway; in 1923 
they accounted for 49.0% of its total cargo, compared with 
only 24.6% in 1920.

10. Tang, Chi Yu. 1924. An economic study of Chinese 
agriculture. PhD thesis, Cornell University, Ithaca, New 
York. 514 p. June. See p. 420-23. [2+ ref]
• Summary: In Part V, Chief Agricultural Enterprises, 
chapter 24 is titled “Soy beans.” It begins: “China leads the 
world in the production of soy beans. Statistics on acreage 
and production of soy beans in China proper are lacking. The 
soy beans acreage in Manchuria, however, was estimated 
at 7,200,000 acres, and production 3,700,000 tons” (see 
Chinese Economic Bulletin No. 156, p. 9 {16 Feb. 1924}). 
“During the period 1891-1904, exports of soy beans and soy 
bean products were almost entirely absorbed by Japanese 
markets. The Russo-Japanese war in 1904 and 1905 
stimulated the production of soy beans in Manchuria, After 
the war, the surplus beans had to be disposed of in some 
markets, and for the fi rst time trial shipments were made by 
Japanese fi rms to English mills in 1908... During the period 
1909-1922, acreage and production of soy beans increased 
by leaps and bounds” [in the USA].
 The chapter then lists fi ve major reasons that soy beans 
have become so important in China: “1. Soy beans thrive 
in a variety of climatic conditions. They do well in dry 
seasons and at the same time do not reduce greatly in yield 
in a wet season. 2. Since they are a leguminous crop, soy 
beans are grown to maintain soil fertility... 3. Soy beans 
have a high food value in comparison with other foods. They 
are especially rich in protein... 4. Many by-products are 
made from soy beans, including bean oil cake, bean meal, 
bean fl our, bean bran, bean sprouts, bean coffee, bean milk 
and bean curd. Because of the large range of by-products 
that have been made, the price of soy beans has become 
stabilized... 5. Further expansion of soy bean production 
possible when North Manchurian lands are brought under 
cultivation.”
 Table 45 (p. 422) shows China’s exports of soy beans, 
bean cake, and bean oil for the years 1913, 1920, 1921, and 
1922 in piculs (133.33 lb) and taels (a monetary unit). Each 
of the three increased during this period which included 
World War. I. In 1922 exports of bean cake were worth the 
most, followed by soy beans and bean oil. Soy bean exports 
grew from 7,419,511 piculs in 1913 to 12,462,350 piculs 
in 1922. [Soy] bean oil grew from 49,817 piculs in 1913 to 
12,294,006 piculs in 1922.

 Table 46 (p. 423) shows the weight and value of these 
three products exported to various countries. Beans are 
mostly exported to Russia, Japan, and the Dutch Indies (in 
that order). Bean cake is mostly exported to Japan (86% of 
the total) and Russia. Relatively little bean oil is exported: 
it goes mainly to the “Turkey, Persia, Egypt, etc.” [grouped 
as one unit] (380,000 piculs), Russia (250,000 piculs), Great 
Britain (246,000 piculs), the Netherlands (201,000 piculs), 
and the United States (116,000 piculs).
 Note: This is the earliest English-language document 
seen (June 2013) that uses the term “bean bran” to refer to 
soy bran. Address: Cornell Univ., Ithaca, New York.

11. Samim, Vasfi . 1932. Zur Kenntnis der Einwirkung 
verschiedenartig entfetteter Sojaschrote auf das Blutbild des 
Rindes [Toward a knowledge of the infl uence of various 
types of defatted soybean meal on the blood of cattle]. 
Inaugural-Dissertation, Doctor medicinae veterinariae, 
Tieraerztliche Hochschule, Berlin. 63 p. [53 ref. Ger]
• Summary: The author conducted investigations into the 
toxicity of soybeans and soybean meal. He concluded that 
when the oil is extracted with benzine, benzol, alcohol, 
or carbon tetrachloride, the meal or cake is harmless, but 
when trichloroethylene is used, the soybean meal or cake 
can be toxic. Leucopenia with lymphocytosis is induced 
in cows which had consumed 2 to 6 kg of meal of cake 
during a period of 4 to 8 weeks. Address: Berlin; Presently 
Constantinople = Istanbul, Turkey.

12. Enver, Ismail. 1933. Beitrag zur Kenntnis der 
Einwirkung verschiedenfach entfetteter Sojaschrote auf das 
Blutbild bei Haustieren [Contribution to an understanding 
of the effect of various types of defatted soybean meal on 
the blood composition of domesticated animals]. Inaugural-
Dissertation, Doctor medicinae veterinariae, Tieraerztliche 
Hochschule, Berlin. 51 p. [67 ref. Ger]
• Summary: This is a study of the infl uence of extracted soy 
meal on the blood formation (blutbild) of domestic animals. 
It includes a general section on the soybean which brings 
out its importance and value and some of its uses in various 
countries. Effects of extraction with trichloroethylene and 
carbon tetrachloride are compared by means of rabbits and 
guinea pigs. The blood picture is not appreciably altered by 
the use of these solvents. Address: Dedeagac, Turkey.

13. Dominion Bureau of Statistics, Ottawa, Canada. 1934. 
Imports into Canada for consumption, years ended 31 March 
1929 to 1933. Trade of Canada. Fiscal year ended March 31, 
1933.
• Summary: Under Imports–Sauces–Soy, Soya (Table 36, 
p. 285), statistics are given from 1929-1932 for gallons and 
dollar value from United Kingdom, Hong Kong, China, 
Japan, Syria, United States. Japan was the leading supplier 
for all four years. In 1929, the peak year, 104,606 gallons 
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were imported worth $45,359. The leading supplier by far 
was the Japan (67,541 gallons), followed by Hong Kong 
(33,396 gallons). No statistics are given for soy sauce 
imports from Syria for 1929, 1930, 1931, or 1932. However, 
for total imports and for general tariff, under montant, a 
fi gure of 132 gallons is given for Syria.
 Imports of peanut oil and soya bean oil [grouped 
together as one, so we cannot tell how much was soya bean 
oil] (p. 300). The United Kingdom was the leading supplier 
for all four years. In 1931, the peak year, 197,753 gallons 
were imported worth $129,581. The leading supplier by far 
was the United Kingdom (118,480 gallons), followed by 
China (38,941 gallons).
 Imports of soya beans, soya bean cake and soya bean 
meal, for use exclusively in the manufacture of cattle food 
and of fertilizers (p. 338, in cwt = hundredweights; 1 cwt = 
112 lbs). China was the leading supplier for all four years. 
In 1933, the peak year, 46,129 cwt were imported worth 
$57,097. The leading supplier was China (25,491 cwt), 
followed by the United States (15,899 cwt).
 Imports of peanut oil and soya bean oil for the 
manufacture of soap, and peanut oil for canning fi sh 
[grouped together as one, so we cannot tell how much was 
soya bean oil] (p. 342). The United States was the leading 
supplier for all four years. In 1929, the peak year, 941,072 
gallons were imported worth $652,323. The leading supplier 
by far was the United States (743,866 gallons), followed 
by the UK (100,590 gallons) and China (96,616). Address: 
Ottawa, Canada.

14. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries. Monthly Bulletin of Science and Practical 
Agriculture (International Institute of Agriculture, Rome) 
27(6):216T-33T. June.
• Summary: Contents: Part 3. IV. Varieties cultivated in 
different countries (Continued). B. Europe. 1. Germany. 
2. Austria. 3. France. 4. Great Britain (and Colonies). 5. 
Hungary. 6. Italy. 7. Netherlands. 8. Poland. 9. Rumania. 10. 
Switzerland. 11. Czechoslovakia. 12. Turkey. 13. U.S.S.R. 
Address: Rome, Italy.

15. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Turkey (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(6):230T. June.
• Summary: “12. Turkey. Soya growing is not yet very 
widespread. Trials in acclimatisation are chiefl y carried out 
by the Plant Improvement Institute of Yesilkoy-Istanbul. The 
principal regions of cultivation are on the coast of the Black 
Sea, in Thrace and in the Adana region.
 “Native varieties have no known names. Laterly [sic, 
Lately?] the varieties Reiner Ossiek and Kleine gelbe 

ungarische have been introduced from Rumania.
 “Yields in seed obtained with these varieties amount 
to 1400 and even 1800 kg per hectare on the coast of the 
Black Sea, and from 600 to 800 kg in Thrace. At present, 
soya is used for human food and also for feeding livestock. 
It is hoped that in time exportation will be possible, also 
industrial utilization.”
 Note: This is the 2nd earliest document seen (Dec. 2021) 
concerning soybeans in Turkey or the cultivation of soybeans 
in Turkey. Address: Rome, Italy.

16. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries. Monthly Bulletin of Science and Practical 
Agriculture (International Institute of Agriculture, Rome) 
27(8):281T-97T. Aug.
• Summary: Contents: Part 4. C. Asia. IV. Varieties 
cultivated in various countries (concluded). 1. Ceylon. 2. 
China and Manchuria. 3. Federated Malay States. 4. India: 
Punjab, Bihar and Orissa, Burma, Berar, Presidency of 
Madras, Presidency of Bombay, Bengal and Neighbouring 
Indian States, Assam, North West Frontier Province, United 
Provinces. 5. Netherlands Indies. 6. Indo-China (incl. 
Tonkin, Annam, Laos, Cambodia, and Cochinchine). 7. 
Palestine.
 D. Africa. 1. French West Africa [only Mali]. 2. Algeria. 
3. Belgian Congo. 4. Egypt. 5. Morocco. 6. Rhodesia. 7. 
Anglo-Egyptian Sudan. 8. Tripolitania [later part of Libya]. 
9. Tunisia. 10. Union of South Africa.
 E. Oceania. 1. Commonwealth of Australia: Southern 
Australia, New South Wales, Queensland, Victoria. 2. 
Hawaii. 3. New Caledonia.
 “7. Palestine. Soya cultivation is not practised in this 
country though trials have been made at the Mikweh Israel 
School at Jaffa, but with very little success. A few variety 
trials were made in 1935 at the Experiment Station of the 
Department of Agriculture, but no satisfactory results were 
obtained.”
 “2. Hawaii–Soya growing was introduced in 1908 at the 
Experiment Station of Honolulu. It is grown at present only 
on a very small scale. Trials in adapting varieties are carried 
out by the Agronomical Division of the Experiment Station 
of the University of Hawaii, Honolulu.
 “No native varieties are grown. The foreign varieties 
came from the United States, the principal being: Biloxi, 
Mammoth Yellow, Tokio and a few varieties utilised for 
green vegetables... The yields vary between 600 and 1200 
lbs. of seed per acre.”
 Note 1. This is the earliest document seen (Dec. 2021) 
concerning soybeans in Israel (though it was not named 
Israel until 1948), and Palestine, or the cultivation of 
soybeans in Israel, or Palestine. This document contains the 
earliest date seen for soybeans in Palestine / Israel, or the 
cultivation of soybeans in Palestine / Israel (1935; one of 
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two documents). The source of these soybeans is unknown. 
Address: Rome, Italy.

17. Hirschfeld, A. 1936. Notes on the possibilities of growing 
soybeans. Hassadeh (Tel-Aviv) 16(6):280. [Heb]*
• Summary: The failure of soybeans to grow well in 
Palestine may be due to the high acidity of Palestinian soils.

18. Institut International d’Agriculture (International Institute 
of Agriculture). 1936. Le soja dans le monde [The soybean 
in various countries of the world]. Rome, Italy: Imprimerie 
de la Chambre des Deputes, Charles Colombo. viii + 282 p. 
Bibliography, p. 276-82. No index. 25 cm. [90 ref. Fre]
• Summary: A superb early work, containing extensive 
original information, looking at developments with soybeans 
and soyfoods country by country, worldwide.
 Contents. Preface (p. 1). A. Cultivation of soy (soja; 
p. 4): 1. Botanical description, selection, classifi cation of 
the varieties. 2. Cultivation properly said. 3. Enemies and 
illnesses.
 4. Cultivation in the various countries: 4a. The Americas 
(p. 38): Antigua, Argentina, Bermuda, Brazil, Canada, Chile, 
Colombia, Costa Rica, Cuba, Dominican Republic, Ecuador, 
USA (gives details on all varieties grown, and describes 
production, history, varieties, and cultural practices in North 
Carolina, Illinois, Indiana, Iowa, Maryland, Massachusetts, 
Mississippi, Missouri, New York, Ohio, West Virginia, 
Wisconsin, Conclusion), Guadeloupe, Guatemala, British 
Guiana, Dutch Guiana, British Honduras [Belize], Jamaica, 
Barbados, Martinique, Mexico, Montserrat, Peru, Puerto 
Rico, El Salvador, Trinidad and Tobago, Uruguay.
 4b. Europe (p. 101): Germany, the Danubian countries, 
Austria, Spain, France, Great Britain, Hungary, Italy, 
Netherlands, Poland, Romania, Switzerland, Czechoslovakia, 
Turkey, USSR.
 4c. Asia (p. 128): Ceylon, China and Manchuria, 
Cyprus, Federated States of Malaysia, British India (incl. 
Punjab, Bihar and Orissa, Burma, Berar, Madras Presidency, 
Bombay Presidency, Bengal (incl. Nepal, Bhutan, Sikkim, 
and the district of Darjeeling), Assam, North-West Frontier 
Province, United Provinces), Netherlands Indies, Indochina 
(incl. Tonkin, Annam, Laos, Cambodia, and Cochinchine), 
Japan, Palestine, Siam.
 4d. Africa (p. 146): French West Africa, Algeria, Belgian 
Congo, Cyrenaica, Egypt, Eritrea, Madagascar, Morocco, 
Mauritius (Ile Maurice), Reunion (Réunion), Rhodesia, 
Anglo-Egyptian Sudan, Tripolitania, Tunisia, Union of South 
Africa.
 4e. Oceania (p. 153): Australia, Fiji Islands, Hawaii, 
New Caledonia, New Zealand, Philippines.
 B. Utilization of soya (p. 158): 1. The soybean in human 
nutrition and in industry: Whole soybeans, chart of the uses 
of whole soybeans, use of soya in the green state (green 
vegetable soybeans), soy sauce (dau-tuong of the Annamites, 

or toyo, named shoyu by the Japanese, or chau-yau or chiang 
yoo by the Chinese), condiments and sauces based on soya 
in the Netherlands Indies (tempe, ontjom, tempemori and 
tempe kedele [various types of tempeh and onchom, p. 168-
70]), tao tjo [Indonesian-style miso], tao dji [fermented 
black soybeans], ketjap, ketiap benteng [Indonesian-style 
soy sauce], soymilk (le lait de soja), yuba (crème de lait 
de soja), tofu (le fromage de soja) and fermented tofu (des 
fromages fermentés, made by Li Yu-ying near Paris), soymilk 
casein (caséine du lait de soja, for industrial use, including 
vegetable albumin, or galalithe [galalith]” [isolated soy 
protein], and artifi cial wool), soy lecithin (lécithine de soja), 
soy fl our (la farine de soja, incl. soy bread, soy pastries, and 
soy cocoa).
 Note 1. This is the earliest document seen (Sept. 2010) 
that uses the term benteng or ketiap benteng to refer to an 
Indonesian-style soy sauce.
 2. Soy oil (p. 194): Food uses, industrial uses (including 
soaps, products resembling petroleum, paints, varnishes, 
linoleum, and artifi cial rubber), extraction, directory of 
U.S. manufacturers of materials and equipment for soybean 
processing, directory of U.S. and Canadian manufacturers 
of food products based on soya (produits alimentaires à 
base de soja, p. 205-06), directory of U.S. manufacturers of 
industrial soy products (p. 206-07).
 3. Soybean in the feeding of domestic animals (p. 207): 
Forage, hay, silage, pasture, soybean seeds, the minerals in 
soybeans, soya as a feed for dairy cows, cattle, buffaloes, 
sheep, hogs, horses and mules, poultry.
 4. Use of soya as fertilizer (p. 257). C. The trade of soya 
and of its by-products (p. 363): Production of soybeans in 
the principal countries, economic importance of soybean 
cultivation in the USA, soybean trade/commerce including 
tables of the major importers and exporters, and amounts 
traded annually in 1931-1934, price of soybeans, cost of 
production.
 List by region and country of people and organizations 
that responded to a questionnaire sent by IIA (p. 273-76). 
Bibliography of main publications consulted, listed by region 
and country of publication.
 Reunion (Ile de la Réunion): “The soybean (Le Soja) 
is only cultivated as an experimental crop, on a few square 
meters at the agronomic station” (p. 148).
 Fiji (Iles Fidji): Soybean cultivation is not yet practiced 
in this colony; however soybean seeds are currently being 
imported in order to conduct a trial.
 New Caledonia: In 1928 soybean cultivation was 
introduced to New Caledonia.
 Note 2. This is the earliest document seen (Dec. 2021) 
concerning soybeans in Bhutan, Costa Rica, Dominican 
Republic, El Salvador, Guatemala, Israel, Jamaica, 
Madagascar, Morocco, New Caledonia, Palestine, Peru, or 
Réunion, or the cultivation of soybeans in Bhutan, Costa 
Rica, Dominican Republic, El Salvador, Guatemala, Israel, 
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Jamaica, Madagascar, Mexico, the Middle East. Morocco, 
New Caledonia, Palestine, Peru, or Réunion. It is also the 
earliest document seen (Dec. 2021) concerning soybeans 
in connection with (but not yet in) Cyprus; it is stated that 
soybeans are not grown on the island of Cyprus. Soybean 
cultivation is not practiced in the Italian colonies of Eritrea 
(Erythrée, now part of Ethiopia) or Cyrenaica (Cyrénaïque, 
now part of Libya).
 Note 3. This document contains the earliest date seen 
for soybeans in Bhutan, New Caledonia, or Réunion, or the 
cultivation of soybeans in New Caledonia (1928), or Bhutan 
or Réunion (1936) (One of two documents).
 Note 4. This is the earliest French-language document 
seen (March 2020) that mentions tempeh, which it calls 
“tempe” (p. 168). It notes that, in general, the indigenous 
people of the Netherlands Indies use soybeans mainly to 
make tempe, a product which, throughout central and eastern 
Java, takes the place reserved for ontjom in western Java. 
Tempeh is found in two forms: either in large fl at cakes 
which are cut at the time of sale into small square morsels, 
or wrapped in folded banana leaves. A detailed description of 
the preparation of each of these two types of tempeh is given 
as well as another type of tempe, called tempemori, which is 
made with soybeans and coconut presscake.
 Soybean cultivation is not known to be practiced in the 
following countries or colonies: Antigua, Barbados, British 
Honduras (renamed Belize in about 1975), Trinidad and 
Tobago.
 Note 5. The name “Georges Ray” is mentioned in this 
book on an unnumbered page. Address: Rome, Italy.

19. Sampson, Hugh Charles. 1936. Cultivated crop plants of 
the British Empire and the Anglo-Egyptian Sudan (topical 
and sub-tropical): Based on information which has been 
supplied by the Departments of Agriculture concerned. 
Bulletin of Miscellaneous Information, Additional Series 
(Royal Gardens, Kew) XII. vii + 251 p. See p. 85, 201. 
(London: H.M. Stationery Offi ce). [5 ref]
• Summary: “The information furnished in this Inventory 
of Cultivated Crop Plants, which was asked for by the 
Conference of Colonial Directors of Agriculture held in 
1931, is based on the replies to a questionnaire issued by the 
Director of the Royal Botanic Gardens, Kew, and forwarded 
by the several Departments of State concerned to all Tropical 
and Sub- Tropical countries of the British Empire and to 
the Anglo-Egyptian Sudan. A copy of this questionnaire, 
together with the explanatory notes and covering letter, is 
printed as Appendix B to this publication. The information 
thus furnished has of necessity had to be condensed. There 
may be, and probably are, numerous errors. The offi cers who 
have made these returns may not in some cases have had the 
necessary facilities to enable them defi nitely to determine 
the species of the plant referred to, nor have they always the 
knowledge requisite for the task.”

 “Where the actual date of an introduction, and the 
country from which the plant was introduced are known, 
these are shown in brackets after the name of the country 
concerned.”
 A major part of the book is titled “List of Cultivated 
Crop Plants,” arranged by Genus name. Pages 85-86 discuss 
Glycine Linn. Leguminosae.

Glycine javanica Linn. Tropical Africa and Asia. 
‘Rhodesian Kudzu Vine.’ A fodder plant. An indigenous or 
early introduction in Southern Rhodesia. Note 1. This is the 
earliest document seen (March 2021) that uses the name 
“Rhodesian Kudzu Vine.”

Glycine max (Linn.) Merr. Known as “Gari kalai” in 
Bengal, “Pe-ngapi” in Burma, “Vilayati Chowra” in Sind, 
and “Kachang sapon” in Malay. “There appear to be two 
types; the northern type whose seeds are rounded in shape 
and often light colored and which grow on an erect plant, and 
the more tropical type which has a fl attened seed, often dark 
colored, on a plant with a defi nite trailing habit.
 (a) Indigenous or an early introduction in Burma, 
Sarawak [joined Malaysia in 1963], and the United Provinces 
[became a state of India, Uttar Pradesh, in 1947].
 (b) Successfully introduced in Assam, Bahamas, 
Bengal (many varieties), Bihar & Orissa, Fiji, Hyderabad, 
North-West Frontier [became part of Pakistan in 1947], 
Queensland, South Africa, Southern Rhodesia, S.S. & 
F.M.S. [Straits Settlements & Federated Malay States; 
later Singapore and Malaysia] (by Chinese), Uganda 
(occasionally), W. Australia (occasionally).
 Note 2. This is the earliest document seen (March 2021) 
that clearly refers to soybeans in Fiji or the cultivation of 
soybeans in Fiji.
 (c) Still under trial or established on an acclimatisation 
station in Baroda [India], Bermuda (as a green manure), 
Bombay, British Guiana [later renamed Guyana] (1905; 
Venezuela, 1913; Trinidad, 1927), Central Provinces [India], 
Cyprus, Grenada, Kenya, Madras, Mauritius, Mysore (2 
varieties from Java are promising), New Guinea (black 
and white seeded kinds), Nigeria (from U.S.A. and Fiji), 
Northern Rhodesia, Nyasaland, Punjab, St. Kitts, St. Lucia 
(Trinidad, 1925), St. Vincent, Seychelles, Sind [became 
part of Pakistan in Aug. 1947; capital is Karachi], Anglo-
Egyptian Sudan, Tanganyika Territory, Trinidad.
 Note 3. The meaning of “St. Lucia (Trinidad, 1925)” 
is unclear. As of 2009, St. Lucia is an island nation, one of 
the Windward Islands, in the eastern Caribbean Sea. About 
250 miles to its south is Trinidad and Tobago, a completely 
different, separate, and much larger island nation. Moreover, 
there is no city or town named “St. Lucia” on Trinidad and 
Tobago.
 (d) Introduced, but the cultivation has subsequently 
disappeared or has been abandoned, in Basutoland 
(abandoned as the seed shatters badly), Ceylon, Dominica.
 (e) Introduced but has failed to become established 
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in Antigua, Gambia, Gold Coast [Ghana] (Russia, 1929), 
Montserrat, North Borneo, Palestine, Sierra Leone (S. 
Russia, 1913; Botanic Garden, Regent’s Park, England, 
1928).
 Pages 201-04 give a detailed description of Glycine 
max including: Introduction, plant habit, leaves, fl owers and 
fertilisation, fruit, seeds, conclusion.
 Note 4. This is the earliest document seen (March 2021) 
concerning soybeans in The Bahamas, Basutoland (later 
renamed Lesotho), Palestine, the Seychelles, or Saint Vincent 
and the Grenadines, or the cultivation of soybeans in The 
Bahamas, Basutoland, Palestine, the Seychelles, or Saint 
Vincent and the Grenadines. This document contains the 
earliest date seen for soybeans in the Bahamas, Basutoland, 
the Seychelles, or Saint Vincent and the Grenadines, or the 
cultivation of soybeans in The Bahamas, Basutoland, the 
Seychelles, or Saint Vincent and the Grenadines (1936 or 
before). The source of these soybeans is unknown.
 Note 5. This is the earliest document seen (Dec. 
2021) concerning soybeans in Cyprus, or the cultivation of 
soybeans in Cyprus. This document contains the earliest date 
seen for soybeans in Cyprus, or the cultivation of soybeans 
in Cyprus (1936). The source of these soybeans is unknown. 
However another document published the same year 
contradicts this claim: Institut International d’Agriculture 
(International Institute of Agriculture). 1936. Le soja 
dans le monde [The soybean in the world] (which see). 
Unfortunately, Sampson gives no details about the soybeans 
said to be cultivated in each country.
 Note 6. This document contains the earliest date seen 
for soybeans in Guyana, or the cultivation of soybeans in 
Guyana (1905). The source of these soybeans is unknown.
 Note 7. This is the earliest document seen (March 2021) 
concerning soybeans in New Guinea, or the cultivation of 
soybeans in New Guinea. This document contains the earliest 
date seen for soybeans in New Guinea, or the cultivation of 
soybeans in New Guinea (1936 or before). However New 
Guinea is an island (the second largest in the world, after 
Greenland), which (as of 2007) is administratively divided 
into Western New Guinea, a province of Indonesia (formerly 
known as Irian Jaya and formerly part of the Dutch East 
Indies) on the West and the independent country of Papua 
New Guinea (formerly British New Guinea) on the east. 
Since this is an article about plants of the British Empire, 
the soybeans were almost certainly grown in what is today 
Papua New Guinea.
 Note 8. This document contains the earliest clear date 
seen for soybeans in Sierra Leone, or the cultivation of 
soybeans in Sierra Leone (1913) (one of three documents). 
The source of these soybeans was probably South Russia via 
Great Britain.
 Note 9. This is the earliest document seen (March 
2021) that clearly refers to soybeans in Northern Rhodesia 
(later Zambia), or the cultivation of soybeans in Northern 

Rhodesia. This document contains the earliest clear date 
seen for soybeans in Northern Rhodesia, or the cultivation of 
soybeans in Northern Rhodesia (1936 or before). The source 
of these soybeans is unknown.
 Note 10. This document contains the earliest date seen 
for soybeans in Venezuela, or the cultivation of soybeans in 
Venezuela (1913). The source of these soybeans is unknown. 
Soybeans were probably being cultivated in Venezuela in 
1913, but we cannot be certain from this document.
 In 1905, Jos. Burtt-Davy, government agrostologist 
and botanist in Transvaal, South Africa, notes (p. 261): “On 
January 1st Mr. H.C. Sampson, B.Sc., was transferred from 
the Education Department to be my assistant for Seed and 
Plant Introduction.” Address: Economic Botanist, Royal 
Botanic Gardens, Kew; Indian Agricultural Service, Retired.

20. Salgues, René. 1937. Étude agronomique et chimique de 
quelques Sojas cultivées en France [Agronomic and chemical 
studies on some varieties of soybeans grown in France]. 
Revue de Botanique Appliquee & d’Agriculture Tropicale 
17(194):724-37. Oct. [1 ref. Fre]
• Summary: The author has conducted soybean trials with 
various varieties since 1921 in the region of Brignoles, 
France. Some of the best studies on soya in France have 
been written by Mlle. Marie-Thérese François, Professor at 
the Faculty at Nancy, France. They appeared during 1935-
36 in the Actes et Compte-rendus de l’Association Colonies 
Sciences. A table gives statistics for the world’s principal 
countries importing and exporting soybeans and soy oil, 
during 1925-29, 1932, 1933, and 1934.
 Details are given on soybean trials conducted in the 
region of Brignoles. Eleven varieties were grown, obtained 
from various locations. For each variety is given: Variety 
names or numbers. Germination percentage. Density. Weight 
of 100 seeds. Plant habit. Flowering (usually none). The date 
obtained, varietal names, and seed weights, when given, 
are shown in parentheses. The locations are: 1. Botanical 
Garden of Eala, Belgian Congo (3 numbered varieties; 100 
seeds weigh 28.6, 27.9, and 31.4 gm). 2. Botanic Gardens, 
Peradeniya, Ceylon (23.5 gm). 3. State Botanical Garden, 
Buitenzorg, Java (2 numbered varieties; 29.1 and 15.5 gm). 
4. Botanic Gardens, Singapore, Straits Settlements [incl. 
Malaya] (22.3 gm). 5. Botanic Gardens, Sibpur, Calcutta, 
British India (22.3 gm). 6. Agricultural Service, Beirut, 
Lebanon (Service de l’Agriculture, Beyrouth; Etat du 
Grand Liban) (1924; 35.6 gm). 7. Botanical Garden, Tabor, 
Czechoslovakia (1924; 18.4 gm). 8. Technische Hoogeschool 
Culturtuin voor Technische Gewassen, Delft, Netherlands 
(4 varieties–alba 34.3 gm, nigra 26.5 gm, ochroleuca 23.8 
gm, Sangora 21.2 gm). 9. Bureau of Plant Industry, USDA, 
Washington, DC, USA (2 varieties–alba 27.8 gm, nigra 
24.3 gm). 10. College of Agriculture, Univ. of Wisconsin, 
Madison, Wisconsin, USA (3 varieties–Mandarin 54 23.6 
gm, Manchu Ped. 3 19.6 gm, Ito San 57 27.3 gm). 11. Dr. 
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Trabut, then Pr. Maire, Direction du Service Botanique, 
Algers, Algeria (4 or 5 varieties–Haberlandt 1929 19.8 gm, 
Black No. 6 (black eye) 23.7 gm, Précoce 1 1922 23.9 gm, 
Mamouth [Mammoth] 26.7 gm.).
 An analysis of the chemical composition of the seeds 
of most of these varieties is given on p. 722, and a detailed 
analysis of the oil of six varieties is given on p. 733.
 Details on large scale cultivation of 11 other varieties of 
soybeans at Vaucluse are also given (p. 734-36). The variety 
names (in French) are: Jaune de Pologne, Soja brun, Soja 
saumon, Mandarin, Hato tacheté noir, Vert monstre, Hato 
noir, Tokyo noir, Sun Yat Sen, Mandchou [Manchu], 206 
vert. For each is given: Color of the seeds, color of the pods, 
density, yield in 100 liters per hectare, yield in kg/ha (ranged 
from a high of 2,870 for Hato tacheté noir to a low of 1,530 
for Soja brun). weight of 1000 seeds in grams, number of 
seeds per kg, seeding rate (kg/ha), number of times the seeds 
were harvested.
 A fi nal section on soymilk gives the composition of 
soymilk made by the author from 5 varieties of soybeans.
 Note: This is the earliest document seen (Dec. 
2021) concerning soybeans in Lebanon, and (probably) 
the cultivation of soybeans in Lebanon. This document 
contains the earliest date seen for soybeans in Lebanon, or 
the cultivation of soybeans in Lebanon (1924, probably). 
The source of these soybeans is unknown. Large green 
soybean seeds were sent from Beirut to France in 1924. 
Address: Fondation Salgues de Brignoles (France) pour le 
developpement des sciences biologiques.

21. Dominion Bureau of Statistics, Ottawa, Canada. 1937. 
Imports for consumption: Agricultural and vegetable 
products. Trade of Canada. Fiscal year ended March 31, 
1936. See p. 283, 289, 299, 335, 340. [Eng; Fre]
• Summary: Table No. 37 (p. 283) gives fi gures (gallons 
and dollar value) for imports of soy sauce to Canada each 
year from 1932 to 1935 from United Kingdom, Hong Kong, 
China, Japan, Syria, and the United States. Total soy sauce 
imports (in gallons) were as follows: 1932 = 78,581. 1933 = 
72,389. 1934 = 89,249. 1935 = 79,321.
 Page 289 shows imports of soya beans in 1935 only 
from United Kingdom, Hong Kong, Japan, and United 
States. Some 259,460 lb of soybeans were imported worth 
$7,822. The main source country was Japan, followed by the 
USA.
 Page 299 gives import fi gures for soybean oil in 1934 
and 1935 from United Kingdom, China, Germany, Japan, 
Netherlands, and the USA.
 Page 335 shows imports of soya bean cake and meal 
from 1932 to 1935 from United Kingdom, China, and USA.
 Page 340 shows imports of soya bean oil (and peanut 
oil) for the manufacture of soap in 1934 and 1935 from the 
United Kingdom, China, Denmark, Germany, Netherlands, 
and United States. Address: Ottawa, Canada.

22. Dominion Bureau of Statistics, Ottawa, Canada. 1938. 
Imports into Canada for consumption, years ended March 31, 
1933 to 1937: Agricultural and vegetable products. Trade of 
Canada. Fiscal year ended March 31, 1937.
• Summary: Table No. 37, titled “Imports into Canada for 
consumption, Years ended March 31, 1933 to 1937, shows: 
Imports of soy sauce–from United Kingdom, Hong Kong, 
China, Japan, Syria, United States (p. 287). It shows that 133 
gallons of soy sauce with a value of $15 were imported from 
Syria in 1933, but none in 1934, 1935, or 1936.
 Imports of soya beans (Fèves de soja, p. 288). Imports 
of peanut oil (Huile d’arachide, p. 303). Imports of soya 
bean oil (Huile de soja, p. 300).
 Imports of soya bean cake and soya bean meal, for 
use exclusively in the manufacture of cattle food and of 
fertilizers (Included “Soya Beans” prior to April 1, 1934; to 
April 1936, p. 339.7).
 Imports of soya bean oil meal, for use exclusively in the 
manufacture of cattle food and of fertilizers (From May 1, 
1936, p. 339.8).
 Imports of soya bean oil meal (Tourteaux d’huile de 
fèves de soja) and soya bean fl our (Farine de fèves de soja), 
when imported by manufacturers of glues or adhesives for 
use exclusively in the manufacture of such glues or adhesives 
(From May 1, 1936, p. 339.9; Note: 5,600 cwt was imported 
from the USA only) [1 cwt = hundredweight = 112 pounds].
 Imports of peanut oil and soya bean oil for the 
manufacture of soap, and peanut oil for canning fi sh (p. 
344.1). Imports of soya bean oil for the manufacturing of 
soap (p. 344.5). Address: Ottawa, Canada.

23. Fairchild, David. 1938. The world was my garden: 
Travels of a plant explorer. New York, NY: Charles 
Scribner’s Sons. xiv + 494 p. Assisted by Elizabeth and 
Alfred Kay. Illust. Index. 25 cm.
• Summary:  This wonderful book, an autobiography of 
David Fairchild (1869-1954), also tells the story of the 
early days of the USDA and its Section of Foreign Seed and 
Plant Introduction, and of the pioneering work with plant 
introduction to the United States. It contains about 207 
black-and-white photos, mostly taken by the author. One 
of these (p. 472A) shows Howard P. Dorsett (standing) and 
David Fairchild (seated), who “spent twenty happy years in 
close association, trying to increase the number and improve 
through introductions the quality of the fruits and vegetables 
of the United States.”
 Contents: 1. Background. 2. Kansas. 3. I enter 
government service. 4. I meet Barbour Lathrop and reach 
Naples [Italy]. 5. Breslau, Berlin, and Bonn [Germany]. 
6. Java ho! 7. The Lathrop-Fairchild odyssey begins. 8. 
The Cannibal Isles (Incl. Hawaiian islands). 9. American 
interlude (in 1897 his father resigned as president of Kansas 
State College of Agriculture after the wave of Populism 
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engulfed the college). 10. The West Indies and South 
America. 11. Cotton in Egypt. 12. Across the Java Sea. 13. 
From Finland to Dalmatia. 14. Land of the Pharaohs. 15. 
Malta, Tunis, Algiers, and Spain. 16. England, America, 
and west to the Orient once more. 17. The Persian Gulf and 
Bagdad [Baghdad. Note: Iraq was established in 1921 out of 
former Turkish territory]. 18. A glimpse of Saïgon [Saigon] 
and a long stay in Japan. 19. I visit Luther Burbank and 
circumnavigate Africa. 20. I meet Alexander Graham Bell. 
21. A grand tour of these United States. 22. Mostly personal. 
23. Washington, Madeira, and “In the Woods.” 24. Baddeck, 
Nova Scotia. 25. Mostly aviation. 26. Lacquer and wild 
wheat. 27. Aaron Aaronsohn and Joseph Rock. 28. More 
plants, introduction gardens, and Mr. Bell. 29. Florida in 
1912. 30. Monsters of the backyard. 31. The fl owering cherry 
trees are planted in Washington. 32. Quarantine increases and 

war [World War I] begins. 33. Seeds from Afghanistan. 34. 
The plains of Canada. 35. The war and dried vegetables. 36. 
The Allison Armour expeditions. 37. Aloha.
 In 1889 Beverly T. Galloway, head of USDA’s Division 
of Plant Pathology, brought David Fairchild, age 19, to 
Washington, DC, to join fi ve plant pathologists who were 
working in attic rooms of the old red brick department 
building. P. Howard Dorsett, Galloway’s Wisconsin 
classmate, soon joined the group. Soon shy and scholarly 
Walter T. Swingle, Fairchild’s Kansas State classmate and 
close friend since their student days in Germany, arrived 
with his growing library of agricultural references in 5 or 
6 languages. Seeking an opportunity to learn about the 
fl ora of foreign countries, Fairchild accepted a Smithsonian 
fellowship to study entomology in Naples, Italy, and resigned 
from the USDA. Fairchild’s pioneering work with plant 
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introduction traces its roots back to late 1893. On board a 
ship, the young plant pathologist met Barbour Lathrop, a 
wealthy San Francisco gentleman who later took him on an 
extended tour of the Pacifi c and showed him fruits, grains, 
and ornamental plants that could be valuable in America. In 
1895 Lathrop gave Fairchild the money to begin his study 
of the plant treasures of the tropics. Returning to the USA in 
1897 (with Mr. Lathrop), after an absence of 4 years, David 
Fairchild knew exactly what he wanted to do with his life. 
He visited his parents in Manhattan, Kansas, and learned that 
a wave of “Populism” (resembling Bolshevism) had caused 
his father to resign as president of the college (p. 105). In 
August 1897 he reached Washington, DC–without a job. 
James Wilson, the Secretary of Agriculture, fi rmly believed 
that “what agriculture needed most was more knowledge.” 
“The idea of plant introduction as a government activity was 
germinating in other minds besides Lathrop’s and mine” (p. 
106). Secretary Wilson’s fi rst act after taking offi ce had been 
to send N.E. Hansen to Russia in search of cold-resistant 
cereal grains and fruits for America’s great plains. Swingle 
has recently presented a paper on introducing subtropical 
plants to Florida.
 Fairchild and Swingle conceived a plan to divert 
$20,000 dollars of the funds appropriated for the wasteful 
Congressional Seed Distribution Service (which was already 
spending several hundred thousand dollars a year) in order 
to fi nance a section for the specifi c purpose of introducing 
new, useful, and carefully selected crops into the United 
States. He enthusiastically presented the idea to Secretary 
Wilson, who approved the plan and asked him to organize 
the new Foreign Seed and Plant Introduction Section (p. 
107). Housed on the fi fth fl oor under the eaves of the old 
Department of Agriculture building and staffed by one 
teenage secretary, it became a reality when Congress passed 
the revised appropriation bill in July, 1898.
 “In 1899, all that existed of the Department of 
Agriculture was housed in an ugly old building with a 
mansard roof topping its red-brick walls. It was situated in a 
park south of Pennsylvania Avenue, just beyond one of the 
most disreputable quarters of the city” (p. 18).
 In 1916 David and Marian Fairchild purchased a piece 
of property located in Coconut Grove on Biscayne Bay, 
Florida; they named it The Kampong. On the property was 
a very old stone barn, a huge stone entrance gate, and many 
fi ne old tropical trees (p. 452-53, 456A, 472C). A Kampong 
is a Malay word (fi rst used in English in 1844) meaning “a 
native hamlet or village in a Malay-speaking country.”
 Good photos show: (1-4) Members of the USDA 
Section of Plant Pathology taken in the early 1890s: Walter 
T. Swingle, Joseph James, David Fairchild, Theodore Holm, 
Beverly T. Galloway, Merton B. Waite, and P. Howard 
Dorsett (p. 26A-B). (5) Barbour Lathrop and David Fairchild 
in the cabin of a boat, off Sumatra, Christmas, 1895. (6) The 
uniform of a worker at Mr. Suzuki’s nursery in Tokyo, Japan. 

The back is decorated with large Chinese characters. (5) 
Fermentation vats with conical bamboo covers in a soy sauce 
factory at Ichang (I-ch’ang or Yichang), a city in west Hupeh 
/ Hubei province in Central China (p. 256F, probably taken 
by Frank N. Meyer in 1917). (6) This page shows “A prolifi c 
Soy Bean plant ripe for harvest” and loaded with pods (p. 
256F). (7) David Fairchild (seated) and Howard Dorsett 
(standing), each in two-piece suits, by at a desk, examining 
various fruits (p. 472A). Address: USDA.

24. Hennefrund, Helen E. comp. 1939. The peanut industry: 
A selected list of references on the economic aspects of 
the industry, 1920-1939. USDA Bureau of Agricultural 
Economics, Agricultural Economics Bibliography No. 80. 
viii + 238 p. Nov. 28 cm. [641 ref]
• Summary: This bibliography was compiled under the 
direction of Mary G. Lacy, librarian at the Bureau of 
Agricultural Economics. Contents: Foreword, by Mary 
Lacy. Sources consulted. General. United States: General, 
Agricultural Adjustment Program, cost of production and 
labor requirements, grading and standardization, legislation, 
markets and marketing, mechanization, periodicals, 
Philippine Islands, statistics, storage, utilization (general, 
feed and its nutritive value, peanut butter, peanut oil).
 Foreign countries: General, Algeria, Argentina, 
Australia, Belgium and Belgian Congo, Brazil, British 
Empire, British East Africa, British West Africa, Bulgaria, 
Canada, Ceylon, China, Colombia, Cuba, Denmark, Egypt, 
France, French West Africa (incl. Senegal, French Guinea), 
Germany, India, Indo-China, Italy, Japan and Manchuria, 
Malaya, Mexico, Morocco, Netherlands and Dutch East 
Indies, Palestine, Poland, Portugal and Colonies, Rhodesia, 
South Africa, Spain, Sudan, Sweden, Thailand (Siam), Tunis 
[Tunisia], Turkey, Union of Soviet Socialist Republics, 
Uruguay, West Indies (British), Yugoslavia.
 Pages 1-145 contain 641 bibliographic references 
(partially annotated), arranged by subject as shown above. 
Pages 146-238 are indexes.
 The Foreword notes: “This bibliography supersedes and 
brings up to date a typewritten list by Vajen E. Hitz issued 
in 1931 entitled ‘The peanut industry: Selected references 
on the economic aspects of the industry... 1920 to date.’ 
It contains references to books, pamphlets, and periodical 
articles relating to the economic aspects of the peanut 
industry in the United States and in foreign countries from 
1920 through the fi rst fi ve months of 1939... Call numbers 
following the citations are those of the U.S. Department of 
Agriculture Library, unless otherwise noted. ‘Libr. Congr.’ 
preceding a call number indicates that the publication is 
in the Library of Congress.” Address: USDA Bureau of 
Agricultural Economics.

25. Reichert, I. 1939. Palestine: Diseases of fi eld crops. 
International Bulletin of Plant Protection 13:204M-210M. *
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• Summary: “Leaf rust of soybean was reported in a list of 
fi eld crop diseases in Palestine (from AVRDC 1992, #322).
 Note: Volumes for 1931-1946 issued as reprints from: 
International Review of Agriculture. Address: Kyushu Univ., 
Japan.

26. Matagrin, Am. 1939. Le soja et les industries du soja: 
Asie occidentale [The soybean and soy industries: In Western 
Asia (Document part)]. Paris: Gauthier-Villars. x + 390 p. 
See p. 57. 18 cm. [Fre]
• Summary: “Western Asia–Only a few permanent crops are 
mentioned, already there for a long time or propagated by the 
Russians, in the plains of Turkestan [see p. 48], and of trials, 
conducted rather out of curiosity, in Persia.”
 Note 1. This is the earliest document seen (Dec. 2021) 
that clearly refers to soybeans in Persia, or the cultivation 
of soybeans in Persia. Unfortunately, only the very brief 
statement quoted above is given.
 Note 2. Turkistan or Turkistan is an historical region 
of central Asia, usually thought to comprise Turkmenistan, 
Uzbekistan, Kyrgyzstan, Tajikistan, southern Kazakhstan, 
western China, and northeastern Afghanistan. Notice that it 
does not include today’s Turkey. Address: France.

27. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein]. 
Paris: Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref. 
Fre]
• Summary: Contents: Introduction. 1. The agricultural, 
industrial, and commercial history of soya: Asiatic origins 
and propagation in Europe, soya in America (its cultivation 
and industries), soya in Europe, Asia, Africa, and Oceania 
(1936) (1. Admission of soya in the agriculture and 
industry of European nations (p. 35): Soya in France, soy 
industry and commerce in central and northern Europe 
{England, Germany, Holland, Denmark, Sweden, Poland, 
Austria and Hungary, Switzerland}, penetration of soya 
into southern Europe {Iberian peninsula, Italy, Balkan 
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47), 
Bulgaria, Romania, Ukraine}, the grandeur and decadence 
of soya in Russia. 2. Soya in modern Asia (p. 51): China 
and Manchuria, Japan, Korea, Formosa, French Indochina 
{Tonkin, Cambodia, Cochin China}, the British and Dutch 
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits 
Settlements [later Singapore] / Malacca}, western Asia 
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia 
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast 
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria, 
Tunisia, Morocco, Egypt, Australia {Queensland, New South 
Wales, Victoria}, Tasmania, New Zealand, not yet in British 
New Guinea [later Papua New Guinea], Philippines, Java).
 2. The botany and agronomy of soya: The plant, its 

names, its botanical characteristics, its varieties (original and 
created by selection), the cultivation of soya.
 3. The general chemistry of soya: Chemical composition 
of the plant, structure and chemical composition of the 
beans.
 4. Using soya in soyfoods and soyfood products: Whole 
soybeans (whole green, dry, sprouted, roasted and salted 
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée 
de soja, fèves de soja salées, p. 166-67}, soynut butter {un 
mélange rappelant les beurres végétaux}, soy coffee, soy 
confections {confi ture de soja}, soy chocolate, soy sprouts 
{fèves de soja germées, germes de fèves de soja}), soymilk 
and tofu (le lait et le fromage de soja; soymilk cream, 
concentrated soymilk, soymilk powder / powdered soymilk, 
fermented soymilk {lait fermenté, yoghurt, kéfi r, koumys, 
p. 189}, fermented tofu {fromages de soja}), okara (pulpe 
résiduaire de la préparation du lait de soja), fermented soy 
products (solid, paste, and liquid condiments; natto, miso, 
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy 
fl our and bread.
 5. The soy oil industry and products derived from it: 
Extraction and refi ning of soy oil, properties and use of soy 
oil.
 6. The vegetable lecithin industry: Extraction of 
vegetable lecithin, properties and use of vegetable lecithin.
 7. The vegetable casein industries and plastic materials 
based on soya: Soybean cakes and fl ours from which the oil 
has been removed, use of such cakes and fl ours, in the crude 
state, as a raw material for plastics, manufacture and use of 
vegetable protein, soybean cellulose for artifi cial silk, soya 
furfural and furfuraldehyde (phenolic resins). Conclusion: 
How to launch soya industries in France. Important terms. A 
bibliography appears at the end of each chapter.
 Note 1. This is the earliest French-language document 
seen that uses the terms Fève grillée, fève salée de soja, or 
fèves de soja salées, “roasted soy beans” to refer to soynuts.
 Note 2. This is the earliest French-language document 
seen (April 2005) that mentions soynut butter, which it calls 
un mélange rappelant les beurres végétaux.
 Summary: Matagrin wrote two previous books: Manuel 
du Savonnier (Paris, no date given) and L’Industrie des 
Produits chimiques et ses Travailleurs (Paris, 1925).
 Francis G. Beltzer, a practical chemist, became a major 
force in visualizing new industrial uses for the soybean in 
the West. By contrast, Li and Grandvoinnet (1912) paid little 
attention to soy oil in their book, devoting only 3 pages out 
of 150 to the subject, and only ½ page to industrial uses, 
while largely ignoring lecithin. These two books had a great 
infl uence on soy in France and they nicely complement each 
other (p. vi).

The Soybean, by Piper & Morse (1923), was 
published in both New York and London. Horvath was a 
Russo-American chemist. Italians who made important 
contributions to the soybean were professors Bottari, Mattei, 
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Panatelli, and Tito Poggi (p. vii).
 Leon Rouest, French the agronomist, wrote an important 
book titled Le soja français et ses applications agricoles et 
industrielles (Chateauroux 1936). Since 1920 he has devoted 
himself to the culture of soybeans and to the selection of 
acclimatized varieties. He was director of the Laboratory of 
Soja in the north Caucasus from 1930 to 1935, and in 1921 
he had already published a book, Le soja et son lait végétal. 
His new (1936) book benefi tted from the collaboration of 
Henry de Guerpel, an agricultural engineer and mayor of 
Percy-en-Auge, who was also an indefatigable prophet of 
soybeans in France, until his untimely death in Jan. 1937.
 Anyone in the world can order (from the U.S. 
Government Printing Offi ce in Washington, DC) the many 
U.S. publications about soybeans from the USDA or state 
agricultural experiment stations. These substantial works are 
based on careful research and enriched with numerous tables 
and photos–a fi ne example of the key role that governments 
can play in introducing and popularizing soya. Recently J.A. 
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the 
soybean has become a naturalized American (p. viii).
 More than a century ago Lord Byron wrote Beppo, the 
fi rst Western poem on soy. It was an account of a carnival 
at Venice, Italy, in 1818. He advised the tourists to bring 
“Ketchup, Soy [sauce], Chili-vinegar.”
 Maurice Druel was one of the young engineers who 
worked with competence to launch a soy industry in France 
(p. x).
 For an early chronology of soybeans and soyfoods in 
France (1856+, see pages 8-12). 1857-58: Lechaume planted 
soybeans at Vitry-sur-Seine and got encouraging results. A 
report by the National Society for Acclimatization declared: 
“The acclimatization of the soybean is complete.”
 1859–Setback for the fi rst tests by Vilmorin with 
Chinese beans that were too late, but success by Dr. Turrel in 
le Var.
 1862-69–Success of Mme. Delisse, in Gironde.
 Then the Franco-Prussian war arrested these tests, so 
the center of interest moved to central Europe. The world 
exposition of Vienna in 1873 and Friedrich Haberlandt. In 
his book one fi nds the fi rst analyses of the seed by Steuf, of 
the cake by Woelker / Voelker, the results of texts by Berndt 
on oil extraction (p. 9).
 Podolie is in Ukraine.
 Of Haberlandt’s 148 trials in 1877, only 12 failed for 
lack of warmth. Much new agronomic information was 
accumulated.
 Back in France: 1874-80–Society of Horticulture 
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety 
which succeeded. This “soja d’Etampes” was studied 
intensively from the chemical and agronomic points of view 
by Lechartier and various authors. A doctor from the region 
prepared, for his personal use, a vegetable cheese (tofu). 
But the grain did not fi nd buyers so its cultivation did not 

spread. There now remain only 2 or 3 innovators to cultivate 
soybeans and on 5-10 acres maximum. But Chinese soybeans 
mature in the region of Paris, as in 1879 at Marseille.
 1880–While the tests of Boursier in l’Oise have 
succeeded. and while Olivier-Lecq, ardent propagator of 
soybeans, distributed 100 kg to farmers in the north, the 
national Society for Acclimatization organized cultural 
trials all over France. Results were obtained in each of the 
regions, some with record yields. The general objection of 
the farmers was the diffi culty found in using the soybean as a 
legume (it was too hard) or to fi nd buyers.
 As Paillieux said so well: “Our point of departure has 
not been happy one; the soybean has been presented simply 
as a new legume” (p. 10).
 The German successes in soybean cultivation were 
studied by Wein in 1881 (p. 10).
 In the 1880s there was a big growth of interest in 
vegetarian diets in Europe. Compare this with the USA (p. 
11).
 Li Yu-ying: After his 1905 speech, in 1908 he 
created a laboratory for studies, which soon founded 
the factory La Caseo-Sojaine at Vallees, near Colombes 
(Seine), administered by a French-Chinese company. This 
establishment made soyfoods using imported soybeans, 
especially tofu (p. 12).
 Dr. Bloch of France recommended thin sheets of pressed 
tofu as a reserve ration for troops.
 Lever Bros. soap works used lots of soy oil in Britain (p. 
12).
 The British did some cultural trials in India, Burma, 
Siam (Thailand), and South Africa.
 Japan, in effect, annexed Korea in 1895.
 It was only after 1905 that soybean tests took place, fi rst 
in Guyana, where the soybean matured easily.
 Soybeans were grown for forage more in the South of 
USA than in the north. Continued. Address: France.

28. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein 
(Continued–Document part III)]. Paris: Gauthier-Villars. x + 
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): Japan: The great oil mills of 
Kobe. In Japan, for cooking, sesame oil is preferred and for 
illumination rapeseed oil.
 French Indochina: From 1931. It is estimated Tonkin 
cultivated about 12,000 ha of soybeans and harvested an 
average of 7,500 metric tons per year. The low yield of 
only 625 kg/ha, compared with a world average of 1,000, is 
explained by the fact that soybeans are generally cultivated 
with corn in a 1:1 mixture. Some soybeans are exported to 
Hong Kong. Since 1933 Paul Braemer, chief of agricultural 
services in Hong Kong, is exerting himself to propagate 
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this nutritious plant more. Up till now the strong fl avor of 
the soy protein deters colonials from using soy for food and 
soymilk. Made experimentally at the Maurice Museum, 
these have not attained but a relative success in the European 
colony. However the natives use many products. The village 
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam] 
specializes in a type of soy sauce which cannot be made 
except from April to July, and which must be kept in sealed 
containers.
 English and Dutch Indies: Today Prof. D. Kanga of 
Gujerat College of Ahmedabad, recommends warmly this 
economical and fortifying food. Soy is now used increasingly 
in industrial dining rooms and universities (he lists names). 
It is likely that India will acclimatize varieties rich in oil, 
develop extraction mills in its centers of industry, and deliver 
a large tonnage to the English soap makers.
 Soybeans, propagated by the Russians, have long been 
grown on the plains of Turkestan [today’s Afghanistan] and 
tests have been done in Persia [today’s Iran] and the Soviet 
and Chinese republics of Central Asia northeast of there.
 Soy in Africa: The French tried growing soybeans 
successfully in Dahomey and Togo. In North Africa trials 
have been taken more seriously since 1918 in Algeria, then 
in Tunisia and Morocco. In Tunisia, the tests which began in 
the late 19th century, are now growing. In Morocco lots of 
other beans are grown.
 Australia is fi nally cultivating soybeans since the start of 
the century in the southeast, and today on all the east coast 
(Queensland, New South Wales and Victoria).
 Soybean etymology: Low Countries = Sojaboon. Russia 
= Soia. Italy = Soia or (better) soja.
 At the start of this century, when the German industry 
launched “Nitragine,” a liquid culture of nitrogen fi xing 
bacteria, there was much interest. The American practice, 
founded on the research of Norman Shaw (1910) and on 
the experience of the agricultural experiment stations at 
Michigan (1905), Wisconsin (1907, 1922). etc. consists of 
inoculating new soil with soil from former soybean fi elds.
 Matagrin has a lengthy and excellent review of soybean 
agronomy. Also one of the best bibliographies; the most 
extensive of any European book to date on all aspects of 
soybeans and soyfoods.
 The USA and the USSR were the fi rst two countries to 
mechanize soybean planting and harvesting.
 On the diseases and enemies of the soybean (p. 108): 
Earliest citation is 1919 from J. of Agricultural Research, and 
from the Nebraska Agricultural Experiment Station. Third is 
Wolf and Lehman 1920.
 Most of the early studies on soybean diseases and 
enemies are analyzed in Morse (1927) “Soy Beans: Culture 
and Varieties.” In the same publication is found a summary 
of U.S. work on insect enemies of soybeans established by 
H.R. Walton, Bureau of Etymology, Washington, DC.
 The early research on the chemical composition of the 

soybean plant was to determine its value as forage. The key 
work in France was done by Lechartier and Joulie. The latter 
also studied the composition of the soybeans from Etampes, 
as did Giljaranski. and H.L. North.
 The structure of the soybean cells was studied in France 
by Colin and Blondel (1888).
 Matagrin has a strong historical dimension running 
through every chapter.
 The median oil content from Asian soybeans is not more 
than 17%, while that of American soybeans attains 19%.
 In about 1920, West and Levene developed the chemical 
formula and structure for animal lecithin.
 The importance of soybeans as a protein source was not 
pointed out by researchers for 69 years, i.e., until the 1880s, 
and was not considered from an economic point of view 
until the World War I put into relief the problems of feeding 
populations and armies. Then interest and patents multiplied. 
For example, in 1910 the processes of S. Satow of Sendai, 
Japan for the precipitation of soymilk by a ferment or by 
sulfuric acid.
 Most legumes contain only 1.6 to 2.9% oil, with the 
exception of peanuts which contain 45%. Soy contains 20%.
 Concerning soy lecithin, From 1870 to 1910 W. Koch 
(1902), Fraenkel, (p. 152) not only verifi ed the initial 
conclusions of Thudichum about this agent of nutritional 
assimilation. Koch showed in 1902 that this phosphatide was 
important.
 At the start of the 20th century, soy pap was prescribed 
with success for diabetics in the hospitals of Algeria, as in 
Japan and Austria.
 Page 158: Number of calories costing 15 centimes in 
1938. Li Yu-ying had a similar chart but he omitted potatoes.
 Potatoes: 80 grams give 224 calories
 Soybeans: 40 grams give 188 calories
 Rice: 50 grams give 180 calories
 Bread: 45 grams give 145
 Followed by 16 other foods.
 Etymology: Matagrin (p. 160-61) says “fève de soja” 
and “soja à l’etat vert” (for green vegetable soybeans).
 Miss Ellen Kingsley (p. 161) of the U.S. Bureau of 
Home Economics published many recipes using whole dry 
soybeans.
 Durand (no citation) discussed cooking whole soybeans 
in water with sodium bicarbonate. This well-known 
process for all legumes leaves an unpleasant taste. So he 
recommended pressure cooking. Then he gives recipes for 
whole dry soybeans.
 At whole dry soybeans, there is considerable discussion 
of their use in vegetarian diets. Was Matagrin a vegetarian?
 Etymology: Matagrin (p. 166) says “la farine des fèves 
grilles” for roasted soy fl our.
 At the Iowa College of Agriculture, Nelson made a 
soynut butter as follows: Deep-fry soybeans in oil at 100-
110ºC for about 5 minutes. Grind the soybeans fi nely. Then 
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grill at 160ºF for about 20 minutes. Finally mixing these with 
some of the deep-frying oil.
 Soy coffee is cafe without caffeine. Matagrin uses lots 
of information from Li Yu-ying; likewise information from 
Li appeared in countless later articles. Li was one of the two 
original sources; Paillieux was the second.
 Is soymilk presently consumed more widely that animal 
milks in China? Not in Japan.
 Carles (note spelling) was not a Frenchman who did 
work on soymilk.
 Soymilk (p. 172): According to an article by Prof. R. 
Lepine of Lyon (1919), concerning a communication of 
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
 Rouest was director du Laboratoire du Soja in Russia’s 
North Caucasus.
 Castagnol (soymilk) in Bulletin of Indochina, uses a 
centrifuge.
 Soymilk patents from France. G.D. Thevenot (1920-25), 
A. Serault (1931), M. Adler (1933).
 Arao Itano (1918). Made soymilk from soy fl our with 
Bacillus inoculum. So it was fermented soymilk developed 
by a Japanese.
 Etymology: Fèves de soja entieres = whole soybeans.
 Li Yu-ying used cold extraction of soymilk, Chinese 
style.
 Matagrin has an excellent review of all the various ways 
of making soymilk.
 Muggia and Gasca (1921) made soymilk with a bland 
fl avor in Italy.
 1933 process for making soymilk in Russia by 
Bogatskij, Storozhuk and Morumtzev.
 In raising animals, soymilk renders a great service. It 
is very wildly used now in USA and in Asia. but its use is 
limited by that fact that it is more economical to feed the 
animals the bean itself or the cake.
 Adding lecithin to soymilk gives it a light fl avor of 
butter.
 Etymology: Matagrin unfortunately calls yuba Crème 
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks]. 
According to an analysis by a pharmacist, Monnier, of the 
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98% 
Nitrogen. It is often prepared with fi sh bladders or minced 
meat.
 Just. Hatmaker (p. 190) made powdered soymilk, as did 
three other processes, including a spray process of Bevenot 
and Neveu. This process was also widely used in English 
soap factories. Matagrin gives 3 analyses of powdered 
soymilk, the earliest from Li Yu-ying.
 Pages 192-93: Discusses soy yogurt (Yoghourt au lait 
de soja), soy kefi r (Kéfi r au lait de soja), and soy koumis / 
koumiss (koumys).
 Matagrin gives detailed descriptions of many methods of 
making tofu and 9 pages of information (p. 194-202)
 Bloch said the best coagulant is magnesium chloride. 

Beltzer preferred acids to calcium salts.
 Ellen J. Kingsley (1935) of the USDA gives a method 
for making tofu.
 Drs. Labbé (Labbe) and Marchoisne have shown that 
vegetable albumines, despite current opinion, are very 
assimilable.
 Matagrin gives a number of nice tofu recipes including 
French-style tofu in Petits-fours (fancy biscuits; p. 201) and 
Tofu meringue. Address: France.

29. Winter, L. 1940. Le soja: Les applications industrielles 
de cette graine bienfaisante varient à l’infi ni (Suite) [The 
soybean: The industrial applications of this benefi cial seed 
are basically infi nite (Continued)]. L’Ouest-Eclair. Dec. 16. 
p. 5. [Fre]
• Summary: “The importance of soybeans (le soja) lies 
above all in their numerous industrial uses in a wide 
variety of fi elds. Unfortunately, since we must cover many 
other important subjects in this weekly column, we can 
only provide a simple list here of the soybean’s countless 
applications.
 “At the beginning of this study, we looked at the 
considerable factories built in Asia, Europe, and particularly 
the United States, to process soybeans in all their forms. We 
will therefore not cover that again.
 “The material used is immensely important, and simply 
from this perspective, soybeans are responsible for great 
prosperity. It is unnecessary to describe all of the machines 
used to extract oil, plant-based milk (lait végétal), lecithin, 
and their transformation into food materials, fertilizers and 
industrial products. One example suffi ciently illustrates 
the importance of the soybean-processing factories: the 
Ford Factory, in the United States, was specially designed 
to process 50,000 tons of soybean seeds (graines de soja) 
annually–produced on over 20,000 hectares–employing over 
8,000 workers. The company needs casein, lecithin, etc., to 
equip its cars: almost 30 liters of soy oil are required per car!
 “Now, here is a cursory list of the industrial uses for 
soybeans:
 “(1) Use of the stalks: The stalks serve as fuel or to 
produce Furfural, which is used to refi ne lubricating oils, 
vulcanize rubber or manufacture insecticides.
 “(2) Seeds: After the seeds are cleaned, the remaining 
straw and residue contain a type of cellulose popular for 
manufacturing artifi cial silk.
 “(3) Flour: The fl our is used in the automobile industry 
in rubber tires, along with window frames, sheets, door 
handles, horns, lights, etc.
 “(4) Plant-based milk or casein: Its uses are extremely 
varied and often unexpected.
 “In paint: Exterior and interior walls, primarily in damp 
rooms, cellars and especially walls coated in lime plaster.
 “This casein is used to produce the glues applied to 
wood veneer, including those used in car bodies and plane 
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construction.
 “In the paper industry, it is used to glue together paper 
and cardboard. It is also used in metallized papers and 
photo paper. “Its adhesive properties make it popular [as an 
adjuvant] in insecticide and anti-fungal products.
 “As a high-quality binder, it is used to make cores, coal 
blocks, corks from cork powder, or to combine straw and 
peat to produce thermal insulation. It is also found in grafting 
putty, and in other coating materials used for tree healing; the 
binder causes these coatings to crack less easily.
 “Soybean casein is also used to manufacture galalith for 
mild, milky and scented soaps, waterproof hemp and jute 
bags, manufacture artifi cial textiles, etc.
 “(5) Lecithin: We have previously seen that due 
to its antioxidant properties, lecithin has been used to 
preserve organic materials, particularly butter, margarine 
and vegetable fats. This antioxidant also has industrial 
applications, particularly in the leather and rubber industries, 
where it prevents aging, as it maintains their fl exibility and 
waterproofi ng while improving the lubricant properties of the 
other oils.
 “Lecithin is also used to overspray and dye textile fi bers, 
to manufacture artifi cial silk, as an emulsifi er, etc.
 “Finally, its lubricant properties, vitamins and hormones 
are broadly used to produce beauty products, luxury soaps 
and cosmetics, to nourish skin, hair and even prevent hair 
loss!
 “(6) Oil: Soybean oil is commonly employed in the 
soap industry due to its low wholesale cost. It can be used to 
produce soap that is liquid, soft, hard, powdered, translucent, 
waterproofi ng, crumbled for soap production, and soda- or 
sodium chloride-based detergents.
 “It is also used to make candles and plastic materials.
 “Soybean oil is almost unlimited in its uses. It is still 
burned for lighting and used as a substitute for fuel oil in the 
Middle East, and even in the United States, in spite of the 
trusts. Trucks and buses are starting to be equipped to use 
this oil. When will we get soybean oil motors in our cars?
 That’s not all. This oil is suitable for manufacturing 
artifi cial rubbers, particularly for tires, or mixed with true 
rubber, which it makes more waterproof. It is also used in 
paint, since it is siccative, and very close to linseed oil (the 
latter is still of superior quality). Another application is in 
varnishes, in cellulosic coatings, lacquers and glosses.
 “It serves to waterproof paper, (les tisons), umbrellas, 
clothing, tarpaulins, and even cement, including reinforced 
cement, used for seawalls, thus preventing the reaction 
of reinforced cement to seawater. It also protects the iron 
reinforcements from rust. Naval constructions also use 
soybean oil in pilings, to waterproof piles in water or in 
damp areas, or to preserve wood exposed to the elements.
 “Here are some other uses, in no particular order: 
solvent in synthetic resins, mixed with linseed oil to produce 
linoleum, artifi cial leather, waxed canvas and clothing, 

artifi cial wools and silks, lithographic and printing inks, 
celluloid, pharmaceutical glycerin, but above all for the 
manufacture of explosives, disinfectants, insecticides, and to 
produce synthetic oils and gasoline, etc. (To be continued).” 
Translated by Elise Kruidenier of Seattle 2017/11/15. 
Address: Ingénieur Horticole, Directeur du Jardin de Plantes, 
Parcs et Promenades de la Ville de Rennes [in northwest 
France].

30. Mariposa. 1940. Hollywood glamour cook book. Miami, 
Florida: Glamour Publications. Distributed by M. Barrows & 
Co. xviii + 427 p. Portrait. No index. 21 x 16 cm. [3 ref]
• Summary: The author presents herself as a glamour girl, 
who lives in Miami, Florida. She is “Your ‘Mystic Pot, with 
herbs and spice. I charm your meals and make them nice.” 
“Foreword: You must have wondered how the Movie Stars 
keep so glamorous, vivacious, young-looking and slender, 
they seem more like gods and goddesses than real people. No 
wonder they are fairly worshipped by the Movie Fans! This 
book will disclose to you the beauty secrets of the Movie 
Stars...” The key is a healthy diet and herbs.
 Recommended foods: Whole wheat and soy bean 
spaghetti, La Choy Soy Sauce and La Choy Molasses 
Sauce, Soy bean crackers, goat’s milk (not cow’s milk), all 
seafoods, fi sh, poultry, rabbit, venison, lamb, frogs’ legs. 
Foods to avoid: White bread, white fl our, white sugar, white 
rice, spaghetti etc, made of white fl our, beef, veal, pork, lard, 
suet, grease, sulphur dried fruits, table salt (“free running,” 
iodized, but “bag salt” is OK), most soda fountain drinks, 
“pop” or any drink put up with carbonated water, gassed, 
dyed, or faked foods. Soy-related: “Legumes” include soy 
beans (p. xi). Soy honey bread (with soy bean fl our and soy 
milk, p. 7). Soy honey rolls (p. 8). Soy corn sticks (with soy 
bean fl our, p. 22). Soy vegetable fl our sticks (p. 23). Soy 
waffl es (p. 24). Soy [pie] crust (p. 35-36). Soy short cake (p. 
52). To make soy bean milk and corn milk (from soy bean 
fl our, p. 78-79). Soy milk and carrot juice (p. 79). Soy bean 
coffee (p. 83). Coffee substitutes (incl. soy, p. 85). Canapes 
d’amour (with soy bean bread, p. 102). To cook Soy Sea 
Shells or Soy Macaroni (p. 122). Soy kidney pie (p. 132). 
Soy macaroni or spaghetti (with soy or Savita Sauce, p. 200). 
Soy beans–highlights (p. 213-14). Soy baked beans (p. 214). 
Proteins (incl. soy, p. 386-87).
 Also discusses: Garbanza pie crust (p. 36, 212). Electric 
vegetable juicer (p. 68). Importance of alkaline diet (p. 
68-69, 238-39, 388-91). A table (p. 101), titled “Raw nut 
butters,” lists 12 types: “Peanut, butternut, lychees, almond, 
pecans, pignolia nut, pistachio nut, paradise nut, cocoanut, 
hazelnut, beechnuts, cashew, walnut, chestnut, Brazil nut, 
and sesame tahini. Note: These butters are sold at the fancy 
grocer’s or Health Food Stores.” Note: This is the earliest 
English-language document seen (Aug. 2017) that mentions 
“tahini” or “sesame tahini”–a smooth paste of sesame seeds. 
According to Webster’s Dictionary, the word “tahini” comes 
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from the Turkish tâhin and was fi rst used in English in about 
1899.
 Carrot peanut butter canape (p. 101). Mock liverwurst. 
Vegetarian dinner party (p. 287).
 Glamour guide (p. 360-61). Planetary foods and menus 
(by astrological sign, p. 277-341). Tables showing the best 
food sources of various vitamins and minerals (p. 365-417).
 In the chapter titled “Snacks and Beverages” is a recipe 
(p. 76-77) for a Date and goat’s milk shake, which is “better 
than any soda treat” and which calls for use of an “electric 
blender.” The recipe for “Orange honey nanny shake” (p. 
77) states: “For a more frothy drink, whip with electric 
blender...” See recipe for soymilk made from soy fl our. 
Recommends buying foods and herbs in health food stores.
 In the section titled “Recognition and gratitude” (p. 392) 
near the end of the book, she thanks “Henry Lindlahr, M.D.,” 
“Otto Carqué, Mausert, M.D.,” and many other lesser-known 
people.
 Talk with Chef Akasha Richmond. 2004. June 5. Akasha 
has been able to fi nd out very little about the author of this 
book, who she thinks self-published it. Although she lives 
in Florida, she talks about “glamour girls” and Hollywood. 
Address: 1265 S.W. 11th St., Miami, Florida.

31. Soybean collection at the N.I. Vavilov All-Russian 
Research Institute of Plant Industry (VIR) based on the log 
book of 1940. 1940.

• Summary:  This list of soybean accessions at the VIR 
(St. Petersburg, Russia) in 1940 was sent by Irina Seferova, 
Soybean Collection Curator at the VIR. Based on that year’s 
log book, it shows that the VIR had 4,014 accessions of 
various types (landrace, breeder resource, primitive line, 
advanced Cultivar, and a few wild forms) which are not 
individually designated. These come from 35 different 
countries, regions, etc. as follows: Africa 1. Africa, Congo 
2. Africa, South Africa 6. Austria 1. Canada 14. Caucasus, 
Abkhazia (USSR) 21. Caucasus, Georgia (USSR) 31. 
Caucasus, North Caucasus (USSR) 9. Central Asia (USSR) 
5. Ceylon (Sri Lanka) 2.
 China 2,347.
 China, Manchuria, Experimental Station Echo 547. 
Cuba 1. France 9. Germany 11. Guatemala 2. Hungary 4. 
India 37. Iran 1. Ireland 1. Italy 7.
 Japan 171. Korea 49. Latvia 2. Lithuania 6. Mexico 1. 
Netherlands 1. Poland 4. Russia, European part (USSR) 29.
 Russia, Far Eastern Region (USSR) 421. Russia, Siberia 
(USSR) 13. Ukraine (USSR) 14.
 USA 233. Uzbekistan (USSR) 9. West Asia 3.
 Total 4,014.
 Note: This is the earliest document seen (July 2014) 
concerning the cultivation of soybeans in Latvia. This 
document contains the earliest date seen for the cultivation of 
soybeans in Latvia (1940). The source of these soybeans is 
unknown.
 A separate table sent by Irena on 30 Nov. 2010 shows 
13 major collections of soybeans. They are ranked on the 
table by number of soybean accessions. All of the entries are 
dated and some have multiple dates. Moreover, it is not clear 
whether that soybeans were collected during an expedition 
or whether they were sent to VIR for some reason. We will 
assume an expedition only when its leader is named.
 (1) 1,859 accessions from Experimental Station Echo, 
Manchuria (China), Donor: A.D. Woeikoff [Aleksandr 
Dmitrievich Voeikov (1879-1944)- LC transliteration]. Years: 
1923, 1929, 1931.
 Note: According to a USDA periodical in March 
1926, Woeikoff was director, Experimental Station, 
Echo” at “Tiehlingho, Kirin Province, Manchuria.” This 
“Experimental Station. Echo” in Manchuria was operated by 
the old Chinese Eastern Railway.
 (2) 529 accessions from Echo Experimental Station, 
Manchuria (China). Years: 1923, 1924, 1927, 1928, 1929, 
1932.
 (3) 232 accessions. VIR Expedition to Far East Region 
(USSR), led by Trofi m Jakolevich Zarubajlo [Trofi m 
IAkolevich Zarubailo] (born 1906). Year: 1932. Note: A 
post-graduate student of the VIR in 1932, he then became 
an employee of the VIR and was the leading expert in the 
genetics of cereal crops.
 (4) 194 accessions. VIR Expedition to USA, led by D.N. 
Borodin, Head of the Division, Dep. of Applied Botany and 
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Plant Breeding. Accessions from USA, Japan, China, Korea, 
and Russia. Years: 1921, 1922, 1923, 1924, 1925, 1926, 
1928.
 (5) 171 accessions. from Manchuria, Agronomical 
Department of the Chinese Eastern Railway, Vrachinskij 
[Vrachinskii]. Year: 1929. Vrachinskij is the family name of 
a person. Nothing more about him is known.
 (6) 79 accessions. VIR Expedition to Japan led 
by Evgenija Nikolaevna Sinskaja [Eveniia Nikolaevna 
Sinskaia–LC transliteration] (Sinskaya). Year: 1928. Note: 
An employee of the VIR, Sinskaya (a woman) was one of 
the most talented botanists and plant breeders in Russia. 
She created her own scientifi c schools. An exceptional 
fi eld researcher, experimenter and theorist, botanist, 
geographer, ethnobotanist, and environmentalist, Evgenia 
Nikolaevna was not only a good friend and active adherent 
of N.I. Vavilov, who selfl essly helped him in carrying out 
his scientifi c and institutional programs, but she was also 
an outstanding follower, playing a signifi cant role in the 
development of his ideas and concepts.
 (7) 74 accessions from Manchuria Agricultural Society, 

China. Year: 1925, 1926.
 (8) 66 accessions. VIR Expedition to Far East Region 
(USSR), led by M. Tchenkova. Year: 1929.
 (9) 62 accessions from the Moscow Agricultural 
Exhibition, Russia. These accessions came from Russia, 
Ukraine, Caucasus, Central Asia. Year: 1923.
 (10) 87 accessions. Expeditions to Italy (1927), China, 
Japan, and Korea (1929) led by N.I. Vavilov (See separate 
record for 1929).
 (11) Other, 661 accessions (1921-1940).
 Photos show: (1) E.N. Sinskaja / Sinskaia (1889-1965).
 (2) Trofi m Jakelovich Zarubajlo / Zarubailo (born 1906).
 Note: “Today, the N.I. Vavilov Institute of Plant 
Industry in St. Petersburg still maintains one of the world’s 
largest collections of plant genetic material. The Institute 
began as the Bureau of Applied Botany in 1894, and was 
reorganized in 1924 into the All-Union Research Institute 
of Applied Botany and New Crops, and in 1930 into the 
Research Institute of Plant Industry. Vavilov was the head 
of the institute from 1921 to 1940. In 1968 the institute 
was renamed after him in time for its 75th anniversary” 
(Source: Wikipedia, at Nikolai Vavilov, Dec. 2010). The VIR 
celebrated its 100th anniversary in 1994–www.vir.nw.ru. 
Address: St. Petersburg, USSR.

32. Ettinger, Akiva. 1943. [The cultivation of soya beans]. 
Hassadeh (Tel Aviv) 23:316-18. July/Aug. [Heb]*
• Summary: The text is in Hebrew.

33. Riecke, Hans Joachim. 1944. L’avenir de l’economie 
agricole européenne [The future of the European agricultural 
economy]. Pariser Zeitung (France) No. 34. Feb. 4. [Fre]*
• Summary: The soybean will play a major role in the future, 
above all, being cultivated in southeastern Europe (Croatia, 
Bulgaria, Romania, Albania, Greece, and Turkey). There 
its culture will be possible on a large scale. This is an area 
known for maize, and the soybean typically grows well 
wherever maize grows well.
 Note: It is not clear whether or not the soybean has 
already been cultivated in any of the various countries of 
southeastern Europe that are listed–probably not. Address: 
Former minister of state.

34. Emergency Committee to Save the Jewish People of 
Europe. 1944. Folder 2 (Archival collection). http://www.
fdrlibrary.marist.edu/_resources/images/wrb/wrb0166.pdf
• Summary:  This folder 2 contains 102 pages of offi cial 
correspondence, much of it on letterhead and dated.
 Down the left side of page 1 (a letter to Hon. John W, 
Pehle, Executive Director, War Refugee Board, Treasury 
Bldg., Washington, D.C.) are the names of the members of 
the Executive Board, which is divided into Co-Chairmen, 
Vice Chairmen, and Members. The nine Co-Chairmen 
are: Dean Alfange. Peter H. Bergson. Louis Bromfi eld. 
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Ben Hecht. Hon. Will Rogers, Jr. Hon. Andrew L. Somers. 
Madame Sigrid Undset. Dr. Maurice William. Dr. Li Yu-Ying 
[sic, Li Yu-Ying].
 The Vice-Chairmen are: William S. Bennet. Conrad 
Bercovici. Jo Davidson. Oscar W. Ehrhorn. William Helis. 
Dean George W. Matheson. Herbert S. Moore. Fletcher Pratt. 
A Hadani Rafaeli. Lisa Sergio. Johan J. Smertenko.
 Executive Director: Samuel Merlin.
 Secretary: Gabriel A. Wechsler.
 Treasurer: Mrs. Frances Gunther.

 The members of the Committee are (in alphabetical 
order): Stella Adler. J.J. Amiel. Al Bauer. Y. Ben-Ami. A. 
Ben-Eliezer. T. Bennahum. M. Berchin. Rabbi Philip D. 
Bookstaber. Prof. Ronald Bridges. Bishop James A. Cannon, 
Jr. Lester Cohen. Alan Corelli. Rep. Samuel Dickstein [D-
NY]. Dr. Albert C. Dieffenbach [Rev., Unitarian religious 
leader]. Prof. Sheldon Glueck. Dr. Conrad Hoffmann, Jr. 
Nathan George Horwitt. John B. Hughes. E. Jabotinsky. Dr. 
Fritz Kaufmann. Rose Keane. Emil Lengyel. I. Lipschutz. 
Lawrence Lipton. Emil Ludwig. Gov. Edward Martin [Pa.]. 
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Prof. Kirtley Mather. Gov. J. Howard McGrath [R.I.]. Rabbi 
Arthur Meyerowitz. Michael Potter. Victor M. Ratner. Curt 
Riess. Samuel Rosen. Arthur Rosenberg. K. Shridharani. 
Rabbi Eliezer Silver. Arthur Szyk. Irving Taitel. Thomas J. 
Watson. Alex Wilf.
 Other Committee Offi ces:
 2317 15th St., N.W., Washington, DC.
 716 Walnut St., Philadelphia, Pennsylvania.
 139 North Clark St., Chicago. Illinois.
 5371 Wilshire Boulevard, Los Angeles, California.
 35 Rashi St., Tel Aviv, Palestine.
 333 Washington St., Boston, Massachusetts.
 85 New Cavendish St., London, W1, England.
 At the top right of this letterhead is printed: “Secretary 
Harold L. Ickes, in a message of January 26th [1944] to the 
Emergency Committee, stated:... ‘Now that the War Refugee 
Board is in existence the Committee will doubtless direct 
its efforts to assist the Government in every way possible in 
the accomplishment of the task and to keep alive the hope 
of rescue in the hearts of the Jewish people of Europe.’” 
Address: 25 West 45th Street, New York, N.Y. Phone: 
BRyant 9-4600.

35. Emergency Committee to Save the Jewish People of 
Europe. 1944. What’s happy about this New Year? (Ad). New 
York Post (New York). Sept. 20. p. 26? Wed.
• Summary: This full-page ad is an urgent appeal to save the 
Jewish people of Europe from the Nazis. The text begins:
 “As the Jewish New Year approached, greeting and 
messages of good will began to reach the survivors in 
Eastern Europe from the world of Allied democracies–
messages that promise a dawn of new happiness. One of 
them, Sir Clifford Heathcote-Smith, of the International 
Committee on Refugees, asserted that in liberated terratories 
‘anti-Semitism will die a sudden death... the dislocated 
(Jews) will be repatriated to their homelands and given 
equal rights and full citizenship.’
 “But in those ghostly regions, in the valley of death, 
the survivors ask: ‘What’s happy about a Jewish New Year 
in which mourns millions of our people, brutally murdered, 
burned alive, asphyxiated in gas chambers, thrown, still 
living, into burial trenches, while the governments of our 
friendly nations dilly-dallied and split hairs about matters of 
rescue?”
 In the middle of the page is a photo of two children with 
this caption below it: “How else can we explain why the 
greatest armed forces in history–the irresistible armies of 
the United Nations that are today annihilating the combined 
military power of Germany and Japan–bar Jewish escape 
into Palestine because of the alleged fear of arousing a 
handful of Arab politicians, former spies of Germany?”
 At the lower left of the ad is a large horizontal rectangle 
across the top of which is written: “Emergency Committee 
to Save the Jewish People of Europe,” and below that “25 

West 45th Street, New York 19, N.Y. [telephone] BRyant 
9-4600.” Below that are the names of the members of the 
Executive Board, divided into three groups: Co-Chairman, 
Vice-Chairmen and Members.
 The nine Co-Chairmen include (hard to read): Peter 
H. Bergson. Louis Bromfi eld. Eddie Cantor. Ben Hecht. 
Hon Will Rogers, Jr. Hon. Andrew L. Somers. Mme. Sigrid 
Undset. Dr. Maurice William. Li Yu Ying.
 The ten Vice-Chairmen are: Conrad Bercovici. Jo 
Davidson. Norman Dodd. Mrs. Guy M. Gillette. Fowler 
Harper. Conrad Hoffman, Jr. Eri Jaborinsky. Samuel Merlin. 
Dorothy Parker. Michael Potter. Fletcher Pratt. Henry F. 
Pringle. Dr. Manford Sakel. Arthur Szyk.
 The members of the Committee are given in three 
columns starting with the following names in alphabetical 
order: Stella Adler. Jack J. Amiel. Albert Bauer. Yitshaq 
Ben-Ami. Arish Ben-Eliezer. Theodor Bennahum. Rabbi 
Philip D. Bookstaber. Bishop James A. Cannon, Jr. Lester 
Cohen. Alan Corelli. Rep. Samuel Dickenstein. Dr. Albert C. 
Dieffenbach, A. Hadani Rafaeli. Nathan George Horwitt. J. 
Jabotinsky. Dr. Fritz Kaufman. Rose Keane. Emil Lengyel. 
I. Lipschutz. Lawrence Lipton. Emil Ludwig. Gov. Edward 
Martin [Pa.]. Prof. Kirtley Mather. Gov. J. Howard McGrath 
[R.I.]. Michael Potter. Victor M. Ratner. Curt Riess. Samuel 
Rosen. Arthur Rosenberg. K. Shridharani. Rabbi Eliezer 
Silver. Arthur Szyk. Irving Taitel. Thomas J. Watson. Alex 
Wilf.
 “Executive Director: Johan J. Smertenko. S. Merlin. 
Treasurer: Mrs. Frances Gunther. Secretary: Gabriel 
Wechsler. All accounts of this Committee are audited by the 
fi rm of Louis J. Yamolsky, Certifi ed Public Accountant.” 
Address: 25 West 45th Street, New York 19, N.Y. Phone: 
BRyant 9-4600.

36. Emergency Committee to Save the Jewish People of 
Europe. 1945. Folder 1 (Archival collection). http://www.
fdrlibrary.marist.edu/_resources/images/wrb/wrb0165.pdf
• Summary: This folder 1 contains 89 pages of offi cial 
correspondence, much of it on letterhead and dated. A 
clipping from the New York Herald Tribune (June 25, 1945) 
is titled “Emergency Committee to Save Jews disbanded: 
mandate ended, says report; British hit on Palestine.”
 Note: “The War Refugee Board was established by 
President Franklin D. Roosevelt in January 1944... President 
Roosevelt acted after considerable additional pressure from 
his friend, Secretary of the Treasury Henry Morgenthau, Jr. 
and his team at the Treasury. Roosevelt ‘stressed that it was 
urgent that action be taken at once to forestall the plan of 
the Nazis to exterminate all the Jews and other persecuted 
minorities in Europe’”. [1] Source: Wikipedia, “War Refugee 
Board.” Address: 25 West 45th Street, New York 19, N.Y. 
Phone: BRyant 9-4600.

37. Feigenbaum, Jacob. 1946. Antioxidant effect of 
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commercial lecithin in fortifi ed margarine (Letter to the 
editor). Nature (London) 157(3997):770-71. June 8. [6 ref]
• Summary: Commercial soybean lecithin (0.25%) is an 
effi cient antioxidant for vitamin A-fortifi ed margarine if the 
temperatures employed in processing do not exceed 40ºC. 
and if the vitamin A is employed by adding it to the lecithin 
in admixture with a small amount of warm oils and this pre-
mix is then added to the bulk of emulsifi ed fats and water 
(milk) shortly before chilling and kneading. Address: Dep. of 
Food Control, Government of Palestine, Jerusalem.

38. Meals for Millions Foundation. 1946-1967. Meals for 
Millions Foundation Records, 1946-1967 (Finding aid for 
archival collection). Los Angeles, California: University of 
California at Los Angeles (UCLA). 48 boxes (24 linear feet). 
1 oversize box.
• Summary: Collection No. 1107. Repository: UCLA 
Library, Dep. of Special Collections, Los Angeles. Physical 
location: Stored off-site at SRLF (Southern Regional Library 
Facility). Please contact UCLA for paging information.
 “The Meals for Millions Foundation of Los Angeles 
was a non-profi t organization dedicated to the eradication 
of hunger in the world through ‘three-cent meals.’ The plan 
for such a program was formulated by Clifford Clinton (of 
Clifton cafeterias in Los Angeles, California), who, with the 
assistance of Dr. Henry Borsook of Caltech organized the 
foundation in 1946. The basic product of the foundation, 
known as Multi-purpose Food, was a tasteless additive that 
could be mixed with virtually anything. Developed by Dr. 
Borsook, MPF was said to provide one-third of the daily 
vitamins, minerals, and protein needed by the average adult.
 “Shortly after setting up the Foundation, Clinton brought 
in Florence Rose and Ernest Chamberlain to be co-directors 
and take over the day-to-day management. This collection or 
archive consists primarily of the offi ce and personal fi les of 
Miss Rose, most of which she rescued from destruction when 
Meals for Millions began to change course in 1965. Florence 
Rose left the Foundation at that time and was then associated 
with Investors Overseas Services until her death in 1969.
 “The collection came to UCLA indirectly (via Smith 
College [although Florence Rose’s personal papers are 
still at Smith College]) from Ernest Chamberlain, close 
friend and confi dent of Miss Rose. The fi les have been 
alphabetically listed and their arrangement retained as 
originally fi led. Consequently, a great deal of duplication 
exists throughout and the interrelationships of materials 
are often cloudy at best” (Quoted from the Biographical 
narrative on the website, July 2007). Organization: Arranged 
in the following series: 1. Alphabetical fi les of the Meals for 
Millions (MFM) Foundation (boxes 1-21); 2. Miscellaneous 
unsorted correspondence and ephemera (boxes 22-26); 3. 
Miscellaneous printed material (boxes 27-30); 4. MFM 
notebook fi les of printed material (boxes 31-37); 5. MFM 
projects in foreign countries (boxes 38-47); 6. Miscellaneous 

fi les re soybeans, MFM staff and fi nancial information, 
newspapers (box 48); 7. Two records by Peggy Lee produced 
for MFM, photographs, People to people fi lm (oversize box).
 Boxes 38 to 47 are MFM projects in foreign countries 
or regions, listed alphabetically: Africa, Alaska, Argentina, 
Bolivia, Brazil, Ceylon, Chile, Finland, Germany, Haiti, 
Honduras, Hong Kong, Hungary, Iceland, India (5), 
Indonesia, Israel, Japan, Korea, Lebanon, Mexico, Pakistan, 
Paraguay, Peru, Philippines, South Vietnam, Taiwan, 
Tanzania, Thailand, Uruguay, Vietnam. Box 48 is oversize 
materials.
 URL: http:// www.library.ucla.edu/ libraries/special/
scweb/. Address: Los Angeles, California.

39. Esat-Kadaster, Isfendiyar; Kansu, Sedat. 1946. Cigit ile 
Pamuktohumukuspesinin yemkarakterleri [The nutritive 
value of soybeans]. Ankara Yuksek Ziraat Enstitusu 
Dergisi (Turkey) 6:61-112. (Chem. Abst. 1947, 41:1049). 
Summarized in Revue Internationale du Soja 9(51):41 
(1949). [38 ref. Tur]
• Summary: At the Agricultural Institute of Ankara, in 
the course of a series of investigations which also pertain 
to the nutritional value of gourds and squash, beetroots, 
cottonseeds, peanut milk etc., soya was also studied. It was 
fed to fl ocks of poultry, mixed with dried clover. An analysis 
of the dry beans shows that they contained: protein 36.71%, 
fats 14.9%, cellulose 4.32%, non-nitrogen extract 25.07%; 
the starch equivalent approached 100%. Because of the 
high digestibility of their protein (34.94%), soybeans were 
declared superior, for raising livestock, to the other legumes 
produced in Turkey.
 Note: This seems to imply that soybeans were being 
grown in Turkey at the time, but we cannot be sure. Address: 
1. Prof. Dr. Ziraîkimya Professor; 2. Doc. Dr., Ziraîkimya 
Doçenti. Both: Turkey.

40. Adair, C. Roy. 1947. Third work planning conference 
of the U.S. Soybean Regional Laboratory for the Southern 
States region, Memphis, Tennessee, February 5-7, 1947 
(Continued–Document part IV). RSLM (U.S. Regional 
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 142. 
29 p. Feb. 7.
• Summary: (Continued): Page 26: A large table titled 
“Foreign Countries Sent Experimental Lots of Soybeans 
During 1944, 1945, and 1946” gives the name of many 
foreign countries and the number of lots sent to each, as 
follows:
 “Argentina 4
 “Australia 11
 “Austria 1
 “Barbados, B.W.I. [British West Indies], 1
 “Belgian Congo 1
 “Belgium 4
 “Bolivia 1
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 “Brazil 8
 “Canada 2
 “Chile 2
 “China 1
 “Colombia 9
 Costa Rica 6
 “Cuba 5
 “Czechoslovakia 1
 “Dominican Republic 1
 “Ecuador 4
 “Egypt 2
 “El Salvador 4
 “England 4
 “Ethiopia 3
 “France 6
 “French Equatorial Africa 1
 “Germany 1
 “Gold Coast, Africa 2
 “Guatemala 3
 “Haiti 4
 “Hawaii 1
 “Honduras 4
 “India 6
 “Iraq 1
 “Italy 1
 “Jamaica, B.W.I. 1
 “Madagascar 1
 “Malta 1
 “Mexico 12
 “Montseret [sic, Montserrat], B.W.I. 1
 “Morocco 2
 “Nassau, B.W.I. 1
 “Netherlands 2
 “Nicaragua 3
 “Palestine 3
 “Paraguay 1
 “Peru 6
 “Puerto Rico 1
 “Scotland 1
 “South Africa 1
 “Spain 1
 “Sweden 1
 “Trinidad 1
 “U.S.S.R. 3
 “Venezuela 7
 Note 1. This is the earliest document seen (March 2019) 
concerning soybeans in Ethiopia. This document contains the 
earliest date seen for soybeans in Ethiopia (1946). We do not 
know whether the soybeans sent to Ethiopia were cultivated 
there or not.
 Note 2. The meaning of “a lot” of soybeans is unclear. 
How many soybeans and how many varieties are in a lot?
 “Following the talk by Mr. Morse the conference 
recommended that a project be submitted for exploration in 

south China to secure introductions for use in the breeding 
program of the southern states.
 “New Research Projects to be Considered–(a) Uniform 
fertilizer experiments. The outlining of a uniform project 
on the effect of fertilizers on yield and composition of 
soybeans is complicated by differences in soils, and levels of 
fertility among the interested states. The conference decided 
the problem was worth further study and Dr. W.R. Paden 
has agreed to serve as chairman of the Uniform Fertilizer 
Committee to draw up a project outline for consideration by 
the soybean conference group at the next meeting.
 “(b) Collection, storage, and maintenance of foundation 
stocks of soybeans. No action was taken on this project other 
than to urge that each collaborator send Mr. Henson samples 
of any soybean introductions or selections regardless of 
character. Any size sample between one ounce and one 
pound will be satisfactory. These may be of value in the 
search for disease resistant strains.
 “(c) Size of samples for chemical analysis was discussed 
and two recommendations made;
 “(1) Sample size should be between 60 and 100 grams.
 “(2) All foreign material should be removed from the 
samples.
 “(d) Crosses to be made. Mr. Henson suggested that 
collaborators write him or Dr. Williams suggesting any 
crosses that would be of value to the breeding program.
 “Friday afternoon, February 7
 “Consideration of Proposed Flannagan-Hope Research 
Projects–The two committees appointed at the morning 
session submitted for consideration of the collaborators the 
following two projects entitled: (1) ‘Harvesting, storing, 
and marketing of soybeans, lupines, and other legume seeds 
in the southern region.’ (2) ‘Develop improved strains 
and methods of culture of soybeans for food, forage, and 
industrial purposes in the Southern States.’ It was moved 
by Professor H.W. Staten of the Oklahoma Agricultural 
Experiment Station that the reports be adopted and that 
copies of the proposed new projects be sent to the Directors 
of the Southern Agricultural Experiment Stations. The 
motion was seconded by M.H. McVickar of the Virginia 
Agricultural Experiment Station and carried unanimously. 
Copies of the proposed project outlines as approved by the 
Southern States collaborators on the soybean improvement 
work are attached at the end of this report.
 “Industrial Evaluation of Soybean Varieties–A 
commercial soybean oil refi nery has agreed to evaluate a few 
of the better strains of soybeans that have been developed 
through the breeding program in order to determine if the 
high-yielding, high oil strains being developed are suitable 
for industrial use. It is suggested that seed of the following 
strains be submitted:
 “Group IVS (2 strains): S5100 and Gibson
 “Group VI (2 strains): Ogden and Arksoy 2913
 “Group VII (4 strains): N44-92, N44-774, Roanoke, 
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Palmetto or C.N.S.
 “Group VIII (2 strains): Acadian and Mamloxi
 “Mr. Henson will notify the collaborators as to the 
amount of seed each will be requested to submit to him for 
preparing the composites for industrial evaluation.
 Page 28: “Time and Frequency or Meetings–Time for 
the next meeting of the group was discussed. and it was 
decided that perhaps a meeting every two years would be 
suffi cient, with a small group meeting during the alternate 
year to plan experiments for consideration by the group. 
It was suggested that some travel funds might be held in 
reserve to meet with other groups of agronomists to plan new 
projects.
 “C. Roy Adair
 “Secretary of the Conference
 “Memphis, Tennessee
 “February 5-7, 1947.” Continued (two attachments). 
Address: Secretary of the Conference, Memphis, Tennessee; 
U.S. Regional Soybean Lab., Urbana, Illinois.

41. Soybean Blue Book. 1947-1964. Serial/periodical. 
Hudson, Iowa: American Soybean Assoc. Annual. Titled 
Soybean Blue Book from 1947-1966; Soybean Digest Blue 
Book from 1967-1979; Soya Bluebook from 1980 to present.
• Summary:  A directory and information book for the 
soybean production and processing industries–but with 
much greater emphasis on processing and utilization. One 
of the most valuable sources of worldwide information on 
soybeans. During the period from 1947 to the 1960s, the 
Blue Book was usually published in March or April of each 
year.
 In the 1966 Blue Book (p. 28-29) are two full-page 
tables titled “World Soybean Production.” The fi rst gives 
acreage in 1,000 acres, yield in bushels per acre, and 
production in 1,000 bushels. The second gives hectarage, 
yield in kilograms per hectare, and production in 1,000 
metric tons. Figures are given for: 1950-54 (average), 
1955-59 (average), 1963, 1964, and 1965. Statistics are 
given for the following countries: North America: Canada, 
United States. South America: Argentina, Brazil, Colombia, 
Paraguay. Europe: Italy, Rumania, Yugoslavia, Other 
Europe (excluding USSR). USSR (in Europe and Asia). 
Africa: Nigeria, Rhodesia, Tanzania. Asia: Turkey, China 
(Mainland), Cambodia, China (Taiwan), Indonesia, Japan, 
Korea (South), Thailand. Estimated world total. Address: 
Hudson, Iowa.

42. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung 
der Soja in Oesterreich [History of the introduction of the 
soybean to Austria. I. (Document part)]. In: F.A. Brillmayer. 
1947. Die Kultur der Soja in Oesterreich. Vienna: Scholle-
Verlag. 97 p. See p. 11-14. [Ger]
• Summary: Starting in 1920 again, for the second time, 
Austria promoted the production and utilization of soybeans, 

and with this the impulse for a new “soya wave,” which 
now went all over Europe, was unleashed. Here in Vienna 
a soya industry also began with the production of Edelsoja. 
Assistant Professor Kupelwieser used it to demonstrate the 
outstanding signifi cance of soya as a protein source, going 
against the then current opinion that soya was primarily 
an oilseed. From my soybean breeding location at Platt in 
Lower Austria, Austrian cultivars spread all over Europe and 
even overseas.
 Why should it not be widely known that valuable 
pioneering work was performed in Austria? The line of 
soybeans bred in Platt went to Poland, the Balkans, to 
Hungary, Belgium, Holland, and Greece, to Turkey, to Persia, 
Canada, England, Germany, Dutch Guiana [later renamed 
Suriname], Hindustan/the Indian Peninsula [Vorderindien, 
incl. India, Sri Lanka, and parts of Pakistan and Burma], 
China, Java, Tanganyika, to French Morocco, and Bessarabia 
[now part of the Moldavian S.S.R. in the USSR]. It was not 
only new breeds of soybeans that spread out from Austria but 
a rekindling of the “soya idea” that had its origin here. This 
led to a change of opinion and the soybean came to be seen 
as a world power factor (Weltmachtfaktor), as is already well 
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known today.
 According to Dr. [E.C.] Winkler’s patented process 
for debittering soya, a very modern factory was erected in 
Vienna XX. In it, a part of the oil was expressed, leaving 
a meal with only half its original fat content. Dr. Winkler 
achieved, through prior debittering of the soybeans, an 
excellent food and salad oil that did not need to be further 
refi ned. Also, the production of unrefi ned salad oil from 
Edelsoja originated in Austria.
 History of the introduction of soya to Austria (p. 11): 
On the occasion of the Vienna World Exhibition of 1873, 
Japan exhibited soybeans and awakened a great interest for 
this Asian plant throughout Central Europe. This was mainly 
because of the fact that in the Exhibition attention was 
called to the value of the soybean. The Viennese university 
professor Friedrich Haberlandt took the matter into his 
own hands. Through the agency of the imperial embassy 
/ legation he had the Ministry of Agriculture acquire 20 
soybean samples from Japan and China. The tests were done 
in the warmer provinces of the Monarchy. There were 148 
agronomic trials introduced in Hungary, Dalmatia [a former 
region on the Adriatic coast of what is now Croatia; formerly 
an Austrian crownland], Kärnten [Carinthia, today a state 
in southern Austria bordering on Italy and Yugoslavia], 
Steiermark [Styria, a state in the mountainous part of 
central and southeast Austria], Istrien [Istria, in Slovenia 
since June 1991], and Mähren [Moravia, a region in central 
Czechoslovakia]. In 1877 Haberlandt had already gathered 
so much experience that exact guidance for cultivating 
soybeans could be given. At this time the fi rst composition 
analyses were undertaken, so exact knowledge of the value 
of soybean seeds was obtained. Likewise, through Steuf 
and Wolker, experience was gained in pressing oil from 
the seeds, and selections were undertaken in the Botanical 
Garden at Vienna. The highest yielding types were called 
“Haberlandt” and these fi rst appeared in the seed catalog of 
the great seed company Vilmorin Andrieux & Co. in 1880.
 Haberlandt pointed out the value of the soybean as food 
and recommended a diet of soybeans and potatoes, which 
contained all nutrients necessary for human life. It was also 
recommended that the soybean be incorporated into the 
commissary provisions of the army, and in this process that 
peas in the popular pea sausage ‘Erbswurst’ be partially 
replaced by soybeans.
 At that time, the soybean could not stand on its own. It 
remained strong for a long time in the peasant agriculture of 
Krain [Carniola; now in Slovenia] and Istrien, and served 
as a ‘coffee bean’ (Kaffeebohne) in the preparation of a 
breakfast drink. There were two conditions which stood 
in the way of the spread of soybeans. First, the soybean 
is a foreign food to us. When cooked, it remains hard and 
has an after-taste, an off fl avor that is bitter. The very thin 
layer under the seed coat of the bean is the source of this 
after-taste. In addition, it was said that Asian soyfoods 

have no taste. What is more, there was plenty of food in the 
Monarchy, so there was no need for a new, foreign food.
 The soybean completely disappeared from memory in 
Austria. It was only kept in a few botanical gardens as a 
curiosity.
 In 1920 I began breeding soybean lines with the goal 
of getting ones that would ripen in our climate and give 
reasonable yields. Conditions for soybean culture became 
ripe after World War I due to the general lack of food. My 
starting material was a matchbox full of soybeans that a 
prisoner of war had brought with him from Siberia. After a 
long delay, the solution to the soybean problem was begun 
in Platt in lower Austria, near Zellerndorf in the district of 
Hollabrun. Some of the seeds ripened and in the next year 
those that ripened earliest were selected. In 1924 I was 
able to announce to Dr. Markus Brandl (the top agricultural 
offi cial in the area) that I had a fi eld of soybeans that matured 
in mid-September. Immediately Dr. Fritz Drahorad was sent 
to Platt to inspect and report on the soybean plant. Drahorad 
was the current top ranking agronomic offi cial in Vienna in 
charge of plant cultivation and seed testing (Oberkommissär 
der Bundesanstalt für Pfl anzenbau und Samenprüfung) 
and the assistant to Privy Councillor (Hofrat) Professor 
Dr. Tschermak von Seysenegg, who had been involved 
with soya at Royal College of Agriculture (Hochschule für 
Bodenkultur) in Vienna. He wrote a confi rming report, that a 
good yielding, early maturing variety was now at hand. This 
fi rst domestic variety was small seeded and black. It was 
called Platter SS (Black Seeded) 14.
 Using newspaper articles and a small price list, I 
propagated soybean culture. I pointed out its signifi cance 
as human and animal food, established connections with 
central authorities in China, and exchanged experiences and 
breeding material with research stations in Manchuria. The 
Chinese Eastern Railway soybean station in Harbin, which 
then employed a staff of 20 scientists, published annually a 
hefty volume with research results dealing with all questions 
of culture, breeding and utilization. In this way, Austria 
received new breeding material from Manchuria–over 80 
soybean varieties. But in Platt they failed to perform up to 
our expectations because of the longer vegetation period.
 Meanwhile, from the small-seeded SS 14 a very large 
seeded strain was selected. In the price list of 1929, eight 
lines appeared, with maturity times ranging from 114 to 128 
days. One thousand seeds weighed 158 to 170 gm. Yields 
steadily improved throughout 1929. In the same year, the 
new varieties of Platt Yellow and Platt Yellow Giant were 
made available in small quantities for research. A table (p. 
14) shows that 100-gm packets of mixed types were sold, 
including many black types and Professor Früwirth’s Black 
Eyebrow, all prefaced by the word ‘Platter.’
 Note: This is the 2nd earliest document seen (Oct. 2007) 
concerning the cultivation of soybeans in Persia [renamed 
Iran in 1935]. Address: Braunsdorf–Vienna, Austria.
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43. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung 
der Soja in Oesterreich [History of the introduction of the 
soybean to Austria. II. (Document part)]. In: F.A. Brillmayer. 
1947. Die Kultur der Soja in Oesterreich. Vienna: Scholle-
Verlag. 97 p. See p. 14-18. [Ger]
• Summary: In 1928 a breeding station was opened for the 
CSR by Dr. Georg Hanreich at Wositz in south Mähren 
[Moravia] and on the existing steam mill (Dampfmuehle) a 
soya factory (Soja-san) was constructed.
 Also in 1928 the experiences with soybean culture in 
Austria were self-published in a brochure by Brillmayer-
Drahorad entitled Die Sojabohne, ihre Bedeutung, Kultur, 
und Verwendung. Jan Helmus translated this brochure into 
Dutch under the title Soja-Cultur, een National Belang. It 
was published by Ten Hagen’s Drukkerij en Uitgevers Mij, 
den Haag.
 Page 14: In 1931 Dr. Drahorad was asked by the Turkish 
government to take charge of growing the fi rst Austrian-bred 
soybean seeds they had purchased. He received a leave of 
absence and traveled via Constantinople to Samsun on the 
Black Sea. The growing went smoothly, despite fl oods which 
the soybeans survived miraculously. The growing area was 
steadily expanded.
 Two or three years later [in about 1933 or 1934] a man 
was sent to visit me by the Shah of Persia to buy Austrian-
bred soybeans. Astonished, I asked him how the Shah came 
to know about Platt in Lower Austria. He answered that 
the director of the sugar factory in Alpullu, Turkey, while 
visiting the Shah, spoke so enthusiastically of the success 
of the soybeans bred in Platt, that the Shah decided to send 
a buyer to Austria for soybeans and to Germany for fodder 
turnip seeds (Futterruebensamen; Brassica rapa). According 
to reports of the Director of the Agricultural Academy in 
Tehran, Dr. E. Gauba, the soybean crops are growing nicely 
there.
 In the early 1930s, because of the propaganda in 
Austria, there was much interest in growing soybeans, 
especially among the small farmers of the Alpine districts 
who did it on a trial basis. Some got good results; some 
were disappointed. Here and there large operations started. 
Enthusiastic letters arrived; most wanted to sell the harvest at 
a high price as seeds, which hurt expansion of the crop as it 
was too expensive for industry to buy. In those days, Austria 
was fl ooded with low-cost soybean meal (Sojaschrot) for 
fodder use, so there was little stimulus for home production 
of soybeans. They could not sell for more than the cost of 
production. The production of soybeans for seed in Austria 
was only about 1,000 kg/year.
 Meanwhile in Germany agronomic trials were 
conducted, especially in Lower Silesia (Niederschlesien), 
where the Platt Yellow Giant ripened. There were also good 
results in Schleswig, and in Westfallen the crop became 
established. On the average in these days, we delivered seeds 

for trials to about 100 operations each year.
 In 1932, because of a tax on the license for the 
multiplication and selling of seeds inside Germany, the way 
was paved for dealings with Delitzsch Rapeseed Breeders, 
Inc. in Delitzsch [near Leipzig]. But it was broken off at 
a discussion in Berlin. The next year brought unifi cation, 
and then in Delitzsch I started the fi rst breeding nurseries 
(Zuchtgärten) and helped with many operations in the area to 
build seed multiplication fi elds.
 In 1934 the Soja Cultur en Handelmaatschappij 
Nederland NV was founded in Voorburg, Holland. It bought 
soybeans from Austria but the climate was not very favorable 
and the organization had little drive.
 In 1935 Mr. A. Dieckmann from Heimburg am Harz 
came to Platt to see the soybean breeding operation and 
fi elds, and for negotiations on selling breeding material in 
Germany. Dieckmann had already, years ago, conducted 
soybean trials. The negotiations came to no conclusion 
and he ended up acquiring breeding material for Heimburg 
from Professor Dr. G. Riede in Bonn, Director of the 
Institute of Plant Culture and Breeding (Pfl anzenbau und 
Pfl anzenzuechtung). I was invited to Heimburg and helped 
with the establishment of the fi rst breeding nurseries.
 At the same time [in 1935] the Department of 
Agriculture of the Greek government purchased a large 
amount of soybean seeds. Despite enquiries, no news could 
be obtained concerning their success.
 In 1936 a fi nance group in Paris took an interest in 
soybeans from Platt. A delegation consisting of Messrs. 
Leplanquais, van der Weyde, and Rousseau came to Vienna 
to inspect the breeding and seed multiplication operations, as 
well as Dr. Winkler’s processing factory (Veredlungsfabrik). 
On the best of terms–which still exist today–a corporation 
was founded named SAIS (Société Agricole et Industrielle du 
Soja, S.A.), with capital of 1 million francs. The headquarters 
were in Casablanca, French Morocco, with a central bureau 
in Paris.
 At St. Sylvain d’Anjou near Angers in the Loire valley 
they bought land and planted Austrian soybean seeds. I 
traveled to Germany four times a year for the establishment 
of the breeding nurseries, observation of the vegetative stage, 
harvest, and working up of the material. The successes were 
encouraging.
 At the same time (1936) a large planting of soybeans 
in Morocco was planned. According to climatological data 
obtained from several weather station in Morocco, Dr. 
Drahorad and Dr. Kopetz in Vienna came to the opinion that 
the weeks between Christmas and New Year would be a good 
time for planting. But there were delays. In 1936 or 1937 
the director in Morocco ordered 15,000 kg of Platt Yellow 
Giant and inoculum, via Casablanca. All went well with the 
shipment–but then there was no rain. The seeds sprouted, 
then withered under the Moroccan sun. Not a single seed was 
harvested.
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 Thereby SAIS lost half its capital. They planted smaller 
plots the next year. Brillmayer was supposed to supervise it 
and fl y to Casablanca, but the Spanish Civil War prevented 
him from getting a visa at the French embassy in Vienna. 
So he guided the crop by remote control from Austria in an 
exchange of airmail letters and photos. The crop succeeded 
in Austria.
 During the German occupation of France, Brillmayer 
was called to France to continue the breeding work done 
earlier. How was he, assigned as a military commander for 
France, to do large scale propaganda encouraging French 
farmers to grow soybeans. The breeding nurseries were 
established in the south of France at Lamagistere on the 
banks of the Garonne. Colonel Fauché was in charge. The 
original SAIS was rebuilt during the war; the group Beauvois 
Freres entered. General Médecin Saurel was its president. 
The soybeans prospered, and acreage was expanded into 
the provinces near the French-Spanish border: in Basses 
Pyrennées, in the valley of the Adur, in Tarn et Garonne, and 
in Lot et Garonne. By the time of the American invasion 
(June 1944), several thousand hectares were planted with 
Austrian soybean varieties.
 In 1937, a Soya Ring (Sojaring), consisting of Austrian 
soybean growers, was founded in Vienna to represent their 
interests. (In 1947 its headquarters were at Schauslergasse 
6, Wien I, Austria). In 1939 two new soybean varieties were 
introduced, Angerner and Wolfsthaler. Much good work was 
done.
 Tables show: (1) The area planted to soybeans by 
members of the Soya Ring expanded from 68 hectares (ha) in 
1937 to 654 in 1938, to 1,527 in 1940, to 2,461 in 1944.
 (2) The number of farming operations in the Soya 
Ring grew, from 16 in 1937 to 868 in 1944. From small 
beginnings–from a matchbox of seeds–a considerable 
soybean growing movement had arisen in Austria.
 (3a-d) Soybean production from 1937 to 1943 by 
members of the Soya Ring according to the main four 
Lands / areas (Länder) of Austria. Each table contains four 
columns: Year. Number of member farms. Area planted 
to soybeans (ha). Yield in Doppelzenter per ha. The main 
producing area was Lower Austria (Niederösterreich), in 
which 228 farms produced a peak of 803 tonnes on 1,256 ha 
in 1940. Next was Vienna, then Kärnten, and Steiermark was 
far behind with 76 tonnes. The peak yield in Steiermark was 
3,300 kg/ha in 1939.
 (4) The highest yield each year from 1937 to 1943 and 
in which Land. These top yields ranged from 2,100 to 3,300 
kg/ha. Lower Austria won the yield record in four years, and 
Steiermark won it in four other years.
 Note 1. This document contains the earliest date seen 
for soybeans in Greece, or probably for the cultivation of 
soybeans in Greece (1935). Yet we cannot be sure that these 
soybeans were actually cultivated in Greece.
 Note 2. This document contains the 2nd earliest date 

seen [Dec. 2021] for soybeans in Turkey, or the cultivation 
of soybeans in Turkey (1931). The source of these soybeans 
was F.A. Brillmayer in Platt, Lower Austria.
 Note 3. This is the 2nd earliest document seen (Dec. 
2021) that clearly refers to soybeans in the Middle East 
(Turkey), or the cultivation of soybeans in the Middle East. 
This document contains the earliest date seen for soybeans in 
the Middle East, or the cultivation of soybeans in the Middle 
East (Turkey) (1931). The source of these soybeans was F.A. 
Brillmayer in Lower Austria.
 Note 4. This is the earliest document seen (Dec. 2021) 
that clearly refers to soybeans in Persia [renamed Iran 
in 1935], or the cultivation of soybeans in Persia. This 
document contains the earliest date seen for soybeans in 
Persia, or the cultivation of soybeans in Persia (1933-34). 
The source of these soybeans was Brillmayer in Lower 
Austria. Address: Braunsdorf–Vienna, Austria.

44. Bragg, Paul C. 1947. Paul Bragg’s health cookbook [1st 
ed.]. New York, NY: Alfred A. Knopf. xii + 402 + xxx p. 
Index. 21 cm.
• Summary: Contents: Section I: Flavor. 1. Flavor, the soul 
of food. Section II: Recipes. 2. Salads (7 types). 3. Salad 
dressings. 4. Soups. 5. Vegetables. 6. Meats. 7. Fish. 8. 
Poultry and game. 9. Vegetarian entrees and cheese dishes. 
10. Eggs and egg dishes. 11. Cereals. 12. Bread, rolls, and 
muffi ns. 13. Pancakes and waffl es. 14. Pies and fi llings. 15. 
Cakes and frostings, 16. Cookies. 17. Desserts (fruit desserts, 
other desserts). 18. Sauces. 19. One world cookery (“Health” 
foods in many lands, Mexican, Creole, From France, the 
Near East, the Far East, etc.). 20. Candies. 21. Drink health 
the new way (“cocktails” made without alcohol, from fresh 
fruit and vegetable juices). 22. Canapés. 23. Sandwiches and 
fi llings. 24. Canning.
 Section III: Special-purpose recipes. 25. Reducing. 26. 
Gaining. 27. Food allergies. 28. Invalid food or bland diets. 
Appendixes. Herb chart. How to grow a savory herb garden. 
The window-box herb garden. Organic gardening: Good 
nutrition starts in the ground. How to make a compost pile.
 Soy-related recipes: Substitutes. Soybean milk for cow’s 
milk. Beans and especially soybeans for meat. Whole-grain 
fl ours for white fl our (p. 5). Sprouted soybean salad (p. 45). 
Soybean soup (with “1 cup {dry} soybeans,” p. 72). Black 
soybean soup (p. 72-73). Sour-cream bean soup (p. 73).
 In the chapter on “Vegetables” there is a section titled 
“Soybeans” (p. 92-95) with this contents: Introduction (“The 
soybean is one of the richest of all foods in protein and in 
minerals, and it also makes a very delightful addition to 
good meals... but only in recent years have Americans and 
Europeans become awakened to its possibilities as a meat 
substitute and also its great value as a food staple”). How 
to make soybean sprouts. Soybean sprouts en casserole. 
Sprouted soybean omelet. Soybean sprouts with onions 
and mushrooms. Soybean recipes (“for preparing the magic 
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soybean”). Green soybeans (in pods). Dried soybeans. 
Canning recipes. Soybeans used as meat substitutes. Soy 
milk. Soybean cheese [tofu].
 Chapter 9: Vegetarian entrees and dishes. Lentil loaf 
with milk or soy milk. Soybean loaf (with dry soybeans and 
soy milk). Soybean macaroni loaf. Vegetable and soybean 
stew. Soy vegetable roast (with 1½ cups cooked soybeans). 
Vegetable hash (with soy sauce). Boston baked soybeans. 
Stuffed peppers with soybeans. Vegetarian sausages (with 
cooked soybeans). Vegetarian chop suey (with soy sauce and 
gluten steaks). Soybean cheese (homemade tofu made from 
soy milk allowed to curdle in a warm place; cut and serve 
with soy sauce).
 Whole-wheat soy bread (with soy fl our, p. 195). 
Soybean waffl es (with soy fl our, p. 212). Whole-wheat soy 
pie crust (with soy fl our, p. 213). Canned [green vegetable] 
soybeans (p. 324, 336). Soybean waffl es (wheatless, with soy 
fl our, p. 369). For those with food allergies: Soy milk and 
Soybean cheese (see p. 95).
 In this book, Bragg uses the word “aminos.” “The link 
between protein and body tissues is the amino acids. When 
the aminos enter the blood stream, they are carried to every 
part of the body, where they set to work repairing, rebuilding, 
and maintaining body tissue, building up rich red blood, and 
‘conditioning’ the various organs” (p. 6).
 Note 1. This is not a vegetarian cookbook; there are 
chapters on meats, fi sh, poultry and game. Throughout his 
life, Paul Bragg seems to have had an ambivalent feeling 
about eating and recommending the consumption of red meat 
and poultry. In his later years, fi sh became his favorite fl esh 
food.
 Note 2. This book contains no autobiographical 
information about Paul Bragg. Address: P.O. Box 428, 
Burbank, California.

45. Brillmayer, Franz Anton. 1947. Die Bedeutung der 
Soja fuer die Ernaehrung Oesterreichs [The signifi cance of 
the soybean for the nutrition of Austria]. Vienna, Austria: 
Wilhelm Frick Verlag. 103 p. Illust. 21 cm. [Ger]
• Summary: Contents: 1. Austria’s food situation: The 
country cannot feed itself. 2. The human organism as a 
motor (with certain fuel / nutritional / food needs). 3. How 
do we feed ourselves? How to grow enough food when the 
percentage of agricultural land is constantly shrinking. 4. The 
soybean (Die Soja) as a nutritional factor: The soybean is 
the most concentrated foodstuff, and is also called “meatless 
meat.” Comparison of the nutritional value of soybeans with 
animal products. Protein and fat.
 5. Soya in our kitchen: 20 years ago the use of soya in 
Austria was promoted in the form of Edelsojamehl (Edelsoja 
fl our), made largely from foreign-grown soybeans. Products 
now made from soya (dry egg substitute, soybean paste 
(Sojabrei), soya nuts, soya almonds, cocoa, coffee {the last 
3 are roasted}). Debittering of soybeans (Sojaentbitterung). 

How does one cook with soya? Green vegetable soybeans 
(Gruene Sojakoerner; similar to green peas in the pods), 
soy sprouts, soya tea. Soybean recipes for 6 people by Frau 
Friedl Brillmayer (17 pages of Austrian-style recipes).
 6. Soybean production in Austria and the possibilities 
for its expansion: Statistics on increase in planted hectares 
and number of growers from 1937-1944. 7. Possibilities for 
industrial uses of soybeans. 8. Soya as a fodder plant: Green 
fodder, hay, silage, ground soybeans (Sojapfl anzenmehl), 
straw and chaff, soybean cake and extracted meal, industrial 
waste. 9. The effect on agriculture, the nutrition of the 
people, and maintenance of their good health: Measures 
needed for gaining acceptance and success in Austria.
 Pages 68-73: The soybean pioneer in Austria was 
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His 
interest in the signifi cance and relevance of soya for Austria 
was inspired by the Chinese booth at the Vienna World 
Exhibition (Wiener Weltausstellung). In the following years 
he worked successfully to introduce the plant and make it 
better known. On the basis of extensive variety trials, he 
confi rmed his hypothesis, that the soybean would do well 
wherever maize (corn) would ripen. At that time, however, 
the soybean varieties used did not ripen as early as today’s 
varieties especially bred for spring maturity, and because of 
this the main areas where trials were conducted lay in south 
Hungary, Croatia [before 1991 a republic of Yugoslavia; the 
capital is Zagreb], and Dalmatia [a region on the Adriatic 
coast of Yugoslavia, and a former Austrian crownland].
 Haberlandt’s varieties ripened too late to be grown in 
the area that is today Austria. And since the Monarchy had 
enough food, the soybean soon disappeared and came to be 
forgotten.
 In 1920 in Austria, after a long pause, the fi rst soya 
acclimatized in Austria was planted. Once again soybean 
production began in this country.
 Starting in 1921 Prof. Dr. Drahorad and I 
began cooperative work at Platt in lower Austria 
(Niederoesterreich). The varieties we used were adapted over 
a number of years using strict selection processes. Then in 
the following years we initiated preliminary trials in all the 
Austrian provinces (Bundeslaendern).
 In 1929 the fi rst soybean exposition was held in the 
banquet hall of the country villa at Linz (Landhaus in 
Linz), sponsored by the Austrian Department of Agriculture 
(Landwirtschaftskammer), and there were already more 
than 100 samples exhibited, all from upper Austria 
(Oberoesterreich).
 Up until 1937 about 1,400 farmers in Austria were 
registered, part of them grew soybeans experimentally and 
part of them expanded their production area year after year.
 But there was no ready market. The soybean was so 
cheap on the world market, that its production in Austria was 
not profi table. The world market price dropped to its lowest 
level in 1933, £6.07 sterling per tonne! The unassuming and 
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easily satisfi ed Chinese peasant could produce soybeans so 
cheaply that the nutritional value of a kg of meat cost 5 times 
as that from a kilogram of soya...
 The Viennese soybean industry that existed at the time 
using primarily imported soybeans, decided to support and 
buy Austrian-grown soybeans and voluntarily paid the higher 
price. Nevertheless, because of the low world market price, 
the possibilities for sale were at hand, but the price offered 
no incentive to expand soybean acreage.
 Contrary to this was the promotion I did for soya as 
being excellent fodder, and defatted soybean meal soon came 
to be widely used in this way.
 Thus did the soybean breeding work, with fi nancial 
support, start again. We then succeeded in moving our Platt 
breeding operation partially to foreign countries, to Voorburg 
in Holland, to St. Sylvain d’Anjou in France, and to 
Casablanca in Morocco. On a modest scale, soybeans grown 
in Austria could also be exported. Also several large batches 
were dispatched. So to Turkey and Greece, to Dobruja [a 
region now in southeast Romania and northeast Bulgaria], to 
Persia, Holland, and France, and a shipment of 15,000 kg of 
Platter gelben Riesen to Morocco.
 In 1937 the Austrian soybean growers formed a “Soya 
Ring” (Sojaring) in order to better represent their position 
as a solid organization. Soon new soybean breeding places 
developed, and from them came new varieties: the Angerner 
and the Wolfsthaler. The Soya Ring continues to expand.
 During World War II, I.G. Farben had large areas planted 
to soya in Romania, Bulgaria, and Yugoslavia. This total area 
reached a peak of about 150,000 hectares in 1942.
 In 1937 in Austria, only 16 farms (Betriebe) grew 68.14 
hectares yielding 83,521 kg of soybeans (1,226 kg/ha). 
In 1940 this increased to 315 farms growing 1,526.99 ha 
yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868 
farmers grew a record 2,461.17 ha of soybeans (production 
not given for 1944). The four main growing areas, in 
descending order of number of hectares grown in 1944, 
are: Lower Austria and Burgenland 1,311.67, Kaernten and 
Steiermark 71.54, Vienna 46.27, and Upper Austria 1.24. 
The climate in Austria varies widely from region to region. 
Production is measured in units of Doppelzentner (dz); 1 
Doppelzentner = 100 kg. In 1943 the best yield in one region 
was 28.00 dz/ha (2800 kg/ha or 41.6 bu/acre) in Lower 
Austria. The best yields per region rose from 2,100 kg/ha in 
1937 to 2,800 kg/ha in 1943, both in Lower Austria.
 Figures: (1) Austria is 25.2% cultivated land, 27% 
grassland, 37.3% forests, and 10.5% unproductive (p. 4). (2) 
Area in Austria used to grow: Wheat 12%. Rye 17%. Barley 
8%, Oats 13%, Potatoes 10%. Beets 3%. Sugar beets 1.8%. 
Gardens 4.5%, Vineyards 1.8% (p. 6). (3) Graph shows 
Austrian domestic-production + imports of wheat, rye, 
barley, oats, maize, and potatoes (p. 7). (4) Food needs (in 
million dollars): Cereals 120. Swine 60. Cattle 15. Flour 12. 
Coffee, tea & semi-tropical fruit 35. Fruit 20. Vegetables 10. 

Beer 10. Poultry 10. Rice 8. Oil 5 (p. 11).
 (4) Photosynthesis drives the human motor (p. 13). 
(5) The human motor needs carbohydrates and protein. (5) 
Austrian population in 1875 was 61% rural, 33% towns, 6% 
cities; in 1900 46% rural, 28% towns; 16% cities; 1925 was 
36% rural, 37% towns, 27% cities (p. 25). (6) In 1942 about 
150,000 ha of soybeans were planted in southern Europe. In 
the USA it was 1,389,000 ha in 1940, 3,960,000 ha in 1941 
and 5,660,000 ha in 1942.
 (7) Composition of the soybean shown graphically (p. 
33). (8-9) The many different foods that can be made from 
the soybean (p. 44 & 67).
 (10) Increase in soybean cultivation area and production 
of the Soya Ring (Sojaring) (in hectares) from 1937-1944 (p. 
72-73; see above). (11) Industrial products that can be made 
from the soybean (p. 83).
 Photos: (1) A single soybean plant, with pods, of the 
Austrian breed Platter 458 (p. 30). (2) Austrian soybean 
varieties being raised in the Platt breeding nursery and 
several experiments are underway (p. 69). (3) Trials with 
varieties, row width, and time of planting in Casablanca, 
Morocco. Two white house (one having two stories) are 
visible behind the fi elds of soybeans (p. 70).
 (4) A soybean purifi cation and drying facility. The next 
step will be to process the soybeans into soy oil and soybean 
meal at the factory of Dr. Winkler & Co. in Vienna, XII, 
in the year 1946. (5) Making soybean silage (p. 77). (6) A 
soybean debittering apparatus (p. 78).
 (7) Hydraulic presses with which part of the oil is 
pressed from the soybeans. (8) Lehmann milling machinery. 
(9) Soybean cleaning equipment; an aspirator (p. 81).
 (10) One of the large soybean meal warehouses in which 
is meal is stored in sacks. (11) Round, pressed soybean 
cakes. Half of the oil remains in the cakes and, after milling, 
ends up in the meal (p. 82). (12) High-growing fodder 
soybeans, suited for making hay or silage. A smiling lady 
with two long braids, holding up a rake in her right hand, 
stands waist-deep in the tall plants (p. 88).
 (13) Soybean plant-meal (Soja-Pfl anzenmehl, slightly 
enlarged) (p. 90). Address: Austria.

46. Tekeli, Sait; Yazicioglu, Turgut. 1947. Soya fasulyesi 
ve kiymetlendirme imkânlari [Soybeans and possibilities of 
proving their value]. Ankara Yuksek Ziraat Enstitusu Dergisi 
(Turkey) 7(2):433-43. [5 ref. Tur]
• Summary: The authors discuss the value of soybeans 
and strongly recommend their wider cultivation in Turkey. 
Address: 1. Ziraat Sanatlari Professörü; 2. Ziraat Sanatlari 
Sefi .

47. American Soybean Association. 1948. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 112 p. 
Advertisers’ index. 22 cm.
• Summary:  Under the heading “Canadian production” are 
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fi ve tables (p. 44) with the following titles:
 (1) “Production of soybean oil and oilcake in Canada.” 
For each crop year (Aug. 1 to July 31) from 1945-46 to 
1946-47 gives oil produced (pounds), and oilcake meal 
produced (pounds). Soybean oil production increased from 
14,665,566 pounds in 1945-46 to 22,797,939 pounds in 
1946-47. Source of data: Dominion Bureau of Statistics.
 Note: This is the earliest document seen (Aug. 2019) 
that gives soybean crushing statistics for Canada.
 (2) “Production of soybeans in Canada, 1942-1947.” 
For each year gives acreage, yield per acre, and total 
production. Production grew from 725,300 bushels in 1942-
44 to 806,000 bushels in 1947. (3) Production by Provinces. 
(A) Ontario. Soybean production in Ontario increased from 
697,500 bushels in 1942-44 to 806,000 bushels in 1947.
 (B) Manitoba. Soybean production in Manitoba 
decreased from 26,300 bushels in 1942-44 to 2,000 bushels 
in 1945. (No data for years since 1945).
 (C) British Columbia. Soybean production in British 
Columbia was 4,500 bushels in 1943. (No data for years 
since 1943).
 A table (p. 48) shows “Canadian consumption of 
soybean oil” (1938, 1944, 1945) for each of eight different 
uses. In 1938 some 2.4 million lb were used including 1.6 
million lb in soaps and washing compounds. In 1944 some 
11.2 million lb were used in slaughtering and meat packing.
 Page 44: “World soybean production.” Gives acreage, 
yield per acre, and production in bushels for 1935-39, 1945, 
1946, and 1956 preliminary. The producers given are:
 North America: Canada, United States.
 Europe: Bulgaria, Hungary, Italy, Rumania, and USSR 
(Europe and Asia).
 Asia: Turkey, China proper (22 provinces), Manchuria, 
Japan proper, Formosa, South Korea, Netherland Indies (Java 
and Madura [today’s Indonesia]), Total World.
 The three largest soybean producers (in million bushels) 
in 1946 were: United States 196.7. China proper 163.6. 
Manchuria 122.6. World: 512.8
 Note 1. This is the earliest issue of the Soybean Blue 
Book that gives world soybean production statistics.
 Note 2. Concerning soybean production in Turkey: 
Acreage was 2,000 acres in 1945, unknown in 1946 and 
4,000 acres in 1947. Yield per acre was 29.0 bu from 1935-
1939, but unknown in 1945, 1946 and 1947. Production was 
18,000 bu in 1945, 16,000 bu in 1946 56,000 bu in 1947.
 Note 3. This is the earliest document seen (Dec. 2021) 
that gives area or production statistics for a Middle Eastern 
country–Turkey. Address: Hudson, Iowa.

48. Staley Journal (Decatur, Illinois). 1948. Big soy fl our 
order received. April. p. 38.
• Summary: Where does all the soy fl our go? Well right 
now a great deal is going to the United States Army and to 
the Department of Agriculture. These agencies are buying 

it, presumably, to ship to Germany, Greece, Turkey, Italy 
and Japan. Packed in 100 pound bags it is shipped in cars. 
700 or 800 bags to a car. Shipments go from Decatur by rail, 
for the most part, to New Orleans [Louisiana] and Mobile 
[Alabama].
 “It is probable that the fl our, after reaching the countries 
for which it is intended, is mixed with wheat and corn fl our 
to furnish the protein needed in the diets in those countries. 
The Army order was for extracted fl our while that for the 
Department of Agriculture is for low fat expeller fl our.”

49. Revue Internationale du Soja. 1948. Le soja à travers le 
monde [The soybean around the world]. 8(48):42-43. [Fre]
• Summary:  Contents: The world soybean situation in 1947. 
South Africa. Australia. China. United States. France. Italy. 
Turkey (Production in 1948 is expected to 1,528 metric 
tons).
 Italy, by Natalie Burzomati. The offi cial statistics for 
soybean (soja) production in Italy in 1946 and 1947 come to 
7.389 and 40.773 quintals [1 quintal = 100 kg], respectively, 
which amounts to a 551.8% increase last year.
 The region of Veneto produced the greatest amount, and 
in particular the province of Padua, followed by Rovigo in 
1946; in 1947, however, the same province of Padua was 
followed by the provinces of Venice, Vicenza and Pavia. A 
good production was recorded in the province of Verona.
 The percentages for Italian soybean production 
are summarized in the table below: The three columns 
are: Regions, 1946, and 1947. The rows are: Piedmont, 
Lombardy, Veneto, Emilia, Tuscany, Calabria, and Totals.
 Note: Almost all of the production was in Veneto: 83.3% 
in 1946 and 92.8% in 1947. This is probably because that 
region lies at the eastern half of the fertile Po Valley.
 Production decreased in Piedmont and Tuscany, and 
increased in Veneto, Lombardy, Emilia and Calabria.
 695 hectares of soybeans were grown in 1946, and 2,095 
hectares in 1947, with an average production per hectare of 
14.0 quintals in 1947 and 10.6 quintals the previous year.
 Farmers from northern Italy have understood the 
important role soybeans can play in the national economy, 
and that the profi ts they make will no doubt exceed 
projections. The new crop, which was recently introduced in 
Italy, will be a source of revenue for all those who can take 
advantage of information from the international press and 
from technical experiments on this legume.
 Production in northern Italy has been much greater than 
that of southern Italy, which suggests that soybean crops 
will see signifi cant growth in northern Italian regions. The 
courageous activity and efforts of the northern farmers will 
be amply rewarded by these oilseeds, which in all likelihood 
will be used either directly in food production, or in the 
extraction of industrial products: oil, fl our, lecithin, casein, 
etc.
 Turkey: The production of soybeans, according to 
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statistics given in Ankara, will be 1,528 metric tons in 1948.
 Translated by Elise Kruidenier.

50. Food and Agricultural Organization of the United 
Nations. 1948. Soybeans: Area, yield, and production. 
Yearbook of Food and Agricultural Statistics–Production. 
See p. 101-02.
• Summary: Under soybeans, gives region / continent 
and country, then statistics for soybean area, yield, and 
production for each soybean producing country. Statistics 
show that the following countries produced the following 
amounts of soybeans (measured in 1,000 metric tons) during 
the 1934-38 period.
 Europe: Austria 0.2. Bulgaria 11.6. Czechoslovakia 0.9. 
Hungary 0 (but 1.3 in 1945). Italy less than 50 metric tons 
(but 0.9 in 1945). Poland 0.5. Rumania [Romania] 11.7, 
Yugoslavia 1.5. Europe total: 27.0.
 USSR: (97.1).
 North America: Canada 5.5. United States 1,164.0. Total 
1,170.0
 Asia: China: China Proper 6,092.7, 3,851.0, Taiwan 
(Formosa) 4.2. Indonesia: Bali and Lombok 9.0, Java and 
Madura 236.4. Japan 325.1. Korea 518.6. South Korea 0 (but 
122.2 in 1945 and 130.6 in 1946). Philippines 0 (but 0.2 in 
1946). Siam [later Thailand] 3.6. Turkey (but 0.4 in 1945). 
Asia total: 11,070.0.
 Africa: Nyasaland 0 (but 0.4 in 1946). Ruanda-Urundi 
0 (but 0.9 in 1947). Southern Rhodesia less than 50 metric 
tons (but 0.2 in 1945). Uganda 0 (but 2.6 in 1946). Union of 
South Africa 0 (but 1.5 in 1945).
 World totals (Excluding USSR): 12,300.0.
 Note: This is the earliest document seen (Nov. 2007) 
that gives soybean production or area statistics for Turkey or 
for the Middle East. This document contains the earliest date 
seen for soybean production or area statistics for Turkey or 
for the Middle East (1945).

51. Revue Internationale du Soja. 1949. Le soja à travers le 
monde [The soybean around the world]. 9(50):9. [Fre]
• Summary: Contents: Germany. Belgium. China. France. 
Turkey (In 1948 the soybean harvest in Turkey was 1,800 
metric tons against 1,400 in 1947). USA.

52. Revue Internationale du Soja. 1949. Le soja à travers le 
monde [The soybean around the world]. 9(51):41-42. [2 ref. 
Fre]
• Summary: World soybean productions attains a new record 
in 1948: China is the world’s leading soybean producer, 
followed by the USA. South Africa. Germany. Turkey and 
Brazil. China and Manchuria. United States. Netherlands. 
Tanganyika (In 1948 this country produced 200 metric tons 
of soybean seeds, of which the major part was consumed 
domestically; only 11 tons were exported to England).

53. Hurwitz, S.; Volcani, R.; Goldin, E. 1949. Matconet 
hachomer hayavesh b’tzimchay hamispoh hayarok [Dry 
matter content in green fodder]. Tel Aviv, Israel: Sifriat 
Hasadeh (Hassadeh). [Heb]*
• Summary: “Introduction of Soybean into Israel and its 
Problems” (Hurwitz and Goldin, 1950, p. 73) contains the 
following in Hebrew: Table 19 (titled ‘Dry matter content 
of soybean plants’) gives test data from experiments 
conducted in 1941 concerning the dry matter only. It can 
be said that at certain ages one can see in the dry matter a 
pattern to evaluate the quality of the green matter. Among 
the external factors that infl uence the composition of the 
dry matter, the soil moisture and the last watering time 
are the most important. Across the top of Table 19 are dry 
matter content (%), growing period (days), interval after last 
watering (days), and date of sampling. Figures are given 
for two soybean varieties (Jaune Grain, and Biloxi), each 
at 3 different plant development stages: budding, partial 
blossoming, and full blossoming leaf shedding. The dry 
matter content of the soybean plants was highest (26.3% and 
25.9%) for the two varieties at the last stage. For Jaune Grain 
this was a growing period of 78 days, and for Biloxi 94 days.
 Note 1. This is the earliest document seen (Dec. 2010) 
concerning soybeans in Israel (after the nation was created 
in 1948), or the cultivation of soybeans in Israel. But a 
1936 document by the International Institute of Agriculture 
(Kaltenbach and Legros) discusses soybeans in the country 
when it was named Palestine. Note 2. In the Hebrew citation, 
the date of publication of this work appears to be 1942, i.e. 
5709 in the Hebrew calendar. Address: Israel.

54. Walsh, Robert Merton; Weibel, Roland O. 1950. Oil 
crops in western and southern European countries. Report by 
United States specialists. Paris: Organisation for European 
Economic Co-operation, Food and Agriculture Committee. 
103 p. Summarized in Soybean Digest, May 1951, p. 36. 
Oct. 6. 27 cm.
• Summary: A survey conducted during the summer of 
1950 showed that soybeans are not adapted to the climate of 
the northern part of western Europe. Soybeans show some 
promise of being adapted for seed production in the river 
valleys of south Germany (Rhein/Rhine, Niger/Neckar), 
some areas in Bavaria, southeast and southwest France 
(Rhone and Garonne valleys), and the north and central part 
of Italy. In Turkey, the areas of possible production are along 
the Black Sea (Ordu to Corum), and in North Africa in the 
irrigated sections of both Morocco and Turkey.
 Only in Turkey and French North Africa, and to some 
extent in southern France does an expansion of oil crops 
seem feasible without displacement of other crops, the 
authors believe. In France, 3,000 ha of soybeans were 
reported to have been planted in 1950. In Italy, the area (in 
hectares) planted in soybeans was 11 in 1938, 695 in 1946, 
2,905 in 1947 (the peak year), 1,976 in 1948, and 1,145 
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in 1949. In general, oilseeds in Europe, and particularly 
northern Europe, yield less and cost more to produce than 
grains. In peace time it is doubtful if they can compete with 
imported oilseeds and oils. Address: 1. Asst. Director, Fats 
and Oils Branch, Production and Marketing Administration, 
USA; 2. Asst. Prof. of Crop Production and Plant Genetics 
Research, Univ. of Illinois.

55. Hurwitz, S.; Goldin, E. 1950. Ba’ayot iklum hasoya 
b’Yisrael [Introduction of soybean into Israel and its 
problems]. Jewish Agency for Palestine, Agricultural 
Research Station, Bulletin No. 56. p. 41-76. (Rehovot). 
English-language summary p. 13-17. Dec. Published in 
Ktavim. Vol. 1. 1950. [19 ref. Heb; eng]
• Summary: Contents: Introduction. Varieties: Plant 
development, growing period, splitting of pods, nodulation, 
yields. Sowing methods: Viability of seeds, time of sowing, 
vernalization and photoperiodism, sowing depth, rate of 
sowing. Time of harvest. Feeding value of the herbage.
 Page 1: “Experiments in soybean cultivation were 
conducted in the Rehovot Research Station from 1935 
to 1944. The main objects were: selection of varieties, 
determination of sowing methods and the correct time of 
harvesting, and, fi nally, an assessment of the feeding value of 
the herbage.”
 Particular points studied were pod splitting, seed 
viability, and seed vernalization. Seventy soybean varieties 
were imported from various countries for this investigation. 
The highest soybean yields under irrigation were obtained 
from the varieties Wood’s Yellow, Haberlandt, Creole, Jaune 
Grain, White Biloxi, Palmetto, and Missoy; and without 
irrigation from the early varieties Dunfi eld, Macoupin, and 
China.
 Note: This is the earliest document with an English-
language summary seen (Dec. 2021) concerning soybeans 
in Israel (after the nation was created in 1948), or the 
cultivation of soybeans in Israel. But a 1936 document by 
the International Institute of Agriculture (Kaltenbach and 
Legros) discusses soybeans in the country when it was 
named Palestine. This document contains the earliest date 
seen for soybeans in Palestine/Israel, or the cultivation of 
soybeans in Palestine/Israel (1935; one of two documents). 
The source of these soybeans is unknown. Address: Div. of 
Agronomy and Seed-Breeding.

56. Morse, W.J. 1950. History of soybean production: 5. 
World distribution (Document part). In: K.S. Markley, ed. 
1950. Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 10-14.
• Summary: “The production of soybeans, which for many 
centuries was confi ned to the countries of Asia, spread 
rapidly after World War I to the western world, and since 
World War II practically all leading nations have become 

more and more interested in the culture and production of the 
crop. Agricultural experiment stations throughout the world 
have become engaged in the development of varieties suited 
to their soil and climatic conditions through introduction, 
selection, and hybridization. Successful results have been 
obtained in many countries and, in a few, acreage and 
production have increased to the extent that the crop has 
become an important factor in that nation’s agriculture. This 
is especially true of the United States, Netherland Indies, 
Rumania, U.S.S.R., Austria, Bulgaria, and Poland.
 “The principal zones of soybean production in the Orient 
are China, Manchuria, Korea, and Japan. In Manchuria, the 
soybean occupies about 25% of the total cultivated area and 
is a dominating factor in the economic life of the country. As 
a cash crop it provides fully half the farm income in the north 
and more than half the total volume of freight handled by the 
railroads. It is estimated that from one- to two-thirds of the 
production of soy beans is exported; 15 to 20% is utilized 
for food, feed, and planting, and the remainder is used for oil 
extraction.
 “In China, the soybean is one of the principal and 
most ancient of crops, ranking fi fth in extent of culture and 
occupying about 9% of the total cultivated area. Although 
grown everywhere in China, about 60% of the soybean 
acreage is confi ned to three northern provinces, Shantung, 
Kiangsu, and Honan. China consumes practically all of her 
production, estimates indicating more than 50% for food, 
27% for oil extraction and other purposes, 10% for stock 
feed, and 8% for planting.
 “Korea occupies third place among the soybean-
producing countries of Asia. Acreage and production are 
confi ned largely to central and northern Korea, as southern 
Korea, which grows principally cotton and rice, seems to 
be less suited to the successful production of soybeans. 
The entire Korean production is used for food, stock feed, 
planting and export, and none is used for oil extraction.
 “Japan, although a large producer of soybeans, has 
consumed all her production and has imported large 
quantities from Manchuria and Korea. Acreage and 
production of soybeans in Japan have decreased since 
World War I and greater emphasis has been placed on 
increased production of rice. The proportions of soybeans 
used by Japan for various purposes are: ‘miso’ (soybean-
rice fermented paste), 22%; soy sauce, 22%; oil and oil 
cake, 21.5%; soybean curd [tofu], 15.5%; confections, 
7.2%; forage, 6.2%; green manure, 2.5%; seed, 1.8%; green 
vegetable beans, 0.8%; and miscellaneous, 0.5%.
 “In the Soviet Far East, the soybean is said to be one of 
the chief industrial crops and in some districts constitutes 
20% of the cultivated area. Acreage and production have 
increased markedly since 1926, especially in Khabarovsk 
territory, the largest seed-producing area.
 “South of China, the soybean is cultivated to some 
extent in the Netherland Indies, India, Siam, Cochin China, 
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Philippines, and Australia. Until 1932, the production of 
soybeans in the Netherland Indies was not suffi cient to meet 
the domestic demand. Since then, acreage and production 
have gradually increased until soybeans began to be exported 
to Holland about 1936. The soybean has been widely 
cultivated for a long time by the natives of the hilly regions 
from the borders of Afghanistan eastward to Burma, to 
northern Siam, and French Indo-China. The crop in India 
has been grown for its forage and food value rather than for 
commerce. Although successful results have been obtained 
in some of the provinces with varieties of good oil content, 
the growing of the crop as an oil seed does not appear to 
have been popular with the native farmers. In Australia 
successful results with American varieties have greatly 
increased acreage and production, especially in the states of 
Queensland, New South Wales, and Victoria.
 “Although attempts to grow soybeans in European 
countries have extended over many years, it is only within 
the past few years that there has been any appreciable 
production. At present, production is confi ned largely to 
European U.S.S.R., Bulgaria, Yugoslavia, Austria, Rumania, 
and Czechoslovakia, production being largest in Rumania, 
Bulgaria, and Yugoslavia. In the development of adapted 
varieties, some progress has been made in Sweden, Poland, 
Netherlands, and Hungary. Because of the economic 
importance of the soybean, scientists of the U.S.S.R. have 
carried on extensive experiments with it, especially in the 
development of adapted varieties and utilization. At present, 
the principal areas of production are Ukraine, Moldavia, and 
certain regions in the North Caucasus.
 “Experiments have been conducted with the soybean 
in nearly all regions of Africa but as yet it is an unfamiliar 
crop to the majority of African farmer. It has been grown 
successfully in the upland, midlands, and coastal districts of 
Natal [South Africa] and throughout Gambia, Nigeria, Egypt, 
the Gold Coast Colony, and also in the corn- and cotton-
growing districts of the Belgian Congo.
 “Although the soybean has been the subject of 
considerable experimental work in practically all countries 
of the Americas, little progress has been made in commercial 
culture except in the United States and Canada.”
 Note: This is the earliest document seen (Oct. 2010) that 
clearly refers to soybeans in Afghanistan, or the cultivation 
of soybeans in Afghanistan. This document contains the 
earliest clear date seen for soybeans in Afghanistan, or 
the cultivation of soybeans in Afghanistan (long before 
1950). The source of these soybeans is unknown. Address: 
6809 Fifth St. N.W., Washington, DC; formerly Principal 
Agronomist, Div. of Forage Crops and Diseases, Bureau of 
Plant Industry, Soils, and Agricultural Engineering, USDA, 
Beltsville, Maryland.

57. Holland, Charles. 1951. Agriculture in Persia. World 
Crops (London) 3(1):15-18. Jan.

• Summary: This article is reproduced by permission from 
an article in Great Britain and the East, by Mr. Charles 
Holland. Of Persia’s 650,000 square miles, 10-15% is under 
cultivation, 15% is grazed, and another 20-30% is suited for 
cultivation. Agricultural methods have changed little since 
Biblical times. Breeding of livestock (especially sheep and 
goats) is the principal occupation of Persian peasants.
 Cotton has declined in importance. Castor oil and 
sesame are the most important oilseeds, apart from 
cottonseed. The section titled “Possible new products” (p. 
17) states that, because of the shortage of linseed oil and 
linen, the fl ax plant, “which could be grown in many parts 
of Persia, should not only prove a most remunerative crop 
but might lead to the establishment of a linen industry. The 
soya bean, needed for the paint and plastic industries, would 
be another extremely useful crop.” Some 25 major irrigation 
plans are being undertaken. A map shows Iran and some of 
these projects.

58. Stuart, John. 1951. Korean develops food supplement: 
High-protein and cheap soya mix is called essential to Far 
Eastern diet. New York Times. Oct. 21. p. 133.
• Summary: Kim Mix is a low-cost soya food supplement 
of high protein value, based on soybean fl our or meal, now 
being manufactured by the Soya Corporation of America, 
as was announced yesterday. It was developed by Dr. Ho 
Jik Kim while working for his doctoral degree at Cornell 
University in New York. Dr. Kim, himself, lived on this food 
for two months after satisfactory completion of extensive 
experiments with it in animal diets. Dr. Kim, who is now 
an advisor to the Syngman Rhee Government in Pusan, 
Korea, has recommended that the government make “large 
purchases to supplement the desperately protein-short diets 
of his countrymen” as Korea recovers from World War II.
 In addition, according to Dr. Armand Burke, president 
of the Soya Corporation, several governments in the Near 
East are experimenting with the soy product in mass feeding 
trials, while in the United States institutional and school 
nutritionists have been experimenting with “its inclusion in 
the diets of their charges to supplement short supplies of high 
cost meat.”
 “Dr. Burke describes the product as one built on the 
Horvath patents which his company owns and on which it 
has spent years of development.” The process improves the 
fl avor, stability, and shelf life of the product.

59. Ciancio, Pedro N. 1951. La soja y el problema 
alimentario del Paraguay [The soybean and Paraguay’s 
nutritional problem]. Asunción, Paraguay: Edit. “El Grafi co.” 
505 p. No index. 25 cm. Contains a 17-page English-
language summary. Ciencia de la Nutrition (Metabolismo). 
[50 ref. Spa; eng]
• Summary: On cover: Ciencia de la nutrición 
(metabolismo). Contents (from English-language summary, 
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p. 477-94): 1. Report on the soybean, presented at the First 
Interamerican Congress of Medicine (Primer Congreso 
Interamericano de Medicina), sponsored by the National 
Academy of Rio de Janeiro [Brazil], September 7-16, 
1948 (the soybean was the 6th subject on the program; 
the report by Dr. Pedro Ciancio, which emphasized the 
nutritional benefi ts of soya as a protective and basic food, 
was unanimously approved by the scientifi c assembly). 2. 
The “Paraguayan Soybean,” a new variety (developed after 
20 years of cultivation in Paraguayan soil). 3. The nutritional 
value of soy in the light of modern science. 4. Defi ciencies 
in the dietetic regimen in Paraguay and how to correct 
them; particular importance of the soy bean to correct these 
defi ciencies. 5. Peculiarities of the biochemical structure of 
the soybean and the medical applications deriving therefrom. 
6. Soy cultivation (“Paraguayan soil is excellent for the 
cultivation of soy... The average output ranges from 1,500 
to 2,000 kilos per hectare but in some regions of Caazapá 
(Rosario, Charará, Buena Vista, etc.)... I obtained the 
enormous output of 4,000 kilos per hectare, and this without 
any inoculation whatever!”). 7. The place of soy in the diet. 
8. World production of soy. 9. Conclusion. More about soy 
milk (p. 493).
 The author emphasizes the many nutritional benefi ts 
of using soy fl our (he used the term “whole soy fl our,” p. 
493), toasted soy meal, and soy milk in the Paraguayan 
diet. He believes that soya can be used to improve the diet 
without increasing its cost. In 1950 the author conducted 
experiments, in collaboration with the distinguished 
biochemist Prof. Dr. Ramón Codas of the Faculty of 
Chemistry and Pharmacy (Asunción), feeding soy milk 
to undernourished families living in the Department of 
Caazapá. When 1 liter/day of soymilk was added to the usual 
diet for 2 months, “most of the groups had increased their 
weights, and better coloring and greater activity could be 
noted in all the members of the groups under observation. He 
recommended using the resulting okara in soups or tortillas.
 Chapter 8, “World production of soy,” states (p. 490): 
“Cultivation of soy began in 1921, the year in which I 
introduced the plant to our country. Although its cultivation 
is only slowly increasing, at the present time there are 
already many villages where soy is cultivated, though on a 
small scale.”
 In 1950 a group of renowned scientists (Bergmann, 
Weizmann, and Willstater) at Weizmann’s Institute of 
Science at Rehovoth, Israel, confi rmed the importance of soy 
in banishing world hunger. They developed a soy powder 
and Bergmann wrote a report about it.
 Note 1. This document contains the earliest date seen 
for soybeans in Paraguay, or the cultivation of soybeans 
in Paraguay (1921; one of two documents). In 1989 E.R. 
Alvarez-Britos wrote: “In 1921, Dr. Pedro N. Ciancio, 
considered the apostle of soybean cultivation in Paraguay, 
introduced the varieties Hollybrook, Manouth [Mammoth?], 

Pekin [Peking], and Shanghai, from Argentina, the USA, and 
Japan.”
 Note 2. Much of this book was written between 1940 
and 1942. Address: Prof., Dr., Asunción, Paraguay.

60. Foreign Crops and Markets (USDA Offi ce of Foreign 
Agricultural Relations). 1952. Iran forecasts increase in 
oilseed output. 65(1):12. July 7.
• Summary: Output of the principal oils in 1951 in Iran were 
(in short tons): Cottonseed oil 4,410, castor oil 3,200, sesame 
oil 1,210, olive oil 940, poppy seed oil 930, and linseed oil 
600 tons.
 “A new margarine plant and oil processing mill is being 
built in Tehran. It is claimed that the plant will utilize the 
oil from around 33,000 tons of oilseeds per year. This could 
further production of oilseeds, and will probably tend to 
reduce oilseed exports. A start is being made at growing 
soybeans, and it is believed that production will increase 
rapidly.”

61. Soybean Digest. 1952. Acreage in Turkey. July. p. 41.
• Summary: “The soybean acreage in Turkey may be 
expected to show considerable percentage increase in the 
future, though the total acreage is not expected to become 
very large, according to Foreign Crops and Markets of U.S. 
Department of Agriculture.
 “The Turkish soybean acreage was 6,000 in 1951 
compared with 5,000 in 1950.”

62. Times (London). 1952. U.N. work for children: 
Substitutes for milk. Dec. 16. p. 7, col. 2.
• Summary: From a correspondent in Rome, Italy. The 
United Nations International Children’s Emergency Fund 
(Unicef) has just fi nished a meeting at the Food and 
Agriculture Organization [FAO] headquarters in Rome to 
consider methods by which to improve child nutrition. Mr. 
Pate, Unicef’s executive director, emphasized at a press 
conference, “that children suffer severely where animal 
milk is not available. which is the case in most countries 
in southern Europe, the Near East, and Asia, where there is 
not enough milk to supply 1 per cent. of the real needs of 
the children. Malnutrition was, in fact, the primary problem 
facing Unicef.”
 Since Unicef was created 6 years ago, Unicef has 
assisted more than 60 million children and expectant mothers 
throughout the world. Since taking over the work among 
children previously done by Unrra (United Nations Relief 
and Rehabilitation Administration) it has helped to feed 6 
million children in Europe alone, 1.3 million of them in Italy.
 One problem facing Unicef is how to increase supplies 
of local protein-rich foods that could serve as a substitute for 
milk where local livestock were insuffi cient. FAO “had been 
considering what assistance could be given to increase the 
production of pulses, including the soya bean, and progress 
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had been made toward establishing a plant in an unspecifi ed 
country in south-east Asia for the production of milk from 
soya bean fl our.”
 Note: In 1957, Saridele, a dried nondairy milk based on 
soybeans, was introduced. Made in Yogyakarta, Indonesia, it 
was the result of a joint program by FAO and UNICEF.

63. Markley, K.S. 1952. Oil processing through the ages. 
Yearbook of Agriculture (USDA) p. 497-503. For the year 
1950-51. Crops in Peace and War.
• Summary: An excellent history by an expert in the subject. 
The fi rst fats used by man were probably of animal origin–
tallows and greases–which were separated from other tissue 
simply by heating or boiling with water. Extraction of oils 
from fruits and seeds was more complex and diffi cult, yet 
vegetable oils were used from the time of the earliest records, 
so methods for their separation must have been developed 
before the dawn of recorded history.
 “The ancient Egyptians and Phoenicians used vegetable 
oils for food and for anointing their bodies, but not for 
illumination. The Egyptians used olive oil as a lubricant 
in moving large stones, statues, and building material. As 
early as 1400 B.C., Egyptian chariot wheels were lubricated 
with axle greases consisting of fat and lime. Earthen vessels 
predating the First Dynasty [2920-2770 B.C.] have been 
found which contained several pounds of oxidized palm oil. 
From the Egyptians and Phoenicians, knowledge of how to 
apply fats and oils spread to the Hebrews, and thence to the 
Greeks.
 “The Hebrews had oil mills powered by treads that were 
usually operated by prisoners. Pliny [Roman, 23-79 AD] 
left the earliest description of an oil mill, which was used 
to crush olives. It resembled the ordinary edge runner, the 
stones being fl at on the inner side and convex on the outer 
side. The Greeks and Romans are said to have employed 
screw presses, similar to wine presses for recovering olive 
oil.”
 “The wedge, edge-runner, and screw press were used 
in Europe for oilseed processing until the invention of the 
hydraulic press. Their effi ciencies were increased somewhat 
by precrushing and heating the seed in the presence of 
moisture, a practice in use today.
 “The development of the hydraulic press in 1795 made 
possible a marked increase in the recovery of oil... By 1815, 
improved forms of the hydraulic press were introduced in 
France and Germany, where their use spread rapidly.” Bags 
were soon replaced by press cloths.
 In the 20th century, the continuous screw press or 
expeller was invented in the Unites States; it is still in use 
(see p. 504). “The rise of the soybean processing industry 
in the United States in the 1930s created a further demand 
for these presses. Effi ciency, as well as capacity increased 
until it became possible to process soybeans so as to reduce 
the residual oil content of the cake to 3.5 or 4.5 percent.” 

But “oil technologists were not satisfi ed to leave even this 
amount of oil in the extracted cake.”
 “The fi rst practical process for the solvent extraction 
of oil from oilseeds was developed by Jesse Fisher in 
Birmingham, England, in the 1840s, but no patent for the 
solvent extraction of fatty oil was granted until 1856... 
Solvent extraction has been practiced on a fairly large scale 
in Europe since 1870. The fi rst extractors were single-unit, 
unagitated, batch vessels. Soon multiple unit, agitated, 
counter-current extractors appeared. Many attempts were 
made to develop a continuous solvent-extraction process, 
and about 1920 Hermann Bollmann in Germany developed 
an extractor that was especially adapted to the recovery of oil 
from soybeans. This extractor and its operation are discussed 
in detail in the next chapter.”
 Soon Karl Hildebrandt in Germany developed another 
type of continuous solvent extractor. It “is a combination 
of two vertical enclosed screw conveyors connected at the 
bottom by a cross conveyor so that the whole forms a U. The 
previously rolled or fl aked oilseed moves in one leg in the 
same direction as the fl ow of the solvent, and in the other leg 
in the opposite direction.
 “This type of extractor was introduced in the United 
States for processing soybeans in 1934 [By ADM, began 
operation in April and by Glidden in Nov.] and was followed 
very shortly by the Bollmann, or paternoster, extractor” [By 
Central Soya, began operation in Nov. 1937]. Somewhat 
later, an extractor of American design–the rotating plate, 
vertical gravity extractor–was introduced [in late 1937 to 
American Soya Products Corp. Evansville, Indiana, by 
Allis-Chalmers & Michelle Bonotto]. It was followed by 
a modifi ed type known as the stationary-place [plate?] 
extractor.
 “The rapid adoption of continuous solvent extractors for 
processing soybeans resulted from the fact that such plants 
are almost completely automatic and yield a meal containing 
only 0.6 to 0.8 percent of oil, or a recovery of about 97 
percent.”
 There follows a good history of refi ning crude oils. “The 
earliest methods consisted simply of settling and fi ltering out 
the solid or gummy materials. Later certain earths or clays 
were added before fi ltering to help remove solid impurities 
and also some of the pigments., thereby imparting a clear and 
bright appearance. One of the most important in the refi ning 
process consists in removing the free fatty acids naturally 
present in the oil.” Address: Head, Oil and Oilseeds Div., 
Southern Regional Research Lab., New Orleans, Louisiana.

64. Petelot, Alfred. 1952. Les plantes médicinales du 
Cambodge, du Laos et du Vietnam [The medicinal plants 
of Cambodia, Laos, and Vietnam. Vol. 1]. Archives des 
Recherches Agronomiques au Cambodge, au Laos et au 
Vietnam No. 14. 408 p. See p. 276-81. [20 ref. Fre]
• Summary: The section on the soybean (Soja hispida 
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Moench, p. 276-81) includes the vernacular names: 
Vietnamese: Dau nanh. Dau tuong, Dau hon, Dau xa. 
Cambodian: Sandek sieng. Laotian: Mak toua kon, Ta ton.
 Discusses: Whole dry soybeans, green vegetable 
soybeans (Elles peuvent... être consommées à l’état jeune à 
la façon des fl ageolets,...), soymilk (elles donnent une sorte 
de lait mousseux et crémeux,...), nutritional composition, tofu 
(le graines sont utilisées pour la préparation d’un fromage, 
le Teau-fou des Chinois, le dau-phu des Vietnamiens), 
composition of fresh and moisture-free tofu, soy oil and its 
properties (In Europe, above all in England, this oil is used 
to make soap and margarine. Its drying properties enable 
it to be used to make paint), soybean cake (used as animal 
feed; it is rich in lysine), lecithin, vitamin B, the Agronomic 
Institute of Ankara, Turkey, has found soya to be superior 
as an animal feed to all other legumes cultivated in Turkey, 
defatted soybean meal, useful in diabetic diets, Haberlandt of 
Vienna suggests use as human food, fermented soy products 
and rice koji, natto, miso, shoyu, Tsao Yu of China and Japan 
(and widely used in Europe), tuong dau of Vietnam, Japanese 
natto, MSG.
 Pages 279-280: In Asia, there are many fermented soy-
based imitations (imitations à base de Soja fermenté), and 
they come in many different varieties. Chief among these 
is Tsao Yu, which is very common in Chinese and Japanese 
cuisines, and also consumed by Europeans. It is prepared 
using black seeds that are cooked and dried, which are then 
placed under Hibiscus leaves to spontaneously grow mold. 
When they take on a greenish-brown color, due to the fungus 
spores, they are added to a concentrated brine and exposed to 
the sun for a week. The liquid is collected and drained until 
the mass is no longer salty. The liquors are mixed together, 
with palm sugar, star anise, or other aromatics known as 
“soy herbs” (herbes à Soja). This mixture is then boiled and 
evaporated until salt crystals appear. The resulting sauce is 
black, with a pleasant smell, and is clear or thick depending 
on the level of evaporation. In Vietnam, soybeans (soja) are 
used in the preparation of a sauce called tuong dau, which 
comes in two varieties: tuong nep, or tuong with glutinous 
rice, and tuong bap, or tuong with corn. The fi rst is prepared 
with an infusion of grilled and ground soybeans, which are 
placed in earthenware jars for one week. The paste turns 
black, and moldy rice is added, with 6 parts rice to 5 parts 
soybeans. 15 days of fermentation produces a reddish sauce, 
which is then lightened with a heavy addition of salt. Tuong 
bap is prepared by mixing grilled soybeans with lightly 
moldy corn; it is moistened with salty water and fermented 
for two weeks, with stirring and sun exposure from time to 
time. It is the poor man’s nuoc mam: inexpensive, but with 
the same nutritive value as true nuoc mam made from fi sh.
 Note. This is the earliest French-language document 
seen (April 2013) that uses the term Teau-fou to refer to tofu.
 Paul Alfred Pételot lived 1885 to 1940. Address: Chargé 
de Cours à la Faculté Mixte de Médecine et de Pharmacie de 

Saigon [Vietnam].

65. Soybean Digest. 1953. 23 million meals of Multi-purpose 
food. March. p. 19.
• Summary: “Nearly 23 million 3-cent meals of the ‘Multi-
Purpose’ food have been distributed on the hunger fronts 
of the world, according to a report issued by the non-profi t 
Meals for Millions Foundation, Los Angeles...
 “More than 1¼ million meals, the report states, have 
gone to feed Korean refugees (813,000 meals since last 
June). Shipments to India total 3,880,000 meals of which 
nearly a million have been shipped since June. Popularity of 
the food has been enhanced by development of special native 
recipes printed in the Korean and Tamil languages.
 “Signifi cant shipments have gone to the Middle East, 
Hong Kong, Formosa, Burma, Africa, Arabia, Japan, 
Philippines, Latin America, Europe, and Caribbean and 
South Pacifi c Islands.
 “World-wide distribution has been through 133 
American relief and religious agencies and health 
departments of foreign governments...
 “For further information or to make contributions 
contact Meals for Millions Foundation, 648 South Broadway, 
Los Angeles 14, California.”
 Note: This is the earliest document seen (Dec. 2021) 
concerning soybean products (soy fl our) in Arabia [this term 
usually refers to the Arabian Peninsula, but in this case it 
may well refer to Saudi Arabia]; soybeans as such have not 
yet been reported. This document contains the earliest date 
seen for soybean products in Arabia (March 1953); soybeans 
as such had not yet been reported by that date.

66. Costello, Michael. 1953. Meals for Millions: This 
crusading Californian is showing how the problem of world 
hunger can be licked. Reader’s Digest 63:126-28. July. 
Condensed from The Christian Century, 70:602-04, May 
20,1953.
• Summary: The colorful story of Clifford Clinton (an 
illustration shows his portrait), Henry Borsook, Multi-
Purpose Food (based on soybean grits), and Meals for 
Millions Foundation, Inc. To aid the Foundation and its 
humanitarian work, “Clinton donates offi ce space in one 
of his Los Angeles cafeteria buildings (located at 648 S. 
Broadway, Los Angeles 14, California). To reach it one 
passes through a dim ‘landscaped’ dining room with pools, 
grottos, singing birds and organ music, then up innumerable 
stairs, through a bakery and a carpentershop, and arrives 
fi nally in a bustling, crowded offi ce. Here orders come from 
individuals, churches, social and governmental agencies. 
The Multi-Purpose Food business is handled by a small staff 
headed by a bouncy, enthusiastic woman named Florence 
Rose.”
 “Four million Multi-Purpose meals have gone to India, 
three million each to China and Japan, two million each to 
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Germany and Korea, one million to France.” Some 333,000 
people in Lebanon, 250,000 people in the Philippines, and 
several hundred thousand in Austria and Greece have been 
saved from hunger by Multi-Purpose meals. Shipments have 
gone to the Vatican for distribution to Italian poor, to migrant 
labor camps in California and Arizona, to the Navajo and 
Hopi Indian reservations. The largest buyer and distributor is 
the Roman Catholic Church, followed by the Friends Service 
Committee.
 Note: This is the earliest document seen (Feb. 2001) 
concerning soybean products (Multi-Purpose Food 
containing soy grits) in the Vatican; soybeans as such have 
not yet been reported.

67. Soybean Digest. 1955. 1954 world [soybean] crop hit 
new record. April. p. 20. [1 ref]
• Summary:  A large table shows soybean “acreage, yield 
per acre, and production in specifi ed countries of the world, 
averages 1945-49 and annual 1953-54.”
 According to the 2nd estimate of USDA’s Foreign 
Agricultural Service, world soybean production established 
a new record in 1954; 742.8 million bushels were harvested, 
up 14% over 1953. Over 80% of the increase was accounted 
for by the United States. Most of the remaining increase 
occurred in China-Manchuria. In 1953 China produced 
198 million bushels and Manchuria produced 134 million. 
In 1954 Manchuria’s production statistics were included 
with those of China, the total being 350 million bu. Canada 

also set a new record with 5.065 million bu harvested. Also 
mentioned (with production statistics for 1953 in bushels) 
are Italy (35,000), Yugoslavia (155,000 avg. 1945-49), Other 
Europe (565,000) USSR (NA), Turkey (125,000), Indonesia 
(10,839,000), Japan (15,777,000), South Korea (4,995,000), 
Taiwan (Formosa) (640,000), Thailand (743,000), Brazil 
(3,242,000), Tanganyika (25,000), Nigeria (the biggest 
producer in Africa with 140,000 to 150,000 bu for export), 
and the Union of South Africa (68,000).
 In Brazil, soybeans are produced in the states of Rio 
Grande do Sul and Sao Paulo. Average soybean acreage 
(harvested acres) in Brazil: 1945-1949: 23,000 acres. 1953: 
148,000 acres. 1954 (preliminary): 162,000 acres. Average 
soybean yield in Brazil: 1945-1949: 19.0 bu/acre. 1953: 21.9 
bu/acre. 1954 (preliminary): 22.7 bu/acre. Average soybean 
production in Brazil: 1945-1949: 446,000 bushels. 1953: 
3,242,000 bushels. 1954 (preliminary): 3,674,000 bushels. 
“Brazil’s harvest at 3.5 million bushels was up 13% from the 
year before. Some 2.6 million bushels were expected to be 
available for either crushing or export. The much-publicized 
program to increase soybean planting in Sao Paulo has so 
far met with discouraging results. This reportedly is due to 
the farmers’ dissatisfaction with the earnings derived from 
soybeans compared with cotton and some other crops and to 
a shortage in Sao Paulo of combine harvesters.”
 Note: This is the earliest document seen (Jan. 2005) that 
gives soybean production or area statistics for Brazil.

68. Birk, Yehudith; Bondi, A. 
1955. The action of proteolytic 
enzymes on protein feeds. II. 
Intermediary products precipitated 
by trichloroacetic acid and 
phosphotungstic acid from peptic and 
pancreatic digests. J. of the Science 
of Food and Agriculture (London) 
6(9):549-56. Sept. [9 ref]
• Summary: “A characteristic 
difference was found between feeds 
of plant and animal origin. Protein 
feeds of animal origin contained a 
protein fraction with 20-30 amino 
acid residues in the molecule, which 
dissolved in buffer solutions pH 
of about 8 and was precipitated by 
trichloracetic acid (TCA).” This 
fraction was not found in animal 
proteins; that might be one of the 
reasons for the lower nutritional value 
of plant proteins as compared with 
animal proteins. Address: Agricultural 
Research Station, Rehovoth, Israel.

69. USDA Plant Inventory. 1955. Plant 
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material introduced by the Section of Plant Introduction, 
Horticultural Crops Research Branch, Agricultural Research 
Service, January 1 to December 31, 1948 (Nos. 161667 to 
172310). No. 156. 372 p. Sept.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 164877-164907. 164885 (p. 120). “From Guatemala. 
Seeds presented by Dr. I.E. Melhus, Iowa State College, 
Guatemala, Tropical Research Center, Tiquisate. Received 
June 1, 1948.” No. 15. Seed black.
 167240, 167277, 170380 to 170382 (p. 193, 205, 207). 
“From Turkey. Seeds collected by J.R. Harlan, Agricultural 
Explorer, Bureau of Plant Industry, Soils, and Agricultural 
Engineering, Beltsville, Maryland. Received Aug. 26, 1948.” 
No. 471. Mammoth Yellow. No. 1396. Agricultural School, 
Bornova, Izmir. June 29. No. 3253. Seed store, Balikesir, 
Balikesir. June 29. No. 3672. Seed exhibit, Adapazari, 
Kocaeli. July 4.
 171651-171654 (p. 336). “From Turkey. Collected by 
J.R. Harlan, Agricultural Explorer, Bureau of Plant Industry, 
Soils, and Agricultural Engineering, Beltsville, Maryland. 
Received Dec. 8, 1948. Collected in 1948.” No. 6969. Seed 
dealer, Unye, Ordu. Nos. 7010, 7028, 7033. Market, Rize, 
Rize. Aug. 2. Address: Washington, DC.

70. Marshall, Eleanor M. 1955. Meals for Millions. 
American Mercury 81:83-85. Dec.
• Summary: This is the story of Multi-Purpose Food, which 
can be sold for only 3 cents a meal. “Clifford Clinton is the 
man responsible for getting MPF experiments underway. 
He is the son of a missionary who worked in China... His 
work for the last eight years has been that of carrying out 
his boyhood dream of supplying cheap meals for hungry 
millions. His two Los Angeles cafeterias were the starting 
points in his battle.
 “During the depression he contrived a meal costing 
fi ve cents. It consisted of soup, meat, potatoes, and green 
vegetable and a pudding. This served to allay hunger for 
thousands of the jobless.
 “Yet Mr. Clinton was not content. His next venture was 
to enlist the help of other suppliers in the area and to serve 
meals at a penny a portion. These consisted of a bowl of rice 
with a ladle of soup poured over it. He had rolls of tickets 
printed and sold them indiscriminately for one cent each.
 “As soon as the government relief programs began 
operating, this penny restaurant was discontinued but the 
fi ve-cent meal (without the ticket idea) continued to be 
served at Clinton’s during afternoon hours. These meals were 
hash or beans, two vegetables, bread and butter, a beverage 
and a dessert.
 “Although Mr. Clinton was running in the red with all 
such meals, he was just as determined as ever to fi nd a way 
of supplying an adequate diet at a low cost. He knew much 
more about the problem now, for he had served nearly a 

million bowls of soup in less than six months! By the end 
of World War II he was ready to give $5,000 to California 
Institute of Technology in 1947 to start a project with these 
stipulations: ‘I want a cheap food that is high in nutrition, 
can be easily shipped and will not spoil if stored for long 
periods. And it must not violate any religious or social food 
taboos.’
 “Dr. Henry Borsook, one of the Institute’s biochemists, 
agreed to undertake the work. He was able to cut the cost 
from the fi ve-cent limit to three cents a meal.
 “Borsook knew that soybeans are plentiful and contain 
much protein. He knew also that there is no scarcity of the 
solid vegetable matter called ‘grits’ that is left over from 
fi rms using soybeans to make margarine fats and cooking 
oils. So he used 90 percent soy grits and added minerals 
and vitamins to produce the formula now known as Multi-
Purpose Food...
 “Norris E. Dodd, Director-General of Food and 
Agriculture Organizations of the United Nations, has said: 
‘I don’t believe you can build a just or lasting peace in a 
hungry world.’
 “One answer is the Meals for Millions Foundation, 
which in six and one-half years has had a total of 
$800,650.36 from contributions by individuals and purchases 
made by relief agencies. They have supplied from this: 
250,000 meals to the Philippines; 330,000 to Lebanon; 
several hundred thousand to Austria and Greece; and many 
more thousand meals for the poor in Italy as well as for the 
Navajo and Hopi Indian reservations and the migrant labor 
camps in California and Arizona.”
 Note: This is an early record of soyfoods in Lebanon.

71. Product Name:  Soybean Oil, and Consolex Soybean 
Oil Meal.
Manufacturer’s Name:  Consolex Ltd. Subsidiary of Izhar 
Oil Industry of Palestine Ltd.
Manufacturer’s Address:  Tel-Aviv, Israel.  Phone: 23217-
9.
Date of Introduction:  1955.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Blue Book. 1955. 
p. 100. “Foreign processors.” Israel–Tel-Aviv. Hexane 
solvent capacity 120 tonnes (metric tons) per day. Storage 
capacity: 3,000 tonnes. Soybean operations: 6 months. 
Served by Haifa Tel-Aviv Railroad and/or Lorry.
 Note 1. The 1956 Blue Book shows that the word 
“Palestina” in the 1955 edition should have been spelled 
“Palestine.”
 Note: This is the earliest known commercial soy product 
made in Israel or the Middle East.

72. Springer, Gertrude Anders. 1955. Natural food cookery: 
Nature’s sweets, herbs and wholegrain fl ours. Milwaukee, 
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Wisconsin: Lee Foundation for Nutritional Research. 71 p. 
No index. 23 cm.
• Summary: An early natural-foods cookbook. Contents: 
1. Foreword. 2. Fundamental food concepts (“The way to 
build this vibrantly alive soil is by practicing the Science 
of Organiculture, or the organic method”). 3. Wholegrain 
fl ours. 4. Wholegrain meals and grits. 5. Other valuable 
foods. 6. Herb cookery. 7. Pies. 8. Cookies. 9. Cakes. 10. 
Cake frostings. 11. Doughnuts. 12. Confections. 13. Fruits. 
14. Health beverages. 15. Salads. 16. Salad dressings. 17. 
Breads, rolls and muffi ns. 18. Meat, fi sh and eggs. 19. 
Vegetable dishes. 20. Soups and stews. 21. Pancakes and 
waffl es. 22. Jams and preserves. 23. Quick desserts. 24. 
Article “Sesame seed–An important food.” 25. Practical 
methods in preparing health-building foods. Note 1. Chapters 
24 and 25 (on unnumbered pages) are written by Royal Lee, 
D.D.S. [dentist].
 Soy-related recipes: Chapter 3, “Wholegrain fl ours,” 
contains a photo of bags of fi ve such fl ours, including “Soya 
fl our.” A paragraph (p. 5) explains: “Soya fl our can be a 
full fat fl our (all of the fat left in) which many consider 
nutritionally superior, or it can be a low fat fl our (part of 
the fat removed) for low calorie diets.” Note 2. This is the 
earliest English-language document seen (Nov. 2003) that 
uses the term “low calorie” or “low calorie diets” positively 
in connection with soybeans for human diets. Throughout 
most of human history, people wanted calories, which 
provide energy.
 Unleavened Indian chapatis (with ½ cup soy fl our, p. 
52). Basic muffi n recipe–Soya muffi ns variation (“Substitute 
½ cup soya fl our for ½ cup of the pastry [fl our]. Gradually 
increase the soya and decrease the pastry until you are using 
half and half after several batches have been made.” p. 54). 
Chinese chow mein (with up to ½ cup “Show You sauce,” 
p. 62). Japanese sukiyaki (with about ½ cup “Show You 
sauce,” p. 63). Egg white leavened waffl es (with a bit of 
soya fl our, p. 67). In Chapter 25, the section on “Vegetables” 
contains brief instructions for making soy bean milk, and 
using soaked, “liquefi ed beans direct from the blender” in 
making bread. The Chinese never eat soy bean products 
without fi rst soaking the beans. “It is the secret of successful 
soy cookery.” The chapter on sesame seeds notes: “Sesame 
seed ground into a butter like peanut butter is used in some 
countries–Turkey in particular–like our dairy butter is here, 
and is used in almost every food in some degree. It makes 
fi rst-class salad dressing when mixed with vinegar and 
prepared mustard. With honey and milk powder a very tasty 
cream candy can be made... In Roman times the emergency 
ration for soldiers was a candy made from sesame seed and 
honey. A very tasty and nutritious ice cream can be made 
from sesame butter, honey and milk powder. The sesame 
seed can be used for these purposes instead of the sesame 
butter if the seed is liquefi ed with the honey in a blender 
or Osterizer. Sesame butter is an ideal shortening for bread 

and cookies.” Note 3. This is the earliest English-language 
document seen (Aug. 2017) that contains the term “sesame 
butter”–a smooth paste of ground sesame seeds.
 This book also discusses: Carob brownies, peanut butter, 
sunfl ower seeds, how to sprout mung beans, herbs, etc.
 Note 4. This is the earliest English-language book seen 
(June 2003), published after World War II, with the term 
“natural food” in the title.
 Note 5. This is not a vegetarian cookbook. Recipes (p. 
55-58) call for steak, pork, ground beef, spare ribs, lamb 
chops, ham, chicken, tuna, and salmon.

73. Soybean Digest. 1956. In the markets: world imports. 
Jan. p. 34.
• Summary: “Indications are that total imports of soybeans 
into Western Europe in 1955 were greater than in any year 
since 1951, according to Foreign Agricultural Service. In that 
year about 28.7 million bushels were imported. The total in 
1954 was 20.6 million bushels, of which 14.8 million came 
from the United States.
 “During 1955 imports of soybeans from the United 
States appeared to be running about the same. Imports from 
China-Manchuria seemed to be increasing.
 “Japan, still the world’s major market for soybeans, 
imported 20.9 million bushels through August as compared 
with 18.7 million during the entire year of 1954. Of the 1954 
total, 92% came from the United States. During the fi rst 8 
months of 1955 70% of the imports came from the United 
States.
 “Other important buyers of soybeans are Canada and 
Taiwan, and both received practically all of their imports in 
1954 from the United States.
 “Israel also has become an important importer during 
the past few years.”
 A table shows: “Soybeans: Imports into major markets, 
1954 and specifi ed months.” Note: Israel is not mentioned in 
this table.

74. 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 (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 
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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 
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 
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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.

75. Product Name:  Soybean Oil, and Shemen Soybean Oil 
Meal.
Manufacturer’s Name:  Shemen Israel Oil Industry Ltd.
Manufacturer’s Address:  Haifa, Israel.  Phone: 4681-83.
Date of Introduction:  1956.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Blue Book. 
1956. p. 88. 10 screw presses. Capacity: 100 tonnes (metric 
tons) per day. Allis Chalmers and De Smet benzine solvent 
extractor. Capacity: 225 tonnes per day. Storage capacity: 
200,000 bushels. Approximate soybean operations up to 
1,600 tons monthly. Served by Haifa Port.

76. Schwitzer, M.K. 1956. Margarine and cooking fats: 
Their history and world trade. I (Document part). In: M.K. 
Schwitzer. 1956. Margarine and Other Food Fats: Their 
History, Production and Use. New York, NY: Interscience 
Publishers, Inc. 385 p. See p. 59-78. Chap. 2. [52 ref]
• Summary: Contents: The invention of margarine in 
France. Other countries follow. The coining of a new word. 
The history of cooking fat [shortening]. Impact of fat 
hydrogenation. Recent expansion in margarine consumption. 

Consumption levels of margarine (per capita). Present 
world trade in margarine. The production of cooking fats 
(shortenings).
 Margarine was invented in France in 1869 by the 
French chemist-turned-business man, Hippolyte Mège-
Mouriés. Production started at Poissy in about 1872-73. In 
other European countries, margarine production started as 
follows: Netherlands in 1871, by the Jurgens and Van den 
Berghs in the little village of Oss; Denmark 1870-71, by Otto 
Monsted, Denmark soon had the highest per capita margarine 
consumption; Austria-Hungary 1873-74, in Liesing near 
Vienna; Germany 1875; United Kingdom 1889–Otto 
Monsted established England’s fi rst margarine plant in an 
old hat factory in Godley, Manchester. Demand was so great 
that he had to erect a new factory in Southall near London. 
Production began in March 1895 at the rate of more than 
1,500 tons/week. The word ‘margarine’ was fi rst used by 
Mège’s teacher, Michel Eugène Chevreul, around 1813. At 
a meeting of the French Academy on 13 July 1813 Chevreul 
reported on a fat-like substance that he had prepared and 
which he named margarine or margaric acid.
 Page 59 states: “When Napoleon III had offered a prize 
in 1869 for a butter substitute that would be cheaper and 
would keep better than cows’ butter, Mège was an easy 
winner, as by then he had produced a satisfactory product. A 
factory was installed in Poissy, but manufacture did not get 
under way until after the Franco-Prussian war of 1870-71 [in 
which France under Napoleon III was defeated by Prussia 
under Bismark]. The way was not clear, however, until Félix 
Boudet, a distinguished chemist retained by the French 
health authorities for the purpose, had reported favourably 
on the new product. On 12th April, 1872, a regulation was 
passed permitting the sale of margarine, but it was not to be 
called butter. Mège promptly formed the ‘Société Anonyme 
d’Alimentation’ with a capital of 800,000 francs. Large scale 
production started in 1873.”
 The Mège patent in the USA, issued in May 1874, was 
purchased by the United States Dairy Co., which hired Henry 
A. Mott to improve on Mège’s method. A number of U.S. 
margarine patents were issued in the following years. Many 
of these suggested the use of lard or vegetable fats instead 
of oleo oil. One of the improved methods was used by the 
Commercial Manufacturing Co. in New York, which soon 
became America’s largest margarine manufacturer.
 Margarine was introduced to the USA after the Civil 
War, when the country was undergoing profound economic 
changes. Farmers strongly resisted the introduction of 
margarine, believing that it would compete with the butter 
made on their farms.
 The word “margarine” was coined by Mège’s teacher, 
Michel Eugène Chevreul, in about 1813. At a meeting of 
the French academy on 13 July 1813 Chevreul reported on a 
fat-like substance that he had prepared and which he named 
margarine or margaric acid. The name was derived from 
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the Greek word for pearl (margarites) He gave its chemical 
formula as C17H34O2. What Chevreul thought to be a new 
substance was, in fact, a mixture of palmitic and stearic 
acids.
 Since Mège’s crystalline substance had a pearly luster, 
he gave the soft portion of the tallow, expressed after 
digestion, the name oleo-margarine, since he believed it to be 
a mixture of oleine and margarine.
 As in the Greek root the g is pronounced hard like the g 
in garlic; it is incorrect to pronounce margarine as marjarine, 
as if the g were replaced by j.
 In England, margarine (imported from Holland) was fi rst 
sold under the name of Butterine. This name was dropped in 
1887 after Parliament passed the fi rst Margarine Act (p. 63).
 The histories of margarine and cooking fat [shortening] 
are closely connected. “Whereas all the important 
developments in the early history of margarine took 
place in Europe, the fi rst signifi cant pages in the history 
of cooking fat were written in America. It is ironical that 
one of the largest lard-consuming and exporting countries 
[USA] should have been the fi rst to turn to an alternative. 
There is here a parallel with Denmark, which as the biggest 
exporter of butter had the highest par caput consumption of 
margarine. The new lard substitute was called ‘compound’ 
lard or ‘shortening’ in the United States; both were 
misnomers. There was often very little or no lard present, nor 
was the new product used only for baking purposes where 
‘shortness’ was required. Compound fat or cooking fat are 
more correct designations” (p. 63).
 “The introduction of hydrogenation into fat technology 
can be regarded as the re-birth of the margarine and cooking 
fat industries... No more was it necessary to rely on animal 
fats which were available only as by-products of the meat-
packing and dairy industries.” In 1902 Normann announced 
that he had hardened a liquid fat by hydrogenating it with 
a catalyst. Early commercial success was expected. Patents 
were applied for in Germany by a plant engineering fi rm 
(Leprince and Sivke; German Patent No. 141,029, of 1902) 
and by Normann himself in the United Kingdom (No. 1,515, 
or 1903). Normann’s work was based on earlier experiments 
by Varentrapp (1840), Sabatier, Senderens, and others. 
The fi rst large-scale hydrogenation plant began operations 
in 1906 in England, at Crosfi eld’s factory in Warrington. 
In Germany the Oelwerke Germania, at Emmerich on the 
Rhine, started a plant for hydrogenating whale and linseed 
oils. Several years later, Procter & Gamble Co., Cincinnati, 
Ohio, began commercial hydrogenation in the USA.
 Canada: Recent developments with margarine in Canada 
have followed those in the USA. In 1948 the Supreme 
Court rules that the provisions of 1935 Dairy Industry Act 
relating to margarine were invalid; in 1949 margarine was 
fi rst produced in Canada. By 1952 margarine production 
had reached 47,000 tons, making Canada the second largest 
margarine producer in the British Commonwealth, after 

Great Britain. Address: Highgate, UK.

77. Schwitzer, M.K. 1956. Margarine and cooking fats: 
Their history and world trade. II (Document part). In: M.K. 
Schwitzer. 1956. Margarine and Other Food Fats: Their 
History, Production and Use. New York, NY: Interscience 
Publishers, Inc. 385 p. See p. 59-78. Chap. 2. [52 ref]
• Summary: Tables: Table 8 (p. 67) shows margarine 
production in major countries worldwide in 1938, and 1946 
to 1953. The countries are: United Kingdom, Australia, 
Canada, South Africa, British Caribbean, Austria, Belgium, 
Denmark, Finland, France, Germany, Israel, Japan, 
Netherlands, Norway, Poland, Soviet Union, Sweden United 
States. Production in these countries totaled 1,350,000 
tons in 1938, dropping to 949,000 tons in 1946, then rising 
steadily to 2,618,000 tons in 1953. In 1938 Germany was 
by far the leading producer (439,000 tons), followed by 
United Kingdom (208,000), and USA (172,000). In 1953 the 
three largest producers were USA (577,000 tons), Germany 
(573,000), and United Kingdom (406,000). Holland was the 
world’s largest margarine exporter.
 Page 69: Graph of per capita consumption of margarine 
and butter in the UK and USA, 1938-1953. During this time, 
butter consumption decreased and margarine consumption 
increased in both countries. In the UK, per capita 
consumption of both margarine and butter are higher than in 
the USA, and margarine consumption passed that of butter in 
the mid-1940s.
 Page 70: Estimated per caput consumption margarine 
in major countries worldwide in 1938, and 1946 to 1953. 
The countries are: United Kingdom, Australia, New 
Zealand, Canada, Norway, Netherlands, Sweden, USA, 
Finland, Denmark, Western Germany, and Belgium. Clearly 
Europeans, and especially those in Scandinavian or northern 
European countries, are the leading margarine consumers. In 
1938 the leading countries were Denmark (47.4 lb/capita), 
Norway (141.2), and Sweden (10.5); USA was 2.9. In 1953 
the leaders were Norway (51.1), Netherlands (40.8), and 
Denmark (40.1); USA was 7.9.
 Page 71. Fats used in the production of margarine in the 
United Kingdom (1937-1953; soy oil started in 1951 and 
is insignifi cant). In 1938 UK margarines were made from 
53% vegetable oils (groundnut was the leader, followed by 
coconut), 41% marine oils, and 6% animal fats. In 1953 UK 
margarines were made from 91% vegetable oils (groundnut 
was still the leader, followed by coconut), 8.8% marine oils, 
and 0.2% animal fats.
 Page 72: Fats used in the production of margarine in the 
USA (1938-1953; soybean oil passed cottonseed oil in 1951). 
In 1938 U.S. margarines were made from 93.6% vegetable 
oils (cottonseed was the leader, followed by coconut then 
soybean oil), and 6.3% animal fats. In 1953 U.S. margarines 
were made from 98.9% vegetable oils (soybean oil was now 
the leader, followed by cottonseed), and 1.1% animal fats.
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 Page 73: Fats used in the production of margarine 
in certain countries (1937-1952) In 1951-53 soybean oil 
comprised the following percentage of all oils used to make 
margarine is these countries: Australia 0%, Canada 50%, 
Denmark 5%, Netherlands 5%, Norway 3%, Sweden 0%.
 Page 75: Production of cooking fat (shortening), 1938, 
and 1946-53, in the UK, Canada, Germany, and USA. World 
production of “lard substitutes” is considerably smaller than 
that of margarine, and the USA and the UK are the only 
major manufacturers. Total production in these countries 
grew from 868,000 tons in 1938 to 1,075,000 tons in 1953. 
In 1953 the leading producers were USA (748,000 tons), 
United Kingdom (209,000 tons), and Canada (61,000 
tons). In Germany shortening is called Plattenfett and 
Kunstspeisefett.
 Page 76. Fats used in the production of cooking fat in 
the UK (1937-1953; soy is not mentioned).
 Page 76: Fats used in the production of cooking fat 
in the United Kingdom (1937-1953; soybean oil is not 
mentioned).
 Page 77: Fats used in the production of cooking fat 
in the USA (1938 and 1946-1953; soybean oil had passed 
cottonseed oil by 1946). In 1938 U.S. shortenings were made 
from 91.7% vegetable oils (cottonseed was by far the leader, 
followed by soybean then palm oil), 8.2% animal fats, and 
0.1% marine oils. In 1953 U.S. shortenings were made from 
18.6% vegetable oils (soybean oil was now by far the leader, 
followed by cottonseed), and 16.2% animal fats (mostly 
lard). Address: Highgate, UK.

78. Times of India (The) (Bombay). 1957. City notes: 
Vanaspati exports. Oct. 1. p. 4.
• Summary: The government of India has decided to reduce 
the excise duty on the vegetable oil content of vanaspati in 
hopes of promoting more exports. Shipments of vanaspati 
have been negligible with only 2,600 tons until August of 
this year as compared with 10,000 tons in 1956 and 16,000 
tons in 1955.
 This decline in exports is due mainly to the relatively 
high price of groundnut and cottonseed oils in India, 
compared with tallow, fi sh oil, palm oil and American soya-
bean oil used for making vanaspati in foreign countries. 
“Holland has been offering keen competition to India in the 
Middle East, Burma and Aden” despite the good quality of 
Indian vanaspati.
 Note: The previous article discusses India’s “ever-
increasing shortage of foreign exchange.” This makes it very 
diffi cult to import the best types of machinery developed 
abroad.

79. Hashemite Kingdom of Jordan, Ministry of Agriculture, 
Department of Agricultural Research. 1957. Sixth annual 
report of the Agricultural Research Service, Deir Alla 
Research Service. Amman, Jordan. 60 + [4] leaves. [Eng]

• Summary: In the introductory section, page 2 states: “The 
continuing high world prices for the oil and oilseeds of 
castor, saffl ower, sunfl ower, and soya bean were incentives 
to test several varieties of each in preliminary trials.” The 
opening paragraph (p. 1) notes that this report concerns 
activities at the Deir Alla Farm from Oct. 1956 to September 
1957. Most of the work was done at Deir Alla, “but where 
possible trials were also made in the uplands of Jordan.”
 Note 1. This is the only place that the soya bean is 
mentioned in this report. On page 60 we read: “Deir Alla–8th 
March, 1958. Alan Goodman. Director of Agricultural 
Research.” Page 2 states that Goodman, who has an M.Sc. 
degree and is from London (England), was appointed 
director on 10 Jan. 1956.
 Note 2. This is the earliest document seen (Dec 2021) 
concerning soybeans in Jordan, or the cultivation of soybeans 
in Jordan. This document contains the earliest date seen for 
soybeans in Jordan, or the cultivation of soybeans in Jordan 
(1957). The source of these soybeans and the exact date of 
their cultivation are (unfortunately) not given. More details 
are given in next year’s report, which states that soybeans 
were sown on 14 Nov. 1957. Address: Deir Alla, Jordan.

80. Sebrell, W.H., Jr.; Hand, D.B. 1957. Protein malnutrition 
as a world problem. In: William H. Cole, ed. 1957. Amino 
Acid Malnutrition. 13th Annual Conference on Protein 
Metabolism. New Brunswick, New Jersey: Rutgers Univ. 
Press. xi + 98 p. See p. 47-59. Illust. 24 cm. Held at 
Rutgers, New Jersey. Series: Annual Conferences on Protein 
Metabolism. [14 ref]
• Summary: Contents: Introduction. Amino acid defi ciencies. 
Kwashiorkor. World food production. New dietary 
preparations.
 This is about kwashiorkor and world protein 
malnutrition. We increasingly recognize the importance 
of good nutrition to health and well being. “There are still 
only a relatively few people in the world, however, who 
understand that the food supply must do more than satisfy 
hunger if normal child development is to take place and 
health is to be maintained. The world’s agriculture is still 
mainly concerned with crop yields in bushels or tons per acre 
and with price per unit of weight rather than with nutritional 
needs and nutritive values. Citrus fruits and tomatoes are 
neither produced nor sold on the basis of their vitamin-C 
content” (p. 47).
 “Kwashiorkor has so captured the medical and scientifi c 
attention in the past few years that there is a tendency 
to assume that kwashiorkor and protein or amino acid 
defi ciency are completely synonymous. This is not the case. 
Kwashiorkor is one form of protein malnutrition” (p. 48).
 “The modern world’s nutrition is based largely on a 
few staple foods... the principal ones are wheat, rice, corn, 
millet, and cassava. Cassava ranks second only to rice in the 
amounts consumed in the underdeveloped areas of the world 
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as a staple food and source of calories and it is without a 
doubt the poorest in nutritive quality” (p. 49).
 Table 7 shows “Production of protein-rich plant foods in 
selected countries” in 1,000 metric tons (Source: Yearbook 
of Food and Agricultural Statistics, FAO, 1956). Major 
producers of soybeans among developing countries are 
Indonesia (400), Brazil (113), and Turkey (4).
 “Therefore it would appear that the answer to the 
world’s protein supply must be sought in animal products, 
pulses, and oil seeds” (p. 54). Table 9 shows the “Protein 
and calorie content of selected supplemental foods” of 
these three types.” Under oil seeds are listed soybean seeds 
(34.9% protein) and soybean fl our (38.4% protein). Table 10 
shows the “Essential amino acid content in selected foods,” 
including soybean meal and soybeans (Laredo variety).
 The author’s conclude that the United Nations 
Children’s Fund (UNICEF), the Food and Agricultural 
Organization (FAO), and the World Health Organization 
(WHO), all agencies of the United Nations, “working in 
close cooperation, can bring to bear on the problem of 
protein malnutrition, talent and resources that have never 
been available before” (p. 59).
 Note: By about 1979 the idea that the world’s food 
problem was primarily a protein problem had been largely 
disproved and abandoned. The main cause of malnutrition 
was now poverty and lack of food. Address: Williams-
Waterman Fund for the Combat of Dietary Diseases.

81. Steinmetz, E.F. 1957. Codex vegetabilis. Amsterdam, 
Netherlands: Published by the author. n.p. 28 cm. *
• Summary: Names of medicinal plants in Latin, English, 
French, German, Dutch, and some other European and 
Oriental languages.
 Soybeans are used medicinally in several countries of 
the world. In Turkey, Soya Fasulyasi is used to treat diabetes. 
In China, under various names (Shu, Jen Shu, Jung Shu, Shih 
Tou, Hei Tou [Black Soybean], Huang Tou) the soybean is 
used as a medicinal plant but no specifi c uses are given by 
the author.

82. Monthly Bulletin of Agricultural Economics & Statistics 
(FAO). 1958. Trade: Table 9–Soybeans and oil: Trade by 
quarters, 1953-57. 7(1):28. Jan.
• Summary: This full-page table is divided horizontally 
into exporting countries and importing countries, for the 
years 1953 to 1957. Of the exporting countries–In Europe: 
Belgium-Luxembourg, Netherlands, and the United 
Kingdom all export oil (O).
 In the Americas: Canada exports soybeans (SB). United 
States is a huge exporter of oil and soybeans. Brazil exports 
soybeans.
 In Asia: Hong Kong exports soybeans and Japan exports 
soybean oil
 Importing countries–In Europe: Austria O. Belgium-

Luxembourg SB & O. Denmark SB. France SB & O. 
Germany, Western SB & O, Greece O. Italy SB & O. 
Netherlands B & O. Norway SB, Spain O. United Kingdom 
SB. Total SB & Oil. The Americas: Canada SB. Cuba O. 
Netherlands Antilles O. Asia: China (Taiwan) SB. Hong 
Kong SB & O.
 Israel SB. import of soybeans rose from about 3,200 
metric tons (tonnes) in 1953 to 22,900 tonnes in 1957,
 Japan SB. Malaya-Singapore SB.
 Africa: Morocco (former French zone) O. Imports of 
soybean oil rose from 600 tonnes in 1953 to 34,000 tonnes in 
1956.
 World total SB, O, Oil equivalent.
 Note: This is the earliest document seen (July 2015) 
concerning soybeans in Luxembourg. This document 
contains the earliest date seen for soybeans in Luxembourg 
(1953), when Belgium-Luxembourg exported 5,800 metric 
tons of soybeans (and 100 metric tons of soybean oil. Also 
in 1953 Belgium Luxembourg exported 900 metric tons of 
soybean oil).

83. USDA Plant Inventory. 1958. Plant material introduced 
January 1 to December 31, 1953 (Nos. 204341 to 212042). 
No. 161. 299 p. April.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 204651-204653 (p. 17). “From Germany. Seeds 
presented Plant Breeding Institute, Weihenstephan bei 
Freising. Received Jan. 13, 1953.” Varieties: Dieckmann’s 
Heimkraft. Von Burklin-Wolf’s Wachenheimer. Strengs 
Weihenstephaner Schwarze.
 205083-205092 (p. 32). “From Israel. Seeds presented 
by the Ministry of Agriculture and Development, 
Agricultural Research Station, Rehovoth. Received Feb. 
2, 1953.” Names of varieties [all having Japanese names]: 
Akasaya, Ginshiro, I-Higo-Wase, Kumusume-Sai-I-go, 
Naruto-Hadaka, Norin-I-go, Norin-II-go, Sango-Waso, 
Shiro-Daizu, Shirohana-Sai-I-go.
 205384 (p. 45). “From Pakistan. Seeds presented by the 
American Embassy, Karachi. Received Feb. 16, 1953.”
 205899-205915 (p. 63). “From Thailand. Seeds 
presented by the American Embassy, Bangkok. Received 
March 10, 1953. Varieties: Laheng. Lobpuri. Ma Kam Lung 
A. Ma Kam Lung B. Ma Kam Lung C. Mae Rim. Mae Tang. 
Ringgit No. 317. San Patong Tung Farbut. Sri Samrong. 
Sumbing No. 452. Taklee. Tung Tam. USA-ARD-A. No. 27. 
No. 29. No. 520.
 206258 (p. 75). “From the Philippines. Seeds presented 
by H.K. Hayes, University of the Philippines, Laguna. 
Received March 23, 1953.” Variety: Headgreen.
 207643 and 207644 (p. 123). “From the Philippines 
Islands. Seeds presented by Ivan H. Miles, Manila. Received 
April 16, 1953. Varieties: No. 1. No. 2.
 207654 (p. 124). “From the Philippines Islands. Seeds 
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presented by the Director of Plant Industry, Bureau of Plant 
Industry, Manila. Received April 17, 1953. Varieties: Bilomi 
No. 3.
 20823 and 20824. “From Colombia. Seeds presented by 
the Universidad Nacional, Palmira. Received May 5, 1953. 
Varieties: Aksarben, Java.
 208429-208440 (p. 156-57). “From Nepal. Seeds 
collected by G.V. Bowers and Goran Knutsson, TCA, 
Kathmandu. Received May 12, 1953.” Descriptions of 
varieties: Black from Kathmandu Valley, Black from 
Marysyandi Khola, Brown from Thonje, Chocolate brown 
early variety from Kathmandu Valley, Chocolate brown late 
variety from Kathmandu Valley, White late variety from 
Kathmandu Valley, Mixed from Nalma (2), From Pokhara 
(4=No. 9-12). 208781-208789 (p. 168). “From Japan. Seeds 
presented by the Hyogo Agricultural College, Sasayawa. 
Received May 22, 1953. Varieties: Akazaya. Gin-Daizu. 
Kaikon-Mame. Kiyozi. Kosa-Mame. Tamanishiki. Tanbba-
kuro-daizu. Tookichi. Zyuninyoshi.
 209331-209340 (p. 191). “From Japan. Seeds presented 
to Tomio Nakane, Sapporo, Hokkaido. Received June 16, 
1953.” No. 1 through No. 10.
 209831-209839 (p. 210). “From India. Seeds presented 
by G.V. Bowers, American Embassy, New Delhi. Received 
May 12, 1953.” Selections made at the Bureau of Plant 
Industry, Soils, and Agricultural Engineering, Beltsville, 
Maryland, gave seeds that were brown, green, yellow, and 
black.
 209908 (p. 213). “From the Union of South Africa. 
Seeds presented by A. A. Pitout, Nylstroom, Transvaal. 
Received Aug. 12, 1953.” Variety has no name.
 209940 (p. 214). “From India. Seeds presented by Krafft 
Freiherr v. Crailsheim, Jr., Amerang, Bavaria, Germany. 
Received Aug. 1953.” One variety, unnamed. “Grown at 
Darjeeling, Bengal.”
 210016-210027 (p. 218). “From India. Seeds collected 
by Walter N. Koelz, Agricultural Explorer, Bureau of Plant 
Industry, Soils, and Agricultural Engineering, Beltsville, 
Maryland. Received Aug. 26, 1953. From Kolasib, North 
Lushai Hills, Assam.” Variety No. 210022 is local No. 
11808.
 210162-210164 (p. 224). From Burma. Seeds collected 
by Ishom Deshotels, American Embassy, Rangoon. Received 
Sept. 15, 1953.” No. 1, No. 2, No. 3.
 210178-210181 (p. 224). “From Taiwan. Seeds 
presented by Chia Huang, Ithaca, New York. Received Sept. 
18, 1953.” Two varieties: Seedcoat black. Seedcoat yellow.
 210348-210353 (p. 229). “From Mozambique. Seeds 
presented by Reparticao Tecnica de Agricultura, Lorenco 
Marques. Received Oct. 7, 1953.” Names of varieties: 
Dr. Sander’s Soja, Jubiltan 65, Jubiltan 67, Jubiltan 77, 
Mammoth Yellow, Potchefstroom 184. Note: This entry 
shows that soybeans were in Mozambique by 7 Oct. 1953. 
They were probably being cultivated in Mozambique by that 

time, but we cannot be sure. Address: Washington, DC.

84. 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.

85. Hashemite Kingdom of Jordan, Ministry of Agriculture, 
Department of Agricultural Research. 1958. Seventh annual 
report of the Deir Alla Research Station. Amman, Jordan. 73 
p. [Eng]
• Summary: The section titled “Fodder and forage crops 
1958” (p. 54) states: “Introducing such legumes like 
Berseem, Alfalfa, Vetches, Soya Beans, etc. helps to reserve 
soil fertility... The trials on forage and fodder crops were 
carried out on the following sites: Deir Alla. Wadi Yabis...”
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 On page 58 we read: “Forty fi ve varieties of grasses and 
legumes were sown at Deir Alla on 14.11.77 [i.e. 14 Nov. 
1957]. They included some of the varieties which were tried 
in the past and proved doubtful. The following varieties 
gave best growth while the other varieties which are not 
mentioned, either gave poor yields or could not continue 
growing: (Appendix 10).
 There follows table 37 (p. 58) titled “Deir Alla 1958.” 
The names of 20 varieties are listed including “Coja max 
[Soja max] (Soya bean),” Medicago sativa (alfalfa / lucerne) 
from 9 different countries, etc. For each variety is given the 
height (45 cm for soya bean) and the green yields in kg/
square meter (1.2 for soya bean). Note: This is the earliest 
document seen (Dec. 2007) that gives a clear date for the 
earliest cultivation of soybeans in Jordan, 14 Nov. 1957. But 
the sixth annual report strongly implies that soya beans were 
planted before Sept. 1957. Address: Deir Alla, Jordan.

86. Amaral, C.J.; van Veen, A.G. 1958. Appendix: National 
average food supplies. In: A.M. Altschul, ed. 1958. 
Processed Plant Protein Foodstuffs. New York: Academic 
Press. xv + 955 p. See p. 893-96. [2 ref]
• Summary: Table 1 shows the estimated per capita 
consumption of animal and vegetable protein in all countries 
which maintain food balance sheets (47 countries are listed 
with the total population and the consumption of animal 
and of vegetable protein, in grams per person per day). Fig. 
1 is a map of the world that shows the caloric content of 
national average food supplies. There are four categories: 
1. Over 2,700 calories per capita per day (includes most 
industrialized countries). 2. Between 2,700 and 2,200 
calories. 3. Under 2,200 calories. 4. Data not available. 
Figure 2 is a pie chart (dated Nov. 1952) showing that 58% 
of the world’s population consumes lass than 15 grams per 
person per day of animal, 17% consumes 15-30 grams, and 
25% consumes over 30 grams. Table II shows estimated 
protein consumption of the world population. Address: 2. 
Nutrition Div., FAO, Rome, Italy.

87. Bondi, A. 1958. Plant proteins. In: A.M. Altschul, 
ed. 1958. Processed Plant Protein Foodstuffs. New York: 
Academic Press. xv + 955 p. See p. 43-66. Chap. 3. [122 ref]
• Summary: Contents: Introduction. Seed proteins: General 
discussion (preparation, classifi cation), cereal proteins 
(protein content of cereals, types of proteins, proteins 
of wheat {incl. gluten}, proteins of barley, amino acid 
composition), dicotyledonous seed proteins, proteins of other 
seeds. Leaf proteins: Effect of age and conditions of growth, 
isolation of protein, amino acid composition. Proteins from 
other vegetative parts of fl owering plants. Proteins of lower 
plants. The non-protein nitrogen of plants. Synthesis of 
amino acids and proteins. Enzymes. Differences between 
plant and animal proteins. Summary and conclusions. 
Address: Agricultural Research Station, Rehovot, Israel.

88. Dean, R.F.A. 1958. Use of processed plant proteins as 
human food. In: A.M. Altschul, ed. 1958. Processed Plant 
Protein Foodstuffs. New York: Academic Press. xv + 955 p. 
See p. 205-47. Chap. 9. [99* ref]
• Summary: Contents: General considerations: Early sources 
of protein for human food, competition for food between 
man and his domestic animals, vegetarianism and vitamin 
B-12, protein requirements (of children, of adults). Plant 
proteins now in use: Foods that can be prepared in the home 
(cereals, legumes {incl. groundnuts, soybean}, sunfl ower 
seed, sesame), plant foods used after factory processing 
(cereals, legumes, sunfl ower seed meal, cottonseed meal). 
Other forms of plant food: Plankton, algae, food yeast, leaf 
proteins (p. 237-38). Future extensions of the use of plant 
proteins: The theoretical basis of selection, assessment of the 
value of foods intended for human consumption, practical 
measures for the future.
 In 1957 some 160,000 tons of soybeans were used to 
make tofu in Japan. “Magnesium or calcium salts are the 
precipitants of the curd from the soybean milk; the product 
is eaten by nearly every family in Japan with its breakfast 
miso-soup.”
 During World War II, the attempt was made to introduce 
soya as a food crop to Uganda. But “no instruction was given 
in the necessary details of preparation, with the result that the 
crop was very reasonably declared inedible by the Africans. 
They retain a violent prejudice against it and are suspicious 
that it has been added to any food, such as yellow corn meal, 
that they fi nd distasteful.
 “One of the most interesting methods for making soya 
edible has evolved in Indonesia and was described in full 
by Van Veen and Schaeffer (1950). It takes advantage of 
the ability of the mold Rhizopus oryzae to grow on the bean 
and alter its constituents... The product made from soya is 
called tempeh kedelee (kedelee = soybean).” Details of the 
production process are given. A description of natto and its 
composition is also given (p. 218).
 The section on algae gives detailed information on 
chlorella, a type photosynthetic single-cell protein. As early 
as 1954, Morimura and Tamiya in Japan were experimenting 
with the use of powdered Chlorella ellipsoidea in foods. 
Note: This is the earliest document seen (Aug. 1997–one 
of two documents) that mentions the use of algae or other 
photosynthetic single-cell protein as food.
 The section on leaf proteins (p. 237-39) begins: “Protein 
synthesis is one of the chief activities of the leaf, and 
proteins are comparable to animal proteins in their amino 
acid composition (Lugg 1949). The young leaf is especially 
rich in protein...” Pirie (1953) has suggested a process for 
recovering the leaf protein from the fi brous residue left after 
mechanical separation; the protein is usually very diffi cult to 
free. Pirie (1953) has also described the likely structure of an 
effi cient plant. “There are also obvious possibilities in such 
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abundant and little-used material as the leaves of sugarcane, 
cassava, and bananas” (p. 238-39).
 The section titled “Sesame” (p. 219-20) states that the 
Zande people of southwestern Sudan steep the seeds in 
water for a few minutes, then pound them lightly to loosen 
the outer coat. They then dry the seeds and the outer coat 
is sieved or winnowed away. The seeds are then roasted 
and ground to a paste, which is sometimes used to make a 
sauce (Culwick 1950). “The use of sesame as a sweetmeat or 
condiment is fairly widespread in the Near East. A sweetmeat 
called tahinya or tahina is made in the Gezira [Sudan] by 
cooking the roasted seeds in sugar; sometimes the seeds are 
crushed before the cooking, and sometimes not” (Culwick 
1951). Describes how to make the condiment. Address: 
Medical Research Council, Mulago Hospital, Kampala, 
Uganda.

89. FAO Production Yearbook. 1958--. Serial/periodical. 
Rome, Italy: Food and Agricultural Organization of the 
United Nations. Yearly. ca. 350 p. Supersedes the Yearbook 
of Food and Agricultural Statistics, Part I (1947-1957), 
which was superseded by Production Yearbook (1958-1975).
• Summary: Under soybeans, gives region/continent and 
nation, then statistics for soybean area, production, and yield 
for each soybean producing nation during the following time 
periods: 1948-1952, 1955, 1956, 1957. Regions and nations 
listed in the 1958 edition are: Europe: Czechoslovakia, 
Hungary, Italy, Romania, Yugoslavia.
 U.S.S.R.
 North and Central America: Canada, United States.
 South America: Argentina (in 1948-52 1,000 hectares 
produced on average 1,000 metric tons of soybeans per year. 
This remained unchanged in 1955-1957), Brazil (in 1948-52 
53,000 hectares produced on average 57,000 metric tons of 
soybeans per year. Production rose to 115,000 metric tons in 
1955, 122,000 in 1956, and 132,000 in 1957).
 Asia: Cambodia, China-Mainland, China-Taiwan, 
Indonesia-total (Java and Madura, Other islands), Japan, 
Korea-South, Philippines, Ryukyu Islands, Thailand, Turkey.
 In 1948-52, Turkey produced 2,000 metric tons of 
soybeans on 2,000 ha; yield: 860 kg/ha. Production in 
Turkey increased to 4,000 metric tons in 1955, then 5,000 
metric tons in 1956. Note: This is the earliest document seen 
(Dec. 2007) that gives soybean production or area statistics 
for Turkey or for the Middle East. This document contains 
the earliest production or area statistics seen for Turkey or 
the Middle East.
 Africa: Belgian Congo (production in villages), Ethiopia 
and Eritrea (Fed. of Ethiopia) (starting with 5,000 tonnes 
{metric tons} in 1948-1952), Nigeria (Fed. of), Rhodesia and 
Nyasaland (Fed. of Nyasaland), Ruanda-Urundi (production 
in villages), Tanganyika, Uganda (recorded sales), Union of 
South Africa (farms and estates).
 World total (excluding U.S.S.R.). Regional totals: 

Europe, North America, Latin America, Near East, Far East, 
Africa.
 Note that statistics for given years (e.g. 1948-52) 
may change as time passes; apparently this yearbook is 
periodically updating its statistics.

90. Mizrahi, B.Z. 1959. Slabs and tiles. Israeli Patent 
11,868. March 19. (Chem. Abst. 53:15526c). *
• Summary: Ground and polished artifi cial stone made of 
aluminous cement and mineral powders, such as basalt, 
quartz, and glass, become air- and moisture-resistant and 
acquire improved color and general appearance by rubbing 
with a soft cloth a quick-drying vegetable oil, e.g. linseed, 
castor, or soybean oil, into their surfaces until the oil is not 
visible to the eye.

91. Soybean Digest. 1959. 1-year market project in Israel. 
March. p. 24.
• Summary: “A contract for a 1-year market development 
project for U.S. soybeans and soybean products in Israel was 
recently signed by representatives of the Soybean Council of 
America, Inc., and the Israel Crushers Pool, Ltd., at Tel Aviv, 
Israel.
 “The contract will implement a program for expansion 
of the market in Israel for U.S. soybeans. It was signed 
by President Howard L. Roach for the Council, and by I. 
Zwirinsky and A.L. Lichtenstein for the Crushers Pool.
 “The agreement was the result of a survey made last 
fall by President Roach and by Fred R. Marti, the Council’s 
director for Europe. They concluded that Israel is a good and 
growing market for soybeans. The country imported over 3 
million bushels in 1958 in addition to vegetable oils under 
P.L. 480. Soybeans being imported from the United States 
are giving satisfaction in Israel.
 “There are nine processing plants in Israel. No livestock 
feed is being manufactured at the present time, but there 
is interest in it. The industry also wants information in the 
proper storage of soybeans. The program will provide for 
investigation of the possibility of increased use of fats and 
oils in vegetable shortening and in industry.
 “The Council will provide technical assistance in 
feeding tests with livestock and poultry. The program will 
include research on soy fl our usage, and investigation of the 
use of such soy products as soy sauce and other fermented 
products and soy sprouts in Israel.
 “All available public relations and educational avenues 
will be used to give the public information on soy products.
 “Visit Other Countries: President Roach and Ersel 
Walley, chairman of the market development committee 
of the American Soybean Association, were in charge of 
the Council’s soybean exhibit at the U.S. Small Industries 
Exhibition in New Delhi [India] Dec. 10-Jan. 10. They 
visited Japan, Hong Kong, Thailand, India, Lebanon, Israel, 
Turkey and Greece while abroad.
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 “In Turkey there is a growing pressure for higher food 
standards and a potential need for large quantities of soybean 
oil.
 “But due to a serious foreign trade imbalance, Turkey 
is actually exporting some soybeans grown along the Black 
Sea, which are basically needed at home.
 “The desirability of P.L. 480 sales of soybean oil and 
feed grains to Turkey cannot be ignored, and this should be 
coupled with a market development project, in the opinion of 
Roach and Walley.
 “They found Greece a potential market for soybean 
oil meal due to a trend toward a rapid development of the 
poultry industry and better rations for livestock.
 “Per capita consumption of fats and oils is low in 
Greece, but the basic need is for more protein.
 “The duty on soybean imports is prohibitive. Crushing 
facilities in Greece are idle many months each year due to a 
lack of oilseeds.
 “The olive oil industry is vital, and the industry is 
jealous of its position.
 “The two men recommended consideration of livestock 
feeding demonstrations using soybean oil meal in Greece.”
 A photo shows 5 men seated and 7 men standing around 
a conference table: “Signing the agreement at Tel Aviv. Left 
to right, seated, A.L. Lichtenstein, M. Berger, Howard L. 
Roach, I. Zwirinsky, and T. Leibowitz. Standing, J. Mazur, 
S.M. Ousiel, Ersel Walley, Russell Hudson, A. Shapira, 
George L. Peterson and Amous Yoder.”

92. 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.

93. Yaffe-Nof, Y. 1959. Personalities in agriculture: Eliahu 
Navot, pioneer of the soybean in Israel. DAVAR. July 23. *
• Summary: “The ‘soybean’ has been heard a lot of during 
recent years. This wonder-bean known the world over, is 
today also grown here, in Israel, in considerable quantities 
and many are being sustained by it. For our having it here we 
owe thanks to one man, the incomparable Eliahu Navot, the 
pioneer of agricultural experiments.
 “Eliahu Navot lives at Herzlia and his home there is 
something like a private experimental station. He is endowed 
with great patience and unlimited energy. For ten years he 
devoted himself wholeheartedly to the search for the strain of 
soybean most suitable to Israel’s climate.
 “Eliahu Navot is well known in many institutions and 
settlements, for he spares no effort to go from settlement to 
settlement and from institution to institution, everywhere 
giving directions and advice on how to raise soybeans 
and how to cook them. He has himself already prepared 
14 recipes, and is still going strong. Have any of you seen 
falafel made of soybean? In Herzlia this is already available.
 “The work of Eliahu Navot deserves appreciation. May 
he ‘harvest in rejoicing what he sowed with tears.’”

94. Adler, L.; Pomeranz, Y. 1959. Use of lecithin in 
production of bread containing defatted soya-fl our as a 
protein supplement. J. of the Science of Food and Agriculture 
(London) 10(8):449-56. Aug. [16 ref]
• Summary: The addition of soya-fl our to wheat fl our when 
making bread substantially increases both the protein quality 
and the nutritive value of the loaf–especially when the wheat 
fl our is of a low extraction rate (i.e., typical white fl our). 
However there exists a prejudice against the use of soya-
fl our in baked goods. British bakers have found that the 
maximum amount of soya fl our that can be incorporated into 
[white] breads is about 2%.
 In Israel, bread is made by a lean formula from a weak-
medium to low protein wheat; it contains no milk, sugar or 
shortening. The addition of lecithin together with defatted 
soy fl our is shown to give good results, so long as the 
optimum level or potassium bromate is also used.
 “To secure desirable baking results with addition of 
soya-bean fl our, it is necessary to use larger quantities of 
potassium bromate than is customary. Increased amounts 
of potassium bromate improved loaf volume and internal 
characteristics of bread.” Address: Ministry of Commerce 
and Industry Food Testing Lab., Haifa, Israel.

95. Sapin, P. 1959. Le soja dans le monde [The soybean in 
various countries of the world]. Bulletin Agricole du Congo 
Belge et du Ruanda-Urundi 50(4):897-948. Aug. [39 ref. Fre; 
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dut]
• Summary: This article focuses on soya at Yangambi in 
the Belgian Congo. Content: Introduction. 1. Historical and 
worldwide distribution. 2. Climatic adaptation: Comparison 
of the climates in Harbin (central Manchuria) and Yangambi 
(near the equator), photoperiodic and thermal characteristics 
of soybeans, comparative study of the behavior of soya at 
Yangambi and its main zones of cultivation, eco-climatic 
chart of soya, classifi cation of soybeans (des sojas) into 
fundamental climatic types and directives for the realization 
of their introduction to Yangambi.
 3. Selection: Classifi cation of the soybean varieties, 
genetics, and selection. 4. The cultivation of soya.
 5. Characteristics of forage and utilization: Green 
manure (engrais vert), pasture, green forage, silage, hay, 
grain. 6. Characteristics of the seed and its utilization: 
Composition of the seed, Oriental preparations based on soya 
(soy sprouts, soymilk, tofu, natto, Hamanatto, yuba, miso, 
soy sauce or shoyu), soy oil and by-products, soybean cake, 
use of soya in the West.
 7. A glance at soybean production. 8. The situation in the 
Belgian Congo.
 The author identifi ed a number of soybean varieties 
adapted to different ecological zones in the tropics, which 
helped soybeans spread to tropical countries, especially in 
Africa. Tables: (1) Utilization of soybeans (full page, p. 
922). (2) Alphabetical list of the soybean varieties introduced 
into Yangambi (p. 944-48). The table has two columns. (a) 
The names of the varieties listed alphabetically in French. 
(b) The country or U.S. state of origin, including Algeria, 
Australia, Borneo (divided among Indonesia {73%} to 
the south, Malaysia, and Brunei) Brazil, China (northern), 
Congo Republic (incl. Nioka), Cuba, Cyprus (Chypre in 
French), Dahomey, France, Iraq, Jamaica, Japan, Lithuania, 
Mauritius, Morocco (Rabat), Nigeria, Republic of the 
Congo (incl. Brazzaville), Rhodesia, Rwanda (Rubona), 
Spain, Tanganyika, Trinidad, USA (incl. Alabama, Arizona, 
Arkansas, Maryland). Address: Assistant à la Division des 
Plantes Vivrières de l’INÉAC, à Yangambi [Belgian Congo].

96. 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].

97. Soybean Digest. 1959. Soy fl our in bread in Austria and 
Israel. Oct. p. 22.
• Summary: “Israel recently passed a law requiring the use 
of 5% soy fl our in bread produced by commercial bakers in 
that country, as a means of fortifying the protein intake of her 
people.
 “Problems involved in such usage are being solved in 
conjunction with representatives of the Soybean Council [of 
America].
 “Austria has recently passed a law making up to 5% soy 
fl our or other protein sources permissible in bread baked for 
commercial distribution. This change in law is due largely to 
the Council’s efforts through local contacts in Austria.
 “Edward M. James, technical consultant to the Council 
on soybean oil, left in September for work in Israel with 
the oil refi ners and foods manufacturers there assisting in 
solution of problems of usage of soybean oil in the Israel 
economy.
 “A request for Dr. James to go to Egypt for similar work 
has been received, and the details worked out.”

98. Soybean Digest. 1959. Sonja Soya joins the Soybean 
Council. Oct. p. 22. Cover story.
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• Summary: “Above we introduce Sonja Soya, a new 
personality in the soybean world. You will be hearing from 
Sonja again, as she has been retained by the Soybean Council 
of America for demonstration and public relations work in 
various European countries.
 “One of Sonja Soya’s fi rst appearances will be at the 
human food seminar in the Canary Islands [a Spanish 
archipelago in the Atlantic Ocean] in October. She was in 
charge of food service at the U.S. exhibit at the Cologne, 
Germany, fair Sept. 26-Oct. 4 where soybeans and soybean 
products were displayed and toasted soybeans given away.
 “Later she will make appearances in Israel.
 “The [large] cover photo shows Sonja Soya exchanging 
notes on foods with Ludwig Schnitzbauer, head chef of the 
Atlantic Hotel, Hamburg, Germany.
 A small photo shows: “Sonja Soya and Georg Jaeger, 
head chef of the Hotel Graf Zeppelin, check on chicken fried 
in soybean oil.”

99. Soybean Digest. 1959. FAO sends Altschul on Israel 
mission. Oct. p. 22-23.
• Summary: “Dr. Aaron M. Altschul, U.S. Department of 
Agriculture scientist widely known for his research on seed 
proteins, will spend 60 days in Israel under the auspices of 
the Food and Agriculture Organization of the United Nations. 
While there he will guide Israeli scientists in their search for 
ways to improve that nation’s diet through increased use of 
available vegetable proteins.
 “Chief research chemist of the USDA’s Agricultural 
Research Service Southern Utilization Research and 
Development Division at New Orleans, Louisiana, Dr. 
Altschul has gained worldwide attention for his work on 
improving the nutritive value of cottonseed fl our as a protein 
source. Dr. Altschul, with his wife and youngest daughter, 
Judy, left New Orleans Sept. 20. During his 60-day stay in 
Israel, Dr. Altschul will be headquartered at Tel-Aviv.
 “Most of the world’s people live in areas having little 
or no milk and meat available as sources of proteins. This is 
particularly bad for children in the 1-to-5-year age bracket, 
since they have the highest need for body-building protein. 
Recently Dr. Altschul was in Guatemala where there is a 
major defi ciency of proteins available to youngsters. There 
corn fl our has been the staple food, and although corn has 
some protein, it is not suffi cient. Now a combination of 
corn fl our and cottonseed fl our developed at the Institute 
of Nutrition for Central America and Panama under the 
direction of Dr. N.S. Scrimshaw is being fed youngsters there 
and the protein value of a gruel made of these fl ours was 
found to be similar to milk.
 “Dr. Altschul points out that milk and meat will not 
become more plentiful in areas where they are already in 
short supply because of the exploding populations. As a 
result, he says, these people will have to depend more and 
more on vegetable proteins since each acre will produce 

three to fi ve times more vegetable protein than animal 
protein.
 “And the use of vegetable proteins does not always have 
to be in the form of a gruel or soup. Soybean and peanut 
proteins have been isolated and converted into foods that 
look and taste like wieners, sausage, and hamburger. As the 
work progresses, more and more types of foods with varying 
tastes must be developed from vegetable proteins.”

100. Ha’aretz (Israel). 1959. Remarkable achievements of 
the “Herzlia” soybean. Nov. 4. Economic column. *
• Summary: About Eliahu Navot, Israel’s soybean pioneer, 
one of the fi rst settlers of Herzlia. He is amically [sic, 
amicably] referred to as ‘the soybean monomaniac,’ and he 
developed this variety.
 “Mr. Navot has brought the seeds with him from a 
soybean study tour which took him to many countries in 
Europe, America and Australia. The seeds, which have 
been acclimatized in Mr. Navot’s private farm originally 
came from California. Following ten years of breeding and 
selection they are now distributed to farmers as well as to 
‘Yizur uFituah’, a cooperative society running several large 
farms...
 “During the Second World War, Prof. Weizmann told 
workers of the Agricultural Research Station at Rehovot 
that the successful cultivation of soybeans has priority over 
the production of cannons, because whereas cannons are 
of no use as a source of soybeans, soybeans may be turned 
into cannons. Yet the major use of soybean is food, as it is 
extremely nutritious.”
 Immediately after this article was published, a spate of 
other articles appeared.

101. Borshtein, I. (Enveri). 1959. The president of the state 
and ministers eat soybean dishes with the Navot family. 
Illustrierte Velt. Nov. 18. *
• Summary: About Eliahu Navot of Herzlia, Israel’s soybean 
pioneer. “With the Navot family you can eat fi sh and meat, 
bread and soup, cakes and even borsht [borscht]. And, having 
fi nished, and blessed God and your host, from whose table 
you have eaten, he will tell you his big secret, that all this 
food was made of that wonderplant, the soybean.
 “Mr. Eliahu Navot has with his soybean recipes 
entertained our President, Ministers, mayors and workers, 
and even prisoners in Tel-Mond... May his hands be 
blessed.”

102. Soybean Digest. 1960. Soybean Council of America, 
Inc.: Council-FAS in fi rst global contract. Jan. p. 24-25. 
Cover story.
• Summary:   “The fi rst export market development 
project ever written on a global basis for any commodity 
organization was approved and signed by USDA’s Foreign 
Agricultural Service and the Soybean Council of America, 
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Inc., in Washington [DC] the last of January.
 “Considered a major breakthrough for the soybean 
industry, the agreement designates over 40 countries for 
market development work utilizing foreign currencies 
acquired by USDA.
 “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.
 “Signing the contract were Howard L. Roach, Soybean 
Council president, and Max Myers, FAS administrator.
 “Basically, the agreement calls for 16 areas of 
exploratory work looking toward expansion of markets for 
soybeans and soybean products in the countries where the 
project will operate. Included will be studies and surveys to 
determine the factors restricting U.S. exports. Regulations 
of the various countries which affect the sale of oilseed 

products will be published. Foreign buyers will be assisted 
in obtaining soybeans and soybean products of the quality 
desired and in solving technical and sales problems in 
utilizing U.S. beans. Usage will be promoted at the consumer 
level through such efforts and demonstrations and seminars. 
Exchange of ideas, knowledge and technical information 
and experience between U.S. and foreign industries will be 
encouraged. There will be close coordination between the 
Council and FAS on all projects.
 “Countries in which market development work will be 
permitted using foreign currencies under the new global 
contract include Austria, Belgium, Brazil, British Guiana, 
Burma, Chile, Colombia, Cuba, Denmark, Ecuador, 
Egypt, Finland, France, Greece, Hong Kong, India, Iran, 
Ireland, Israel, Italy, Lebanon, Malaya, Mexico, Morocco, 
Netherlands, Norway, Pakistan, Peru, Poland, Portugal, 
Saudi Arabia, Singapore, Spain, Surinam, Sweden, Thailand, 
Turkey, United Kingdom, Venezuela, West Germany, West 
Indies Federation and Yugoslavia.
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 “The signing of the global contract is the culmination 
of 5 years of pioneering work in developing export markets 
by the American Soybean Association and the Soybean 
Council of America, Inc. During the past year the Council 
has been making intensive surveys of the market potentials 
for U.S. soybeans and products in many parts of the world, 
looking toward market development programs in many of the 
countries. The fi rst export market program on oilseeds ever 
undertaken jointly by the U.S. Department of Agriculture and 
a commodity group was sponsored by FAS and the American 
Soybean Association in Japan, beginning early in 1956. The 
program is still active with the Japanese American Soybean 
Institute as the operating agency. Japan is the leading foreign 
market for U.S. soybeans, and imported over 36 million 
bushels in the last marketing year.
 “The Soybean Council of America was organized in 
1956 to further expand the markets for soybeans and soybean 
products. The fi rst market development projects under the 
sponsorship of the Council and FAS followed the next year, 
in Spain and Italy.
 “The Council now has active market development 
projects in Israel, Germany, Egypt, Chile, Ecuador and 
Colombia, in addition to Spain and Italy.
 “The Cover Picture: The men in the picture were present 
at the signing in Washington, D.C., of the historic global 
contract that assures market development projects for U.S. 
soybeans and soybean products in 42 countries.
 “Standing left to right, John Sawyer, London, Ohio, 
Council director and past president of the American Soybean 
Association; Volorus H. Hougen, director foreign marketing 
branch, fats and oils division, Foreign Agricultural Service; 
Carle G. Simcox, Assumption, Illinois, Council director and 
president of the American Soybean Association; Robert G. 
Houghtlin, Chicago, Council secretary; and Geo. M. Strayer, 
Hudson, Iowa, executive director of the Council.
 “Seated, left to right, Max Myers, administrator FAS; 
Howard L. Roach, Plainfi eld, Iowa, Council president; and 
Walter W. Sikes, director fats and oils division, FAS.
 Photos show: (1) At the New Delhi World Agricultural 
Fair (India), visitors learn how shortening is made in a U.S. 
plant from Javier de Salas, of Madrid, Spain. De Salas, 
who is assistant director for Europe and the Near East for 
the Soybean Council of America, Inc., was in charge of the 
Council’s booth at the fair. A model of a U.S. vegetable oil 
refi nery and processing plant is in the foreground. (2) C.R. 
Weber, in charge of New Delhi exhibit. (3) R.G. Spears, in 
charge of Council’s exhibit in Bombay. (4) Don E. Edson 
will represent U.S. soybean industry at Verona, Italy, fair. 
(5) Mrs. Indira Gandhi, daughter of India’s Prime Minister 
Nehru, is shown the U.S. soybean exhibit by Javier de Salas 
of the Soybean Council.

103. 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: North America: 
Canada, United States. South America: Argentina, Brazil. 
Europe: Italy, Yugoslavia, Other Europe (excluding the 
USSR). USSR (in Europe and Asia). Africa: Belgian Congo 
and Ruanda Urundi, Nigeria, Union of South Africa. Asia: 
Turkey (in Europe and Asia), China (Mainland), Indonesia, 
Japan, Korea (South), Taiwan, Thailand. Totals.
 Note: Turkey produced 104,000 bu in 1950-1954, 
136,000 bu in 1957, 129,000 bu in 1958.
 (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, 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.
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 (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 
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 
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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.

104. Product Name:  Soybean Oil, Etzhazaith 50% Soybean 
Meal, Etzhazaith Soy Flour, Ground soybean hulls.
Manufacturer’s Name:  Etz-Hazaith Oil & Soap Industry.
Manufacturer’s Address:  Plant: Kiriat Arieh, near Petach-
Tikna, Israel. H. Leibovitz & Sons Ltd., P.O. Box 1282, Tel-
Aviv, Israel.  Phone: 911132-4.
Date of Introduction:  1960 March.
New Product–Documentation:  Soybean Bluebook. 1960. 
p. 80. “Foreign processors.” Tel-Aviv, Israel. 6 expellers. 
Capacity: 100 tonnes (metric tons) per day. French solvent 
[extraction plant]. Capacity: 150 tonnes per day. Storage 
capacity: 15,000 tonnes.
 Letters (e-mails) from Daniel Chajuss, soy expert in 
Israel. 2005. Dec. 1 and 3. “Defatted toasted soy fl our, made 
by fi ne milling of soybean meal, was manufactured and used 
quite extensively in Israel during the 1950s and 1960s as it 
was required by law to enrich with about 5% defatted soy 
fl our the ‘standard’ wheat fl our intended for standard and 
subsidized bread.” This was to ensure that the population had 
“at least basic protein nutrition in times when protein food 
was in shortage and food provided only by special coupons.”
 “’Etz Hazait,’ a soybean oil producing company founded 
by the Leibowitch family, was the largest manufacturer of 
soy fl our for use mainly in admixing to standard wheat fl our 
but the other oil mills [in Israel] also made soy fl our for this 
purpose. The production stopped in the 1970s as it was no 
longer required to add soy fl our to breads. The product was 
of poorer quality than is made today, but was well suited to 
the purpose.” “Etz Hazaith in Hebrew means “Olive Tree” 
and is always written as 2 words in Hebrew. Leibovitz is not 
a Hebrew word. Some people write it with “v” some with 
“w” depending on where the family lived before coming to 
Israel
 Note: This is the 2nd earliest known commercial 
soyfood product made in Israel or the Middle East.

105. Pomeranz, Y.; Lindner, C. 1960. A simple method 
for evaluation of heat treatment of soybean meal. J. of the 
American Oil Chemists’ Society 37(3):124-26. March. [30 
ref]

• Summary: “A simple and rapid method for estimating 
protein solubility of soybean meals on the basis of changes 
in the refractive index of dilute sodium hydroxide solution 
extracts was tested and found to be highly correlated with the 
usual protein solubility test.” Address: Government of Israel, 
Ministry of Commerce and Industry, Food Testing Lab., 
Haifa.

106. Strayer, George M. 1960. A new direction for U.S. 
agriculture! Vast numbers of people around the world would 
be happy to buy our farm products. Soybean Digest. March. 
p. 18-19.
• Summary: “Excerpts from a speech before the National 
Farm Institute in Des Moines, Iowa.
 “Perhaps we have made it too profi table for business–
and farmers–to store these (farm) commodities! Is there a 
possibility it has become more profi table to store than to sell? 
To collect storage charges from Uncle Sam... rather than to 
concentrate on merchandising our products?
 “Is it not possible that one of the New Directions in 
Foreign Agricultural Affairs may lead us to Europe, Asia, 
Africa and South America–where people have need for what 
we have? And where we will sell rather than store?
 “Vast numbers of people around the world would be 
happy to buy and to use some of the things we now produce.
 “There are markets for U.S. wheat. There are markets 
for corn, for rice, for cotton, for grain sorghums and other 
commodities. There are markets for lard, for cottonseed oil, 
soybean oil, for tallows and greases.
 “In many cases our products, produced to meet our 
market demands and standards, are not acceptable in the 
markets of other countries. The pure white, bland, colorless 
and odorless lard desired by the U.S. housewife is not 
acceptable to the German or Austrian who wants a porky 
odor and fl avor, and a darker colored lard. If we are going 
to ship lard to those countries we must ship the type of lard 
the housewife there wants–not what our housewife wants or 
what we want them to have.
 “In the period during and since the war we seem to have 
acquired a complete disregard for the demands of the export 
consumers. We have taken the attitude that they can buy what 
we have as we have it–and like it. They are not doing so. 
They have not done so. They will not do so. If we are going 
to sell in export markets we must learn to produce what the 
buyer wants, in the form he wants it, and at a price he can 
pay. Let me illustrate what can be done by the experience 
of the industry with which I work–soybeans. Since 1946 we 
have pushed soybean production from 180 million bushels 
to 250 million, to 325 million, then to 400 million, to 500 
million and now to nearly 600 million bushels. Almost 25 
million acres have been removed from corn, oats, wheat, 
cotton and hay and transferred to the soybean crop.
 “U.S. Largest Exporter: Today the United States is the 
world’s largest net exporter of fats and oils and oilseeds. In 
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1940 we were the world’s largest importers. Where have the 
soybeans gone? Last year we exported 110 million bushels–1 
bushel out of every 5 produced. The crop from 4 acres out 
of every 20 acres of soybeans was sold into markets that did 
not even exist 12 years ago! Japan bought almost 40 million 
bushels, the European countries bought 45 million bushels–
and every bushel was sold for dollars and only dollars!
 “In addition the oil from another 120 million bushels 
of soybeans went into export markets, so that in terms of oil 
more than 2 bushels out of every 5 of U.S. soybeans were 
sold to customers who did not exist 12 years ago. On top 
of that 512,000 tons of U.S. soybean meal went into export 
markets–also for dollars and only dollars.
 “To add to the story we have produced for the U.S. 
farmer the supplies of protein that have made it possible to 
produce livestock products more effi ciently and cheaply than 
ever before in U.S. history.
 “How were these soybean sales made? How were the 
markets developed? By exactly the same way every other 
commodity group will have to do its job of merchandising. 
By planning, by hard work, by tramping the market places 
of the world day after day contacting the men in government 
and in the private trade who are the potential buyers of our 
products.
 “In 1956 we worked out a market development program 
in conjunction with Foreign Agricultural Service of the U.S. 
Department of Agriculture under which Japanese yen funds 
accrued to the U.S. government were made available to us 
for expenditure in Japan in developing soybean markets. I 
want to point out again that no soybeans were sold for yen–
all soybean sales, 40 million bushels to Japan last year, were 
made for dollars.
 “Since 1956 we have worked steadily with the 
oilseed crushers association, the miso association, the 
tofu association, the shoyu association and the importers 
association through the Japanese American Soybean 
Institute which is made up of these fi ve Japanese trade 
groups plus our American Soybean Association. By utilizing 
contributions from these fi ve trade groups, the yen funds 
made available by FAS, and dollar funds of our own, we 
have carried on a concentrated educational campaign on 
soybean food products.
 “Cooking Demonstrations: We have worked through 
the Japan Nutrition Association, the Food Life Improvement 
Association, the tofu, miso and shoyu associations 
in conducting thousands on thousands of cooking 
demonstrations where the value of soy protein and fat have 
been demonstrated and told. We have produced a motion 
picture fi lm used for thousands of showings, which has now 
been seen by a good percentage of the total population of 
Japan.
 “We brought two leading Japanese scientists to the 
United States to spend a year working at the Northern 
Regional Research Laboratory of USDA at Peoria, Illinois, 

on proper usage of U.S. soybeans in manufacturing 
Japanese-type food products. For the past 2 years we have 
cooperated with the Western Wheat Associates, Inc., in 
the operation of 12 kitchen buses that travel all over Japan 
giving cooking demonstrations on proper usage of wheat and 
soybean food products in feeding the Japanese family.
 “To Japan the soybean is the major source of the protein 
you and I get from milk, meat and eggs. Soybeans supply 
the major part of their protein–and a good part of their fat 
intake. The intake of both by the average Japanese is far 
below minimum nutritional levels [whatever that means]. 
Consumption has been increased materially in 5 years–and 
still has far to go before reaching proper levels. Thus we 
have not reached maximum exports to Japan and we are 
continuing our work there.
 “In Japan we are (a) educating, (b) selling, (c) studying 
market demands and providing our commodity in the 
form desired by that market, (d) servicing our accounts, 
(e) eliminating and carrying on research designed to more 
advantageously utilize greater quantities of U.S. soybeans in 
the Japanese economy, and (f) working with Japanese trade 
groups to remove or minimize restrictions, duties and other 
deterrents to imports of U.S. soybeans into Japan.
 “In the European countries similar programs are now 
being conducted in Spain, Italy, Germany and Israel. All are 
tailored to fi t the local situation. In Spain and Italy major 
emphasis has been on soybean oil sales to supplement 
inadequate olive oil crops... We feel there are tremendous 
potential markets for a high quality and low priced edible 
oil such as soybean oil. In one recent year Spain has taken 
300,000 tons of U.S. soybean oil. The Spanish are fi nding 
it acceptable, they are learning to use it, and they offer a 
longtime market for increasing quantities of U.S. soybean 
oil. Egypt, Turkey, Greece and other countries in the 
Mediterranean area offer similar market possibilities.
 “Along with soybean oil sales we also talk about 
soybean oil meal and its value in livestock feeding. Last year 
Italy purchased–for dollars–over 80,000 tons of U.S. soybean 
oil meal. Spain is also making sizable purchases of meal.
 “The exporting of one-fi fth of our soybean crop, one-
fi fth of the oil from the soybean crop, and the meal from 
another 25 million bushels of soybeans has been brought 
about by hard work by a lot of people in a great many places 
all over the world.
 “Our men, along with representatives of the fats and 
oils division of USDA’s Foreign Agricultural Service, have 
visited 40 countries of the world in the past 18 months 
surveying the potential markets for U.S. soybeans and 
soybean products, and at the same time analyzing supplies 
and competition from other products.
 “In the past month the Soybean Council [of America] 
has signed a ‘global market development agreement’ with 
Foreign Agricultural Service that will enable us to use certain 
amounts of foreign currencies which are the property of the 
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U.S. government, accrued from sales of surplus agricultural 
commodities, in some 40 countries of the world. This global 
agreement is the fi rst of this type ever signed, and represents 
the experience gained in work in this fi eld in the past 5 years.
 “The Job to Be Done: Why do I relate this story of 
soybean sales? Because it represents the type of work other 
commodity groups must do in markets around the world if 
we are to solve our problems of overabundance. It represents 
a ‘new direction’ in our foreign agricultural affairs. It 
represents the type of job that other producers must do if 
they are to remain in business on their present scale.
 “There remains, in my estimation, but one group 
qualifi ed to do this job–the commodity organizations 
representing individual commodities... The one solution, it 
seems to me, is for the producers of each major commodity 
for which there is an export market or a potential export 
market to pool their efforts, organize themselves and go 
about their job. Until they do so the job will go undone–or 
government may try to do the job as a result of political 
pressure.”
 A photo shows: U.S. soybean meal arriving in Spain, 
in burlap sacks on one pallet hoisted off a ship. The meal 
was donated by a U.S. processing [crushing] fi rm for 
experimental purposes. Address: Executive Vice President 
and Secretary-Treasurer, American Soybean Assoc. [Hudson, 
Iowa].

107. Strayer, George M. 1960. Editor’s desk: Are direct sales 
out? Soybean Digest. March. p. 4.
• Summary: “Deliveries of U.S. soybeans containing more 
than the allowable level of morning glory and/or bindweed 
seed continue to create problems in Japan. To ship foreign 
material from farm to elevator to terminal and/or to point 
of export, handle it many times, ship it to Japan, and then 
have to clean it out and throw it away does not make good 
sense. For those buyers who must have clean beans we must 
provide the mechanism to assure them of such deliveries. 
This subject has been mentioned on this page several times 
in recent months.
 “Perhaps I am a maverick. I see nothing in our grain 
grading standards and in our customs and methods of 
handling soybeans that is sacred. If the standards, which 
admittedly were developed for carbohydrate crops and not 
for soybeans, do not fi ll our needs, then in my estimation 
we should amend them or otherwise provide protection for 
the buyer of U.S. soybeans. If we refuse to do so we risk our 
market. Reports reaching me from Israel, Japan, Norway 
and Germany indicate that buyers prefer Chinese soybeans 
over ours, in spite of our higher oil content, because they 
are cleaner. This has existed for years. Our standards were 
changed once, and certainly the objections are fewer and less 
violent than they were before.
 “Most of the soybeans containing morning glory seed 
come from one general area of the United States. Over a 

period of time growers will eliminate this weed and the 
problems it is creating for us. In the meantime the buyers 
will go to those areas where clean soybeans are produced. 
The price advantage enjoyed by the producers located close 
to ports will be lost. Good beans will go by their doors to 
the export market, take the price advantage, force the beans 
containing morning glory seed to go to processing plants.
 “But why should it take us years to make one small 
needed change in the information that can be carried on a 
grain grading certifi cate? Why should a potential market be 
jeopardized because a few objections are voiced against any 
move to change the status quo? When our major buyer wants 
a determination of morning glory seed content shown, why 
can it not be done?
 “The cheap, effi cient way to handle soybeans is in bulk, 
in large quantities. That manner of handling will result in 
sales of the greatest possible bushelage of soybeans. But 
if the grain grading section of USDA will not provide the 
mechanism to assure buyers of satisfactory deliveries then 
we will see a great trend toward direct sales, on a recleaned 
basis, handled on an identity preserved basis. No local or 
federal inspections will be needed. Contracts will circumvent 
such inspections, provide for direct negotiation.
 “In my estimation the U.S. grades and grading standards 
have been good. They should be changed to fi t the needs 
of today. If they are not–then perhaps so far as soybean 
sales are concerned other mechanisms of sales will replace 
Federal Grading. Perhaps our industry will be better off for 
it–but it would be totally unnecessary if administration were 
realistic.”
 Note: This is the earliest document seen (Aug. 2021) 
that contains the term “identity preserved” in connection 
with soybeans. Address: Executive Vice President and 
Secretary-Treasurer, American Soybean Assoc. [Hudson, 
Iowa].

108. Compost Science. 1960--. Serial/periodical. Emmaus, 
Pennsylvania: Rodale Press. Jerome I. Rodale, editor and 
publisher. Vol. 1, No. 1. spring 1960.
• Summary: Published quarterly from 1960 to 1969, then 
bimonthly (once every 2 months) from 1970 until the last 
issue in Nov/Dec. 1977. Continued by Compost Science / 
Land Utilization. The contents of Vol. 1, No. 1 (Spring 1960) 
are:
 Materials-Handling Methods for City Composting, by 
H.B. Gotaas, Dean, The Technology Institute, Northwestern 
University
 Using Organic Wastes in Agriculture, by Stephen J. 
Toth, Professor of Soils, Rutgers University [New Jersey]
 Marketing of Large Amounts of Compost, by Robert 
Rodale, Editor, Organic Gardening and Farming
 How One City Sells Its Sludge, by Clifford E. Irving, 
Superintendent, Bureau of Sewage Treatment, Schenectady; 
New York
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 Composting Municipal Garbage in Israel, by Hillel 
Shuval, chief Sanitary Engineer, Jerusalem
 Composting Wood Wastes With Other Organic 
Materials, by Stanley P. Gessel, Associate Professor of Forest 
Soils, University, of Washington [St. Louis, Missouri]
 Composting Around The World, by John R. Snell; 
Principal, Michigan Associates
 Rate of Oxygen Consumption and Respiratory Quotients 
during the Aerobic Decomposition of a Synthetic Garbage, 
by K.L. Schulze, Assistant Professor, Dept. of Civil 
Engineering; Michigan State University
 Cannery Waste Disposal by Spray Irrigation, by Helmer 
Monson, Manager, Civil Engineering, Green Giant Company
 Composting Manure, by Anaerobic Methods
 Compost News.

“Compost Science is a quarterly journal covering the 
entire fi eld of large-scale composting. It will provide the 
technical, scientifi c and practical information that will 
enable the composting process to achieve its fullest state of 
development as a means for conversion of municipal and 
industrial wastes into useful products.” Address: Emmaus, 
Pennsylvania.

109. Olomucki, Eugenia; Bornstein, S. 1960. The dye 
absorption test for the evaluation of soybean meal quality. 
J. of the Association of Offi cial Agricultural Chemists 
43(2):440-42. May. [2 ref]
• Summary: “Since processed soybean oil meal is being used 
increasingly for animal feeding throughout the world, a rapid 
laboratory test for control of meal processing is needed.” A 
dye absorption test was developed and is now being used 
in this lab for “routine testing of commercial soybean oil 
meals.” Address: Agricultural Research Station, Rehovot, 
Israel.

110. Tiner, Hugh M. 1960. Meals for Millions: A 3-cent 
‘lunch’ fi ghts hunger and malnutrition. Rotarian (The) 
96(5):51. May.
• Summary: Tells the story of Clifford Clinton, Meals for 
Millions, and MPF (Multi-Purpose Food). Describes how 
many different Rotary Clubs in the USA have sent MPF 
overseas for use in relief and rehabilitation projects in Costa 
Rica, Portugal, Greece, Korea, Mexico, Ceylon, Hong Kong, 
and India. “Last year $247,000 poured into the Foundation’s 
headquarters on Seventh Street in Los Angeles and sent 
‘meals’ on their way to the hungry.
 “But the chief aim of the Foundation is to aid 
Governments in developing their own versions of MPF, 
using food products of their regions. An Indian version, 
based on peanuts, is already in production, and the building 
of nine plants has been authorized for this purpose. A soy-
based MPF is being produced in Brazil. Research is going 
ahead in the Philippines to develop MPF-type food with 
fi sh and coconut meal, in Mexico with soy, in Iraq with 

sesame and dates, and in the South Pacifi c with coconuts. 
Independent, self-supporting Meals for Millions affi liates 
are active in Brazil, Burma, Ceylon, Formosa, Hawaii, 
India, Israel, Japan, Mexico, Pakistan, the Philippines, 
and Thailand, studying, interpreting, and expanding the 
program.” Address: Former president, George Pepperdine 
College; Past Distirct Governor, Rotary International; 
Rotarian, San Diego, California.

111. Guggenheim, K.; Friedmann, Naomi. 1960. Effect 
of extraction rate of fl our and of supplementation with 
soya meal on the nutritive value of bread proteins. Food 
Technology 14(6):298-300. June. [17 ref]
• Summary: It has been shown repeatedly that the nutritional 
value of wheat fl our proteins rises with the “extraction 
rate.” Note: White fl our has an extraction rate of about 72%, 
whereas wholewheat fl our is 90%. It is also well known 
that adding soya meal [or fl our] to wheat fl our improves 
the nutritional value of its proteins. Table 1 shows detailed 
results. Address: Lab. of Nutrition, Dep. of Biochemistry, 
Hebrew Univ.–Hadassah Medical School, Jerusalem, Israel.

112. Product Name:  Soyatamin.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  Israel.
Date of Introduction:  1960 June.
Ingredients:  Soy fl our.
New Product–Documentation:  J. Mazur. Soybean Digest. 
1961. June. p. 45. “Role of soy products in Israel.” “An 
infant food preparation called ‘Soyatamin’ has been on 
the market for the last year. This product contains a high 
percentage of specially prepared soy fl our...”
 Letters (e-mails) from Daniel Chajuss, soy expert in 
Israel. 2005. Dec. 1 and 3. “Soyatamin was made in the 
1960s and 1970s by a small company (a one man show). It 
was made, as I recall, from ground cooked (toasted) full-fat 
soybeans and was used in various foods as an additive. It 
was an interesting product, but again was not produced in 
the late 1970s. I do not recall the manufacturer’s name but I 
do recall the product.” “I am not sure where Soyatamin was 
made in Israel. I vaguely recall the product packed in small 
(about 200-500 gm) paper packages and sold to household 
consumers. It had a slight brownish yellow color and a slight 
soy fl avor. It was not a big commercial success and the 
turnover was small.
 Note: This is the 2nd earliest known commercial soy 
product made in Israel or the Middle East.

113. 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 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   77

© Copyright Soyinfo Center 2021

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.

114. Marti, Fred R. 1960. European operations of the 
Soybean Council: The total U.S. production of soybeans 
could easily be absorbed by the world market. Soybean 
Digest. Sept. p. 45-47.
• Summary: “My remarks will be limited to:
 “1–Some of the activities that the Soybean Council has 
undertaken and is currently planning in market development 
work overseas.
 “2–Plans to implement programs under the World 
Agreement which now covers 52 countries.
 “3–The results achieved to date.
 “4–General comments.
 “Some promotional activities used by the Soybean 
Council overseas to promote sales of soybeans and soybean 
products follow:
 “1–Seminars, oil and protein (animal and human).
 “2–Fairs, country and local.
 “3–Publications, such as the Spanish Nutrition and Oil 
publication which goes out every 2 months to appropriate 
people in Spain.
 “4–Law Digest; such as the Margarine Story in Italy and 
compiling information on the common market and related 
activities which are very helpful in our appearances before 
GATT.
 “5–Marketing and technical assistance–an example 
being Dr. Edward James assisting the vegetable oil people 
in utilizing soybean oil in Spain, Israel, Italy, Egypt and 
Pakistan this past spring.
 “6–Foreign visitors to the United States. The example 
we have here is the Spanish oil and feed team and the 
president of the Israel Oil Seed Crushers Pool.
 “7–In addition to the foregoing media our story is told 
through the farm magazines, appropriate newspapers, radio 
and television in countries where we have active programs 

and a trained staff to properly carry out promotion activities. 
One of the most effective ways of promoting the exchange of 
ideas is direct business tieups by executives of the soybean 
industry with the overseas counterparts.
 “Council Offi ces:
 “I would like to tell you some of our plans and hopes 
for the future. We now have a Soybean Council offi ce in 
Bombay, India, which is under the direction of Ferroze 
Nallaseth.
 “The Spanish offi ce, located at Madrid, is under the 
direction of Javier de Salas.
 “Our Italian offi ce, located at Rome, is under the 
direction of Dominic J. Marcello. The Rome offi ce also 
houses the overseas staff which assists in the overseas 
country programs, the channel of communication being the 
country offi ces through the Rome overseas offi ce through the 
home offi ce at Waterloo [Iowa].
 “The Benelux offi ce located at Rotterdam is under the 
direction of William A. Luykx. Offi ce space in Rotterdam 
is in conjunction with the Great Plains Wheat Association, 
while our Rome offi ce space is shared by the Feed Grains 
Council.
 “The Israeli offi ce located in Jerusalem is headed up by 
Joseph Mazur.
 “Our German offi ce at Hamburg is represented by Dr. 
Leonhard Lennerts, who is an employee of the German 
Oil Seed Crushers. This program is being expanded and a 
small country staff is being employed by the Council for our 
Hamburg offi ce.
 “Further plans call for a small country offi ce that 
will be located in Copenhagen or Stockholm to serve the 
Scandinavian countries.
 “Within the next year we have plans to open small 
country offi ces in Belgrade [Yugoslavia], Cairo [Egypt], 
Teheran [Iran], Karachi [Pakistan], and London [England], 
provided suffi cient 104A funds are made available for our 
use. This will give us good representation and offer an 
excellent opportunity to continue to increase exports of 
soybeans and soybean products in these areas.
 “Other countries listed in the World Agreement will 
be covered periodically by the home and overseas staffs. 
Ground work will be laid for small country programs where 
opportunities seem greatest.
 “In order to effectively promote soybeans and soybean 
products, our experience has shown it is necessary to have 
a full-time representative staff in a country to work directly 
with local industrial groups and government offi cials on joint 
promotion programs. You have to call on people and solicit 
business. You can’t wait for them to call on you or do the 
job with periodic visits. To do the job, it is necessary to have 
direct representation in that country.
 “A trip made to 17 Middle East and European countries 
during February and March 1960 by Council and FAS 
[USDA’s Foreign Agricultural Service] representatives again 
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pointed out the need for market development work. Local 
cooperative groups in these countries told representatives 
of the Council’s good work they had observed and said 
they were ready to go on a joint promotion program now. 
Concurrence for such a program from almost all agricultural 
attaches was obtained.
 “Of these countries, besides the four where programs 
are under way, only one, Yugoslavia, had suffi cient 104A 
funds earmarked for program operations. However, enough 
money was allocated for limited program operations in India, 
Pakistan, and Netherlands for 1960-61. By having active 
country programs in these countries in 1961, possible sales 
may reach over 1 million metric tons of soybean oil; 300,000 
metric tons of soybean meal; and 1 million metric tons of 
soybeans.
 “I would like to point out some of the results that have 
been achieved where we have active programs.
 “1–Results obtained in Italy show imports of soybeans 
and soybean products valued at $17 million for the fi rst 6 
months of 1960. This was the total value for 1959 imports. 
This compares with $12 million in 1958 and $8 million in 
1957. Member fi rms of the Soybean Council have made 
arrangements with Italian counterparts to increase soybean 
processing capacity. The increased processing of soybeans 
in foreign markets is directly refl ected in increased demand 
for oil since soybeans yield only one-half as much oil as 
peanuts and only one-third as much as copra. Germany is 
an example. In spite of record processing in the fi rst part of 
1960, Germany still purchased 20,000 tons of soybean oil 
from the United States in the fi rst 4 months of 1960.
 “U.S. soybean oil exports to Spain averaged 36 million 
pounds in 1950-54; and increased to 335 million pounds in 
1956-57; 382 million pounds in 1957-58; and 446 million in 
1958-59.
 “U.S. soybean meal exports to Spain increased from 
100 metric tons in 1954-55 to 21,000 metric tons in 1958-
59. There has been a gradual increase in the per capita 
consumption of vegetable oil in Spain. Soybean oil is being 
introduced into new non-food products in Spain, including 
paint.
 “Council activities in Spain have established in that 
country one of the important markets for U.S. soybean oil–
with annual average imports in excess of 150,000 tons. Two 
or 3 years ago, Spanish government regulations authorized 
blends of soybean oil with olive oil. These blends prejudiced 
soybean oil in consumer channels because of the low quality 
of olive oil used. Later, however, when high quality olive 
oil was blended with soybean oil, immediate acceptance of 
U.S. soybean oil resulted and is continuing, as evidenced by 
increasing demand for this product.
 “Work in Israel: Israel hopes to import 200,000 metric 
tons of soybeans in 1960-61 or over 100,000 metric tons 
for each 1 million population. Israel has the highest per 
capita consumption of soybeans and soybean products in the 

world. This is an indication of what can be achieved in other 
countries. Because of intensive and extensive efforts of the 
Council in Israel, which program is now in the beginning 
of the second year, Israel has accepted soybean oil as the 
preferred cooking and salad oil of that nation. Israel is a 
showplace. Advances made here are quickly known in other 
countries.
 “U.S. soybean exports to Israel have increased as 
follows: 1957-58, 110,000 tons; 1958-59, 128,000 tons; 
estimated 1959-60, 165,000 tons.
 “Prior to 1957, the United States shipped no soybean 
oil to Israel. In 1957-58 and 1958-59, United States exports 
of soybean and cottonseed oil to Israel averaged about 
15 million pounds annually. U.S. technical assistance to 
the Israel Mixed Feed Association and fl our millers has 
improved feeding techniques and the quality of domestic 
fl our production, and expanded the use of soy protein. 
Everywhere, people are interested in soya protein and request 
information on it.” Continued. Address: PhD, Director of 
Overseas Operations, Soybean Council of America, Italy.

115. Marti, Fred R. 1960. European operations of the 
Soybean Council: The total U.S. production of soybeans 
could easily be absorbed by the world market (Continued–
Document part II). Soybean Digest. Sept. p. 45-47.
• Summary: “West Germany is the United States’ most 
important dollar market. In 1958-59 Germany imported 
430,000 metric tons of soybeans from the United States. 
Bean imports for 1959-60 are expected to reach over 650,000 
metric tons. Vegetable oil imports from the United States 
are expected to reach 125,000 metric tons in 1959-60, or 
double those of the previous year. Soybean meal imports are 
expected to reach 100,000 metric tons for 1959-60 compared 
to only 7,600 the previous year. The Council emphasized the 
value of high quality margarine produced with soybean oil 
as a major ingredient at relatively low prices and available 
in dependable supply. Increased exports of U.S. soybean 
oil is proof of the acceptability in Germany of margarine 
containing soybean oil.
 “As a result of Soybean Council programs, it is 
estimated that over two-thirds of all U.S. processed soybean 
oil and meal imported into Europe and the Near East this 
year will go to these four countries, as well as over one-third 
of soybean exports. In fact, it is now estimated that over 50% 
of all the U.S. vegetable oil imports from the United States 
will go to these four countries in 1959-60.
 “The importance of the export market is shown by the 
fact that currently every third bushel of beans produced 
in the United States is exported as soybeans or soybean 
products.
 “Member fi rms of the Soybean Council now have or are 
planning to grant licensing agreements on patents in Spain, 
Italy, Germany and Israel. Limited Council activities in other 
countries have stimulated similar arrangements there.
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 “The surface has only been scratched for increasing the 
consumption of soybeans and soybean products in foreign 
markets. With the margarine, shortening, and mixed feed 
industries just getting under way in most of these countries 
there is an excellent opportunity for expanding oil and 
protein sales. This, coupled with the high interest in soy 
fl our, isolated proteins, lecithin, etc., presents the opportunity 
of a lifetime to get the soybean industry fi rmly established 
in foreign markets. Other nations are viewing our promotion 
work in the fats and oils fi eld and have requested the 
Soybean Council’s assistance to help them. Examples were 
given by President Roach in his remarks.
 “General Comments The interest generated concerning 
soybeans and soybean products, as elsewhere, is very high. 
In fact it is so high that one of the fi rst questions asked by 
people when the soybean story is told them is, ‘How can we 
grow more soybeans?’
 “In addition to pointing out why the United States 
is the largest producer of soybeans because of climatic 
conditions, mechanical harvesting equipment, etc., we still 
offer them limited information on growing soybeans for 
these reasons: We know they can only grow a small amount 
because of economic or climatic factors in most countries. 
This maintains the interest which, by having a few soybean 
growers in a country, puts the local government in a most 
favorable position when it comes to the importation of 
soybeans and soybean products regarding tariffs and so forth. 
This opens up markets tremendously and offers us unlimited 
possibilities for sales of soybean and soybean products.
 “The potential markets for soybeans and soybean 
products are unlimited and today’s total U.S. production 
could easily be absorbed in the world market. The legislative 
machinery that has been set up to promote foreign markets 
gives the industry the greatest opportunity it has ever had to 
expand and increase these markets.”
 A portrait photo shows Dr. Fred R. Marti. Address: 
PhD, Director of Overseas Operations, Soybean Council of 
America, Italy.

116. Roach, Howard L. 1960. Overseas markets for 
agricultural products: In food the United States has the 
greatest weapon, but we still do not know how to use it. 
Soybean Digest. Sept. p. 40, 42-44.
• Summary: This long article begins: “You are all familiar 
with the story of the growth of the soybean production in the 
United States. In the brief span of 20 years we have moved 
from a production of about 78 million bushels to an expected 
harvest of 557 million bushels in 1960. Much of that growth 
has taken place since 1954 and I am sure that all of you are 
aware that the years of this great growth were ones in which 
abundant expanding production of agricultural products was 
unlikely to win a medal of merit.
 “In those years the Congress wrestled with the problem 
of what to do with our expanding production and Uncle Sam 

collected some $10 billion worth of feed and food grains, 
cotton fi ber and other assorted agricultural products into his 
benevolent storage bosom. The cry was to cut production, 
not expand it.
 “Here is the dramatic story of the soybean industry.
 “In 1948 farmers had a capital investment of land on 
which soybeans were grown of $1,618,438,000 and if we 
add to this fi gure the value of machinery needed to plant, till 
and harvest the crop in that year, we come up with a total 
capital investment of $1,965,488,000. A rough estimate of 
capital investment in crushing plants in 1948 is $150 million, 
which added to the farm investment makes a total of industry 
investment in 1948 of in excess of $2 billion. A decade, 10 
years later in 1958 which by the way is the last year fi gures 
are complete, we fi nd that the farmer had invested in land to 
grow the 1958 crop $5,544,800,000 and by adding the cost 
of machinery required to handle the crop we have a total 
capital investment of $6,381,300,000. During this decade the 
capital investment in crushing plants rose to a total of $275 
million, which added to the farm investment totaled in excess 
of $6½ billion invested in industry.
 “While the major political parties are quibbling about 
whether the so-called ‘growth factor’ of America should be 
3% or 5%, ours is a segment that shows over 12% growth 
factor per year for the last decade. To this fact we point with 
pride.
 “Fortunately, the soybean producers and the processors 
were not pushing for a medal in this fabulous story of 
expanding production, a production that raised this crop 
from a minor position in our agriculture to the fourth most 
important, dollarwise, and much more nutritionally, in our 
fi eld crops.
 “We have done such a good job that this booming 
production has never added to the existing surplus problem 
or created one of its own. In my book this is a record to tell 
others about.
 “Further, I could point out that the acres that have gone 
into soybeans have come directly from acres that could have 
been contributing to a further enlarged production of corn, 
wheat, or any of the crops now in surplus. During the past 
4 years the Soybean Council of America has served as one 
of the tools in making this dramatic story come true through 
a program of worldwide market development. This market 
development program was under way before SBC came into 
being through the efforts of the ASA. Substantial market 
development had been started in Japan and surveys indicated 
possibilities in other parts of the world.
 “It was in 1955 that forward looking growers and 
processors realized that more could be done in the fi eld 
of market development abroad by working together as a 
single industry than could ever be done by processors and 
growers working separately. There was the danger of either 
duplicating each other’s efforts or of working at cross 
purposes. Hence the Soybean Council of America. My 
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assignment here today is a report of SBC’s accomplishment 
to date.
 “The fi rst program of the SBC began in Spain. It is no 
secret that Spain was a traditional and historic producer of 
olive oil. The natural reaction there was that soybean oil was 
an undesirable competitor for the home product. Today, with 
the cooperation of the farsighted citizens of Spain, and with 
SBC working in cooperation with the Foreign Agricultural 
Service of the U.S. Department of Agriculture and the 
Department of State, the situation is completely reversed.
 “Global Contract: The accomplishments have been 
recognized by our U.S. Department of Agriculture and 
our government when, through the Foreign Agricultural 
Service, the fi rst global contract in history for the sale of 
American agricultural products was completed. SBC was 
given a contract to carry on market development work in 52 
countries around the globe.
 “As a start to implementing this contract I, along with 
Volorus H. Hougen, chief, foreign marketing, fats and oils 
division, FAS, Washington [DC], and Fred R. Marti, director 
of foreign operations, Soybean Council of America, Rome, 
took a swing through 17 European, Middle East and Far East 
Countries. We came up with an estimate of a potential sale of 
$367 million of soybean products in these countries. Present 
shipments and purchase authorizations indicate that this is a 
modest estimate.
 “In selling abroad we have placed substantial emphasis 
on the increased consumption of fats and oils. There is a 
good reason for this. Most of the countries need additional 
fats and oils in their human diets and one of the aims of our 
whole food export program is to upgrade the diets of other 
peoples. There is no quicker way than through abundant, 
relatively low-priced soybean oil and through the superior 
vegetable protein of soybean fl our and meal.
 “Also, we had the domestic producer and his problem 
in mind. The demand here for beans is directly related to 
the price received for soybean oil and if it became a drug 
on the market our producer price would go down. We do 
not want that to happen or we might fi nd ourselves in bed 
with our wheat, cotton and feed grain friends. Then, too, 
the other part of the bean, the meal, is needed here at home 
for the production of livestock and poultry and in many 
instances the producer of the beans is also the producer of 
this livestock. So, we have tried to sell soybean oil and have 
succeeded in a modest way.
 “However, one of the lessons we learned in this 
marketing program is that you cannot build overseas markets 
on a single product. In offering our products to the countries 
of the world we fi nd ourselves in the same position as the 
hometown merchant during rationing who tried to hide 
part of his inventory under the counter for sale to selected 
customers at a premium. You can’t build sales for the whole 
inventory in that way. Another lesson we have learned is 
to never talk about our ‘surplus’ but rather state that our 

commodity is in ‘abundant supply.’ The word ‘surplus’ is a 
bad word and everyone seems to be afraid of it, so why use 
it?
 “A third thing we have learned is that people’s tastes 
vary. People with a taste for rapeseed oil or mustard oil do 
not care for bland soybean oil any more than I care for green 
cheese. So–keep still about ‘reversion.’ Let’s supply the best 
oil we can supply but let’s not talk about a characteristic that 
we do not happen to like.
 “Finally, perhaps the most important point the Council 
has learned is to not try to explain price but to reveal that 
our prices are set in the open market and not by the stroke of 
a pen. Instead we stress dependability of supply, for many 
oilseed crushers around the world have already found out 
there is no profi t in trying to crush ‘contracts to deliver’–you 
have to have the commodity on hand to yield oil and meal.
 “This was pointed out to me by one of the top 
businessmen in the British Empire when I saw him in 
London this spring.
 “’The British people,’ he said, ‘know that we are losing 
our dominant position as the controlling economic and 
fi nancial force in the world. We feel that you can inherit it, 
but, if you do not, the Soviets will take it up, and then God 
help all of us.’
 “’To take it up successfully there are two things you 
must learn and, frankly, for the record, we doubt if you 
understand. As of now you only enter the foreign market 
when you have surpluses to dispose of. You come in and 
put on a huge sales campaign, dump your products and then 
back out of the market leaving customers to wonder what 
happened.
 “’In some instances you do not even sell your products, 
you just empty them on the market, disrupting historic trade 
channels, and then withdraw when you are through. You 
create havoc.
 “’To take your rightful place in the market places of the 
world you must go into the market places to stay. You must 
stop selling from a side-show tent and begin to sell from a 
marble-front place that, by itself, indicates you are in the 
market to stay.
 “’Second, you must establish confi dence in your 
customers by indicating that you are in the market to stay. 
You must share your scarcities. You must be willing to care 
for the needs of your customers in your bad times as well as 
good.’”
 Photos show: (1) Howard Roach. (2) “At the Soybean 
Council booth: Fritz Schiess, Buhler Mill Engineering Co.; 
Euriel Shalon, chairman, Israel Oilseed Crushers Pool; D. 
Wittenberg, chief engineer, the Shemen Oil Mills, Israel; and 
Alfred Horst, Buhler.” Address: President, Soybean Council 
of America, Inc.

117. Birk, Yehudith; Applebaum, Shalom W. 1960. Effect 
of soybean trypsin inhibitors on the development and 
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midgut proteolytic activity of Tribolium casteneum larvae. 
Enzymologia 22(5):318-26. Dec. 31. [10 ref]
• Summary: The rust red fl our beetle, Tribolium castaneum 
Herbst. is well known as a pest of stored grain. Mickel & 
Standish (1946) reported the impairment of development of 
this insect on soybean meal (SBM).
 Note: This is the earliest English-language document 
seen (April 2008) that contains the term “trypsin inhibitors” 
(plural). Address: Faculty of Agriculture, Hebrew Univ., 
Rehovoth, Israel.

118. USDA Plant Inventory. 1960. Plant material introduced 
January 1 to December 31, 1954 (Nos. 212043 to 222845). 
No. 162. 440 p. Dec.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 212604-212606 (p. 24-25). “From Afghanistan. Seeds 
collected by H.S. Gentry, Agricultural Explorer, Horticultural 
Crops Research Branch, Plant Industry Station, Beltsville, 
Maryland. Received Jan. 27, 1954.”
 Location and Date: No. 13100. Market Jalalabad. Nov. 
18, 1953. Small yellow variety grown locally by irrigation 
for table use. No. 13101. Market, Jalalabad Province. Nov. 
18, 1953. Black bean grown by irrigation for table use. No. 
13123. Momokhil, Jalalabad Province. Nov. 19, 1953. Small 
green bean cultivated on sandy soil.” Note: No. 212716 
is listed here as a sweet cherry from the Netherlands, but 
records from Stoneville, Mississippi, list it as a soybean.
 215688-215693 (p. 146). “From Israel. Seeds 
presented by the Ministry of Agriculture and Development, 
Agricultural Research Station, Rehovot. Received April 22, 
1954.” Six varieties including one local variety.
 215754-215755 (p. 149). “From Peru. Seeds collected 
by E.E. Smith, Agricultural Explorer, Plant Introduction 
Section, Horticultural Crops Research Branch, Beltsville, 
Maryland. Received April 26, 1954.” No. 429. Soya Charlee, 
T.M. 86. Experiment Station, Tingo María. March 20, 1954. 
No. 430. Soya Otootan, T.M. 83. Experiment Station, Tingo 
Maria. March 20, 1954.
 215811 (p. 152). “From Afghanistan. Seeds collected 
by H.S. Gentry Agricultural Explorer, Horticultural Crops 
Research Branch. Received Jan. 27, 1954; numbered April 
27, 1954.” No. 13100 B. Market, Jalalabad. Nov. 18, 1954. 
Small black variety.
 222397 (p. 400). “From Pakistan. Seeds collected 
by H.S. Gentry, Agricultural Explorer, Plant Introduction 
Section, Horticultural Crops Research Branch, Beltsville, 
Maryland. Numbered Dec. 1, 1954.” No. 14195. Kulat. 
Market, Mingora, Swat. April 30, 1954. Seeds brown. 
Address: Washington, DC.

119. Product Name:  Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name:  Teth-Beth Co.
Manufacturer’s Address:  Petah-Tiqva, Israel.  Phone: 

912377-79.
Date of Introduction:  1960.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Blue Book. 1960. 
p. 80. Batch system and continuous [solvent] extraction. 
Capacity: 250 tonnes (metric tons) per day. Storage capacity: 
4,000 tonnes. Soybean operations: 10-12 months. Served by 
Haifa, Tel-Aviv Railroad.

120. Banik, Allen E.; Taylor, Renée. 1960. Hunza land: 
The fabulous health and youth wonderland of the world. 
Long Beach, California: Whitehorn Publishing Co. 239 p. 
Introduction by Art Linkletter. Undated. Illust. No index. 24 
cm. [1 ref]
• Summary: Contents: Introduction, by Art Linkletter (host 
of the “People Are Funny” TV show). Preface. 1. Journey 
to a hidden land. 2. The road to Hunza. 3. Introduction to 
Hunza. 4. Hunza farming and food. 5. Hunza families and 
Hunza health. 6. Farewell to Hunza. 7. The Hunza lesson. 8. 
The inspiration of Hunza. Appendix: Questions and answers.
 “This book is dedicated to my friend, Art Linkletter, 
in grateful appreciation for his generous support and 
sponsorship of my trip to Hunza.” The Hunzukuts, the 
citizens of Hunza, number about 25,000 and live in tiny 
autonomous region in high, remote mountain valleys near 
where the borders of China and Pakistan meet. They live in 
health and happiness, many past the age of 100. Fair skinned, 
they trace their lineage to soldiers of Alexander the Great, 
who took Persian wives. They are Muslims. Dr. Banik, an 
eye doctor, visited Hunza alone in the summer of 1958. 
There he confi rmed a theory that he has long advocated, that 
people with good eyesight generally enjoy good health. He 
also found a better way of living through a balance of one’s 
physical, mental, and spiritual aspects. Dr. Banik came away 
convinced that the lifestyle (including diet, hard work, happy 
disposition) and environment (good soil, clean air and water) 
of these people was responsible for their good health. Renée 
Taylor of California helped Dr. Banik write the story of his 
visit to Hunza.
 A table (p. 193) listing of good calcium sources, soy 
fl our is shown to contain 330 mg/cup. A list of protein-rich 
foods that contain phosphorus in quantity (p. 194) includes 
“bean, peas, legumes, soybeans, nuts.”
 Notice in Let’s Live. 1962. April. p. 13. “Renee Taylor, 
journalist, lecturer, and author of the book ‘Hunza Land’ will 
speak for the Pasadena Chapter of the American Nutrition 
Society, Monday, April 16.” Miss Taylor, who recently 
returned from a trip to Hunza in the Himalayas, will show 
photos she took while there. Contains 19 black-and-white 
photos. Address: 1. M.D. (optometrist), Kearney, Nebraska; 
2. Author, lecturer, and managing editor Whitehorn 
Publishing Co., Long Beach, California.
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121. Meals for Millions Foundation. 1960. Friendship Food 
for a Hungry World: Distribution summary. Los Angeles, 
California. 29 p. Undated. 28 cm.
• Summary:  See next page. “The world-wide travels of 
the ‘3 cent meal’ of Multi-Purpose Food, September 1946 
to June, 1960 [13 years and 9 months]: 62 million meals 
[distributed] including 3,429 relief shipments to 127 
countries through 210 cooperating agencies.”
 This 29 page typewritten booklet contains a complete 
listing of all the shipments of MPF over 14 years, from 
September 1946 through June 1960. However no dates are 
given for shipments to individual countries.
 Contents: What is the Meals for Millions Foundation? 
Multi-Purpose Food (MPF): What it is, what it does. Index 
of countries. Distribution totals (Sept. 1946–June 1960). 
Acknowledgment.
 The index of countries lists the “Country,” the 
“American Agencies or Denominations Cooperating and/
or Served,” the “Number of Lbs.” and the “Distributing and 
Recipient Agencies.” Under each country is the number of 
shipments and the number of pounds shipped.
 In the Index, the countries are listed alphabetically by 
region and within each region alphabetically by country, as 
follows (however in the body of the booklet they are listed 
alphabetically by country name). Countries receiving more 
than 50,000 lbs. (25 tons) will be noted: Africa: Angola, 
Belgian Congo (52,657 lb), Camerouns [Cameroon], Egypt, 
Eritrea, French Equatorial Africa, Ghana, Kenya, Liberia, 
Libya, Mauritius Is., Morocco, Mozambique, Nigeria, 
Republique du Congo [Congo-Brazzaville], Rhodesia, Sierra 
Leone, South Africa, Tanganyika, Tunisia, Uganda.
 Asia–Near East: Iran, Iraq, Israel, Jordan, Lebanon 
(56,910 lb), Oman, Persian Gulf, Turkey.
 Asia–Far East: Afghanistan, Borneo (divided among 
Indonesia {73%} to the south, Malaysia, and Brunei), 
Burma, Cambodia, Ceylon, China (358,957 lb; 1946-1951), 
Goa, Hong Kong (238,760 lb), India (1,394,707 lb; 742 
shipments. Note: Indian MPF became available in 1956, 
and shipments from the USA were discontinued; 558,072 
lb of Indian MPF were made; 410 shipments), Indonesia, 
Japan (535,250 lb), Korea (1,254,225 lb; 489 shipments), 
Laos, Macao, Malaya, Nepal, Okinawa (20,616 lb), Pakistan 
(83,292 lb), Philippines (122,103 lb), Taiwan (46,089), 
Thailand, Vietnam.
 Asia–Pacifi c Islands: American Samoa, Caroline Islands, 
Fiji Islands, Guadalcanal, Hawaii, Marshall Islands, New 
Hebrides.
 Europe: Austria (82,159 lb), Belgium, Czechoslovakia, 
England, Finland, France (124,996 lb), Germany (206,185 
lb), Greece, Hungary, Italy, Luxemburg [Luxembourg], 
Netherlands, Poland, Rumania, Spain, Switzerland, Trieste, 
Yugoslavia.
 Europe–North Atlantic Islands: Cape Verde Islands, 
Madeira Island.

 Latin and Central America: British Honduras, Canal 
Zone, Costa Rica, El Salvador, Guatemala, Honduras, 
Mexico, Nicaragua, Panama.
 South America: Bolivia, Brazil (198,581 lb), Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay, Venezuela.
 Caribbean Area: Cuba, French West Indies, Haiti 
(110,231 lb), Jamaica, Puerto Rico, St. Lucia, Virgin Islands.
 North America: Alaska and Aleutian Islands, Canada 
(51,836 lb), United States (146,635 lb; American Indian 
relief, Migrant relief, School lunch and institutional projects 
{Clifton’s Golden Rule Cafeteria donated 12,500 lbs}, 
Miscellaneous).
 Additional countries reached through overseas parcels 
only: Argentina, Cyprus, Denmark, Malta, New Zealand, 
Norway, Nyasaland, Pitcairn Island, Saudi Arabia, Scotland, 
Sudan, Sweden, Trinidad.
 At the end of all the countries (p. 28) is a box titled 
“Total Relief Distribution”: 3,249 shipments [or perhaps 
3,429], 6,412,256 pounds [3,206 tons, or 229 tons a year 
average for 14 years], 51,298,048 “meals” of MPF. On the 
next page are the details of the “Distribution totals.”
 There is also a special acknowledgment at the back to 
the U.S. Navy and the U.S. Naval Air Reserves “for their 
cooperation in transporting approximately 200,000 lbs. of 
M.P.F. during 1959-1960. Operation Handclasp, a people-
to-people project of the U.S. Navy, originating in San 
Diego, has carried shipments to the Far East and to South 
America. Planes of the U.S. Naval Air Reserves have carried 
emergency supplies of MPF to disaster areas, such as fl ood 
victims in Nagoya, Japan, and to earthquake victims in 
Agadir, Morocco.”
 Note: The countries receiving the most MPF by weight 
are (in descending order of amount) are: India, Korea, Japan, 
China, Germany, France, Philippines, and Haiti.
 Note: This is the earliest document seen (Dec. 2021) 
concerning soybean products (soy fl our in MPF) in Oman. 
Soybeans as such have not yet been reported in this country.
 A photo shows the cover of the 29-page summary 
document. This photo and photocopy of the document were 
sent to Soyinfo Center by Chris Dodson of Freedom from 
Hunger Foundation, Davis, California (Nov. 2010). Address: 
Los Angeles, California.

122. Soybean Council of America Inc. Israel Offi ce. 1960. 
The story of Eliahu Navot: The soybean pioneer of Israel. 
Jerusalem, Israel: SCA. 36 p. Undated. Portrait. Many 
photos. 25 cm.
• Summary: Contents: Introduction. The life of E. Navot: 
“Eliahu Lipovitsky, as he was called before he adopted 
the Hebrew name Navot, was born in 1894 at Uman in 
the Ukraine. He immigrated in 1912 and, like all other 
youngsters who came to Palestine–then part of the Ottoman 
Empire–he became a hired labourer and guard.” At that time 
the kibbutz (the communal settlement typical of Israel) was 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   84

© Copyright Soyinfo Center 2021

beginning to take shape, and various organizations, such as 
the World Zionist Federation, were founding agricultural 
farms.
 “In view of the limited amounts of water and soil 
available in Israel it is vitally important to spare no effort in 
order to ensure the highest possible yields. Navot proceeded 
to search for fodder crops of high food value, and soon came 
across the soybean, and their partnership has lasted ever 
since. On his private farm at Herzlia, where he was one of 
the fi rst settlers, he always set aside a considerable number of 
plots for experiments. There must be very few crops indeed 
which he had not tried out for himself. In the course of years 
he tried to improve existing varieties of wheat, to acclimatize 
various fodder crops, and test them by feeding to cattle.
 “At the outbreak of World War II, Palestine found itself, 
like so many other countries, hard pressed for food. So 
Navot wrote to the Agricultural Research Station at Rehovot 
to inquire why soybeans are not grown in Palestine. The 
offi cial reply was as follows: ‘The soybean is not a suitable 
crop, as its yields are too low’. Anyone acquainted with the 
agricultural scene in Israel knows the prestige and authority 
enjoyed by the Research Station as a fi nal arbiter in all 
aspects of agricultural life. There is a close personal link 
between the staff of the Station and thousands of farmers 
who accept its verdict as fi nal.
 “But Navot would not take ‘no’ for an answer which he 
deemed unacceptable, in spite of his respect for the experts 
concerned. There and then he decided that if the Research 
Station lacked the necessary experience or if their results 
arc unpromising, he himself would make the necessary 
experiments on his farm.
 “Navot obtained his fi rst soybean seeds from Mr. Mason, 
then Director of the Department of Agriculture in the British 
Mandatory Administration. Though quite ignorant of the 
proper methods, he sowed them on his farm and harvested 
a fair yield. Yet in spite of this, the poor results obtained by 
other farmers put an end to those experiments.
 “The next stage in Navot’s service to the soybean began 
with a meeting between Navot and that eminent scientist, 
the late Prof. Weizmann, the fi rst President of Israel. Navot 
himself put it this way: ‘Some years ago I began to take 
an active interest in nutrition for the people. At that time, 
our fi rst President was advocating the introduction of the 
soybean as a new crop for the people of Israel, saying that 
the successful introduction of soybean would be a great 
achievement, outstripping in importance the production of 
cannons or other weapons. At that time, too, the soybean was 
popular with European economists, thinking of the threat of 
hunger in times of war. Arguing that ‘whatever is good for 
the U.S.A., Austria, Russia and Manchuria must be good 
for Israel as well’ Navot decided to give Israel the variety 
of soybean which is best suited to its climate and to local 
agricultural techniques.
 “With the encouragement of the Minister of Agriculture, 

Navot left in 1949 for a study tour around the world,” 
collecting seeds, living with soybean farmers, and learning 
how to prepare soybeans for human consumption. In Asia, he 
fi rst saw soybeans grown on a large scale. He visited Malaya, 
Singapore, Australia, Fiji, Hawaii, and California.
 In 1950 he returned to Israel with scores of varieties 
of seeds and proceeded to plant them in his experimental 
plots near his home in Herzlia [Herzliya / Herzliyya]–
located just north of Tel Aviv. A soybean variety named 
Ogden [later renamed Herzlia] performed the best. His 
goal was fi nding ways to feed the people, and he developed 
and served many recipes. His work received widespread 
publicity. One especially gratifying article was published 
in the offi cial organ of the Israel army; it called him the 
“Father of the Israel Soybean” and included a photo of him 
dancing the hora (a circle dance). Another fascinating report 
was published in “Eitanim,” an important monthly devoted 
to health and hygiene. Soon Navot began lecturing on his 
pet crop, extolling its many virtues. “When the American 
Soybean Council began to operate in Israel, Navot was one 
of the fi rst to offer his services.”
 The private war of Eliahu Navot: “As early as 1953, 
Navot published in Hassadeh, the major Hebrew journal 
devoted to agriculture, a technical article summing up his 
own experiments aimed at the acclimatization of the soybean 
in Israel. That article evoked great interest, but Navot was 
not satisfi ed with the opportunities provided by the press and 
other public bodies and launched a private campaign aimed 
at that bastion of conservatism, the kitchen. By means of 
pamphlets, circulars and manifestoes he was out to convince 
his fellow-citizens that the soybean well deserves a place of 
honour among the staple foods of the Israeli family.
 “Some of the mimeographed pamphlets written by 
Navot in the course of his campaign are given below:”
 The soybean in Israel and the world. The nutritive 
value of the soybean. The soybean–Food for millions. 
The soybean–A source of nutrition for millions (discusses 
Clifford Clinton and Meals for Millions). The cultivation 
of soybean in Israel. Soybean sprouts (variety Herzlia). 
Soybean drinks (soy coffee). Remarkable achievements of 
the “Herzlia” soybean.
 Photos show: (1) Eliahu Navot (full page portrait photo). 
(2) E. Navot with four of his grandchildren. (3) E. Navot 
riding on his horse during the 1936-1939 disturbances. (4) 
Navot’s fi rst prize certifi cate as a cattle grower received at 
the 1936 Levant Fair. (5) Navot wearing a hat, sunglasses, 
and medals, and smoking a pipe. (6) Navot, wearing a 
tropical helmet and dancing the “hora.” (7) Navot’s medals. 
(8) Navot among the founders of the “Histadrut”–the General 
Federation of Labour in Israel. (7) “The soya girl,” a smiling 
girl with a plate of soyfoods. (8) Navot with cupped hands 
holding soybeans he has grown. (9) Navot in Herzlia holding 
a bunch of soybean plants, heavily laden with pods, grown 
in Israel. (10) A wedding feast where all the dishes served 
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were made with soybeans. (11) Navot standing behind a 
table as he preaches at one of his soya dinners to a group 
of agricultural school teachers at Kfar Ata. (12) Navot 
distributes his soya felafels to a group of children with 
outstretched arms. (13) Navot, the soybean pioneer in Israel, 
shakes hands with Ogden Reid, U.S. Ambassador to Israel, 
as George Strayer looks on. (14) Navot seated next to the 
mayor of Herzlia. In the background are several soybean 
plants in jars atop a bookshelf. (15) Mr. Navot with a group 
of young people, enjoying a soya meal. (16) Participants 
seated at a seminar in Israel from Ceylon, Ghana, and 
India, invited to a “soya dinner” at Mr. Navot’s home. (17) 
Navot standing at a dinner party behind Mr. Itzhak Ben-Zvi, 
President of State. (18) Navot shaking hands with and talking 
to Supreme Court Justice, E. Sussman. (19) Navot shaking 
hands with and talking to Minister of Development, Mr. M. 
Ben-Tov. Between them is the Mayor of Tel Aviv, Mr. M. 
Namir. Address: Jerusalem, Israel.

123. Alumot, Eugenia; Nitsan, Zafrira. 1961. The infl uence 
of soybean antitrypsin on the intestinal proteolysis of the 
chick. J. of Nutrition 73(1):71-77. Jan. [17 ref]
• Summary: The mechanism of chick growth inhibition by 
raw soybeans is still obscure. Many studies since 1945 have 
given contradictory results. The infl uence of a raw soybean 
diet on protein hydrolysis (proteolysis) in the intestine of 
chicks was studied in order to explain growth retardation. 
“In chicks up to three weeks old, intestinal proteolysis was 
almost completely inhibited. From the 4th week, proteolysis 
increased, approaching the normal at 6 weeks.” Address: 
Dep. of Animal Nutrition, Agricultural Research Station, Beit 
Dagan–Rehovot, Israel.

124. Product Name:  Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name:  Refi nery of Olivex Ltd.
Manufacturer’s Address:  Tel-Aviv, Israel.  Phone: 64498.
Date of Introduction:  1961 March.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Blue Book. 1961. 
p. 95. “Foreign processors.” Israel–Tel-Aviv: Refi nery of 
Olivex Ltd. 25 Rothschild Blvd., P.O. Box 1498. Plant at 
Petah-Tiqvah. Phone: 64498. Managing directors: Juda 
Cegla, Dr. Wolf Cegla, Aba Cegla. Continuous solvent. 
Processing capacity: 160 tonnes/day. Storage capacity: 5,000 
tonnes. Soybean meal.

125. Alumot (Olomucki), Eugenia; Nitsan, Zafrira. 1961. 
The mechanism of soybean antitrypsin action in the growing 
chick. Bulletin of the Research Council of Israel. Section 
C. Technology 9C(3):169-70. Israel Society of Food and 
Nutrition Sciences: Soybean symposium. [2 ref]
• Summary: Growth depression of chicks by soybean 
antitrypsin can now be explained as follows: (1) 

Unavailability of amino acids, caused by inhibition of 
intestinal proteolysis until the age of 3 weeks. (2) Increased 
requirement for protein and energy due to stimulation 
of pancreas activity. Address: Dep. of Animal Nutrition, 
Agricultural Research Station, Bait Dagan, Israel.

126. Ascarelli, I.; Bondi, A.; Gestettner, B. 1961. On 
quality evaluation of protein feeds for poultry. Bulletin 
of the Research Council of Israel. Section C. Technology 
9C(3):168. Israel Society of Food and Nutrition Sciences: 
Soybean symposium. [8 ref]
• Summary: “Heating of soybean meal enhances the 
availability of methionine for animals as shown by the in 
vitro digestion with pancreatin and the determination of 
the methionine in the digest.” “The quickest and simplest 
method for the evaluation of soybean meals is the empirical 
one based on the absorption of cresol red, which increases 
with heating.” Address: Faculty of Agriculture, Rehovoth, 
The Hebrew Univ. of Jerusalem, Israel.

127. Berk, Zeki. 1961. Technological aspect of the utilization 
of soy proteins. Bulletin of the Research Council of Israel. 
Section C. Technology 9C(3):155-57. April. Symposia on 
Soybean Proteins and Technology of Edible Oils. [12 ref]
• Summary: Isolated soy proteins as supplements for bread 
dough. Address: Technion–Israel Inst. of Technology, Haifa.

128. Berk, Zeki. 1961. Effect of heat on the quality of full-fat 
soy fl our for bread-baking purposes. Bulletin of the Research 
Council of Israel. Section C. Technology 9C(3):171-72. 
Israel Society of Food and Nutrition Sciences: Soybean 
symposium. [3 ref]
• Summary: “The inclusion of moderately heated (20 
minutes at 100ºC) soy fl our was found to increase the loaf 
volume by up to 27% at the 5% and 10% soy fl our levels. At 
the 15% level, gave generally smaller loaves than the pure 
wheat control.” Both unheated and overheated soy fl ours 
reduced loaf volume.
 The taste of “soy breads”–containing 5, 10, or 15% full-
fat soybean fl our or fl akes by weight–was always preferred 
by taste panels to that of pure white bread, so long as the 
fl our was neither raw nor overcooked.
 “Farinograms revealed the following effects of soy 
fl our on the mechanical properties of the dough: (1) The 
‘weakening’ was reduced. (2) The mixing tolerance was 
increased. (3) The ‘Peak time’ was not infl uenced.” Address: 
Div. of Food and Biotechnology Technion-Israel Inst. of 
Technology, Haifa, Israel.

129. Birk, Y.; Bondi, A.; Gertler, A. 1961. The effect of 
chemical and enzymatic treatments of soybean meal on its 
digestibility in vitro and in vivo. Bulletin of the Research 
Council of Israel. Section C. Technology 9C(3):169. 
Israel Society of Food and Nutrition Sciences: Soybean 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   86

© Copyright Soyinfo Center 2021

symposium. [2 ref]
• Summary: Describes experiments “to inactivate the 
soybean trypsin inhibitors (SBTI) present in soybean meal 
(SBM), without a simultaneous destruction of soybean 
proteins.” Treatment with mild HCl, and digestion by pepsin 
and papain enzymes caused a very signifi cant decrease in 
“the antitryptic activity of the SBM digest.”
 Note: This is the 2nd earliest English-language 
document seen (Feb. 2008) that contains the term “trypsin 
inhibitors” (plural). Address: Faculty of Agriculture, 
Rehovoth, The Hebrew Univ. of Jerusalem, Israel.

130. Bulletin of the Research Council of Israel. Section 
C. Technology. 1961. Symposia on soybean proteins and 
technology of edible oils. 9C(3):131-73. April. [11 ref. Eng]
• Summary: Contains 15 papers or summaries on soy by 
various authors, each cited separately. Address: Israel.

131. Guggenheim, K.; Ilan, J.; Peretz, E.; Friedmann, 
N.; Josef, S.; Goldberg, A. 1961. Nutritional evaluation 
in rats and humans of extraction rate of fl our and its 
supplementation with soya meal. Bulletin of the Research 
Council of Israel. Section C. Technology 9C(3):167. 
Israel Society of Food and Nutrition Sciences: Soybean 
symposium.
• Summary: 20 kinds of bread were prepared and fortifi ed 
with soya meal (soy fl our) at 0, 6, 9, and 12% levels. The 
nutritional value was assessed in rats by the net protein ratio 
(NPR).
 Note: This is the earliest English-language document 
seen (Nov. 2020) that contains the term “net protein ratio” (a 
measure of protein quality) in connection with soy. Address: 
Lab. of Nutrition, The Hebrew Univ.-Hadassah Medical 
School, Jerusalem, Israel.

132. Halevy, S.; Friedmann, N.; Guggenheim, K. 1961. 
Comparison of chemical and biological assays of the 
nutritive value of soybean meals. Bulletin of the Research 
Council of Israel. Section C. Technology 9C(3):167. 
Israel Society of Food and Nutrition Sciences: Soybean 
symposium.
• Summary: Soybean meal was fed to young rats. Address: 
Lab. of Nutrition, The Hebrew Univ.-Hadassah Medical 
School, Jerusalem, Israel.

133. Reznik, David; Berk, Zeki. 1961. Test on extraction and 
precipition [sic, precipitation] in the preparation of isolated 
soy proteins. Bulletin of the Research Council of Israel. 
Section C. Technology 9C(3):172-73. Israel Society of Food 
and Nutrition Sciences: Soybean symposium. [11 ref]
• Summary: “The most satisfactory method for the 
preparation of a white, tasteless, powdered [soy] protein 
isolate was found to be: (a) Extraction of dehulled soybean 
oil meal in water (with sodium hydroxide to neutralize the 

suspension to pH 7.0). (b) Filtration of extract from the non 
extracted material. (c) Precipitation of the protein curd by 
lowering the pH of the extract to pH 4.5. (d) Separation of 
the curd from the whey. (e) Resuspending the curd in water 
and neutralizing to pH 6 with dilute alkali. (f) Spray drying 
this suspension at a temperature of 70º-80ºC.
 “The possibility of adding such isolates to wheat fl our 
in the making of bread was tested. Doughs containing as 
little as 5% of the isolates (based on fl our weight) failed to 
give bread of reasonable loaf volume and texture.” Address: 
Div. of Food and Biotechnology Technion-Israel Inst. of 
Technology, Haifa, Israel.

134. Tagari, H.; Ascarelli, I.; Bondi, A. 1961. Infl uence 
of heating on the nutritional value of soybean meal for 
ruminants. Bulletin of the Research Council of Israel. 
Section C. Technology 9C(3):170. Israel Society of Food and 
Nutrition Sciences: Soybean symposium.
• Summary: “It was generally believed up to now that 
heating of soybean meal, although improving its nutritional 
value for chickens, is without effect on its value for 
ruminants [cows, sheep, etc.].” Research conducted recently 
has shown that the biochemical processes in the rumen are 
affected by the quality of the feed and that these processes 
are most important in determining the effi ciency of the feed.
 When protein in the feed is consumed, it is quickly 
attacked by micro-organisms in the rumen and “undergoes 
its fi rst proteolysis and deamination.” The ammonia formed 
is partially used by bacteria and protozoa in biosynthesis 
of protein. The unused ammonia passes into the blood, is 
converted to urea, then excreted; thus it is not used by the 
animal.
 Sheep were fed soybean meal subjected to different 
degrees of heating. The best results were obtained from 
solvent extracted soybean meal, evaporated at 80ºC for 5 
minutes, then toasted at 120ºC for 15 minutes. Address: 
Faculty of Agriculture, Hebrew Univ., Rehovoth, Israel.

135. Hashemite Kingdom of Jordan, Ministry of Agriculture, 
Department of Agricultural Research. 1961. Ninth annual 
report, 1960, of the Deir Alla Research Station. Amman, 
Jordan. 54 p. [Eng]
• Summary: Soybeans are discussed in three places in this 
annual report. Section III, titled “Industrial Crops,” (p. 26, 
27, and 34) describes work supervised by Y.A. Attiyeh, 
research offi cer. He begins by giving 5 reasons that research 
work on oilseeds is continuing. “(1) Jordan spends about 
1.5 million J.D. for buying vegetable oils and vegetable 
ghee... (3) By growing oilseeds locally, Jordan can save the 
valuable olive oil for export, thus providing the country with 
some foreign currency.” Linseed, saffl ower, castor beans, 
sunfl ower, and soybeans were tested. The best planting dates 
for soybeans were tested at Deir Alla.
 The section titled “Soybeans” (p. 34) states: “Because 
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of the high feeding value of the soybeans and because of the 
plans to encourage more livestock in the Jordan Valley, in 
addition to the many other uses of the Soybeans in feeding 
poultry and human beings and in oil production; the Station 
has included in its programme the study of the possibility of 
growing soybeans in the Jordan Valley. It has introduced the 
variety Lee from the U.S.A.
 “A preliminary test for sowing dates was designed at 
Deir Alla on the arrival of the seeds. It started on the 18.2 
then sowing was done every month until 17.5. The seeds 
were sown in ridges spaced 70 cms apart and the seed holes 
15 cms within the ridge. 2.5 kgs were used per dunum [or 
dunam, a unit of land area used in and around Israel equal to 
1,000 square meters or about ¼ acre] in a randomised block 
design replicated four times.
 “It seems that the dates were not suitable for the 
variety used because, in spite of the good vegetative growth 
especially in the last two sowings the yield of grain was very 
poor in the fi rst sowing while the third and fourth sowings 
gave no seeds. The vegetative growth was good and the yield 
of about one tonne per dunum of green fodder was obtained. 
This fodder was found very palatable and cows liked it.
 “The results indicate that further detailed trials to study 
the varieties that might be suitable for our conditions, and 
the most suitable sowing dates in addition to the water 
requirements should be made.”
 Section IV, titled “Fodder and Forage” (p. 35), 
supervised by S.H. Dajani and F. Damati, states: “A series 
of comparative yield trials on sorghums was started in 
cooperation with F.A.O. [FAO]. The Station has also started 
to study the possibilities of introducing of maize, soybeans, 
and fodder legumes like vetches and cowpeas.”
 Section V, titled “Rotations” (p. 43), supervised by M.H. 
Salim (Director of the Station) and Z. Ghosheh, states: “The 
soil of the Jordan Valley is defi cient of humus because of 
the high temperature which helps to deteriorate any organic 
matter that might be added, and even with this case present, 
very little organic matter is actually added because of the 
lack of livestock on the farms. The Station has, therefore, in 
an effort to restore the fertility of the land, recommended the 
encouragement of rearing livestock on all the proposed units 
of the East Ghor Canal through encouraging the industrial 
crops (which give concentrated fodder as a by-product), and 
forage crops as berseem, cowpeas, alfalfa, soybeans, sudan 
grass and fodder sorghum (which all proved well under the 
Jordan Valley conditions, and give more income than the 
vegetables)...”
 On the last page of this report is an “Acknowledgement” 
dated May 1961, written by Mohammad H. Salim, Director 
of the Station at Deir Alla. Address: Deir Alla, Jordan.

136. Mazur, Joseph. 1961. Role of soy products in Israel. 
Soybean Digest. June. p. 45-46.
• Summary: “Israel declared her interest in the use of soy 

fl our for human nutrition some several years ago, when by 
government promulgation all fl our used for baking had to 
be supplemented with 2%-3% soy fl our. This was a time of 
severe food rationing in Israel, when there was a shortage of 
animal protein such as egg, poultry and meat.
 “Even with the increased supply of animal protein in the 
years 1958-60 resulting from the large-scale development 
of the poultry industry, the government of Israel did not 
dispense with the addition of soy fl our to the national bread.
 “A survey of the nutritional level of the various groups 
of the population made recently by the Government School 
of Nutrition, has shown that a general increase in the supply 
of proteins has resulted in a higher average intake per capita 
but that certain lower-income groups, particularly in areas of 
new development, still have a low intake of protein.
 “Prices of animal protein in Israel are comparatively 
high and in enlarged families the diet is much higher in 
carbohydrates than in protein. Therefore, steps are being 
contemplated and in some areas measures have already been 
taken to provide bread which is supplemented with up to 
10% soy fl our. Among the Beduin [Bedouin] population of 
the Negev this has already been done for the last 1½ years.
 “Medical institutions in Israel have started to pay 
attention to the possible use of soy fl our in child feeding. 
An infant food preparation called “Soyatamin” has been on 
the market for the last year. This product, which contains 
a high percentage of specially prepared soy fl our, is 
recommended by the sick fund of the General Federation of 
Labor (Histadrut). The School Welfare free lunch scheme has 
shown wide interest in the use of soy fl our in daily lunches. 
and the Soybean Council has given food demonstrations in 
various schools. In addition_ hospitals and closed institutions 
are expressing a growing interest in the use of soy fl our. The 
Israel offi ce of the Soybean Council has been approached 
by such organizations for technical assistance in the use of 
soybean products.
 “But the most important achievement will probably 
be attained with the introduction of soy fl our in the most 
popular national dishes, which are actually the main foods of 
the lower-income groups. These are oriental dishes and will 
contain up to 25% soy fl our.
 “Several food industries have already come out with 
food products where soy fl our is one of the main ingredients 
and more products are in the stage of development. For 
this purpose, initial orders of soy fl our from American 
manufacturers have been made through the Israel offi ce of 
the Soybean Council of America.
 “Another feature of interest is the demand by food 
health stores, catering particularly to vegetarians and others, 
for soy fl our and soybeans. In Israel, the switch from animal 
protein to vegetable protein has become a matter of fashion 
in many circles. The Israel offi ce of the Soybean Council 
is now working on making available edible varieties of 
soybeans for this purpose. There is also interest on the part 
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of local manufacturers in producing special low-calorie 
preparations based on soy fl our on the pattern of such 
products now available in the United States.
 “As Israel is becoming a center for training for many 
nations of the African and Asian continents, it is planned 
to make experiments in Israel, the results of which will be 
available to these new nations. Training foreign visitors, after 
learning their food habits with the aim of teaching them how 
a low-protein diet can be improved by the addition of soya 
and its products, will be the main activity of the Israel offi ce 
of the Soybean Council of America the coming year.”
 Photos show: (1) “Children of the Hafetz Haim 
Orphanage, Jerusalem, eat lunch containing soy fl our 
prepared for them by the Soybean Council of America.” 
(2) A small portrait of Joseph Mazur. Address: Director for 
Israel, Soybean Council of America.

137. Pomeranz, Y. 1961. Supplementation of bread proteins 
with soy fl our: Based on Dr. Pomeranz’ work in Israel using 
soy fl our as a substitute for milk solids or animal proteins. 
Past experience, problems and perspectives. Soybean Digest. 
June. p. 22, 25.
• Summary: Wheat is not a complete protein; its proteins 
do not contain the ideal proportions of essential amino acids 
for complete utilization of these proteins in the synthesis 
and functioning of human body tissues. Therefore, oil-free 
soy fl our has been recommended as a protein supplement 
for bread since the soybean contains essential amino acids 
that are in short supply in wheat. Supplementation is much 
more important in diets in which wheat products are the 
predominant source of protein. The benefi cial effect of soy 
fl our supplementation was recently demonstrated in both 
white and dark breads fortifi ed with 6%, 9% and 12% soy 
fl our. Soy protein isolates could also be used but they are 
about 3 times as expensive as soy fl our on a comparable 
protein basis. Photos show: (1) Y. Pomeranz. (2) A man 
loading bags of soy fl our from the United States into a 
truck at Genoa, Italy. Address: Kansas Agric. Exp. Station, 
Manhattan, KS.

138. Roach, Howard L. 1961. People want more protein and 
oils. Soybean Digest. June. p. 8-9.
• Summary: “Business responsibilities for the Soybean 
Council of America have caused me to visit a total of 29 
countries located in South and North America, Asia, Africa, 
the Middle East and Europe since the fi rst of December 
1960. I shall endeavor to bring to you my impressions, 
verifi ed by business interests within each country, as well 
as my colleagues, as to the status of the oilseed crushing 
business within this group of nations. I was accompanied on 
part of my trip by an eminent American economist, Dr. Louis 
H. Bean, on other legs of the trip by Dr. J.L. Krider, vice 
president of the Soybean Council on loan to the Council by 
his own company, Central Soya Co., while on other portions 

of the trip I had as consultants various qualifi ed staff persons 
from the Soybean Council. I mention these facts in order to 
let you know the opinions expressed are not mine alone.
 “The newly found knowledge on nutrition, which is 
being widely disseminated and is beginning to reach all 
people of the world, is creating an unsatisfi ed desire for more 
protein; in some areas protein from the animal kingdom, 
such as meat, poultry, eggs and dairy products, while in other 
areas, due to religious beliefs and/or economic conditions, 
the people demand and will be satisfi ed with protein from 
the vegetable kingdom, such as legume seeds properly 
processed. In either case, the chief source of protein is 
from the seeds of oil bearing materials and this, of course, 
means increased business for seed crushers. Knowledge of 
protein and the amino acids which, combined, make up the 
complex nitrogen compound we call protein, is teaching the 
people of the world the necessity of the proper combination 
of these amino acids and the necessity of applying them in 
proper amounts. Most persons here, I am sure, are familiar 
with the fact that the soybean contains all of the amino acids 
necessary to proper animal and human nutrition and is the 
only oilseed thus far discovered by science that has this 
unique characteristic.
 “Use Oilseed Meals: The complete amino acid content 
of protein from soybeans is enabling some nations to mix soy 
fl our with wheat fl our, supplementing the low lysine value of 
the protein found in wheat with the high lysine value of soy, 
and thereby producing a bread that is much more satisfying 
and nutritious. Two nations I have visited within the past 
6 months have enacted laws requiring the mixture of soy 
fl our with wheat fl our, for they are aware of the dangers and 
detrimental effect of low protein diets to their population, 
particularly children.
 “Experiments are going forward by United Nations 
International Children Emergency Fund, World Health 
Organization and other international organizations on the 
utilization of locally available oilseed meals, either alone or 
admixed with soy to fi ll the desire for more protein of high 
quality.
 “The populations of China, Japan and other oriental 
nations prepare dishes directly from the soybean and have 
acquired a taste for soy through the more than 3,000 years 
of their association with soybeans. The Soybean Council 
has recently established a test kitchen where taste panels 
evaluate soy dishes and dishes containing soy, for persons 
with both oriental and occidental backgrounds and are 
devising ways and means through research of making the 
high protein soybean delicious for all people. The personnel 
of the Council are also compiling an international cookbook 
of tested and approved recipes to be used by both the 
housewife and those responsible for group feeding, as a 
guide in the preparation of food containing soy products. 
When completed, sections of this volume will be published 
in English, Spanish, French, German, Arabic and other 
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languages and will be made available to all people of the 
world through the international offi ces of the Soybean 
Council. This service will mean more business for oilseed 
crushers.
 “It is not the purpose of the Soybean Council to foster 
education on nutrition regarding soybeans alone, but rather 
to foster better nutrition for all, using soybeans where 
necessary. We know that we have a responsible part to play 
in the drama of the exploding population of the world, and 
proteins from all sources will be needed.
 “It is not the purpose of the Council to try to displace 
other fats and oils, but rather to encourage greater 
consumption where needed. We wish to see soy oil occupy 
its deserved place in the increasing demand for fats and oils 
in the diets of the people of the world.
 “Studies of available statistics show that as the standard 
of living of people in a nation rises, so does the demand for 
fats and oils for food, up to a certain saturation point. FAO 
reports show that the average dietary consumption of fats 
and oils in certain countries is as low as 9 pounds per person 
per year, while the inhabitants of other nations eat as much 
as 70 pounds per person per year. The edible fats and oils 
consumption in the United States has remained stable for a 
number of years at 45-46 pounds per person and we believe 
the saturation point has been reached. With some people 
there has been a slight decline in the past 2 years as publicity 
has been given through the press and other media about the 
relative value of saturated versus unsaturated fatty acids and 
their effect on the cholesterol content of the blood.
 “Standard Rising: I can report to you that, for the most 
part, the standard of living of the people of the world is 
being raised. This is evident by increased food supplies, 
greater business activity, new roads, new buildings and other 
indexes. This means that the consumption of fats and oils 
will increase faster than the population and there will be 
more work for the oilseed crushers of the world.
 “Some people want their fat as vanaspati, some as 
margarine, some as shortening, while some want fl uid oil 
and some want a combination of all. Regardless of how 
vegetable oils are processed, they must fi rst come from an 
oilseed grown by farmers. To supply this increased demand, 
agriculture and the oilseed crushing industry must work 
together. It is on this principle of working together that the 
Soybean Council of America has been organized. Farmers, 
crushers, handlers and all responsible for the production and 
distribution of the soybean and soybean products are united 
together to tell the people of the world how soybeans, either 
as protein and/or fats and oils can supplement their existing 
diets and make their lives more useful and enjoyable.
 “As the Council goes forward around the world, on an 
educational program to improve the nutrition of all people, 
we in the USA are being backed by our own Department 
of Agriculture. This year of 1961, incentives and programs 
have been devised to increase the production of soybeans 

on the farms of the United States. We solicit the cooperation 
of this Congress to help the Council in this project, which 
is aimed at more and better food for all people. We are 
looking forward to a record-breaking crop of soybeans to be 
harvested this fall. Crushers everywhere have much to gain 
and nothing to lose.
 “In conclusion, let me say that the demand for more 
protein by the peoples of the world is urgent, the possibilities 
for increased consumption of fats and oils is tremendous, 
and the opportunities for seed crushers to meet these two 
challenges is greater than the industry has ever experienced 
to date.”
 A photo shows Mr. Howard Roach and Dr. J.L. Krider, 
vice president of the Soybean Council of America, with 
Prime Minister David Ben-Gurion of Israel during a visit to 
the latter’s home. Address: President, Soybean Council of 
America. He is from Plainfi eld, Iowa.

139. Soybean Digest. 1961. Soybean Council of America, 
Inc. to open four more Council offi ces. Establish test kitchen 
for soy foods in Israel. June. p. 51.
• Summary: “The Council will establish an offi ce for the 
United Kingdom in London, England. Reginald I. Wood, 
Weybridge, Surrey, England, has been named UK director 
for the Council.
 “There will be an offi ce at Ankara, Turkey, with Vasfi  
Hakman, Ankara, director for Turkey.
 “An offi ce will be opened in Karachi, Pakistan, with 
Atta Hasan the Council’s Pakistan director.
 “The Council will open an offi ce in Lima, Peru, in 
August, with Dr. William O. Ivanissevich in charge. Dr. 
Ivanissevich is a graduate of the College of Medical Sciences 
and a large-scale farmer.
 “A Council offi ce in Iran is also under consideration.
 “The Council now has area offi ces in Rome, Italy; 
Madrid, Spain; Jerusalem, Israel; Bombay, India; Rotterdam, 
Netherlands; Cairo, Egypt; Hamburg, Germany; and 
Copenhagen, Denmark.
 Establish Test Kitchen For Soy Foods in Israel: An 
agreement to establish a test kitchen for the development 
of soy foods was concluded between the Soybean Council 
of America and the school of nutrition of the Ministry of 
Education of Israel during the recent visit of Howard L. 
Roach, Council president, and J. VL. Krider, vice president.
 “The test kitchen will serve as a center of training in 
the preparation of soy dishes not only in Israel but also 
for countries with which Israel is in close contact, in the 
Mediterranean, Asia and Africa.
 “Mr. Roach and Dr. Krider met with representatives of 
the Israel oil crushers and mixed feed manufacturers and the 
Israel branch of the World Poultry Science Association, when 
plans were worked out for exchange of technical assistance 
and for an international symposium to be held in Israel in 
July.
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 “The two Council offi cials also attended a 1-day 
symposium on soy protein at the Weizmann Institute of 
Science at Rehovot.
 “A highlight of the visit of Mr. Roach and Dr. Krider to 
Israel was a visit with David Ben-Gurion, Prime Minister of 
Israel, at his home. Mr. Ben-Gurion expressed considerable 
interest in the work of the Council.”

140. Tawa, Andre. 1961. Soybeans for the Arab world. 
Soybean Digest. June. p. 40.
• Summary: In 1952 Egypt set out on an industrial 
awakening, which has resulted in a marked increase of per 
capita income. “The Soybean Council chose Cairo to set 
up an offi ce to serve the Arab World comprising 60 million 
inhabitants in Africa and Asia. Taking the area as a whole, 
fats and oils consumption is estimated at 10 kilos per year 
per person, and totals 600,000 tons a year. The demand is 
partially met by foods produced in the various regions.” 
Egypt uses cottonseed oil. Syria uses sheep fat. North Africa 
produces mainly olive oil. The Arab Peninsula, including 
Jordan and Lebanon, relies mainly on imports.
 “At the recent Cairo Fats and Oils Symposium... it was 
unanimously decided that soybeans and their products have 
helped and will continue to be needed in aiding nutrition in 
this area.
 “As an example, Egypt imported 6,000 tons of oil in 
1959 for use in soap. In 1960, 17,000 tons were used in 
vegetable butter manufacture and the demand is constantly 
rising. The housewife is switching from higher priced 
animal fats to the good, cheap vegetable shortening that is 
available.” Address: Director for UAR, Soybean Council of 
America, Cairo, Egypt.

141. Dajani, Shehadeh H. 1961. Investigations of forage 
and fodder production in the Jordan Valley, 1955-1958. 
Hashemite Kingdom of Jordan, Ministry of Agriculture, 
Department of Agricultural Research, Research Bulletin No. 
2. 21 p. July. [Eng]
• Summary: The Introduction begins: “It is a well-known 
fact that good forage, green or preserved, is the foundation 
of effi cient livestock production. The need for more forage 
in Jordan in both the irrigated and rainfed areas has been 
emphasized by the past three years drought as an urgent 
matter for all concerned.”
 Table 1, titled “Strains of grasses and legumes tested at 
Deir Alla, 1956-1958” (p. 6-9) contains a one-line entry on 
page 9 for “Soja max (Soya beans).” Height attained: 45 cm. 
Green weight of 1 square meter: 1.20 kg. Grade: Promising.
 The Forward (by Salim Nashef, Director of Research) 
begins: “This Research Bulletin is adapted from a paper 
presented to the Agricultural Research Seminar composed 
of the agricultural Research and technical personnel of the 
Ministry of Agriculture and the agricultural advisors of the 
United States Operations Mission to Jordan and experts of 

the Food and Agriculture Organization of the United Nations 
[FAO]. The information presented in this bulletin is based 
on original research work conducted by the author at Deir 
Alla...” Address: Forage Crops Research Offi cer, Deir Alla 
Agricultural Research Station, Ministry of Agriculture, 
Jordan.

142. 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 
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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 
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 
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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.

143. 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.

144. Birk, Yehudith. 1961. Purifi cation and some 
properties of a highly active inhibitor of trypsin and alpha-
chymotrypsin from soybeans. Biochimica et Biophysica Acta 
54(2):378-81. Dec. 9. [9 ref]
• Summary: “The pronounced stability of purifi ed acetone-
insoluble inhibitor to acid and pepsin suggests that this 
inhibitor may pass the stomach undamaged and reach the 
site of tryptic and -chymotryptic activity. Therefore it may 
play an important role in the growth-depressing activity of 
raw soybean meal." Address: Faculty of Agriculture, Hebrew 
Univ., Rehovot, Israel.

145. Birk, Yehudith; Gertler, Arieh. 1961. Effect of mild 
chemical and enzymatic treatments of soybean meal and 
soybean trypsin inhibitors on their nutritive and biochemical 
properties. J. of Nutrition 75(4):379-87. Dec. [24 ref]
• Summary: “Analyses of residual trypsin inhibiting 
activities showed that hemagglutinating activity was 
completely destroyed even when incubated with HCl 
[hydrochloric acid] alone, whereas trypsin inhibiting 
activity was destroyed to a varying extent, depending upon 
the material examined.” Address: Dep. of Agricultural 
Biochemistry & Animal Nutrition, Faculty of Agriculture, 
Hebrew Univ., Rehovot, Israel.

146. Soybean Digest. 1961. SBC exhibits at UAR 
agricultural fair. Dec. p. 20, 22.
• Summary: “Over 120,000 people saw the Soybean 
Council’s exhibit of soybeans and soybean products at 
the second Agricultural and Industrial Production Fair at 
Mehalla el Kobra, United Arab Republic, during the month 

of October, according to Andre Tawa, the Soybean Council’s 
UAR director. The fair was extended through Nov. 12.
 “The Council was enabled to make the display through 
permission of the Societe des Huileries et Savonneries. 
Mehalla el Kobra, population 650,000, is situated in the 
heart of the Delta and has more than 500 fi rms, mainly for 
cotton, weaving and spinning. The fair was sponsored by 
the Mehalla municipality in cooperation with the local fi rms 
to show the evolution and success of the UAR industrial, 
agricultural, and construction renaissance.
 “The Council also participated with a small stand at the 
eighth International Fair at Damascus, Syria, in late summer. 
The fair is a yearly event with 25 countries participating and 
a record number of visitors from all over the Arab world. 
This year’s attendance was estimated at 1,620,000 people.”

147. Soybean Digest. 1961. Unloading drums of U.S. 
soybean oil in Teheran. Dec. p. 22.
• Summary: “The Cover Picture: The front cover shows 
drums of U.S. soybean oil being unloaded from ship on 
arrival in Teheran. Left to right, Bahman Sepahpur, the 
Soybean Council director for Iran; Ahmad Lajevordy, oil 
processor; and T.O. Engebretson, U.S. agricultural attache.”

148. James, E.M. 1961. Edible uses of soybean lipids. 
Bulletin of the Research Council of Israel. Section C. 
Technology 9C(3):149-50. Symposia on Soybean Proteins 
and Technology of Edible Oils.
• Summary: A summary of the use of lecithin as a food 
supplement. Address: Technical Advisor, Soybean Council of 
America, Inc.

149. Sharon, Nathan. 1961. Recent research on soy proteins. 
Bulletin of the Research Council of Israel. Section C. 
Technology 9C(3):158-62. Symposia on Soybean Proteins 
and Technology of Edible Oils.
• Summary: Wide scope exists for study of chemical 
modifi cation of soy protein aimed at improving their 
nutritional qualities. Address: Dep. of Biophysics, The 
Weizmann Inst. of Science, Rehovoth, Israel.

150. Bornstein, Simon. 1961. Utilization of by-products 
of the soybean oil industry for poultry feed. Bulletin of 
the Research Council of Israel. Section C. Technology 
9C(3):163-66. Symposia on Soybean Proteins and 
Technology of Edible Oils.
• Summary: Contents: Experiments in poultry feed 
supplementation with fats (incl. soya lecithin, acidulated 
soya soapstock). Technical aspects of the addition of fats to 
poultry feed. Economic considerations.
 Conclusion: Acidulated soapstock is a good product. 
Eventually farmers will want to use it if the price is 
reasonable. When they do, this will be an “ideal state 
of affairs in which the soya oil industry gets rid of a not 
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especially desirable by-product, and the farmers obtain a 
desirable and economically feasible supplement.” Address: 
Agricultural Research Station, Beit-Dagan, Israel.

151. Chiu, Wen-Chiang Liang; van Duyne, Frances. 1961. 
Soybean curd: Preparation, calcium content, and palatability. 
Waterloo, Iowa: Soybean Council of America. 17 p. 21 cm.
• Summary: “Reprinted from Illinois Research, Fall, 1961. 
published quarterly by the University of Illinois Agricultural 
Experiment Station,... Urbana, Illinois.”
 Page 17 lists the offi ces and address of the Soybean 
Council of America, Inc. The home offi ce is in Waterloo, 
Iowa. The main international offi ce is in Rome, Italy. 
Other overseas offi ces are in Antwerp, Belgium; Bogota, 
Colombia; Copenhagen, Denmark; Cairo, Egypt; Paris, 
France; Hamburg, Germany; New Delhi, India; Teheran, 
Iran; Jerusalem, Israel; Karachi, Pakistan; Lima, Peru; 
Madrid, Spain; Ankara, Turkey; London, United Kingdom.
 Note: Why would the Soybean Council of America 
publish a booklet on soybean curd? Perhaps they thought it 
could become part of the American diet. Address: Univ. of 
Illinois, Urbana, Illinois.

152. May, Jacques Meyer; Jarcho, Irma S. 1961. The ecology 
of malnutrition in the Far and Near East (food resources, 
habits, and defi ciencies). New York, NY: Hafner Publishing 
Co, Inc. xv + 688 p. Illust. Index. 24 cm. Series: Studies in 
Medical Geography, Vol. 3 [150+* ref]
• Summary: Soybeans are discussed by country on the 
following pages: China (p. 15, 17, 19, 24-25, 31, 38, 40- 41, 
43, 45, 48).
 Taiwan (p. 53, 57, 62, 67, 68).
 Vietnam (p. 105-07, 109, 111).
 Cambodia (p. 123, 124, 130, 131). Thailand (p. 147, 
150, 155, 161, 175). Burma (p. 202, 210, 221). Address: 
1. M.D., Director, Medical Geography Dep., American 
Geographical Society, New York City, NY; 2. M.P.H.

153. National Academy of Sciences, National Research 
Council, Publication. 1961. Progress in meeting protein 
needs of infants and preschool children: Proceedings of an 
international conference held in Washington, D.C., August 
21-24, 1960 under the auspices of The Committee on Protein 
Malnutrition, Food and Nutrition Board, and The Nutrition 
Study Section, National Institutes of Health. No. 843. 570 p. 
Reviewed by Soybean Digest, Nov. 1961, p. 23.
• Summary: The National Academy of Sciences was 
established in 1863, the National Research Council in 1916, 
and the Food and Nutrition Board in 1940.
 In Aug. 1960, 33 researchers from 18 foreign countries 
joined with 42 researchers from the USA in a 4-day 
conference to review the results of a worldwide research 
program for the development of protein products suitable 
for infants and children from indigenous resources such 

as soybeans, cottonseed, peanuts, and similar products in 
countries where protein defi ciency is most prevalent. This 
research program has been conducted by the Committee on 
Protein Malnutrition with funds provided by the Rockefeller 
Foundation in cooperation with UNICEF, FAO, and WHO. 
The researchers also met to survey the areas of greatest need 
for further research, and to evaluate the status of knowledge 
in protein nutrition.
 The 45 research reports in this volume constitute a 
comprehensive summary of the status of protein nutrition 
around the world and the technological problems involved 
in the development of economical protein foods. The papers 
are divided into the following groups: Central and South 
America (7 papers). Africa and the Middle East (10). India 
and the Far East (10). Relevant research in the United States 
(6). Experimental protein malnutrition in animals (4). Basic 
principles of protein and amino acid evaluation and potential 
protein resources (10). Protein problems around the world 
(3). Summary of the conference. Nomenclature guide to 
plant products cited.
 Autret (p. 537) stated “the No. 1 problem for F.A.O. and 
for national agricultural departments is the production of 
protein foods of good quality.”
 Soy is mentioned on many pages of this book: 1, 4-6, 
10, 143-155, 166, 260, 261, 281, 283, 284, 285, 288, 509.
 Africa is mentioned on 13 pages in this book: 89. 101, 
102, 105, 110, 143, 177, 178, 227, 288, 539, 545, 559, and 
566. Address: Washington, DC.

154. Pomeranz, Y. 1962. The lysine content of bread 
supplemented with soya fl our, wheat gluten, dry yeast, 
and wheat germ. J. of the Science of Food and Agriculture 
(London) 13(2):78-83. Feb. [25 ref]
• Summary: Lysine content of nine milled fl ours was 
determined microbiologically. “High-extraction fl ours 
contained higher lysine contents than did white fl ours. 
No signifi cant content was found between protein content 
and lysine concentration in the protein... It is proposed to 
characterize protein-enriched breads according to their 
protein and lysine contents, instead of designating them 
by level of supplement added.” Soya fl our was used as an 
ingredient (p. 79); its nutritional composition is given on 
p. 80. Address: Ministry of Commerce & Industry, Food 
Testing Lab., Haifa, Israel.

155. Guggenheim, K.; Perez, E.; Ilan, J.; Joseph, S.; Goldber, 
A. 1962. The nutritive value of human diets as affected by 
extraction rate of fl our and its supplementation with soya 
meal. American J. of Clinical Nutrition 10(3):231-39. March. 
[27 ref]
• Summary: Soybean meal added improves the nutritive 
value of bread proteins in young human diets. Address: Lab. 
of Nutrition, Dep. of Biochemistry, Hebrew Univ.–Hadassah 
Medical School, Jerusalem, Israel.
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156. Soybean Digest. 1962. Nutrition team on world survey 
of protein needs: Soybean Council of America, Inc. March. 
p. 20.
• Summary: Nutrition specialists from three U.S. soybean 
processing fi rms have gone into countries in various parts 
of the world on a survey of the protein needs of those areas. 
The soy protein utilization survey is being made under the 
program of the U.S. Department of Agriculture’s Foreign 
Agricultural Service. The men go as representatives of the 
Soybean Council of America. They left on their tour in 
February and will return in March and April.
 “Purpose of the trip is to gather information to help 
other nations solve their nutrition problems, and to determine 
the market potential for U.S. soy proteins in solution of such 
problems. The men will study diets, habits, common menus 
and food distribution patterns in the countries visited. They 
will confer with government agencies, food industry people, 
and relief agencies such as Church World Service, the 
National Catholic Welfare Conference, and the Red Cross. 
They will visit native families, sampling their foods and 
menus.
 “Members of the team will work through agricultural 
attaches and the overseas offi ces of the Council in the 
countries visited.
 “The members of the team and the principal countries 
they will survey:
 “Louis R. Brewster, operations control manager, General 
Mills specialty products division, Minneapolis [Minnesota], 
will visit India.
 “Promod K. Batra, protein sales department, General 
Mills, will return to India, his home, as a member of the 
team.
 “Gleason M. Diser, nutritionist agricultural research 
section, research laboratory, Archer-Daniels-Midland Co., 
Minneapolis, will visit Turkey.
 “James J. Sellner, sales manager, soya specialties 
department, Archer-Daniels-Midland Co., will visit Egypt.
 “Emil A. Buelens, general sales manager for Central 
Soya’s chemurgy division, Chicago [Illinois], will visit 
Portugal and Spain.” A portrait photo shows each member of 
the team.

157. Mustakas, G.C.; Kirk, L.D.; Griffi n, E.L., Jr. 1962. 
Flash desolventizing defatted soybean meals washed with 
aqueous alcohols to yield a high-protein product. J. of the 
American Oil Chemists’ Society 39(4):222-26. April. [6 ref]
• Summary: The NRRL had previously developed a 
vapor-type desolventizer to recover hexane solvent and 
concentrated alcohols. This paper describes the use of this 
desolventizer to recover dilute alcohols. “Soybean meals 
washed with aqueous alcohols are debittered to yield a 
better fl avored product with a signifi cant increase in protein 
content.” Washing with methanol (which gave the best 

fl avor), ethanol, or isopropyl alcohol in a concentration 
range of 50-70% gave a vegetable protein concentrate whose 
protein content was increased to about 72-74% from about 
50%. Its Nitrogen Solubility Index (NSI) ranged from 4 to 
16.
 Note 1. This is the earliest document seen (Dec. 2015) 
that uses the term “Nitrogen Solubility Index” in connection 
with soybeans, or that uses the abbreviation “NSI” to refer to 
“nitrogen solubility index.”
 Note 2. This is the earliest document seen (Aug. 
2020) that describes the use of alcohol to make soy protein 
concentrates.
 Note 3. This is a very important, pioneering document. 
Daniel Chajuss wrote (Dec. 2007) that his work at Hayes 
Ashdod Ltd. in Israel making soy protein concentrates using 
the aqueous alcohol wash was infl uenced by this important 
article and concept.
 Note 4. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “vegetable protein 
concentrate” to refer to soy protein concentrate. Address: 
Northern Regional Research Lab., Peoria, Illinois.

158. 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.”

159. Soybean Digest. 1962. Soybean Council of America, 
Inc.: Four photos with captions. April. p. 24.
• Summary: The photos have these captions: (1) Top left: 
“Fratelli Corsi vegetable oil processing plant in Rome is 
visited by SBC offi cials and guests. Left to right, Hassan 
El Shafi e, president and managing director, Extracted Oils 
& Derivatives Co., Alexandria, Egypt, who was enroute to 
the United States; Dr. Gian-franco Corsi; A.L. Di Giorgio, 
SBC director for Italy; Fred R. Marti, SBC director for 
international operations; and Prof. Sedat Kansu, EAAP 
representative for Turkey.”
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 (2) Top right: “Market in Lahore, Pakistan, where 
soybeans are sold. Mr. Mahmood, shop assistant, Royal Seed 
Co., third from left, shows Rustom S. Patel, second from left, 
the quality of soybeans they sell in the market.”
 (3) Lower left: “Council Representatives are being 
shown prize winners at the Castliglion Fiorentino (Italy) 
Swine Fair by the fair president, Guido Tosi. From left: 
Emilio Nacci, SBC press offi ce; Dr. Tosi; and Claudio Belli, 
SBC exhibit assistant.”
 (4) Lower right: “Demonstration in honor of Louis R. 
Brewster of General Mills at the test kitchen in Jerusalem, to 
show soya dishes from India, Yemen, Arabia and Israel. Left 
to right: Mr. Brewster, a member of the Soybean Council’s 
world protein survey team; Mrs. Naomi Levy, Yemenite 
cook; Mrs. Esther Zion, home economist of the SBC Israel 
offi ce; Mrs. Naomi Zadok, Yemenite cook; Mrs. Rita Yaalon, 
home economist of the SBC Israel offi ce; and Joseph Mazur, 
SBC director for Israel.”

160. Hashemite Kingdom of Jordan, Ministry of Agriculture, 
Research Department. 1962. Tenth annual report, 1961, of 
the Deir Alla Research Station. Amman, Jordan. 54 p. See p. 
44-45. [Eng]
• Summary: The section titled “Insects” (p. 44-45) states that 
in Jordan, the soybean was one of many plants which was a 
host for the cotton leaf worm (P. litura). Address: Deir Alla, 
Jordan.

161. Mazur, Joseph. 1962. Israel: Promote national soy 
dishes. Soybean Digest. May. p. 68.
• Summary: Through the soya test kitchen, established by 
the Soybean Council in Israel, over 160 recipes calling for 
the use of soy fl our were developed to suit the tastes of seven 
ethnic groups living in Israel: “Arabs, Iranians, Syrians, 
Yemenites, Egyptians, Indians, and Moroccans. Recipes for 
Turkish, Greek, Burmese, Abyssinian, East African and West 
African dishes will also be prepared this year.
 “The procedure for this project is as follows: Two home 
economists from the Council offi ce visit ethnic groups all 
over Israel to analyze food dishes and eating habits. Once the 
ingredients of the various dishes are listed, repeated trials are 
made substituting some ingredients with soy fl our or grits.
 “The dishes are then tasted by some of the leaders. 
When a dish is judged to be successful, a larger group of 
women from the community tastes the food and rates each 
dish. Only those dishes that receive the highest scores are 
accepted and the recipes printed and distributed.
 “The tremendous impetus this program can give 
the consumption of soy products abroad is inestimable. 
By showing how to substitute soy fl our in native dishes 
throughout the world, countless markets can be opened. To 
help other countries benefi t by Israel’s experience in the use 
of soy fl our in bread, an Israeli baking expert, Daniel Angel, 
made an extensive trip to the United States and Europe to tell 

the ‘soy bread story.’
 “An international poultry seminar was organized by the 
Israel offi ce in cooperation with the World Poultry Science 
Association. Most of the foreign guests to this seminar 
were Afro-Asian students who were in Israel on a training 
program in poultry growing.”
 A small portrait photo shows Joseph Mazur. A small 
map shows Israel and its capital in 1962. Address: Director 
for Israel, Soybean Council of America Director.

162. 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, 
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.

163. Soybean Digest. 1962. Soybean Council of America, 
Inc.: The Second Annual Staff Conference. July. p. 18-20.
• Summary: A large photo shows the entire staff of the 
Soybean Council of America at Waterloo, Iowa, June 4-15, 
standing in four rows. “Since the Council was formed a 
little over 5 years ago, business and market development 
has increased to where exports [of soybeans and products] 
amount to over $1.5 billion per year from the United States. 
The International Operations Offi ce of the Soybean Council 
is now operating in over 42 countries throughout the world. 
For each person is given the name, position, country, and 
city. These include: Andre Tawa of Egypt. Dominic Marcello 
and Dr. Fred Marti, international relations, Rome, Italy. 
Howard L. Roach, SBC president, Waterloo, Iowa. Dr. 
James W. Hayward, SBC director of nutrition, Minneapolis, 
Minnesota. Dr. Carlos Giraldo, Columbia. Reginald Ion 
Wood, United Kingdom. Vasfi  Hakman, Turkey.
 Dr. Adolino DiGiorgio, Italy. Dr. Guillermo 
Ivanissevich, Peru. Alfred S. Kohl, Region III, Rome. R.W. 
“Robert” Fischer, assistant to the president, Waterloo. Paul 
D. Vermette, manager, SBC plans and evaluation div., Rome.
 Rustom S. Patel, Pakistan. Maharajkumar Virendrasingh, 
India. Elvind Sondergaard, Denmark. Roger Campbell, 
budget and fi nancial assistant.
 Juan de Madariaga, France. Javier de Salas, region II, 
Rome. Gonzao Riviera, Spain. Frank W. McWalters, Rome. 
William A. Luykyx, Belgium. Karl W. Fangauf, Germany. 
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Volorus H. Hougen, FAS [USDA’s Foreign Agricultural 
Service], Washington, DC. Dr. Reynold P. Dahl, special 
consultant on the Common Market to SBC, Brussels, 
Belgium.
 In addition, there is a full page of candid photos from the 
conference and a half page of photos of the SBC’s activities 
in Italy, Spain, England, Norway, and Pakistan.

164. Bornstein, S.; Lipstein, Bianka. 1962. Evaluation of the 
nutritive quality of different types of bread by feeding trials 
with chicks. Israel J. of Agricultural Research 12(2):63-74. 
Sept. [19 ref]
• Summary: A study on improving the human diet by 
improving its protein content through the use of soy protein. 
Address: National and Univ. Inst. of Agriculture, Rehovot, 
Israel.

165. 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.
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 “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 
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.

166. Soybean Digest. 1962. The world protein survey. Seven 
experts visited 11 countries in Eurasia to check protein needs 
for [Soybean] Council, FAS. Sept. p. 74-75.
• Summary: The departure of these men was announced in 
Soybean Digest earlier this year. “The survey was undertaken 
between Feb. 1 and March 31. Countries visited included 
Burma, Egypt, Greece, Hong Kong, India, West Pakistan, 
Iran, Philippine Islands, Portugal, Spain and Turkey.” A 
report of fi ndings was written.
 “’Local food preparations supplemented with edible soy 
fl our and grits to increase protein content were acceptable 
in all the countries, as were soy protein beverages in many 
areas,’ states the team’s report.
 “’Bread, a principal food in these countries, offers 
the greatest opportunity for increasing the protein intake 
if properly fortifi ed with soy fl our or grits. Survey team 
members, observing soy-supplemented chapattis, pakoris, 
samosas, buns and various other local breads being made and 
eaten, noted that these were readily acceptable because of 
improved palatability, appearance and storage quality. These 
breads frequently contained two to seven times the amount 
of soy fl our or grits customarily used domestically.
 “’Soups, stews, wheat or rice pilaf, cookies, noodles, 
curries and other native dishes, supplemented with Hi-
Protein soup base or merely soy fl our or grits, were evaluated 
by local food specialists, and found to be very acceptable. 
In most instances lack of availability was the only factor pre 
venting current use, according to local authorities.’
 Note: When the American Soybean Association tried to 
fortify tortillas in Mexico with ground soybeans or soy fl our, 
their efforts were fought successfully by the corn and tortilla 
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interests. The same could be expected with any commodity 
in most countries.

167. Wanamaker, George E. 1962. Marketing soybean oil, 
soybeans, and soybean meal in Cyprus, Lebanon, and Malta. 
USDA Foreign Agricultural Service. FAS-M-141. 43 p. Sept.
• Summary: Discusses U.S. foreign trade with these 
three countries. Contains an appendix on Jordan–but soy 
is not mentioned in it. Malta, an area within the British 
Commonwealth, has a general economy that is closely tied 
to military and naval expenditures of the United Kingdom. 
Malta’s excellent deep seaport of Valletta has port-handling 
and bulk facilities for grains and vegetable oils. Malta 
imports each year with free currency over 3,000 tons of 
crude degummed soybean oil in bulk, and about 2,000 tons 
of margarine and shortening. From its excellent, relatively 
new refi nery, Malta re-exports fully refi ned soybean oil to 
neighboring countries. “U.S. crude soybean oil was exported 
directly to Malta for the fi rst time in 1960... Following a 
gradual introduction of 500 to 1,000 tons of soybean meal, 
import requirements for this high-amino-acid meal could 
average 5,000 tons a year by 1965, especially if the planned 
30,000-unit poultry farms are set up. The United States, 
which is currently delivering bagged soybean meal to 
Greece, can export soybean meal to Malta at a per-protein-
unit price that is competitive with other proteins now being 
imported.
 “Imports of crude soybean oil, begun in 1958, have 
now all but replaced other seed oil imports. Refi ned soybean 
oil has been supplied primarily by Denmark, the United 
Kingdom, Japan, and the Netherlands. Crude degummed 
soybean oil is currently being imported from Denmark and 
the United States, but in earlier years it had originated from 
Israel and Japan.
 Table 10 (p. 33) shows Malta’s imports of selected 
animal fats and vegetable oils, 1957-1961. In 1957 Malta 
imported 1,228 tonnes (metric tons) of refi ned soybean oil 
and no crude soybean oil. In 1958 the country imported 
1,440 tonnes of refi ned soybean oil and 1,446 tonnes of 
crude soybean oil. In 1961 (preliminary fi gures) Malta 
imported 43 tonnes of refi ned soybean oil and 3,186 tonnes 
of crude soybean oil.
 Page 35 states: “The vegetable oil industry of Malta 
is represented by The Edible Oil Refi ning Company, Ltd., 
with its plant at [72 Merchants Street] Marsa, a suburb of 
Valletta. The refi nery has always concentrated on the refi ning 
of crude degummed soybean oil, imported primarily in bulk 
from Western Europe.” Photos show the refi nery. Soybean 
cultivation in Malta is not mentioned. Address: Fats and Oils 
Div.

168. Oleagineux. 1962. Industrie du soja [The soybean 
industry]. 17(12):919-20. Dec. [3 ref. Fre]
• Summary: Contents (p. 919): Advantages of soy oil. 

Symposium on soy derivatives for human use will be held 
at the Northern Regional Research Laboratory on Sept. 13-
15. A symposium on soy oil has been organized in Tehran, 
Iran, on April 4-5 by the Soybean Council of America. 
Whey (Le petit-lait de soja), the fi ltrate obtained from the 
curds precipitated by the acid, left over when one isolates 
the protein from soybeans (isole de la protéine de soja). Soy 
fl ours.
 Page 920: Soy macaroni. Soy noodles (nouilles). Soy 
bread. Neutralization of soy oil to make soaps.
 Efforts in Paraguay (the government wants to develop 
soya cultivation; the crop was fi rst introduced in 1920 
by Prof. Ciancio, who was returning from a stay at the 
University of Naples, Italy, where he had studied the 
biological value of soy protein with Prof. Filippo Botazzi. 
From 1936 on some 161 ha of soya were growing in 
Paraguay of four varieties: Mammoth, Hollybrook, Shanghai, 
and Pekin. By crossing the two best {90% Mammoth and 
10% Hollybrook} a new variety was created named Soja 
Paraguaya).
 The soy oil market in Spain. Fertilizing soybeans in 
Arkansas. Autoxidation of soy oil.
 A large photo shows a ship discharging barrels of soy oil 
at the port of Cadix [Cadiz, Andalusia, southwestern Spain].

169. 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.

170. 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 
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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 
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 
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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.

171. Musharraf Ali, Syed. 1962. Effect of spacing of plants 
between and within rows on yield and other characteristics 
in soybean. Master of Science in Agriculture thesis, Faculty 
of Agricultural Sciences, American University of Beirut, 
Lebanon. viii + 53 p. 28 cm. [38 ref]
• Summary: This experiment was conducted for two 
years, 1961 and 1962, at the American University farm 
situated in the Bekaa plain about 80 km (49.3 miles) east of 
Beirut, under irrigated conditions. Three soybean varieties 
were used: Clark, Grant, and Hawkeye. The fi rst year, the 
soybeans were planted on the 9th and 10th of May 1961 (two 
replicates each day). The second year they were planted on 
25 April 1962.
 The author reported that increasing the distance between 
soybean rows increases the protein content of the seed. The 
oil percentage of the three varieties was not infl uenced by 
the various distances between and within rows. The variety 
Clark performed best in both seed yield and protein content 
when compared with the other two varieties.
 Note 1. This is the earliest document seen (Dec. 
2021) that clearly refers to the cultivation of soybeans in 
Lebanon. This document contains the earliest date seen 
for the cultivation of soybeans in Lebanon (9 May 1961 
at the American University of Beirut). The source of these 
soybeans was probably the USA.
 Note 2. The writer’s chief advisor was Dr. W.W. 
Worzella. Because of U.S. AID (U.S. Agency for 
International Development) the writer was able to study at 
AUB. Address: Lebanon.

172. Bornstein, S.; Lipstein, B. 1963. The infl uence of age of 
chicks on their sensitivity to raw soybean oil meal. Poultry 
Science 42(1):61-70. Jan. [16 ref]
• Summary: The age of chicks was found to affect their 
sensitivity to raw and unprocessed soybean oil meal. The 
growth of younger chicks is more adversely affected. 
Address: Div. of Poultry Husbandry, National & Univ. Inst. 
of Agriculture, Rehovot, Israel.

173. 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), 
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 
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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.

174. Birk, Yehudith; Gertler, A.; Khalef, S. 1963. Separation 
of a Tribolium-protease inhibitor from soybeans on a calcium 
phosphate column. Biochimica et Biophysica Acta 67(2):326-
28. Feb. 12. [7 ref]
• Summary: A protein fraction (c-1) from soybean meal 
inhibits the growth and proteolytic activity in vitro of 
the larvae of the insect Tribolium confusum. This study 
reports the separation of C-1, an isolated protein fraction 
in soybeans, from the accompanying trypsin inhibitor and 
soybean amylase. It is hoped that this protein fraction will 
serve as a helpful tool in the study of insect proteolytic 
enzymes. Address: Faculty of Agriculture, Hebrew Univ., 
Rehovoth, Israel.

175. Bielorai, Rachel; Bondi, A. 1963. Relationship between 
antitryptic factors of some plant protein feeds and products 
of proteolysis precipitable by trichloroacetic acid. J. of the 
Science of Food and Agriculture 14:124. Feb. *
Address: National and Univ. Inst. of Agriculture, Rehovot, 
Israel.

176. Birk, Yehudith; Bondi, A.; Gestetner, B.; Ishaaya, I. 
1963. A thermostable hæemolytic factor in soybeans. Nature 
(London) 197(4872):1089-90. March 16. [10 ref]
• Summary: Soybeans contain growth-depressing substances 
which can be destroyed by heat. “Among these alleged 
anti-nutritional factors are the saponins, which are generally 
characterized by their bitter taste and foam-forming and 
hæmolytic activities.” In order the elevate the nutritional 
value of soybean oil meal for chicks and rats, the authors 
examined the effect of heat processing on the hæmolytic 
activity of soybean saponin extract, which was found to 
be highly hæmolytic compared with saponins from other 
sources. This activity is not affected at all when soybean 
meal is autoclaved under optimal conditions.

 Note 1. This became part I in a series of articles by 
this group on soybean saponins. Note 2. This is the earliest 
English-language document seen (Feb. 2003) that uses the 
term “anti-nutritional factors” (spelled exactly like that). 
Address: Faculty of Agriculture, Hebrew Univ., Rehovot, 
Israel.

177. Soybean Digest. 1963. Demonstrate soy foods in many 
countries. March. p. 31.
• Summary: Miss Elizabeth Klagg (member of the American 
Dietetic Association) and Dr. Madge Miller (of the food and 
nutrition department, Iowa State University, Ames, Iowa) 
visited the offi ces of the Soybean Council of America in 
England, Denmark, Italy, and Israel.
 They “observed the activities of the staffs in these 
countries; toured food processing plants manufacturing 
foods using soy products; toured home economics colleges, 
university research departments, high school economics 
departments, clinics, hospital diet kitchens, school lunch and 
commercial food service departments an test kitchens.
 “For 10 days, they assisted at the catering exhibition of 
American foods at the U.S. Trade Center in London.” And 
they “observed the work of the Soybean Council in Common 
Market countries when they spent a week in Brussels,” 
Belgium.
 Photos show: (1) Rome Offi ce. Left to right: Alexander 
Boggio, European director of National Renderers’ 
Association, Rome; and Luciano Fedeli, leading Italian 
renderer, meet with Frank McWalters, manager of SBC’s 
educational activities division.
 (2) “At SBC international operations offi ce at Rome, left 
to right: R.W. Fischer, assistant to the SBC president, who 
met with Charles W. Walton, newly appointed auditor for 
the IOO offi ce; and Frederick C. Martin, SBC oil consultant. 
At right is Dr. Fred R. Marti, SBC director for international 
operations.”

178. Soybean Digest. 1963. Plan many ‘63 activities: 
Soybean Council of America, Inc. March. p. 30.
• Summary: “The Soybean Council will participate in 
or conduct a large number of seminars, symposiums, 
demonstrations and agricultural and trade fairs in many 
different countries during 1963, in furtherance of the market 
development programs for soybeans and soybean products, 
according to the international operations offi ce at Rome 
[Italy].
 “Here are just a few examples of the far-fl ung SBC 
activities planned for 1963. Israel activities include: a 
symposium with the oil mills and a poultry and livestock 
seminar in January, the Purim Bazaar in March, a symposium 
on soybean oil in April, and a symposium on the industrial 
uses of soybean oil in November. German activities include 
the Green Week in Berlin that began Jan. 25 and the 
International Food Fair in Cologne in September.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   102

© Copyright Soyinfo Center 2021

 “Activities in Spain included a soybean oil 
demonstration in Madrid in January. In Egypt, there was the 
second animal production symposium in Cairo in January, 
and the Agricultural and Industrial Fair in Cairo to be in 
March. In France, there will be the Agricultural Fair in 
March, the Human Nutrition Seminar in April, the Swine 
Nutrition Seminar in September, and the Dairy Nutrition 
Seminar in November, all in Paris.
 “Activities in Italy will include; 15th Sardinia Fair 
at Cagliari, the 65th International Agricultural Fair at 
Verona, and the 15th Oil Sample Fair at Reggio Calabria 
all in March; the Rabbit and Poultry Fair at Allessand-
ria, and the 27th International Food Fair at Bologna and 
the 18th Mediterranean Fair in Palermo, in May; the 10th 
International Poultry Fair in Varese, the 6th Assalzoo Mixed 
Feed Conference in Rome in June; the 18th Dairy Cattle 
Fair in Cremona and the 27th Levant Sample Fair in Bari in 
September.
 “Among activities in Colombia: the National Swine 
Congress in Bogota in March, the Livestock Feeding 
Seminar at Buga in April; the Protein Nutrition Seminar in 
Bogota in June, the Agricultural Fair in Buga in July; the 
National Agricultural Fair in Bogota and the second National 
Poultry Congress and Fair at Cali in August.
 “Among activities in the United Kingdom; Conferences 
and Symposia U.S. Trade Center, London and the Livestock 
Feed Show of the United Kingdom and Ireland in April, and 
the Winter Farm Conferences next November.
 “Activities are also scheduled in Tripoli [capital of 
Libya], Morocco, Portugal, Cyprus, Malta, Denmark, Turkey, 
the Benelux countries [Belgium, Netherlands, Luxembourg], 
and India.
 A photo shows people cooking and sampling foods. The 
caption:
 “Visit of Danish team to the soya test kitchen in 
Jerusalem. Left to right: Mrs. R. Yaalon, SBC home 
economist, offering ‘falaffel’ to P. Andersen, civil engineer 
in food technology; Miss It Mohula, Afro-Asian student; J. 
Mazur, SBC director for Israel; D. Pincus, public relations; 
and Miss T. Kohavanne, Afro-Asian student, preparing Afro-
Asian dishes.”

179. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1963. Turkey to get fi rst soybean oil sold by own 
name in an olive oil country. 1(15):9. April 15.
• Summary: Turkish consumers are now being introduced to 
Soya, the fi rst packaged soybean oil sold as such in an olive 
oil producing country. Prior to this year, Turkish imports of 
soybean oil have been used only in margarine and shortening 
products and in soap. The Soybean Council of America has 
spent 3 years in paving the way for the new product. Olive 
oil is also twice as expensive as the soybean oil.

180. Birk, Yehudith; Gertler, A.; Khalef, Shulamith. 1963. A 

pure trypsin inhibitor from soya beans. Biochemical Journal 
87(2):281-84. May. [10 ref]
• Summary: A new trypsin inhibitor has been discovered. 
An existing acetone insoluble trypsin inhibitor was further 
purifi ed and separated from a highly active amylase. Its 
purity was established using two methods. The molecular 
weight of the new inhibitor was found to be 24,000 and 
its isoelectric point was pH 4.2. It’s non-identity with the 
crystalline trypsin inhibitor was further proved by its higher 
specifi c activity (13-fold) against chymotrypsin and by the 
absence of tryptophan. Address: Faculty of Agriculture, 
Hebrew Univ., Rehovot, Israel.

181. Chajuss, Daniel. 1963. Process for the production of 
molasses-like syrup. Israeli Patent 19,168. [Eng]*
• Summary: Note 1. This is the earliest document seen (Jan. 
2016) concerning soy molasses, which it calls “a molasses-
like syrup.”
 Note 2. This is the earliest document seen (Dec. 2015) 
concerning the work of Daniel Chajuss or Hayes Ashdod 
Ltd. (Israel).

182. Hakman, Vasfi . 1963. Modern Turkey enjoys soya. 
Soybean Digest. May. p. 54.
• Summary: In 1961 the Soybean Council of America (SBC) 
opened its offi ce in Turkey. In 1962, Turkey imported 35,000 
tons of soybean oil. This fi gure is expected to reach 65,000 
tons in 1963–an increase of 85%. “A multi-year agreement 
has been signed between Turkey and the United States.” It 
states that Turkey will import $60.3 million worth of soybean 
oil and cottonseed oil. It is expected that about 74% of this 
will be soybean oil.
 For a long time vegetable oil has been distributed to 
the margarine industry by the Turkish government. SBC 
efforts have changed this. In March 1963, fully refi ne liquid 
soybean oil was introduced to the market under the name 
of “Soya.” It is presently supplying the needs of both the 
margarine and liquid oil industries. This liquid oils sells for 
4.6 Turkish liras per kilo, versus 6.00 liras for margarine 
and 10.5 liras for olive oil. Photos show: (1) Vasfi  Hakman. 
(2) A customer purchasing soybean oil at a store in Istanbul. 
Address: Director, Soybean Council of America, Turkey.

183. Mazur, Joseph. 1963. Usage of green soybeans is 
increasing (in Israel). Soybean Digest. May. p. 64.
• Summary: The market for soybeans in Israel has been 
growing steadily and reached 235,000 tons in 1962. On a 
per-capita basis, among the 2.2 million inhabitants of Israel, 
this is probably the largest in the world.
 “There is now a widespread interest in Israel in 
fresh soybeans, green soybeans of the edible type among 
vegetarians, whose number is steadily increasing. Health 
food stores are opening up and one of their main items, for 
which they come to the Soybean Council, is edible soybeans.
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 “Soy fl our and grits of various types, and especially 
lecithinated soy fl our, are becoming widely used ingredients 
by housewives and industry... If this continues, Israel will 
probably be the fi rst country in the world outside of the Far 
East where soy proteins will become a substantial part of the 
diet of population.”
 Photos show: A portrait of Mr. Mazur. A soybean 
exhibition at Tel Aviv in March 1963 with J. Mazur and 
Eliahu Navot (an Israeli soybean pioneer) sampling soy 
cookies with members of the Russian embassy. Address: 
Soybean Council Director for Israel.

184. Meals for Millions. 1963. Friendship food for a 
hungry world. Distribution of relief shipments, September 
1946–May 15, 1963. 215 West 7th Street, Los Angeles 14, 
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose Food) 
up to 15 May 1963 was 12,830,416 pounds, comprising 
102.6 million meals. Countries receiving over 20,000 
pounds, in descending order of amount received, were: India 
(1,979,748 lb), Korea (1,356,110), Japan (541,102), Hong 
Kong (394,259), China (358,957, stopped in 1951), Brazil 
(312,244), Germany (206,185), United States (183,366), 
Philippines (146,943), Haiti (139,823), France (126,022), 
Pakistan (101,041), Congo (86,101), Austria (82,159), 
Tanganyika (77,997) Mexico (65,722) Burma (63,554), 
Taiwan (58,639), Lebanon (56,910), Canada (51,836), 
Ceylon (38,428), Israel (38,280), Jamaica (38,171), Greece 
(38,133), Vietnam (37,524), Italy (36,768), Indonesia 
(35,873), Jordan (33,375), Hungary (33,165), New Guinea 
(31,535), Gabon (27,704), Liberia (27,187), Okinawa 
(23,640), Malaya (23,454), Morocco (22,736), Chile 
(22,721), Iran (21,482), Peru (21,374), Honduras (21,168), 
Bolivia (20,860), Nepal (20,626), Borneo (20,053).
 The following countries (listed alphabetically) were 
early recipients of soy-based Multi-Purpose Food from 
Meals for Millions, and were late in introducing soybeans to 
the country: Bahamas (received 6 shipments totaling 2,079 
lb between 1 July 1960 and 31 Dec. 1962). Basutoland 
[Lesotho] (received 2 shipments totaling 1,539 lb between 1 
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments 
totaling 1,634 lb between Sept. 1946 and 30 June 1960). 
British Honduras (received 5 shipments totaling 11,319 lb 
between Sept. 1946 and 30 June 1960; renamed Belize in 
about 1975). Cape Verde Islands (received 1 shipment of 
2,007 lb between Sept. 1946 and 30 June 1960; independent 
since 1975). Caroline Islands (received 2 shipments totaling 
2,008 lb between Sept. 1946 and 30 June 1960; renamed 
Federated States of Micronesia in 1986). Central African 
Republic (received 1 shipment of 2,025 lb between 1 July 
1960 and 31 Dec. 1962). Eritrea (received 1 shipment 
totaling 2,025 lb between Sept. 1946 and 30 June 1969). 
Fiji Islands (received 2 shipments totaling 2,052 lb between 
Sept. 1946 and 30 June 1969). Finland (received 1 shipment 

of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon 
(received 3 shipments totaling 17,660 lb between Sept. 
1946 and 30 June 1960). Guam (received 3 shipments 
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962). 
Guadalcanal ([later part of the Solomon Islands] received 1 
shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Iraq (received 3 shipments totaling 8,122 lb between Sept. 
1946 and 30 June 1960). Jordan (received 9 shipments 
totaling 28,839 lb between Sept. 1946 and 30 June 1960). 
Liberia (received 10 shipments totaling 21,949 lb between 
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg] 
(received 1 shipment of 5,130 lb between Sept. 1946 and 
30 June 1960). Marshall Islands (received 1 shipment of 
739 lb between Sept. 1946 and 30 June 1960). Mozambique 
(received 3 shipments totaling 7,641 lb between Sept. 1946 
and 30 June 1960). New Hebrides [later Vanuatu] (received 
1 shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Oman (received 4 shipments totaling 10,659 lb between 
Sept. 1946 and 30 June 1960). Panama (received 1 shipment 
of 96 lb between Sept. 1946 and 30 June 1960). Samoa 
(American) (received 6 shipments totaling 6,480 lb between 
Sept. 1946 and 30 June 1960). Somali (received 1 shipment 
of 270 lb between 1 July 1960 and 31 Dec. 1962). Swaziland 
(received 1 shipment of 621 lb between 1 July 1960 and 31 
Dec. 1962). Tonga Islands [Kingdom of Tonga, independent 
since 1970] (received 5 shipments totaling 6,723 lb between 
1 July 1960 and 31 Dec. 1962). Virgin Islands [USA] 
(received 2 shipments totaling 2,113 lb between Sept. 1946 
and 30 June 1960). Western Samoa [independent since 1962] 
(received 1 shipment of 1,026 lb between 1 Jan. 1963 and 15 
May 1963).
 Other countries which received MFM shipments by 
15 May 1963 are: Afghanistan, Algeria, Angola, Argentina, 
Basseterre [Probably refers to the island, Basse-Terre 
(or Guadeloupe proper) which is the western half of 
Guadeloupe, separated from the other half, Grand-Terre, 
by a narrow channel. As of 1994 Guadeloupe is a French 
Overseas Department. Probably not the seaport on St. 
Christopher Island, capital of St. Christopher-Nevis–since 
that is not a country], Belgium, Cambodia, Republic of 
Cameroun [Cameroon], Canal Zone, Colombia, Costa 
Rica, Cuba, Czechoslovakia, Dominica, Dominican 
Republic, Ecuador, Egypt, El Salvador, England, Eritrea, 
Ethiopia, French West Indies, Gambia, Ghana, Goa [former 
Portuguese possession; annexed by India in 1962; became 
a state of India in 1987], Grenada, Guatemala, Haute Volta 
[Upper Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya, 
Macao, Madeira Islands [autonomous region of Portugal 
in east Atlantic Ocean, 600 miles due west of Casablanca, 
off the coast of Morocco], Mauritius Islands, Montserrat 
[island in the West Indies], Netherlands, Nicaragua, Nigeria, 
Northern Rhodesia [later Zambia], Nyasaland [later Malawi], 
Paraguay, Persian Gulf, Poland, Puerto Rico, Ruanda Urundi, 
Rumania [Romania], Ryukyu Islands, American Samoa, 
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Santa Lucia [probably Saint Lucia island in the Caribbean], 
Sicily, Sierra Leone, South Africa, Southern Rhodesia 
[later Zimbabwe], Spain, Surinam [Suriname], Switzerland, 
Thailand, Trieste [Italy], Tunisia, Turkey, Uganda, Uruguay, 
Venezuela, Yugoslavia.
 Note: This is the earliest document seen (Dec. 2021) 
concerning soybean products (soy fl our in MPF) in British 
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea, 
Iraq, Lesotho, Liberia, Macao (May 1963), Marshall Islands, 
New Hebrides [Vanuatu], Samoa (American), Tonga, or 
Western Samoa. Soybeans as such have not yet been reported 
in these countries.
 This document contains the earliest date seen for 
soybean products (soy fl our in MPF) in Bolivia (June 1960), 
British Honduras (June 1960), Cape Verde (June 1960), 
Central African Republic (Dec. 1962), Eritrea (June 1960), 
Iraq (June 1960), Lesotho (Dec. 1962), Liberia (June 1960), 
Marshall Islands (June 1960), New Hebrides (June 1960; 
Vanuatu), Samoa (American) (June 1960), Tonga (Dec. 
1962), or Western Samoa (May 1963). Soybeans as such had 
not yet been reported by that date in these various countries. 
Address: Los Angeles, California.

185. 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. 
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.

186. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1963. U.S. Soybean Council exhibiting in Cyprus. 
1(22):10. May.
• Summary: In the Cyprus International Fair in Lamassol, 
the fi rst U.S. agricultural commodity group to participate in 
this exhibition will be the Soybean Council of America. The 
fi rst imports of U.S. meal are now moving into Cyprus and 
are expected to increase. U.S. soybeans will be crushed there 
on an experimental basis for meal and oil.

187. Smith, Allan K. 1963. Foreign uses of soybean protein 
foods. Cereal Science Today 8(6):196, 198, 200, 210. July. 
[28 ref]
• Summary: Contents: Introduction (world food shortages). 
Technological assistance (by NRRL). Oriental traditional 
foods: Tofu, shoyu or soy sauce, miso or soy paste, 
monosodium glutamate, natto and kinako, soy beverage, 
tempeh (tempe). Recent food developments. Address: 
Northern Regional Research Lab., Peoria, Illinois.

188. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1963. Soybean Council exhibits at Izmir 
international trade fair [in Turkey]. 1(32):9. Aug. 12.
• Summary: Benefi ts of using soybean oil is the theme 
of an exhibit by the Soybean Council of America at the 
Izmir International Trade Fair, Izmir, Turkey, August 20–
September 20. Big attention-getters are expected to be a 
soybean oil fountain, and “soybean portraits” of George 
Washington (shown above) and of Mustafa Kemal Ataturk, 
founder of Turkey.
 Note: Izmir, historically Smyrna, is the third most 
populous city of Turkey and the country’s largest port after 
Istanbul. It is located in far western Turkey on the Gulf of 
Izmir, by the Aegean Sea. The city is one of the oldest human 
settlements of the Mediterranean basin, starting roughly 6500 
to 4000 BC.

189. 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.
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 “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 
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 
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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.

190. Product Name:  Soy Molasses.
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1963 October.
How Stored:  Shelf stable.
New Product–Documentation:  Letter (e-mail) from 
Daniel Chajuss, founder and owner of Hayes Ashdod Ltd. 
2005. April 8. Hayes Ashdod started selling soy molasses 
in 1963, at the same time it started making soy protein 
concentrate. A by-product of making concentrates, this soy 
molasses was manufactured according to the company’s 
patent submitted in 1963 (“Process for the production of 
molasses-like syrup.” Israel Patent 19,186 (1963)). “The 
name that we gave to the product from the start was always 
only ‘soy molasses” because it looked much like sugar 

molasses, being a brown viscous syrup with a typical 
bittersweet fl avor, smelled the same as sugar molasses, and 
was intended for animal feeding purposes–just like sugar 
molasses. It was thus easier to sell it for animal feeds when 
it was labeled ‘molasses.’ Central Soya did make a product 
like soy molasses at about the same time we did, but they 
called it ‘soy solubles.’ Aarhus Oliefabrik A/S of Denmark, 
which bought our engineering designs for a soy protein 
concentrate and molasses plant, got the name ‘soy molasses’ 
from us as well, and have been using it since about 1974, 
when they started selling the molasses. They mixed it into 
the soybean meal they made and/or sold it to feed mills. 
ADM started making alcohol washed soy protein concentrate 
many years later. They actually made and still are making 
a very diluted soy molasses; they use it as a fermentation 
aid for their industrial alcohol [ethanol] manufacturing 
plant, and as a source of isofl avones. Soy molasses is now 
generally used as an ingredient in mixed feeds, as a pelleting 
aid, added to soybean meal (e.g., by spraying it into the 
soybean meal desolventizer toaster), mixed with hulls and 
in liquid feed diets for ruminants. Pigs are able to digest 
the oligosaccharides present in soy molasses; the stachyose 
and raffi nose are apparently completely fermented by the 
hindgut bacteria of the weanling pig. Soy molasses is also 
used as a fermentation aid, as a prebiotic (Bifi dobacteria 
growth promoter), and as an ingredient in specialized breads. 
It can be used as a substrate for lactic acid production by 
Lactobacillus salivarius, as a plywood adhesive, and to 
stabilize sandy loams. In the late 1960s Hayes Ashdod Ltd. 
sold appreciable quantities for this latter purpose. In the early 
1970s, Dr. Micha Naim, of the Hebrew University, Faculty 
of Agriculture, Rehovot, used soy molasses from Hayes to 
isolate, characterize, and study the biological activity of 
soybean isofl avones for his PhD thesis; and he found a new 
isofl avone he called glycitein. In 1995 we got a patent (D. 
Chajuss, 1995. “A novel use of soy molasses.” Israel Patent 
119,107). We did not make this product commercially as we 
had sold Hayes Ashdod, but the know-how is used today by 
others.
 Note: This is the world’s earliest known commercial soy 
molasses product.

191. Product Name:  Haypro (Soy Protein Concentrate).
Foreign Name:  Haypro.
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1963 October.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 1992 
June 23, and 1993 Jan. 5 and 14. In 1963 Daniel Chajuss 
(pronounced ha-YUT) established and owned the fi rst 
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soy protein factory (Hayes Ashdod Ltd., Habosem Street, 
Industrial Zone, P.O. Box 2230, Ashdod, Israel) which 
was using a newly self-developed, proprietary, counter 
current aqueous alcohol extraction system to obtain soy 
protein concentrate from non-toasted, hexane-extracted 
fl ash desolventized “white” soybean fl akes. An aqueous 
alcohol immersion extraction system was already in use 
commercially by Central Soya Co. (and is still used by 
Central Soya in the USA). The name of Hayes’ fi rst soy 
protein concentrate product, introduced in late 1963, was 
Haypro. It was the fi rst commercial soy protein concentrate 
manufactured outside the USA. The main applications for 
Haypro were as a meat extender, and in hypoallergenic 
formulas (especially for babies and children allergic to cow’s 
milk). Most of the product was sold outside Israel, mainly in 
Europe.
 Soy molasses, a concentrated extract of soy solubles 
obtained during the production of soy protein concentrate, 
was also introduced in 1963 by Hayes Ashdod Ltd. 
This product is used in animal feeds and as a source of 
oligosugars [oligosaccharides] for elderly people to maintain 
proper digestive-tract fl ora and regularity (mainly in Japan).
 Note 1. This is the earliest known commercial soy 
product made by Hayes Ashdod Ltd. (Israel).
 Note 2. This is the earliest known commercial soy 
protein concentrate made using the aqueous alcohol 
extraction or wash system.

192. Diamant, Yehudah; Ilani-Feigenbaum, Yaacov; 
Pinsky, Elijahu; Lakser, Shoshana; Shor, Fruma. 1963. The 
preparation of Japanese-type miso for human consumption 
by fermentation of defatted soybean meal. Israel J. of 
Chemistry 1(3a):184-85. Dec. [1 ref]
• Summary: The use of defatted soybean fl akes, “the protein-
rich residue remaining after commercial oil extraction from 
the whole soybean,” in place of whole soybeans, gave a 
product which compared favorably with Japanese miso and 
with miso prepared locally from whole soybeans. Address: 
Dep. of Biochemistry, The Bar-Ilan Univ., Ramat-Gan, 
Israel.

193. Gestetner, B.; Ishaaya, I.; Birk, Y.; Bondi, A. 1963. 
Soybean saponins. III. Fractionation and characterization. 
Israel J. of Chemistry 1:460-67. Dec. [17 ref]
• Summary: This research was supported by a grant from 
the USDA. Address: Faculty of Agriculture, Hebrew Univ., 
Rehovoth, Israel.

194. Maun, M.A. 1963. Effect of row-width on yield and 
other characteristics of forage crops. MSc thesis, Faculty of 
Agricultural Sciences, American University of Beirut. *
• Summary: Includes statistics on forage yield and protein 
content of soybeans and corn-soybean mixtures. For 
details, see: Worzella, W.W.; Abu Shakra, S.; Bray, D.W. 

1964. “Forage production trials in the Beqa’a, Lebanon, 
1958-1963.” American University of Beirut, Faculty of 
Agricultural Sciences, Publication No. 25. 23 p. Feb. See p. 
10-11, 21.

195. Product Name:  Soybean Oil, and 44% Soybean Meal.
Manufacturer’s Name:  Tavlin Ltd. Oil & Soap Factory.
Manufacturer’s Address:  Rishon Lezion, Israel.  Phone: 
941-224.
Date of Introduction:  1963.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Blue Book. 1963. 
p. 90. 3 screw presses. Capacity: 30 tonnes (metric tons) per 
day. Horizontal basket solvent [extractor]. Capacity: 80 tons. 
Storage capacity: 1,500 tonnes. Soybean operations: 90%.

196. Pawley, Walter H. 1963. Possibilities of increasing 
world food production. Rome, Italy: Food and Agriculture 
Organization of the United Nations. ix + 231 p. Illust. (part 
color). Map (folded color). 23 cm. Series: Freedom from 
Hunger Campaign, Basic Study No. 10 *
Address: Director.

197. Gestetner, B. 1964. A rapid paper chromatographic 
method for separation and identifi cation of soybean 
sapogenols. J. of Chromatography 13(1):259-61. Jan. [9 ref]
• Summary: Identifi ed four sapogenols, designated A, B. 
C, and D respectively. Soybean saponins were prepared 
from ether-extracted soybean meal. The saponins were 
then subjected to acid hydrolysis in ethanolic hydrochloric 
acid. The resulting sapogenols were precipitated by adding 
water. Address: Dep. of Biochemistry and Animal Nutrition, 
Faculty of Agriculture, Hebrew Univ., Rehovot, Israel.

198. Oleagineux. 1964. Industrie du soja [The soybean 
industry]. 19(1):41-42. Jan. [2 ref. Fre]
• Summary: Contents: Worldwide production of soybeans. 
Predictions for soybean exports. The need for research and 
the American Soybean Association. The effect of molybdium 
on soya. Soybean crushers and oil refi ners in Canada. 
Market development in Germany by the Soybean Council 
of America. Denmark’s purchase of soya. Soybean Council 
fair on Cyprus. Sales in Colombia. Sales in Japan. New uses. 
Address: Paris.

199. Worzella, W.W.; Abu Shakra, S.; Bray, D.W. 1964. 
Forage production trials in the Beqa’a, Lebanon, 1958-1963. 
American University of Beirut, Faculty of Agricultural 
Sciences, Publication No. 25. 23 p. Feb. See p. 10-11. [7 ref. 
Eng]
• Summary: A system of farming which uses forages in 
the production of livestock is superior to one which uses 
grain or specialized cash crops. A forage system helps to 
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maintain soil productivity and economic stability. Yet in the 
Middle East, research on forage crops is very limited. These 
experiments were conducted at the Agricultural Research and 
Education Center located in Lebanon’s north central Beqa’a 
plain.
 In the section titled “Irrigated experiments” is a 
subsection on “Trials with different crops” (p. 10-11). 
Soybeans and a corn-soybean mixture were grown under 
irrigation during the 2-year period 1962-63. The results 
(based on data from a 1963 M.S. Thesis by Maun) are shown 
in two tables. Table 4 gives the average yield (air-dry) of 
four different forage crops during 1962 and 1963: Sorghum, 
corn, soybean, and corn-soybean. Sorghum gave the highest 
yield (2.96 tons/dunum avg.), followed by corn (2.04), corn-
soybean (1.60), and soybean (0.90).
 Table 5 gives the protein content of these same four 
crops: Sorghum 5.45%, corn 6.28%, corn-soybean 7.45%, 
and soybean 11.76%. This protein content is approximately 
inversely proportional to yield. Total protein produced per 
dunum was: Sorghum 161.3, corn 128.1, corn-soybean 
119.2, and soybean 105.8. Address: 1. Prof. of Agronomy; 
2. Instructor of Agronomy; 3. Assoc. Prof. of Plant Breeding 
and Plant Genetics. All: Faculty of Agricultural Sciences, 
American Univ. of Beiruit, Beirut, Lebanon.

200. Diser, G.M.; Hayward, J.W. 1964. Expanding overseas 
markets for U.S. soy protein products: The most serious need 
in the human diet is adequate levels of good quality protein. 
Soybean Digest. May. p. 16.
• Summary: “Based on a presentation made by Mr. Diser at 
the Annual Meeting of the American Association of Cereal 
Chemists in Minneapolis” [Minnesota].
 “During the period Feb. 1 to March 21, 1962, the 
Soybean Council of America, Inc., in cooperation with the 
Foreign Agricultural Service of the U.S. Department of 
Agriculture, conducted a survey in 11 developing countries 
to determine the potential utilization of soy products as 
an aid in alleviating protein defi ciencies in the diets of the 
people in these areas of the world. One of the fundamental 
purposes of this survey was to learn the dietary habits, levels 
and status of the people in these countries. Representatives 
of the soybean processing industry made the survey which 
covered the following countries: Burma, Egypt, Greece, 
Hong Kong, India, Iran, West Pakistan, Philippine Islands, 
Portugal, Spain and Turkey.
 “The results of this survey showed that protein 
malnutrition, suffered by a major portion of the people 
in these countries as a result of inadequate food supplies, 
particularly a serious lack of protein foods, could be relieved 
by utilization of inexpensive oilseed protein products.
 “Bread, a principal food in these countries, if properly 
fortifi ed with soyfl our or grits, offers the greatest opportunity 
for increasing protein in the diet. Soy-supplemented 
chapattis, pakoris, samosas, buns and various other local 

breads were readily acceptable because of improved 
palatability, appearance and storage quality. These breads 
frequently contained two to seven times the amount of soy 
fl our or grits customarily used in the United States. Macaroni 
products, including noodles, and various native dishes, 
supplemented with these soy products, offer another means 
of improving dietary protein intake. These foods, as well as 
beverages and soups based on soy protein, were evaluated. 
by local food specialists and found to be acceptable in all 
countries. In most instances, lack of availability was the only 
factor preventing current use of soy products as a source of 
supplemental protein in the diet.
 “Beverages and infant formulas, based on full-fat or 
defatted soy fl our and nutritionally equivalent to cow’s milk, 
were found to be desirable for improving the general health 
of infants and children as well as expectant and nursing 
mothers in most of the countries. Products which have been 
developed and tested for this purpose under the auspices of 
the Soybean Council of America are presently available so 
that an 8-ounce serving costs about 1¢.
 “Distribution Channels: Relief agencies, military 
rationing, local government mass-feeding programs, and 
school lunch programs are immediately available as channels 
of distribution.
 “Based on information collected by the members of 
the survey team, market development for edible soybean 
products would logically proceed as follows: (1) samples 
would be provided for large-scale evaluation, (2) methods 
of using protein products to improve the nutritional value 
of foods would be demonstrated to consumers, (3) technical 
assistance would be furnished to local authorities, (4) relief 
agencies would be encouraged to purchase and use U.S. 
soy products to meet protein nutrition problems, (5) locally 
acceptable products would be developed and sold to meet 
the demand created by relief agency distribution and other 
market development efforts, and (6) as a result, developing 
countries would gradually increase their purchases of U.S. 
soy protein products or would increase their purchases of 
soybeans on the open market to process locally into products 
which would be used in the manufacture of and/or included 
in native foods for domestic consumption.
 “Present acceptance and available means of distribution 
indicate that a total of 25,000 tons of edible soy protein 
products could be adequately utilized per month in the 
11 countries surveyed. It is within the present capacity 
of the soy processing industry to produce all the current 
market demands plus an additional 6,000 tons of soy fl our 
and 10,500 tons of soy grits per month. Within 6 months 
presently existing plants could manufacture an additional 
25,000 tons per month without sacrifi cing any of the present 
market requirements. The increased production would 
consume an additional 20 to 22 million bushels of soybeans 
annually.
 “More recently, greater offi cial recognition has been 
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given to the need for a market development program on 
the dietary utilization of soy protein products. The Agency 
for Industrial Development is becoming more cognizant 
of the need for protein in nutrition. For example, Alliance 
for Progress sponsored a workshop in Lima, Peru, from 
April 29 through May 10, 1963, with participating agencies 
including the government of Peru, the U.S. AID mission and 
personnel from the Latin American countries. The purpose 
of this workshop was to train administrators and managers of 
child feeding centers in connection with ‘Operation Ninos.’ 
A conference on the use of American foodstuffs to further the 
Alliance for Progress program was held in Quito, Ecuador, 
on May 12, 1963.
 “It is readily apparent that a new concept is being 
formulated as to the type of foreign aid to be rendered in the 
future. This concept will undoubtedly include the furnishing 
of protein from all sources to feed the protein-hungry world.
 “A joint intergovernmental committee has been formed 
to follow up on the utilization of soy protein in foreign aid 
programs. Pilot projects are being developed on the use 
of soy protein in various areas. Shipments of soy products 
have been made to Egypt, Greece, West Pakistan and other 
countries for large-scale evaluation in response to requests 
developed through the efforts of the members of the survey 
team. Institutes have been established in West Pakistan and 
experiments are being conducted on soy protein products, 
particularly in demonstrating their value as nutritional 
supplements for children. The objective in this country is to 
get these products introduced on a commercial basis.
 “Usage in Colombia: Soy products are being promoted 
for bakery uses in Colombia through the Nutritional Institute 
and similar institutions. Isolated soy protein and soy fl our 
are being studied as a means of improving the nutritional 
value of ‘panela,’ a sugar-based food product widely used 
in the diet of infants and children in Colombia. In fact, a 
satisfactory product combining soy fl our and panela has 
been developed by the Colombian Institute of Technological 
Research and submitted for biological evaluation. The 
Soybean Council of America is cooperating with the 
Colombian armed forces in the evaluation of soy protein 
products. A large-scale study is presently under way in Peru 
in which the Council is cooperating with the armed forces to 
compare the nutritive value of soy fl our, fi sh fl our and other 
protein sources as represented by the native supplements.
 “The soybean industry, through the Council, has donated 
suffi cient soy grits for a research project to be conducted by 
the Agricultural Research Service, USDA, in cooperation 
with the University of Hong Kong. In this instance the soy 
grits will serve to provide a known amount of supplemental 
protein in cereal-containing foods in the diet of children in 
that area. The objective of this research is ‘to study the effect 
on growth and nutritional status of children of increasing 
their dietary intake of selected nutrients and of replacing a 
signifi cant part of the rice in the diet with wheat.’

 “A very recent and most important development in this 
area of expanding markets is evidenced by the request from 
USDA for offers from the industry to sell 160,000 pounds 
of defatted soy grits to the Commodity Credit Corp. These 
grits will be donated for distribution overseas by voluntary 
relief agencies through a market development program to 
be administered jointly by AID and the Foreign Agricultural 
Service, USDA. Evaluation of acceptance of this product 
in pilot child feeding projects, including school lunch 
programs, hospitals and orphanage centers, will be carried 
out in Bolivia, Nigeria, Turkey and the Philippine Islands. 
Each of these four countries will receive 40,000 pounds of 
grits for this study.
 “The offi ces of the Soybean Council plan to continue 
their efforts to bring about revision of the offi cial restrictions 
presently existing in many countries against the use of 
soy protein in meat and bread products and other foods” 
(Continued). Address: Soybean Council of America, Inc., 
Minneapolis, Minnesota.

201. Diser, G.M.; Hayward, J.W. 1964. Expanding overseas 
markets for U.S. soy protein products: The most serious need 
in the human diet is adequate levels of good quality protein 
(Continued–Document part II). Soybean Digest. May. p. 16.
• Summary: (Continued): The Council will continue to 
provide information and technical data on the properties 
of soy fl our and soy protein to governmental and various 
offi cial agencies. Demonstrations and seminars are scheduled 
in cooperation with schools, hospitals, women’s clubs, 
home economists’ groups and other organizations at the 
consumer level in Belgium, Luxembourg, Denmark and the 
other Scandinavian countries, France, England and other 
areas. These projects will include discussions on soy protein 
products and their nutritional and functional advantages in 
foods and bakery products. Food fairs will also be held in 
certain of the countries served by the Council to disseminate 
such information at both the consumer and industry level. 
The use of soy fl our in bread, baby foods, typical indigenous 
dishes and various specialty products will be demonstrated 
by representatives of the Council.
 “Efforts will be vigorously continued in attempting 
to bring about reduction of duties and other taxes on the 
importation of soy protein products in the United Kingdom, 
Spain and other countries where tariff barriers have been 
imposed.
 “Keep Close Contacts: Close contacts are being 
maintained with governmental and educational institutions in 
Italy in attempting to get soy approved as a food ingredient. 
The Council offi ce in Rome is working very closely with 
the largest manufacturers of pasta. Attempts are also being 
made to improve the level of protein in Italian bread through 
the addition of soy fl our. Licensing of industries for the 
manufacture and utilization of soy protein products is being 
promoted in Israel.
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 “U.S. defense agencies are authorized to purchase 
protein products for use by armed forces of friendly nations. 
UNICEF is very active in promoting the utilization of soy in 
the protein-defi cient areas of the world. Church groups and 
other volunteer relief agencies are taking an active interest 
in soy as a potential source of supplemental protein for use 
in their feeding programs. These are only a few examples of 
the type of work being carried on cooperatively by Foreign 
Agriculture Service and the Soybean Council of America 
in attempting to develop the utilization of soy protein in the 
various countries.
 “Greatest Problem Hunger: As long as population 
growth continues to exceed levels of food production, hunger 
can be expected to be the world’s greatest problem. The 
most serious need in the human diet throughout the world is 
for balanced nutrition with adequate levels of good quality 
protein. Unfortunately, many of the distribution programs 
implemented to date have resulted in the shipment of surplus 
grains overseas with little or no regard for defi ciencies in 
quantity and quality of protein in the food supplies of the 
various areas.
 “Protein products from the soybean, providing an 
abundance of excellent quality protein at a greatly reduced 
cost per unit, could properly supplement the cereals which 
make up a large share of the diet and thus aid in alleviating 
protein malnutrition in the protein-defi cient areas of the 
world. These products can be used directly in the human 
diet as a source of readily available protein in those areas 
where ability, facilities and land area are not available for the 
utilization of animals to convert feedstuffs into food.
 “A tremendous potential exists for the utilization of U.S. 
soy protein products in protein-defi cient countries. However, 
this market cannot be effectively expanded without a 
concurrent improvement in the stability of the administrative 
and economic status of the respective governments, together 
with a widespread educational program covering nutrition, 
sanitation and hygiene among those consumers whose need 
for a higher level of protein in their diet is greatest.
 “While samples of soy protein products have already 
been supplied through the Council to several of the 
developing countries for evaluation, it will be some time in 
the future before a report of the results of these studies can 
be expected. Consequently, any program for employing these 
products in improving the nutritional balance of the diets in 
various areas of the world would be signifi cantly expedited 
and greatly implemented if data resulting from the research 
and development studies recently recommended to USDA 
offi cials could be made available to those administering the 
program and providing the technical assistance so necessary 
for the optimum utilization of these protein products from 
the soybean.” Address: Soybean Council of America, Inc., 
Minneapolis, Minnesota.

202. Hakman, Vasfi . 1964. U.S. soybean oil helps Turkish 

economy. Soybean Digest. May. p. 62.
• Summary: Although Turkey is an agricultural country, it 
cannot produce enough oil to meet domestic needs. There are 
now 12 margarine plants in Turkey, with an annual capacity 
of 80,000 metric tons (tonnes) of soybean oil. Kitchen and 
acceptability tests show that liquid soybean oil is favored 
in Turkish dishes. At the Izmir International Trade Fair, 1.5 
million people saw potatoes fried in soybean oil. In Dec. 
1963, SCA held two oil industry seminars in Izmir and 
Adana. A Turkish Vegetable Oil Council was established in 
March 1964, and 27 organizations are now members. The 
fi rst bulk oil terminal in Turkey, with a capacity of 20,000 
tonnes / year, is now under construction at Izmit Bay on 15 
acres of land. Later, bulk terminals will be constructed in 
Izmir and Mersin.
 In 1961 no soybean oil was imported to Turkey. In 1962, 
34,798 tonnes were imported, increasing to 59,663 tonnes in 
1963.
 Photos show: (1) Vasfi  Hakman. (2) Soybean oil in 55 
gallon barrels in the hold of a ship in Istanbul. Address: 
Director, Soybean Council of America for Turkey.

203. Budowski, P.; Ascarelli, I.; Gross, Jeana; Nir, I.; Bondi, 
A. 1964. Vitamin A activity of acidulated soybean soapstocks 
in chicks. J. of the American Oil Chemists’ Society 
41(6):441-45. June. [12 ref]
• Summary: Israeli research. Soapstocks increased Vitamin 
A storage in livers of chicks fed a Vitamin A defi cient 
diet. Biological activity was mainly associated with 
one carotenoid, 3’-hydroxyl-3,4-dehydro-B carotene, a 
dehydration product of lutein. Address: National and Univ. 
Inst. of Agriculture, Rehovot, Israel.

204. Ilany-Feigenbaum, J. 1964. A simple test for trypsin 
inhibitors in soybeans. Food Technology 18(6):884-85. June. 
[5 ref]
• Summary: Israeli research note. The test is based on direct 
determination of the action of trypsin on an insoluble dye-
soy protein. Address: Dep. of Biochemistry, Bar-Ilan Univ., 
Ramat-Gan, Israel.

205. Soybean Digest. 1964. Soybean Council moves 
Waterloo, Iowa, offi ces. Aug. p. 38.
• Summary: On July 1 the Soybean Council of America, Inc. 
moved across the street in Waterloo, Iowa. The new address 
is: “200 East 5th St., Waterloo, Iowa 50703. The telephone 
number will remain the same. The new offi ces are located 
on the ground fl oor at the corner of East 5th and Sycamore 
Streets.”
 “A visitor at the Waterloo offi ce and of President 
Howard L. Roach early in July was Eliahu Navot of Herzlia, 
Israel. Mr. Navot had a chance to become acquainted with 
the soybean crop and industry in this area. Mr. Navot is a 
pioneer with soybeans and soy foods in Israel, where he has 
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been engaged in introducing soybeans into the Israeli diet for 
many years.”

206. Soybean Digest. 1964. Soybean Council of America, 
Inc. Aug. p. 38.
• Summary: Three photos show: (1) SBC home economist 
Miss Gunel Ataisik is preparing Turkish dishes in the kitchen 
of a low income family in Ankara, Turkey. (2) Archbishop 
of Palermo, H.E. Cardinal Ernesto Rufi ni, visiting the SBC 
stand in Palermo, Italy, at the Sample Fair. (3) SBC director 
for India, Maharajkumar Virendrasingh, inspecting the East 
Asiatic Co. refi nery at Madras, India.

207. 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].

208. Soybean Digest. 1964. Soybean Council of America, 
Inc.: Pogeler new Council head. Oct. p. 31.
• Summary:  Glenn H. Pogeler, manager of the North Iowa 
Soybean Cooperative in Mason City, Iowa, for the past 21 
years, has been named president of the Soybean Council 
of America, Inc. He replaces Howard L. Roach, who will 
become chairman of the Council’s board of directors. Mr. 
Roach had held the offi ce since the Council was founded in 
1956. The Council has offi ces in 15 foreign countries, and 
headquarters in Waterloo, Iowa. Ferenc Molnar will continue 
as the Council’s executive vice president.
 “Mr. Pogeler, age 49, has been in the grain business 
since 1934. He became manager of the North Iowa 

Cooperative Processing Association in 1943. This 
organization became the North Iowa Soybean Cooperative 
in 1962. He has been a member of the board of directors of 
the National Soybean Processors Association for 17 years 
[i.e., since 1947] and is past chairman of the board of that 
organization.”
 Photos show (p. 31-32): (1) Portrait photo of Glenn 
Pogeler. (2) “Soya emblem lit the Soybean Council stand 
beautifully at the Samsun Black Sea National Fair in Turkey 
at night and attracted thousands of visitors. From 10,000 
to 20,000 people visited the SBC exhibit daily to obtain 
information on soybean oil, receive pamphlets describing 
the nutritive value of soybean oil, and sample French-fried 
potatoes.”
 (3) “An enthusiastic welcome was extended to Miss 
Yoshiko Kojima, assistant to the managing director, Japanese 
American Soybean Institute, Tokyo, by Dr. Fred R. Marti, 
Soybean Council director for international operations, during 
her recent visit to the Rome offi ce of the Soybean Council.”
 (4) “Thousands of visitors sampled potato chips deep-
fat-fried in soybean oil at the 33rd International Trade Fair at 
Izmir [just west of Anatolia, Turkey]. They received leafl ets 
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entitled, ‘Soybean Oil in the Service of Housewives,’ which 
emphasized the economy and nutritional value of soybean 
oil.”
 Note 1. This is the earliest document seen (Nov. 2021) 
that mentions the North Iowa Soybean Cooperative, or that 
says it was fi rst given this name in 1962.
 Note 2. This is the earliest document seen (Nov. 2021) 
that mentions Glenn Pogeler in connection with or as the 
new head of the Soybean Council of America.

209. Soybean Digest. 1964. Soybean Council of America, 
Inc.: Send top experts to conference in Tehran. Oct. p. 31-32.
• Summary: “The Soybean Council of America plans to 
send three of America’s top vegetable oil research and 
production men to Iran to work at the ‘shirt-sleeve’ level 
with technicians from Middle Eastern and Asian countries 
at a Council-sponsored Regional Oil Conference at Tehran, 
Oct. 20-24.”
 Representing the Council at the conference will be: 
Dr. A.R. Baldwin, director of research of Cargill, Inc., 
Minneapolis, Minnesota; Dr. Karl F. Mattil, associate 
director of research, Swift and Co., Chicago, Illinois; and Dr. 
John C. Cowan, chief, oilseeds crops laboratory, Northern 
Regional Research Laboratory, Agricultural Research 
Service, USDA, Peoria, Illinois.
 The conference will put primary emphasis on modern 
methods of soybean oil extraction, refi ning, and processing. 
It will also discuss technical modifi cation of soybean oil for 
use in vanaspati, margarine, shortening, cooking oil, salad oil 
and dressings, mellorine, fi lled milk, and other potential uses 
in the Middle East and Asia.

210. Lis, Halina; Sharon, N.; Katchalski, E. 1964. Isolation 
of a mannose-containing glycopeptide from a soybean 
hemagglutinin. Biochimica et Biophysica Acta 83(3):376-78. 
Nov. 1. [19 ref]
• Summary: During the last decade researchers have learned 
much about the structure and properties of glycoproteins 
isolated from animal tissues. However our knowledge of 
the occurrence of plant glycoproteins is still scanty. Here, 
the isolation of a glycopeptide from a proteolytic digest of 
soybean hemagglutinin is described, thus establishing the 
glycoprotein nature of this phyto-hemagglutinin. Address: 
Dep. of Biophysics, The Weizmann Inst. of Science, 
Rehovoth, Israel.

211. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1964. Soybean Council announces changed 
overseas operations. 2(47):11. Nov. 23.
• Summary: Major changes are planned for the soybean 
market development program in a move to consolidate 
and strengthen overseas operations. Effective December 
31, soybean promotion will be administered from a new 
Washington, DC, headquarters, replacing that in Waterloo, 

Iowa. The European headquarters in Rome will be closed, 
along with all country offi ces except those in Spain, West 
Germany, and Belgium–with the latter to handle promotion 
in the Benelux countries, Denmark, France, Greece, Israel, 
Norway, Portugal, Sweden, and the United Kingdom. A 
South American offi ce in Bogotá, Colombia, will direct 
activities in Chile, Colombia, Ecuador, Peru, and Venezuela.

212. Soybean Digest. 1964. Reorganization by the Soybean 
Council. Nov. p. 11.
• Summary: “The Soybean Council of America, Inc., in 
late October announced major organization changes both 
overseas and in the United States in a move to consolidate 
efforts toward developing markets for soybeans and soybean 
products.
 “Changes include: Closing of the Waterloo, Iowa, main 
offi ce and movement of the main offi ce to Washington, 
D.C., soon after Nov. 1; and consolidation of eight overseas 
offi ces.
 “The Council will maintain currently existing country 
offi ces in Colombia, Egypt, Germany, India, Iran, West 
Pakistan, Spain, and Turkey.
 “The Council will establish an offi ce in Brussels, 
Belgium, to be responsible for market development activities 
in the Benelux countries, Denmark, France, Greece, Israel, 
Italy, Norway, Portugal, Sweden, and the United Kingdom.
 “A new offi ce will be opened in Morocco, to also be 
responsible for limited activities in Algeria and Tunisia.
 “The November [sic, October] Soybean Digest 
announced the election of Glenn Pogeler as president of the 
Soybean Council.”

213. Miller, Gerald; Asimow, Morris. 1964. Project proposal: 
Iran. Los Angeles, California. 2 p. Dec. Mimeographed. *
• Summary: This feasibility study, based on Morris 
Asimow’s idea of micro planning, was the fi rst ever 
sponsored by the Meals for Millions Foundation of Los 
Angeles. Address: Meals for Millions, Los Angeles, 
California.

214. Product Name:  Haysoy Soy Flours [Full Fat, Defatted, 
Toasted, Untoasted].
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1964.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Daniel Chajuss, 
founder and owner of Hayes Ashdod Ltd. 1993. Jan. 5 and 
14. In 1964 the company introduced Haysoy brand soy fl ours 
in full fat and defatted, toasted and untoasted forms, mainly 
for the baking and fermentation industries.
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215. Shaikh, M.A.Q. 1964. Effect of populations and spacing 
on yield and other characteristics in soybeans. M.S. (Ag.) 
thesis, Faculty of Agricultural Sciences, American University 
of Beirut, Lebanon. *
Address: Lebanon.

216. Willner, D.; Gestetner, B.; Lavie, D.; Birk, Y.; Bondi, 
A. 1964. Soya bean saponins. V. Soyasapogenol E. J. Chem. 
Soc., Supplement 1:5885-88. *
Address: Israel.

217. 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 

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, 
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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.

218. Budowski, P.; Ascarelli, I. 1964. Vitamin A activity of 
acidulated soya bean soapstock. In: Proceedings of the Sixth 
International Congress of Nutrition. Edinburgh and London: 
E. & S. Livingstone Ltd. xv + 683 p. See p. 544. Held 9-15 
Aug. 1963 at Edinburgh, Scotland.
• Summary: Acidualted soya bean soapstock (ASS), a 
by-product of the edible oil refi ning industry, is used as 
an energy-rich supplement for poultry feeds. When fed at 
the 6% level, it was found to increase vitamin A storage in 
chicken livers. Address: National and University Inst. of 
Agriculture.

219. Guggenheim, K.; Goldberg, A. 1964. Endogenous 
loss of nitrogen originating in the pancreas. In: Hamish 
N. Munro, ed. 1964. The Role of the Gastrointestinal 
Tract in Protein Metabolism. Oxford: Blackwell Scientifi c 
Publications. xviii + 402 p. See p. 63. Proceedings of a 
symposium held 5-7 Aug 1963 at the University of Glasgow, 
Scotland. *
Address: Lab. of Nutrition, Hebrew Univ.–Hadassah Medical 
School, Jerusalem, Israel.

220. 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 
$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 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   115

© Copyright Soyinfo Center 2021

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-
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.

221. Tagari, H.; Dror, Y.; Ascarelli, I.; Bondi, A. 1964. The 
infl uence of levels of protein and starch in rations of sheep 
on the utilization of protein. British J. of Nutrition 18(3):333-
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56. [31 ref]
• Summary: Lambs and adult male and female sheep of 
the Awassi breed were used. Table 1 shows the “Content 
of digestible crude protein and the starch equivalent of the 
feedstuffs used in the ration.” These included soya-bean 
meal (untoasted), which contained 45% digestible crude 
protein and a starch equivalent of 0.895 kg. Groundnut meal 
had almost identical numbers. Seven conclusions are given. 
Address: Faculty of Agriculture, Hebrew Univ., Rehovot, 
Israel.

222. Soybean Digest. 1965. Soybean Council of America, 
Inc.: Changes in the Council setup. Jan. p. 15.
• Summary: “The Soybean Council completed moving its 
U.S. offi ce to Washington [DC] on Dec. 1. The new address 
is: Soybean Council of America, Inc., 1401 Wilson Blvd., 
Arlington, Virginia 22209. The international operations 
offi ce of the Soybean Council at Rome was closed as of Dec. 
31.
 “Under the new setup the offi ce in Brussels, Belgium, 
will be responsible for market development activities in the 
United Kingdom, Belgium, Luxembourg, the Netherlands, 
Sweden, Denmark, Norway, France, Italy, and Greece. The 
work in these countries will be headed by Jack Ward, who 
has been area supervisor for Northern Europe, and Rex 
Wood, who has been the Council’s director for the UK in 
London. Mr. Wood will move from London to Brussels.
 “The Hamburg, Germany, offi ce under Dr. Karl W. 
Fangauf, will be responsible for the program in Germany, 
Austria, and Switzerland. And market development work in 
Spain and Portugal will be under Director Gonzalo Rivera in 
Madrid.
 “Glenn Pogeler, president of the Soybean Council, 
has been visiting the country offi ces in Madrid [Spain], 
Hamburg [West Germany], Rome [Italy], Cairo [Egypt], 
Ankara [Turkey], Tehran [Iran], Karachi [Pakistan], and 
New Delhi [India]... Mr. Pogeler participated in the Fats and 
Oils Symposium at New Delhi, India, Dec. 18 and 19. After 
completing his itinerary, he will return to the Washington 
offi ce to resume activities there.”

223. Ilany-Feigenbaum, Jacob. 1965. The proteolytic 
enzymes of Japanese koji and Taka-diastase. J. of Food 
Science 30(1):148-50. Jan/Feb. [10 ref]
• Summary: Israeli research on reduction of time for 
fermentation of Japanese miso or Israeli miso-type products. 
The proteolytic activity of enzymes extracted from koji made 
by Japanese or Israeli methods and of commercial samples 
of taka-diastase (from Parke, Davis & Co.) was found to 
be slower at pH 5.0 than at either neutral or alkaline pH. At 
pH 5.0 it takes longer to obtain comparable digestion of the 
substrate compared with pH 7.8. Miso is a mixture of cooked 
soybeans and rice koji. Address: Dep. of Biochemistry, Bar-
Ilan Univ., Ramat-Gan, Israel.

224. Ishaaya, I.; Birk, Y. 1965. Soybean saponins. IV. The 
effect of proteins on the inhibitory activity of soybean 
saponins on certain enzymes. J. of Food Science 30(1):118-
20. Jan/Feb. [6 ref]
• Summary: Discusses inhibition of cholinesterase, 
proteolytic activity of chymotrypsin, trypsin, papain, etc. 
Saponins from soya and alfalfa have been reported to inhibit 
many enzymes, including alpha-chymotrypsin, proteases, 
and cholinesterase. Address: Faculty of Agriculture, Hebrew 
Univ., Rehovot, Israel.

225. Tagari, H.; Krol, O.; Bondi, A. 1965. Different 
effi ciency of proteins contained in roughages and 
concentrates for ruminants. Nature (London) 206(4979):37-
39. April 3. [8 ref]
• Summary: Soya-bean meal was one of the main 
concentrates tested. Lucerne hay and soya-bean meal differ 
greatly in their content of non-protein nitrogen (NPN). A 
nitrogen balance experiment was conducted using 8 rams of 
the Awassi breed. Address: Faculty of Agriculture, Hebrew 
Univ., Rehovoth [Rehovot], Israel.

226. Guggenheim, Karl; Szmelcman, Shlomo. 1965. Protein-
rich mixture based on vegetable foods available in Middle 
Eastern countries. J. of Agricultural and Food Chemistry 
13(2):148-51. March/April. [22 ref]
• Summary: A mixture of vegetable foods rich in protein 
and available in Middle Eastern countries consists of 47% 
autoclaved chick peas, 35% defatted sesame fl our, and 18% 
heat-processed low-fat soy fl our. It contains 37.8% protein, 
has a biological value of 74 and its protein effi ciency ratio 
(PER, assessed on young rats in a 28-day trial) is 2.90. The 
mixture is a good source of B vitamins, calcium, and iron.
 There are various regions of the world where protein 
defi ciency in infants constitutes a major problem for public 
health and nutrition. Efforts are being made to introduce low 
cost, high quality proteins from local sources. Such foods 
have already been introduced to India and Central America. 
Address: Lab. of Nutrition, Hebrew Univ.–Hadassah Medical 
School, Jerusalem, Israel.

227. Applebaum, S.W.; Gestetner, B.; Birk, Y. 1965. 
Physiological aspects of host specifi city in the Bruchidae–
IV. Developmental incompatibility of soybeans for 
Callosobruchus. J. of Insect Physiology 11(5):611-16. May. 
[13 ref]
• Summary: In the interrelated evolution of plant and insect 
groups, some plants may contain substances that protect 
them from insects. The “developmental incompatibility of 
soybeans for Callosobruchus chinensis L. is partly attributed 
to the presence of soybean saponins... This incompatibility 
has been evidenced by the fact that [certain strains of] the 
fi rst instar larvae, after burrowing beneath the seed coat, 
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subsequently die without moulting.”
 “The integral saponins are characterized by their bitter 
taste, foam-forming activity, and ability to haemolyse 
red blood cells.” Address: The Hebrew Univ., Faculty of 
Agriculture, Rehovot, Israel.

228. Dhalla, Mohammed H. 1965. Progress of edible oil 
refi neries in Pakistan. Soybean Digest. May. p. 61.
• Summary: “I was one of the participants to the regional oil 
conference held by the Soybean Council in Teheran [Iran] in 
October 1964. I returned to Pakistan from this conference a 
better informed man on the various uses in which soybean oil 
could be employed for human consumption.
 “The edible oil refi ners in Pakistan rank second in 
importance after the vanaspati manufacturers in the edible oil 
world of the country. Pakistan has 13 refi neries with a total 
annual output of 57,600 tons. These fi gures may sound very 
insignifi cant to American edible industry circles, particularly 
in view of the fact that Pakistan’s population is 110 million 
people. However, one needs to take into consideration the 
various economic factors which ruled in the country before 
partition in 1947, and the tremendous progress made by us 
since.
 “When the story of the edible oil industry in Pakistan 
is written, one must mention soybean oil which has been 
fi nding favor ever since we started importing it. Soybean oil 
has not only helped Pakistan to tide over its various edible 
oil shortage problems, but has undoubtedly helped the people 
to get a good quality oil at a reasonable price.
 “The most important reason for the increasing demand 
for soybean oil can be pinpointed to one important factor–
service after sale. This magnifi cent job of placing soybean 
oil on a permanent footing in Pakistan is ably performed 
by the Soybean Council of America. We cannot thank the 
Soybean Council enough for the numerous purposeful, 
highly enlightening and educational programs which have 
been implemented, and which have resulted directly in 
higher consumption of fats and oils in Pakistan. Moreover, 
the technical assistance offered by the Council to industry 
circles is truly noteworthy. The Council has also helped trade 
and industry circles with the buying and shipping procedures 
of soybean oil from the United States. All these important 
functions have indeed played a signifi cant part in placing 
soybean oil on a permanent footing in the country.
 “However, there is a great deal more to be learned about 
the various uses to which soybean oil could be fruitfully 
adapted.
 “There are two important matters I would like to place 
before the American processors and the U.S. Department of 
Agriculture. First, the Soybean Council of America should 
hold periodical seminars like the edible oil conference held 
in Teheran. I am fully convinced these seminars would be 
a welcome move, and would receive support from industry, 
trade circles, and also government departments.

 “Secondly, we would like American processors to take 
more interest in the edible oil requirements of Pakistan. They 
should have their representatives stationed in this country. 
This would enable the Pakistani buyers to get their oil at 
reasonable prices directly from the processors.
 “The future of soybean oil in Pakistan can be considered 
extremely bright, provided the export prices of this 
commodity from the United States maintain certain levels. 
In the not-too-distant future, Pakistan may buy soybeans 
from the United States in dollars and crush them in our own 
plants. I am sure nobody can dispute Pakistan’s right to 
utilize its own resources and draw the maximum benefi t from 
soybeans.”
 A small portrait photo shows Mohammed H. Dhalla. 
Address: Convener, Pakistan Edible Oil Refi ners’ Assoc., 
Karachi; and Manager, Taj Oil Industries, Ltd., Karachi, 
Pakistan.

229. Hakman, Vasfi . 1965. Market problems of edible oils 
and fats in Turkey. Soybean Digest. May. p. 74.
• Summary: In the rural areas of Turkey, animal fats and 
butter are widely consumed. Olive oil is the most commonly 
used vegetable oil in Turkey, which produces 50,000 
to 100,000 metric tons (tonnes) per year. The 2nd most 
important oil crop is cottonseed, with 35,000 to 48,000 
tonnes / year. Sunfl owerseed is now making a comeback.
 In the Black Sea region of Turkey, only about 5,000 tons 
of soybeans are produced annually. They are interplanted 
with corn and in past years have been exported. Now a plant 
with 10,000 tons / year capacity is being built at Ordu, where 
locally grown soybeans will be processed to make oil and 
meal.
 A table shows the amount in tons of vegetable oil 
imported into Turkey from 1957 (the fi rst year of imports) 
to 1964, and the percent of this that was soybean oil each 
year. For example, in 1958 soybean oil was fi rst imported–
accounting for 61.3% of the 69,900 tonnes of vegetable oils 
imported. In 1960 soybean oil accounted for 100% of the 
19,700 tonnes imported, and in 1964 for 66.5% of the 73,700 
tons imported.
 Oils imported from the United States come through the 
Oil Purchasing Agency of Turkey (Et ve Balik Kurumu). 
A photo shows the front panels of various containers of 
vegetable oil sold retail in Turkey. Address: Director for 
Turkey, Soybean Council of America.

230. Pogeler, Glenn H. 1965. Soybean Council of America: 
Year saw major changes in the Council program. Soybean 
Digest. May. p. 66.
• Summary: “During this past year, the program of the 
Council has been completely evaluated and changes have 
been made by closing a number of offi ces and adding one 
new country offi ce and expanding another one. The present 
Council has been completely evaluated and changes have 
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been made by closing a number of offi ces and adding one 
new country offi ce and expanding another one. The present 
Council offi ce setup includes offi ces in the following: 
Brussels, Belgium; Bogota, Colombia; Cairo, Egypt; 
Hamburg, Germany; New Delhi, India; Tehran, Iran; 
Casablanca, Morocco; Karachi, West Pakistan; Madrid, 
Spain; and Ankara, Turkey.
 “The basic objective of the Soybean Council is to 
continue to promote the sales of soybeans and soybean 
products in the overseas markets. To do so, the country 
offi ces listed above will engage in activities in many 
additional areas. It is planned to continue programs in 
Ireland, England, Denmark, Norway, Sweden, France, 
Portugal, Switzerland, Austria, Italy, Tunisia, Greece and 
East Pakistan.
 “In South America the Bogota offi ce will be in charge 
of Colombia, Ecuador, Peru and Venezuela.” “The Soybean 
Council was organized in 1956 and began its operations that 
year with its home offi ce located at Waterloo, Iowa.” A list of 
the offi ces established since 1956 is given.
 “The Soybean Council’s home offi ce was moved from 
Waterloo, Iowa, to Washington, DC, on Dec. 1. The new 
address is 1401 Wilson Boulevard, Arlington, Virginia 
22209.” A portrait photo shows Glenn H. Pogeler. Address: 
President, Soybean Council of America, Inc.

231. 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).

232. Birk, Yehudith; Waldman, Miriam. 1965. Amylolytic-, 
trypsin-inhibiting-, and urease-activity in three varieties 
of soybeans and in soybean plant. Qualitas Plantarum et 
Materiae Vegetabiles 12(2):199-209. June 30. [9 ref. Eng; 
fre; spa; ger]
• Summary: “Among the various biologically active 
proteins present in soybean meal, the most important ones, 
from the nutritional point of view, are amylase, inhibitors 
of proteolysis, and urease.” Trypsin inhibitors inhibit 
proteolysis and urease is important in ruminant metabolism.
 No signifi cant quantitative difference was found 
between these activities in three soybean varieties–Adams, 
Harosoy, and Lincoln.
 Fig. 1 (p. 201) is a graph showing the effect of pH on 
amylase activity of three soybean varieties. No urease and 
trypsin-inhibiting activities and only slight amylase activity 
could be detected in the leaves, stems and empty pods of 
the soybean plant. Young seeds (3 weeks after setting) were 
compared on a dry weight basis with mature seeds and were 
found to contain only 50% of the trypsin inhibiting activity, 
34% of the amylase, and 3% of the urease of the latter.
 Note: This is the earliest document seen (Dec. 1998) 
that uses the term “biologically active” in connection with 
soybeans. Address: Faculty of Agiculture, The Hebrew Univ., 
Rehovot, Israel.

233. Nitsan, Zafrira. 1965. The effect of heating soybean 
meal on the apparent digestibility and metabolism of 
protein, methionine and lysine by cockerels. Poultry Science 
44(4):1036-43. July. [23 ref]
• Summary: It is an established fact that raw soybean (RS) 
interferes with the normal growth of animals. Several reasons 
have been suggested this depression of growth compared to 
heated soybeans (HS): (1) Lower digestibility, hence lower 
utilization of the RS protein. (2) Slightly lower digestibility, 
but much lower biological value (protein quality). (3) Lower 
availability of the methionine in RS compared to the other 
amino acids. (4) Reduced proteolytic activity in the small 
intestine of chicks–the main site of protein digestion in 
chicks.
 This paper comes to four conclusions related to the 
above suggestions. Address: Dep. of Animal Nutrition, 
National & Univ. Inst. of Agriculture, Rehovot, Israel.

234. Alumot, Eugenia; Calderon, M.; Genige, C. 1965. 
Bromine residues in oil seeds and oil meals after fumigation 
with ethylene dibromide. J. of the Science of Food and 
Agriculture (London) 16(8):464-68. Aug. [5 ref]
• Summary: Fumigation of four oil seeds (sunfl ower, soya-
bean, groundnuts, and cotton) with ethylene dibromide 
(EDB) was performed at two concentrations in order to 
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determine the effect of seed structure and oil content on 
the sorption and reaction of EDB. The amount of fumigant 
absorbed was proportional to the amount of fat in the seeds. 
Hulls generally inhibited absorption. The amounts of bound 
bromine were not affected by the presence of fat and were 
proportional to the initial concentration of the EDB in the 
seeds.
 A graph (p. 466) shows the bromine content of soya-
beans during airing for 40 days. Initially, soy fl akes contain 
the most bromine and whole seeds the least, with oil meal in 
between. About 90% has evaporated after 15 days. Address: 
National and Univ. Inst. of Agriculture, Rehovot, Israel.

235. 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 
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.

236. 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 
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the dependable supply and quality of U.S. soybeans.”

237. Soybean Digest. 1965. Council exhibit at ANUGA. 
Nov. p. 20-21.
• Summary: “The American soybean industry was well 
represented both to the German housewife and to the German 
food and feed industry at ANUGA, the great international 
food trade fair at Cologne, West Germany, this fall. Held 
every other year, the fair this year ran Sept. 25 through Oct. 
3.
 “Visitors to the U.S. pavilion sampled snacks cooked in 
pure soybean oil and found them to their liking. But, along 
with the direct appeal to the consumer attending this year’s 
fair, there was a redirection of emphasis in sales promotion.
 “To make effective sales contacts with food tradesmen 
easier, the U.S. exhibit this year set aside half of its 
10,000-square-foot space exclusively for the private trade. 
This is the fi rst time at ANUGA that the Americans have 
tried this new concept of food promotion.”
 Photos show: (1) The consumer booth at Anuga. (2-3) 
Two views of the Soybean Council of America in Turkey. 
Two million people visited the Council’s exhibit at the 
month-long International Trade Fair in Izmir, Turkey.

238. Farhad-ud-din, K.M. 1965. Effect of variety and date of 
planting on yield and other characteristics in soybeans. M.S. 
(Ag.) thesis, Faculty of Agricultural Sciences, American 
University of Beirut, Lebanon. *
Address: Lebanon.

239. Ilisulu, K. 1965. Studies on the main characteristics 
of soyabean varieties under different climatic and soil 
conditions. Ankara Universitesi, Ziraat Fakultesi Yayinlari, 
Calism 250(155):1-107. *

240. Onochie, B.E. 1965. The potential value of soybean as a 
protein supplement in Nigerian diet. In: 1965. Proceedings of 
the Agricultural Society of Nigeria. Papers presented at the 
Third Annual Conference. Vol. 4. See p. 43-45. [18 ref]
• Summary: “Introduction: The problem of low animal 
protein intake in Southern Nigeria continues to cause anxiety 
to pediatricians throughout the country. This is partly due to 
the fact that only a limited number of livestock do thrive in 
the predominantly high forest zone of Southern Nigeria and 
also the high price of protein foods which then eliminates 
people of low income group from utilizing them to any great 
extent.
 “Many Nigerians therefore depend to a great extent on 
plants than on animals as their main sources of proteins. 
The vegetable protein sources include the following–legume 
seeds, oil seed cakes, vegetable leaf proteins and proteins 
from grasses. Some legume seeds like groundnut, lima bean, 
cowpea, pigeon pea, yam beans and bambara groundnut 
are already popular among Nigerians, but soya-bean which 

is grown in several parts of the country is not eaten to any 
extent by the people.
 “The protein content of these legume seeds varies 
between 18-30% of the whole seed although soya bean and 
groundnut are also rich sources of oil. The soya bean seed 
has an advantage over other commercial legume and oil 
seeds because it contains a relatively high ratio of protein 
to oil, and a low proportion of seed coat. Compared with 
cowpea (see Table 1), the soya bean contains a higher 
percentage of total digestible nutrient and is therefore 
superior to cowpea is supplying metabolizable energy.”
 “Soya Bean Foods: During the second World War years, 
the Department of Agriculture in Nigeria made investigations 
on methods of incorporating soya beans into the diet of 
Southern Nigerians. Attempts were made to prepare ‘Akara 
balls;’ this entailed soaking soya beans overnight to remove 
the testa, milling and preparing a paste which was later 
fried in small lots in palm oil... the fi nal product was not 
accepted by the people because of a peculiar ‘beany’ taste 
which developed during the course of preparation. Another 
preparation–the ‘olele’ was similarly rejected on account of 
both the colour and taste.
 “Possible uses of soya bean in Nigerian menu: 
Incorporation into bread–by adding 5% soya bean fl our to 
95% wheat fl our, as is done in Israel, cowpea substitute, use 
in soups, soya bean milk.” Address: Univ. of Ife, Ibadan 
Branch, Ibadan.

241. Product Name:  Soybean Oil, and Florin Soybean 
Meal.
Manufacturer’s Name:  Sumerbank Soya Fabrikasi A.S. 
Soya Fabrkasi Montaj Mudurlugu. Affi liate of Sumerbank.
Manufacturer’s Address:  Ordu, Turkey.
Date of Introduction:  1965.
New Product–Documentation:  Soybean Blue Book. 1965. 
p. 108. 4 expellers. Capacity: 50 tonnes (metric tons) per 
day. Bollman [Bollmann] type solvent extractor [made in 
Germany]. Capacity: 35 tonnes. Storage capacity 7,000 
tonnes. Note: This is the earliest known commercial soy 
product made in Turkey.

242. Meals for Millions Foundation. 1965. Feasibility of a 
high protein food processing plant in Khuzistan, Iran. Los 
Angeles, California. Mimeographed. *

243. Balu, V.; Bhutiani, R.C. 1965? Indian Multi-
Purpose food: Recipes. Mysore City, India: Central Food 
Technological Research Institute. 37 p. Undated. Illust. 12 
cm.
• Summary: “Foreword: The Indian Multi-Purpose Food 
requires no introduction. It is already known over a large part 
of the country as a good protective food, and its usefulness 
has been testifi ed by the users. It is particularly valuable 
to the vulnerable groups viz., the growing children and the 
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expectant and nursing mothers. It is not too much to expect 
that before long its popularity will further extend to a large 
section of our people who will benefi t by the use of this 
cheap and nutritious food supplement.
 “It is common knowledge that most of our diets are 
defi cient in food essentials, viz., protein, minerals and 
vitamins. The Multi-Purpose Food is designed to correct a 
large part of this defect at minimum cost. About two ounces 
per day is the prescribed level but even one to one-and-a-half 
ounces will suffi ce in a large number of cases.
 “The Multi-Purpose Food (M.P.F.) is a concentrated 
food by itself. Even at the level at which it is recommended, 
it will effect a saving in the consumption of food grains. It 
will therefore be of dual value, i.e., as a subsidiary and as a 
protective food.
 “The Multi-Purpose Food as now distributed is of two 
types. The seasoned preparation which is popular with a 
large section of people can be used as a savoury by itself or 
with other food preparations. The unseasoned one can be 
used for the preparation of sweets and other types of food. It 
is our general experience that an average housewife or cook 
in India is equally at home with both types of products and 
can use them in a variety of ways. It is nevertheless felt that 
a set of recipes based on our experience would provide a 
basis for a start. We have no doubt that most of the users can 
further improve on our effort.
 “The Multi-Purpose Food is ideally suited for regular 
use in the homes, in various types of institutions, canteens, 
hotels, restaurants etc. It can be easily processed and made 
into a variety of attractive, ‘ready-to-serve’ snacks.
 “About two years ago, we made substantial quantities of 
biscuits (‘Nutro’ brand) incorporating this product with the 
generous assistance provided by the Prime Minister out of 
his Relief Fund. These biscuits were distributed throughout 
the country with the kind co-operation of the Indian Red 
Cross. Plans are now underway for regular production of 
`Nutro’ Biscuits which have already become fairly popular 
and for which there is a substantial potential demand.
 “The value of the product has been recognized by 
several of our National leaders who have warmly exhorted 
the production and distribution of the product all over the 
country. In an address at the Second All-India Nutrition 
Conference at Ambala, our Health Minister (Shri D. 
P. Karmarkar) expressed his warm appreciation of the 
product and recommended its use in rural areas. Further. 
the Central Ministry of Food and Agriculture has provided 
a substantial grant for popularization and extension of the 
use of this product as also various preparations made out 
of it. The Indian Meals for Millions Association has been 
established under the distinguished Presidentship of Dr. 
Panjabrao Deshmukh, Minister for co-operation, primarily 
for developing and popularizing the use of the Multi-
Purpose Food. The goal of the Association is to stimulate the 
manufacture of the product in various parts of the country 

so that the largest possible section of people can benefi t by 
its use. The Association and its Executive have given their 
valuable support in our effort. We have received the most 
generous encouragement and support from the American 
Meals for Millions Foundation. That organization has 
given us every possible assistance in developing the Indian 
product. But for its generous assistance, it would not have 
been possible for us to make the progress that we have 
achieved. The American Organization and particularly its 
Founder President, Mr Clifford Clinton and its enthusiastic 
Executive Secretary, Miss Florence Rose have offered us 
further generous assistance and that help will go a long way 
in establishing the product in our country. Besides, there is 
already a certain amount of demand for the product from the 
neighbouring countries in the Middle-East and South-East 
Asia. It is hoped that with some further effort, the benefi ts of 
the product can be extended to our neighbouring countries 
whose nutritional problems are closely similar to ours.
 The Multi-Purpose Food has already attracted the 
attention of International Organizations like the UNICEF, 
FAO and WHO who are concerned with the nutrition and 
well-being of particularly the vulnerable groups and there 
is a programme for starting a big production unit with the 
assistance of the UNICEF. It is hoped that this programme 
will soon receive the generous support of our Government.
 “The various States in India have also expressed their 
interest in setting up manufacturing units for the production 
of Multi-Purpose Food. A pioneer in this line is the 
Government of Madras which has already taken a decision 
to set up production units under its own auspices. Several 
manufacturing fi rms and charitable organizations have come 
forth with offers to manufacture the product. It is hoped that, 
before long, there will be a useful network of production 
centres throughout the country. -
 “Research work in India in respect of standardization 
of the manufacture of the product was conducted at the 
Central Food Technological Research Institute, Mysore 
and the Indian Institute of Science, Bangalore. The Council 
of Scientifi c and Industrial Research has taken very keen 
interest in the effort and has given us every possible 
encouragement and support. Our warm thanks are due to 
Professor M.S. Thacker, Director-General, Scientifi c and 
Industrial Research who has taken very keen personal 
interest in the project and has helped us to attain the present 
stage of development.
 “The development of the Indian Multi-Purpose Food 
and its practical application are a result of the collaborative 
effort of a large number of workers. Particular mention 
may be made of the names of Doctors M. Swaminathan, R. 
Rajagopalan, H.A.B. Parpia and Miss S.V. Chandiramani, 
all of whom have worked with missionary zeal. Mention 
must be made of the valuable contributions of Messrs. 
R.C. Bhutiani, V. Balu and K.V. Achyuta Rao. Special 
mention should also be made of the valuable efforts of Dr 
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Radha Karnad, Secretary-Treasurer to the Indian Meals for 
Million Association, who has collaborated in the programme 
and spared no pains to make a success the project–V. 
Subrahmanyan, Director
 “General Food Technological Research Institute, 
Mysore.
 The next section, titled “Indian Multi-Purpose Food” (p. 
5-6), gives more details about the product, and its intended 
purposes. Address: Mysore, India.

244. 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.

245. 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.

246. Gertler, Arieh; Birk, Yehudith. 1966. The role of 
sulphydryl groups in soybean -amylase. Biochimica et 
Biophysica Acta 118(1):98-105. April 12. [27 ref]
• Summary: Scientists have long realized that Beta-amylase 

attacks the starch chain from the non-reducing end of 
the molecule, removing maltose molecules by hydrolytic 
scission and simultaneously inverting the glycoside linkages.
 The “non-competitive inhibition pattern of soybean 
Beta-amylase by p-mercuribenzoate (PMB) indicate that 
sulphydral groups do not participate in binding the substrate 
and their role in the enzymatic action is related to the 
catalytic step only.
 “The extent of inhibition of soybean Beta-amylase by 
PMB is inversely related to the concentration of the acetate 
buffer used, indicating the ‘protective’ effect of the acetate 
ions.” There are 5 sulphydryl (SH) groups. The Beta-
amylases studied to date have been from soybean, barley, 
sweet potato, and wheat. Address: Faculty of Agriculture, 
Hebrew Univ., Rehovot, Israel.

247. 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 
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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 
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.

248. Bean, Louis H. 1966. Closing the world’s nutritional 
gap–with animal or vegetable protein? P.A.G. News Bulletin 
(Protein Advisory Group, WHO / FAO / UNICEF) No. 6. p. 
20-31. April. [4 ref]
• Summary: Footnote: This paper was fi rst presented by 
the author at the: 8th Annual Conference on Science and 
Technology in Israel and the Middle East, New York, N.Y., 
23 Oct. 1965.
 “The World’s Food Crisis has been fairly well 
publicized, and its main features are beginning to stand out 
clearly. Population practically everywhere is rising. Food 
production is barely keeping pace. In the most populated 
areas of the Far East [East Asia], the Near East, Africa and 
Latin America, increases in population prevent increases in 
per capita income and in per capita food consumption. In 
the U.S.A. production is being held in check, so as to keep 
surplus food production from piling up. In Europe, food 
production is increasing faster than population, and we are 
witnessing there an increase in the so-called quality of the 
diets, that is, an increase in livestock production.”
 “The protein shortage is something over 8 million 
tons, about half derived from animal, half from vegetable 
sources.”
 “I want to dwell on these protein shortages and to use 
them to make two points. The fi rst is that the separation 

between animal and vegetable protein seems to me 
misleading. It leads to placing undue emphasis on livestock 
production in underdeveloped countries. The second point 
is that if this fact were more generally recognized, it would 
help to speed up expansion in the supply of protein food, for 
it would shift some of the emphasis from costly, wasteful 
livestock production in the surplus producing countries as 
well as in the protein defi cit countries to the more immediate 
potential increases in vegetable protein.”
 “Even if by some miracle the poor of India now living 
on $50 a year were to earn $100 or $150 per capita, the 
difference in the amount of animal protein in their diet would 
rise from 2-3 grams per day to 7-8 grams and total protein 
from about 35 grams to 50 (among urban families).”
 “Those who look at the world food crisis in terms of 
decades, see the dire consequences of a doubling of the 
world’s population in the next 30-40 years.” Note: The world 
population in 1965 was 3.29 billion. It doubled in 43 years; it 
topped 6.6 billion in 2008.
 Tables show: (1) World food defi cit, 1959-1961 (million 
metric tons). In calories, protein, and fat. World total, 
Communist Asia, and all other countries. (2) Available 
food per 100 persons per day: Developing countries (70% 
of world’s people). Developed countries (30% of world’s 
people). USA & Canada (6.6% of world’s people). Includes 
calories per person: 2150, 3050, 3110. Protein–Total per 
person 58, 90, 93 gm. Protein–Animal per person: 9, 44, 
66 gm. (3) Number of days of protein requirement (by a 
moderately active man) produced by one acre, yield selected 
food product: Beef cattle 77 days. Hogs 129. Poultry 185. 
Milk 236. Corn fl akes 354. Oatmeal 392. Corn meal 773. 
Wheat fl our (whole) 877. Beans, dry edible 1,116. Peas, 
split 1,783. Soybeans, edible 2,224. Conclusion: Animals 
are ineffi cient producers of protein; legumes are the most 
effi cient producers.
 Bar charts show: (1) Relative cost of protein from 
selected raw material sources:
 Beef (retail) $4.44.
 Chicken (dressed) $1.50.
 Wheat fl our $0.60.
 Bulgar wheat [bulgur] $0.47.
 Peanut meal (defatted) $0.43.
 Dry skim milk [nonfat dry milk] $0.40.
 Wheat (whole) $0.30.
 Cottonseed fl our $0.17.
 Fish meal (food) $0.14.
 Soy fl our (food) $0.11.
 Note: This analysis is very similar to that of Diet for a 
Small Planet (Sept. 1971). Address: Economic Consultant, 
Arlington, Virginia.

249. Brown, J.R.; Lerman, N.; Bohak, Z. 1966. The amino 
acid sequence around the disulfi de bonds of soybean 
trypsin inhibitor. Biochemical and Biophysical Research 
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Communications’ 23(4):561-65. *
Address: Dep. of Biophysics, The Weizmann Inst. of 
Science, Rehovoth, Israel.

250. Pogeler, Glenn H. 1966. Exports of soybeans and 
products continue to grow. Soybean Digest. May. p. 70, 72.
• Summary: “Exports of soybeans and soybean products 
during the past year have continued to expand at a rapid 
rate in all areas and prospects for future expansion seem 
unlimited. New markets are being opened for soybean meal 
due mainly to the rapid development of the poultry industry 
in practically all areas. Oil demand continues to expand 
as the economies of our overseas friends improve and we 
expect this trend to continue.” The Soybean Council of 
America now has 11 offi ces in 10 countries. The address and 
director of each is given: Rome, Italy; Bogota, Colombia; 
Cairo, Egypt, UAR; Hamburg, Germany; New Delhi, India; 
Tehran, Iran; Casablanca, Morocco; Karachi, West Pakistan; 
Ankara, Turkey; and Madrid, Spain.
 “In the Tehran, Iran, offi ce [whose director is Iraj 
Dehlavi] is Fred Martin, SBC oil technician, who serves 
Turkey, Iran, Pakistan and India. Our oil technicians also 
serve any other countries on special assignment.” A photo 
shows Pogeler. Address: President, Soybean Council of 
America, Inc.

251. 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.

252. 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) 
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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.

253. Gestetner, B.; Birk, Y.; Bondi, A. 1966. Soya bean 
saponins. VI. Composition of carbohydrate and aglycone 
moieties of soya bean saponin extract and of its fractions. 
Phytochemistry 5(4):799-802. July. [19 ref]
• Summary: A modifi ed acid hydrolysis method was used 
for the hydrolysis of total soybean saponin and of four of 
its fractions. The sugar portions of the extract were shown 
to consist of glucose and xylose in addition to the already 
reported galactose, arabinose, rhamnose, and glucuronic 
acid. The amounts of each were determined. Address: 
Hebrew Univ., Faculty of Agriculture, Rehovot, Israel.

254. Gestetner, B.; Birk, Y.; Bondi, A.; Tencer, Y. 1966. 
Soya bean saponins. VII. A method for the determination 
of sapogenin and saponin contents in soya beans. 
Phytochemistry 5(4):803-06. July. [9 ref]
• Summary: There are fi ve known soya saponins: Soya 
sapogenols A, B, C, D, and E. The saponin content of six 
different soya bean varieties has been determined and found 
to amount to about 0.60% of the defatted soy bean meal. 
Address: Hebrew Univ., Faculty of Agriculture, Rehovot, 
Israel.

255. 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 
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 
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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.

256. Strayer, George M. 1966. We have now built the 
groundwork for additional members (Continued–Document 
part II). Soybean Digest. Sept. p. 26-28.
• Summary: (Continued): “The Cost of Markets: The 
development of markets for soybeans and soybean products 
in overseas areas costs money. Your Association has not 
had the funds, up to this time, with which to do the type of 
market development programming we should be doing in 
Japan. Chet Randolph will tell you later this morning about 
a development which took place when he was in Japan, from 
which he returned only this past weekend. This is the fi rst 
step in a proposed move toward far greater promotion of 
our American soybeans in the Japanese market. We must go 
much farther in this direction.
 “We, the men who produce the soybean crop, must 
also be prepared to do the fi nancing of market promotional 
work on soybeans in other areas of the world. Through the 
Soybean Council of America we have had in the past sizable 
promotional programs going in a number of the European, 
Middle Eastern and some South American countries.
 “This has been fi nanced largely by the processors of 
soybeans. We cannot expect processors to continue to fi nance 
the promotion of markets for soybeans as beans. Yet in my 
estimation the trend through a period of years is going to 
be toward the buying of greater quantities of soybeans as 
beans. This will be particularly true in the European area 
and in the Common Market countries, where tariffs and 
duties will make the importation of oil and perhaps meal an 
impossibility.
 “Contract with Iowa: During this past year we have 

worked out with the Iowa Agricultural Marketing Board a 
contract which we hope will be the forerunner of a similar 
program with a number of other states. This contract with 
the Iowa Agricultural Marketing Board is in reality an 
employment contract, wherein the Marketing Board, which is 
charged with the responsibility of promotion of markets for 
Iowa commodities, has made a contract with the American 
Soybean Association to do certain overseas promotional 
work for Iowa soybean producers.
 “However, none of these funds have been used up to 
this time because at my request this contract provided that 
at least one other state must be cooperating in this program 
and contributing toward the cost of it before any of the Iowa 
funds became available. Recently, through the efforts of John 
Sawyer and Dave Wing, together with Governor Rhodes and 
Secretary of Agriculture Stackhouse in Ohio, some funds 
from that state have been made available, thus releasing 
the Iowa funds just as soon as we have completed the Ohio 
contract. In addition, it is anticipated that Mississippi, 
through the efforts of Seymour Johnson and the board 
of directors of the Mississippi Soybean Association, will 
likewise make a similar contract.
 “Up to this time all of the costs of doing the overseas 
market development work have been taken from the general 
budget of your Association, except for the initial fund raised 
in 1956. All salaries, travel costs and other items of this type 
have had to come from the income from memberships or 
from advertising.
 “When the Ohio contract is completed we will for 
the fi rst time have funds especially earmarked for market 
promotional work, and we hope that within the next year 
a number of other states are going to join in this effort. 
For instance, we have already talked with state offi cials 
in Illinois, Missouri, Indiana and Minnesota about the 
possibility of such funds being made available in 1967. We 
have hopes that most, if not all of these states, will join in the 
proper fi nancing of overseas promotional activities for the 
fi rst time during this coming year.
 “A new organization was recently formed in North 
Carolina, and the last word which I have indicates that 
a referendum will be held in that state, under their law 
providing for such marketing referendums, and that the 
soybean producers in the state of North Carolina may assess 
themselves ½¢ per bushel on all soybeans produced.
 “It is my hope that other state soybean associations 
will be thinking in similar terms. I know that there are 
varying reactions to this type of programming, and that 
there is defi nite opposition from some organizations to such 
programs. At the same time I have become fi rmly convinced 
that the only means of adequately fi nancing the overseas and 
domestic promotional activities which should be carried on 
in behalf of American soybeans and soybean products is to 
have a self-help program such as North Carolina seems now 
prepared to institute, and which at least two other states are 
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considering for introduction into the 1967 sessions of their 
general assemblies.
 “Big Business: Soybeans are now big business. We can 
no longer do a proper job of representing you as soybean 
producers in the market places of the world, in our nation’s 
capitol and in the many other places where our services are 
requested or demanded, without proper fi nancing. We have 
been trying to do the job demanded by a crop of nearly 900 
million bushels with an organizational structure which was 
designed when we were producing 200 million bushels of 
soybeans. The needs and the demands are far greater than at 
that time.
 “We must face up to today’s needs. This means the 
fi nancing with which to employ the manpower to do the 
job which we need to do in order to represent the soybean 
industry as it should be represented. This means that we must 
have supplemental fi nancing from either state sources or 
from self-help programs instituted by growers. I can see no 
other way to get this job done.
 “In closing let me express to the members of our board 
of directors my most-sincere thanks for the guidance and 
assistance which they have given during this past year. I 
want to extend my especial thanks to your president, Laurel 
Meade, to Harris Barnes, your vice president and to Charles 
Simpson, chairman of the market development committee. 
These men spent a month of their own time to work in your 
behalf in Japan. In addition, they have spent considerable 
time here in the United States working in your behalf as 
follow-up on their Japanese contacts. These men and the 
other members of the board of directors have represented 
you well, and you owe them a vote of thanks.
 “To the members of our staff, who have contributed 
to the greatest growth in membership that the American 
Soybean Association has ever had in 1 year, I want to 
extend my most sincere thanks. One year ago your board of 
directors took a calculated risk and authorized employment 
of two additional men for our staff. We knew this was going 
to cost money for both salaries and travel, and we anticipated 
that it would not pay off immediately.
 “Groundwork Built: We have now built the groundwork 
which we hope is going to pay off in a large number 
of additional memberships in the American Soybean 
Association during coming months. If we are going to 
continue this organizational work, and if we are going to 
also do the market development work which is going to have 
to be done if we are to continue to see our industry grow, 
then additional manpower will have to be employed by your 
Association through a period of time. We have a new offi ce 
building, we have a competent staff, and we believe that we 
are in position to represent you in the manner in which you 
would like to be represented, if we have suffi cient fi nancing 
to do so.
 “Again, to everyone who contributed to the progress 
of the American Soybean Association–the members of 

the board of directors, the members of committees, to the 
offi cers and board members in the state associations, to 
the offi cers, board members and committee members in 
the county soybean associations–to all of you who have 
contributed toward making the soybean industry a more 
profi table one during this past year I want to extend my most 
sincere thanks. I hope we may see even more growth during 
the coming year. Thank you.” Address: Executive Vice 
President & Secretary-Treasurer, [American Soybean Assoc., 
Hudson, Iowa].

257. Lis, Halina; Fridman, Celia; Sharon, N.; Katchalski, 
E. 1966. Multiple hemagglutinins in soybean. Archives of 
Biochemistry and Biophysics 117(2):301-09. Nov. [18 ref]
• Summary: Many plants are known to contain proteins 
with hemagglutinating activity (lectins). The soybean 
hemagglutinin (SBH) was fi rst isolated in 1952 by Liener 
and Pallansch. In this study, soybean oil meal was found to 
contain four distinct hemagglutinins chromatographically 
separable on columns of DEAE-cellulose. The most 
abundant one is identical with that previously described 
by Liener and Pallansch. The four hemagglutinins are 
all glycoproteins containing mannose and glucosamine. 
Address: Dep. of Biophysics, The Weizmann Inst. of 
Science, Rehovoth, Israel.

258. Badawi, Y.M. 1966. The effect of variety and date of 
planting on yield and other characteristics of soybeans. M.S. 
(Ag.) thesis, Faculty of Agricultural Sciences, American 
University of Beirut, Lebanon. *
• Summary: Four soybean varieties, varying in maturity, 
were planted at 15-day intervals from April 5 to May 20 
during the three-year period 1964 to 1966. Thus, the fi rst 
soybeans in these trials were planted on 5 April 1964. Each 
variety was planted in rows 50 cm apart at a planting rate of 
10 kg per dunum. This study shows that soybeans planted on 
about April 20 in the Beqa’a Plain will produce the highest 
yield with seed that contain high oil (23.8%) and satisfactory 
protein (34.2%) contents. Address: Lebanon.

259. Product Name:  Hayprotex, and Contex (Textured Soy 
Protein Concentrates).
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1966.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 1992 
June 23, and 1993 Jan. 5 and 14. In 1966 Hayes Ashdod Ltd. 
introduced texturized soya protein concentrates under the 
brand names Hayprotex and Contex. Hayprotex was mainly 
designed as a minced meat extender, while Contex was 
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mainly designed for vegetarian analogs.
 Letter (e-mail) from Daniel Chajuss. 2005. April 8. “The 
Hyprotex and Contex textured soy proteins were started on 
a small scale in late 1966. The technology was simple; we 
used the same technology used by Shefa Protein Industries in 
Arad, Israel.” They used a Wenger single screw extruder to 
extrude defatted, non-toasted soy fl our obtained from sifted 
“fi nes” from white fl akes (used for soy protein concentrate 
production). Hayes used the same extruder.
 Note: This is the world’s earliest known textured soy 
protein concentrate, developed by Daniel Chajuss of Hayes 
Ashdod Ltd.

260. Dresner, Samuel H.; Siegel, Seymour. 1966. The Jewish 
dietary laws: Their meaning for our time. New York, NY: 
Burning Bush Press. 77 p. 20 cm. *
• Summary: Includes a guide to observance, by Seymour 
Siegel.

261. Roberts, Hibbert Rice. 1967. The Meals for Millions 
Foundation: a study of a non-governmental organization 
(Continued–Document Part VII). PhD thesis in Political 
Science, University of Washington. 288 leaves. [53 + 100+ 
footnotes]
• Summary: (Continued): “Two tentative plans for the 
production of MPF [overseas] emerged from the 1965 
feasibility study” [on Iran]. They involved establishing 
two separate MPF production plants in Iran (p. 273). Note: 
Neither of these plants was ever established.
 An analysis of various fund-raising methods showed 
that only the direct mail appeals were worth retaining. In 
the future Mr. Miller “wanted all requests to stress MFM’s 
starvation prevention and self-help projects rather than its 
relief activities” (p. 274).
 Chapter 9, “Conclusion.” Founded in 1946 by people 
fi rmly convinced of MPF, MFM soon became engaged in a 
struggle to survive and to implement its programs. “Many 
internal factors seemed to indicate that the Foundation 
faced a certain and early demise. First, it had no guaranteed 
income, which meant that the MFM staff would have to 
compete with hundreds of other non-profi t organizations for 
contributions from the American public. Furthermore, not 
only was the staff of Meals for Millions extremely small 
and heterogeneous, but it was completely inexperienced 
in famine relief work and unskilled in providing technical 
assistance or inaugurating self-help projects in foreign 
countries. Thirdly, although the by-laws of the foundation 
placed a board of directors and an executive committee in 
a position to oversee and direct the activities of the Los 
Angeles headquarters, the actual formation and execution 
of policy depended on the judgment of two individuals, 
Florence Rose and Ernest Chamberlain. Thus the guiding 
direction of MFM came from the personal predilections of 
two individuals rather than from an institutional statement of 

purpose backed by a hierarchical organizational structure” 
(p. 277-78).
 “Given its own limitations and the unfriendly aspects 
of the environment in which it had to exist, why did the 
Foundation survive?” First, the appeals of MFM moved the 
American public to donate money over the long term.
 “While the determination, perseverance, energy, and 
zeal with which MFM’s executive and co-directors pursued 
their objectives aroused the opposition of many individuals, 
these same characteristics were also of extreme importance 
in giving MFM a sense of mission and the inner strength it 
needed to absorb setbacks and persist in the promotion of 
vegetable protein foods despite the apathy, indifference, and 
open hostility that greeted its activities” (p. 279).
 As a small NGO, Meals for Millions raises important 
questions. For example: Is it possible for such NGOs “to 
operate on the basis of any preconceived, set plan?” Or 
must they inevitably be fl exible to new opportunities, 
new techniques, and new directions? At what point 
does fl exibility lead to instability that could threaten 
the organization’s very existence? How stable “can an 
organization be with no assured fi nancial base?”
 This case of a single NGO can “illustrate some of the 
problems that NGO’s may face and... show some of the 
complexities inherent in their operation and indeed in their 
very existence” (p. 280).
 This “example of the Meals for Millions Foundation 
suggests that the activities of non-governmental 
organizations represent a dynamic and signifi cant element 
in international affairs, one which can add a new dimension 
to the humanitarian activities of intergovernmental 
organizations. An NGO may act as an innovator with a 
relatively greater amount of freedom than an IGO such as 
UNICEF... An NGO may have a greater opportunity to test 
new ideas and methods which can ultimately pave the way or 
set an example for later activities of a similar nature by larger 
yet less fl exible IGO’s. This ability of NGO’s to experiment 
and acquire experience in dealing with a particular problem 
facing emerging nations, e.g., poor nutrition, offers IGO’s a 
valuable supplementary source of expertise as they struggle 
to cope with the many diffi culties which accompany the 
modernization process unfolding in many areas of the 
world. Perhaps most signifi cant, NGO’s, through their 
international, humanitarian activities, can funnel the benefi ts 
and knowledge of Twentieth Century science and technology 
directly to people throughout the world and, therefore, 
represent important agents of international cooperation.
 Autobiographical note: Hibbert Rice Roberts III “was 
born in San Francisco, California on 22 July 1931. His 
father, now deceased, was Hibbert Rice Roberts and his 
mother is Kathryn Roberts Rapp. He was raised in Rochester, 
New York where he was graduated from Benjamin Franklin 
High School in 1949. Upon receipt of an A.B. degree in 1953 
from Cornell University, Ithaca, New York, he served in the 
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United States Air Force for two years. He then attended the 
University of Washington and received an A.M. degree in 
Political Science in 1967. After a year and a half of teaching 
in secondary schools, he returned to the University of 
Washington to begin studies for a Ph.D. in Political Science. 
In September, 1962 he joined the faculty of Whitman 
College, Walla Walla, Washington, where he is presently an 
Assistant Professor of Political Science.”
 Note 1. He married Sandra Kay Schwarts on 28 Dec. 
1960. She was the daughter of Fred Schwarts and Verda 
Mary Ratsch. Children were: Nicole Catherine Roberts (born 
21 Sept. 1962) and Brady Marshall Roberts (born 30 March 
1964).
 Note: In this thesis, Meals for Millions is abbreviated 
“MfM” rather than “MFM.” We have chosen to use the latter 
abbreviation, because it is generally used by the organization 
itself and to facilitate case-sensitive electronic searching. 
Address: Seattle, Washington.

262. American Soybean Association. 1967. Soybean Digest 
Blue Book Issue. Hudson, Iowa: American Soybean Assoc. 
170 p. Index. Advertisers’ index. 22 cm.
• Summary:  The title page of this year’s Blue Book states: 
“Blue Book issue. Vol. 27. March, 1967. No. 6.”
 A table (p. 26) gives world soybean production by 
continent and country, from 1955-59 to 1966 (preliminary) 
as follows: North America: Canada, United States, Mexico. 
South America: Argentina, Brazil, Colombia, Paraguay. 
Europe: Italy, Romania, Yugoslavia, Other Europe (excluding 
U.S.S.R.). USSR (Europe and Asia). Africa: Nigeria, 
Rhodesia, Tanzania. Asia: Turkey (Europe and Asia), China–
Mainland, Cambodia, China–Taiwan, Indonesia, Japan, 
Korea–South, Thailand. Total #1. Total #2.
 Soybean production in Mexico increased from about 
39,000 bu in 1955-59, to 1,315,000 in 1964, to 2,205,000 in 
1965 to 4,410,000 (preliminary) in 1966.
 Soybean production in “China, Mainland” [including 
Manchuria] decreased from about 344,000,000 bu in 1955-
59, to 255,000,000 in 1964, to 250,000,000 in 1965, and 
250,000,000 in 1966 (preliminary).
 Soybean production in “China, Taiwan” increased from 
about 1,248,000 bu in 1955-59, to 2,117,000 in 1964, to 
2,414,000 in 1965.
 A table (p. 29) gives U.S. exports of soybeans, oil and 
meal from 1962 to 1965 (preliminary) to the following 
regions and countries (for marketing years beginning Sept. 
1; in bushels): North America: Canada, Mexico, other, 
total. South America: total. Western Europe: Belgium & 
Luxembourg, Czechoslovakia, Denmark, Finland, France, 
Germany–West, Italy, Netherlands, Norway, Spain, Sweden, 
Switzerland, United Kingdom, other, total. Eastern Europe: 
Czechoslovakia, Hungary, USSR (Europe and Asia), Poland, 
other, total. Africa, total. Asia and Oceania: Hong Kong, 
Israel, Japan, Korea–South, Philippines, Taiwan, other, total. 

Grand total.
 Exports of U.S. soybeans to Mexico increased from 
33,000 bu in 1962 to 177,00 in 1964.
 Note: This is the 2nd earliest document seen (Feb. 
2009) that gives statistics for trade (imports or exports) of 
soybeans, soy oil, or soybean meal to Mexico or Central 
America. Address: Hudson, Iowa.

263. Deveza, Manuel Carneiro. 1967. A cultura da Soja no 
mundo e o comércio internaiconal desta oleaginosa: Situaçao 
de Moçambiqe como produtor [World soybean cultivation 
and international trade in its oil. Mozambique’s situation as a 
producer]. Gazeta do Agricultor (Mozambique) 19(214):66-
72. March. [Por]
• Summary: Contents: General considerations. Soybean 
producing countries and continents and their production 
in tons (1948-1965). International commerce: importation 
of soybeans, soy oil, and soybean meal by countries and 
continents (in 1963 the 5 largest importers of soy oil were 
Spain, Pakistan, Turkey, Morocco, and Yugoslavia; the 5 
largest importers of soybean meal were France, Canada, 
Germany, England, and Denmark). Value of the seeds, meal, 
and oil. Uses of the soybean. Cultivation of the soybean in 
Mozambique. Potential for soybean culture in Mozambique. 
Address: Engenheiro agrónomo, Director Serviços de 
Agricultura, Província de Maçambique, Serviços de 
Veterinária, Mozambique.

264. Gertler, A.; Birk, Yehudith; Bondi, A. 1967. A 
comparative study of the nutritional and physiological 
signifi cance of pure soybean trypsin inhibitors and of 
ethanol-extracted soybean meals in chicks and rats. J. of 
Nutrition 91(3):358-70. March. [26 ref]
• Summary: Soybeans contain 0.6% Bowman-Birk trypsin 
inhibitor.
 Note: This is the earliest document seen (Oct. 2020) 
that mentions the Bowman-Birk trypsin inhibitor. Address: 
Faculty of Agriculture, Hebrew Univ. of Jerusalem, Rehovot, 
Israel.

265. Mizrahi, Sylvia; Zimmermann, G.; Berk, Z.; Cogan, U. 
1967. The use of isolated soybean proteins in bread. Cereal 
Chemistry 44(2):193-203. March. [23 ref]
• Summary: Isolated soybean proteins can be used, but they 
are too expensive. Address: Dep. of Food and Biotechnology, 
Technion, Israel Inst. of Technology, Haifa, Israel.

266. 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 
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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 
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.

267. Cogan, Uri; Yaron, A.; Berk, Z.; Mizrahi, S. 1967. 
Isolation of soybean protein: Effect of processing conditions 
on yield and purity. J. of the American Oil Chemists’ Society 
44(5):321-24. May. [13 ref]
• Summary: “The process of soybean-protein isolation, 
comprising extraction in dilute calcium hydroxide and 
precipitation with hydrochloric acid at pH 4.5 was 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   131

© Copyright Soyinfo Center 2021

evaluated.” Address: Dep. of Food and Biotechnology, 
Technion-Israel Inst. of Technology, Haifa, Israel.

268. De, Sasanka S.; Russell, J.S.; Andrè, L.M. 1967. 
Soybean acceptability and consumer adoptability in 
relation to food habits in different parts of the world. USDA 
Agricultural Research Service. ARS-71-35. p. 20-27. May. 
Proceedings of International Conference on Soybean Protein 
Foods. Held 17-19 Oct. 1966 at Peoria, Illinois. [1 ref]
• Summary: Contents: Traditional soy products in the Far 
East: Soysauce, soy milk, bean curd, tempeh, natto and 
miso, roasted soy fl our, kochu chang [Korean soybean miso], 
sprouted beans. Introduction [of soybeans] in other countries: 
Brazil, USSR, Africa, Latin America, Turkey. New types of 
products: Defatted soy fl our, full-fat soy fl our and beverages 
made from it developed by the Soybean Council of America. 
Justifi cation: Cost of a pound of protein from different foods. 
Beef $4.60. Pork $4.30. Poultry $1.50. Nonfat dry milk 
solids $0.41. Dry beans $0.35. Soybeans $0.14. Attempted 
introductions: India. Factors involved in adoptability.
 Soybean varieties can be divided into three basic groups: 
commercial, forage, and garden or vegetable varieties. The 
commercial and forage varieties do not cook easily and have 
a raw, beany fl avor, whereas the garden varieties can be 
characterized as having a milk or nutty fl avor.
 “Kochu chang is produced in every household in Korea 
from mashed boiled [soy] beans which are hung in bags for 
2 to 3 months. The product is broken up, dried, and ground. 
It is then mixed with ground red pepper [plus salt and water] 
and kept for some time before use.”
 This paper was presented by Leon Marie Andrè.
 Note 1. This is the earliest English-language document 
seen (Jan. 2007) that contains the term “roasted soy fl our.” 
We read (p. 22): “This product is produced in small amounts 
and consumed with rice cake [mochi]. There is hardly any 
information on the nutritive value of the product.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “kochu chang” (or 
“kochu-chang”) to refer to Korean-style red pepper and 
soybean paste (miso). Address: 1-2. Food and Agriculture 
Organization of the United Nations, Rome, Italy; 3. FAO 
Liaison Offi cer and adviser to UNICEF.

269. Kermanshahchi, H. 1967. Vegetable oils and shortening 
industries in Iran. Soybean Digest. May. p. 70-71.
• Summary: “The consumption of vegetable oil in Persia 
started on a very small scale only about 15 years ago and 
has developed tremendously during the last 10 years. 
Undoubtedly vegetable oil was used in ancient Persia many 
centuries ago. We have good evidence that the people of 
the Caspian Seacoast [on the northern border of Persia] 
were regular users of sunfl owerseed and cottonseed oils 
which were extracted in a very primitive way. Moreover the 
old Iranian minorities such as Zoroastrians and Jews were 

well acquainted with the extraction and consumption of 
sesameseed.
 “Some people are of the opinion that cottonseed oil was 
already being extracted in Persia and western India when 
Alexander the Great’s armies marched to this part of the 
world [about 330 BC].
 “However, we must classify the Iranian nation as being 
a steady consumer of animal fat mainly up to early 1950. 
The regular consumption of cottonseed by animals as a 
well-known cattle feed and a favorite camel feed has been 
the subject of many interesting stories and poetry by Iranian 
writers and poets. Therefore the problem of switching the 
taste of the nation from the accustomed animal fat to the 
unaccustomed vegetable oil and to erase from their minds 
that it is an old cattle feed which is now consumed by human 
beings has always been the basic problem of this business 
promotion.
 In about 1950, the “fi rst serious introduction of 
vegetable oil to the public was made by Bank Melli Iran 
(National Bank of Iran) which had imported considerable 
quantities from Holland and distributed it among the few 
thousand employees of the bank which were scattered 
throughout the country.
 “Ten years later, in 1960, the Iranian army decided to 
take advantage of imported soybean oil in larger quantity for 
the fi rst time. They purchased over 2,000 tons at a time from 
the United States.
 Discusses in detail current development and statistics. 
During the past 10 years, the progress of the Iranian 
vegetable oil industry has been remarkable. “Soya oil is now 
the basic raw material of this industry.” A photo shows Dr. H. 
Kermanshachi. Address: Dr., President, Shiraz Cotton Gins 
and Oil Mills Co., Tehran, Iran.

270. 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.

271. 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 
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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.

272. Diamant, E.J.; Ilany-Feigenbaum, Y.; Pinsky, A.; Laxer, 
S. 1967. The preparation of Japanese-type miso products by 
fermentation of defatted soybean-meal and various cereals 
(Abstract). In: Abstracts Volume V. Seventh International 
Congress of Biochemistry (Tokyo, 19-25 Aug. 1967). 
Abstract I-51. p. 925.
• Summary: In Abstracts Volume V, under “General 
sessions,” Section I (as in G, H, I) is titled “Cellular 
organization, organ biochemistry, and nutrition.” One volume 
of the Abstracts is an author index to all the abstracts.

273. Mizrahi, Sylvia; Berk, Zeki; Cogan, Uri. 1967. Isolated 
soybean protein as a banana spray-drying aid. Cereal Science 
Today 12(8):322, 324-25. Aug. [6 ref]
• Summary: Isolated “soybean protein at levels ranging from 
4 to 20% on a dry basis may be used as a spray-drying aid, 
as an anticaking agent, or as a nutritional supplement in the 
manufacture of banana powder.” Address: 1&3. Technion, 
Israel Inst. of Technology, Haifa; 2. MIT, Cambridge, 
Massachusetts.

274. Birk, Yehudith; Gertler, Arieh; Khalef, Shulamith. 
1967. Further evidence for a dual, independent, activity 
against trypsin and alpha-chymotrypsin of inhibitor AA from 
soybeans. Biochimica et Biophysica Acta 147(2):402-04. 
Oct. 23. *
Address: Faculty of Agriculture, Hebrew Univ., Rehovot, 
Israel.

275. Ilany-Feigenbaum, J.; Laxer, S. 1967. Color 
development in Israeli miso type products and its possible 
use for quality control. Food Technology 21(11):113-14. 
Nov. [13 ref]
• Summary: Miso darkens in color as the fermentation time 
increases. “When stimulated with koji and miso-extracted 
enzymes or with taka-diastase, the time required to produce 
the dark brown color for the Israeli type miso products has 
been shortened from several months to a few weeks.” This 
browning reaction is viewed as the result of interaction 
between the products of the activity of the proteolytic 
enzymes and amylases of koji and if its extracted enzymes 
or taka-diastase. It is suggested that the intensity of this 

color could be used in quality control of miso or miso type 
products. Address: Dep. of Biochemistry, Bar-Ilan Univ., 
Ramat-Gan, Israel.

276. Gaster, Deborah; Havivi, E.; Guggenheim, K. 1967. 
Differential effects of low calcium diets on the bones of mice 
and rats. Nutritio et Dieta (European Journal of Nutrition 
and Dietetics) 9(3):200-07. [15 ref. Eng; ger; fre]
• Summary: “It has been reported that mice and rats 
maintained on a diet composed of meat develop severe bone 
rarefaction [demineralization], which could be demonstrated 
chemically, histologically and radiologically.” This condition 
could be completely prevented by the addition of calcium 
to the diet, or largely prevented by adding 20 mg of copper 
per kg of meat. Address: Dep. of Nutrition, Hebrew Univ.–
Hadassah Medical School, Jerusalem [Israel].

277. Worzella, W.W. 1968. Cultural studies on yield and 
quality of fi eld crops in Lebanon. American University of 
Beirut, Faculty of Agricultural Sciences, Publication No. 30. 
27 p. Feb. [23 ref]
• Summary: These studies described in this publication 
“were undertaken to investigate various cultural practices 
in order to stabilize production, improve the quality and 
increase the yield of crops in Lebanon. Soybeans are 
discussed under the experimental results on date of planting, 
row width, and within-row plant spacing. “Much information 
presented in this publication are the results of the research 
of graduate students supervised by the writer and conducted 
at the Agricultural Research and Education Center of the 
American University of Beirut, in the Beqa’s Plain, Lebanon 
during the 8-year period 1959 to 1966.” (p. 8).
 Soybeans planted on about April 20 in the Beqa’a 
Plain [in Bekáa Valley] will produce the highest yield with 
seed that contain high oil (23.8%) and satisfactory protein 
(34.2%) contents.
 Row width: “Various rates of seeding for soybeans were 
established by planting seed 2, 3 or 4 cm apart in rows 25, 50 
or 75 cm apart during the 2-year period 1961 to 1963. The 
seeding rates varied from 6 kg of seed per dunum to 35 kg 
per dunum. Three varieties of soybeans, varying in maturity 
were used. The data for yield, protein and oil percentage 
of soybeans grown in rows” are shown in a bar chart. The 
soybean yield was highest when planted in rows 25 cm apart, 
followed by 50 cm. The protein content was highest in rows 
50 cm apart, followed by 75 cm. The oil content was highest 
in rows 25 cm apart, followed by 75 cm. “For environmental 
conditions similar to those in the Beqa’s Plain, satisfactory 
soybean yield and quality can be produced by planting 
soybeans in rows 50 cm apart. Soybeans planted in rows 
narrower than 50 cm are more diffi cult to irrigate and weeds 
become diffi cult to control.” (p. 16).
 Within-row plant spacing: “Three varieties of soybeans, 
varying in maturity, were planted 2, 3 or 4 cm apart in rows 
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that were spaced 25, 50 or 75 cm apart during the 3-year 
period from 1961 to 1963.” Seeding rates varied from 6 kg to 
35 kg per dunum. The results are shown in a bar chart (Fig. 
15). “Considering both within-row spacing and between-row 
spacing results, satisfactory soybean yield and quality can 
be produced in the Beqa’a Plain by planting seeds 2 or 3 cm 
apart in rows 50 cm apart.” Address: Prof. of Agronomy, 
Faculty of Agricultural Sciences, American Univ. of Beiruit, 
Beirut, Lebanon.

278. Cogan, Uri; Yaron, Anina; Berk, Zeki; Zimmermann, 
Gideon. 1968. Effect of processing conditions on the 
nutritive value of isolated soybean proteins. J. of Agricultural 
and Food Chemistry 16(2):196-98. March/April. [17 ref]
• Summary: The Protein effi ciency ratio (PER) of spray 
dried isoelectric proteins was signifi cantly higher than that of 
the same proteins that had been freeze dried. “Toasting of the 
spray-dried proteins did not improve their nutritional value.” 
PER of isolated soy proteins from unheated and from toasted 
meal showed identical values. Address: Dep. of Food & 
Biotechnology, Technion, Israel Inst. of Technology, Haifa, 
Israel.

279. Pellett, Kent. 1968. One of founders of Soybean 
Council, Roach pioneered market program. Soybean Digest. 
April. p. 24-25.
• Summary: “Howard L. Roach, 70, a pillar of the soybean 
industry for over a quarter of a century, died of a heart attack 
at his home in Plainfi eld, Iowa, Feb. 21. Only 10 days earlier, 
he had returned from a trip to Mexico with Mrs. Roach.
 “Mr. Roach, a member of the American Soybean 
Association board of directors for almost 25 years, was 
president in 1944 and 1945. He was elected an honorary life 
member in 1957.
 “Council’s First President: One of the founders of the 
Soybean Council of America, he was the Council’s fi rst 
president from 1956 to 1964 and was instrumental in setting 
up many of the market development projects overseas. He 
made trips to all parts of the world in behalf of soybean 
markets.
 “He was an Iowa farmer and farm manager. He was 
president of Roach Farms, Inc., of Plainfi eld, and vice 
president of Experience, Inc., of Minneapolis, Minn., an 
agribusiness consulting fi rm.
 “Mr. Roach was active in the American Baptist Church 
and had fi lled many of its national offi ces. He was long 
active in Boy Scout work.
 “Born at Plainfi eld, he attended Cornell College at 
Mount Vernon, Iowa, and served with the Army Air Corps 
during World War I.
 “He is survived by Mrs. Roach, who attended most 
ASA conventions with him; and three children, John P. 
and Richard H. of Plainfi eld, and Mrs. Virginia Thieking, 
Montrose, Colorado; eight grandchildren; and a sister, Mrs. 

Harold McKinley, St. Ansgar, Iowa.
 “Greatest Contribution: Howard Roach’s greatest 
contribution to soybeans undoubtedly was the role he played 
in establishing our export markets. Building the overseas 
markets for soybeans was not the work of any one man or 
group of men. But Howard had the vision early-along with 
George Strayer and Ersel Walley, to name just two others. 
Howard did yeoman service in setting up the Soybean 
Council offi ces abroad and activating the program. He knew 
how to dissolve suspicions and animosities in other countries 
and to get the teamwork necessary to make the program 
a success. Governments, U.S. growers and industry, and 
overseas industry, pulled together to make it work.
 “For instance, in Spain, where the olive oil people 
understandably were reluctant to see U.S. soybean oil being 
shipped in, he said, ‘We will help you sell olive oil along 
with soybean oil.’ The olive oil-soybean oil blends followed 
and Spain has become a leading market for U. S. soybean oil.
 “Mr. Roach used the same approach to Peruvian fi sh 
meal. He told the fi sh meal people, ‘We will help you sell 
fi sh meal. Every pound of protein meal sold broadens the 
market for all protein meals.’
 “Pride in His Men: Howard took great pride in the 
men he put to work in the country offi ces of the Soybean 
Council–in London, Rome, Copenhagen, Madrid, Cairo, and 
Lima, Peru, to name a few. All the country directors were 
called to this country at one time for a briefi ng in the early 
days. A group of us went to the Roach home in Plainfi eld 
for an evening’s hospitality and there was a barbecue in the 
backyard.
 “Mr. Roach said grace at the start of the meal, explaining 
it was the custom at his home. All stood with bowed heads–
Mohammedans, Hindus, Jews, and undoubtedly men and 
women of no religion, as well as Catholics and Protestants. 
It was an unusual moment, and a sublime one, when you 
consider that only a few years ago it was unusual for even 
Protestants and Catholics to pray together.
 “Interest in Publications: Howard served as a crop 
reporter for the Soybean Digest and Late News until recently, 
and took a real interest in the Digest. He made a number of 
suggestions which we adopted.
 “One may not have been especially important, yet gives 
an insight into his thinking. At one time the Digest followed 
newspaper style closely. We dropped all titles in our stories, 
used the last name only after the person was identifi ed. 
But Howard told me that titles were important to some 
people, particularly to people overseas. I could see no real 
reason why titles should not be used. Since then, there is no 
hesitation in calling a man ‘Mr.’ or ‘Dr.’ in the Digest.”

280. Walley, Ersel. 1968. Tribute to Howard Roach. Soybean 
Digest. April. p. 24-25.
• Summary:   “Howard Roach was a remarkable person. He 
possessed a rare combination of intelligence, initiative and 
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energy. He was indeed a scholar and a gentleman.
 “Howard was an avid reader and a most serious student. 
He mastered every subject which had to do with his business 
and outside interests. He outshown those who had been 
exposed to much more formal education.
 “Our close acquaintance extended back over 30 years, 
during which time I came to admire his business ability, his 
professional attainments and his interest in community and 
church affairs. His work in seeking to promote the use of 
American soybeans in meeting nutritional needs around the 
world brought us into a still more intimate relationship.
 “In person I observed his deep compassion and concern 
for the underfed and starving. This induced him to devote 
some of the most productive years of his life to promoting 
the potential utilization of soybean proteins and fats in 
alleviating food conditions around the world.
 “I cherish a letter written by him on the last day of his 
life and received by me after he was gone. I can assure you 
that to the very end he did not lose his zest for promoting 
better diets abroad.
 “Words fail us in attempting to pay proper tribute to 
Howard Roach. The best any of us who survive can do is 
to steadfastly and energetically pursue the objectives which 
were so close to his heart.”
 A large photo has this caption: “In the home of David 
Ben-Gurion of Israel in 1961. From left, Howard L. Roach, 
Dr. J.L. Krider, then of Central Soya, and Ben-Gurion. Mr. 
Roach then was president of the Council and Mr. Ben-Gurion 
was Prime Minister of Israel.” Address: Past president of the 
American Soybean Association, Fort Wayne, Indiana.

281. Inglett, George E.; Blessin, C.W.; Bookwalter, G.N. 

1968. Flavor aspects of cereal-oilseed-based food 
products. Food Product Development 2(2):66. 
April/May. Presented at the 154th National 
American Chemical Society Meeting, Chicago, 
Illinois, Sept. 10-15, 1967. [10 ref]
• Summary: Discusses CSM [corn, soy, milk], 
its applications, and fl avor constituents. CSM 
contains processed corn meal, toasted soy fl our, 
and nonfat dried milk. Proper heat treatment 
destroys the lipid active enzymes: lipases, 
lipoxidase, and peroxidases.
 Table I lists locations of CSM acceptability 
trials: Bolivia, Colombia, Dominican Republic, El 
Salvador, Guatemala, Honduras, Venezuela, Peru, 
Greece, Spain, Portugal, Jordan, Turkey, Yemen, 
Malagasy, Senegal, Sierra Leone, Tanzania, 
Macao, Singapore, Taiwan.
 Note: This is the earliest document seen 
(Dec. 2021) concerning soybean products (cereal-
soy blends) in Yemen. This document contains the 
earliest date seen for soybean products (cereal-soy 
blends) in Yemen (1968); soybeans as such had not 
yet been reported by that date. Address: USDA, 

Peoria, Illinois.

282. Lachinian, Enoch. 1968. Vegetable oil production and 
trade in Iran. Soybean Digest. May. p. 55-56, 58.
• Summary: “Iran was predominantly a consumer of animal 
fat until recent times.” Almost all Iranian use of vegetable 
oil is in a hardened [hydrogenated] form; half as granulated 
semiliquid vegetable ghee and half as shortening.
 “Iran consumed around 118,000 metric tons (mt) 
of vegetable oil in 1967; approximately 40,000 mt were 
produced in the country and about 78,000 tons were 
imported. Local production consisted primarily of cottonseed 
oil. Imports were mostly sunfl owerseed oil from the USSR 
and Eastern Bloc countries, from Rotterdam and other 
sources, with some soybean oil from the United States.”
 In 1967, Iran exported about 5,000 tons of shortening 
to Afghanistan and Kuwait. Discusses the advantages and 
disadvantages of USSR sunfl owerseed oil and of U.S. 
soybean oil. Address: Director for Iran, Soybean Council of 
America.

283. Birk, Yehudith. 1968. Chemistry and nutritional 
signifi cance of proteinase inhibitors from plant sources. 
Annals of the New York Academy of Sciences 146(2):388-99. 
June. *
• Summary: Soybeans contain at least three different 
proteinase inhibitors; Proteinase is the enzyme that digests 
protein. (1) The Kunitz soybean trypsin inhibitor (SBTI). (2) 
The acetone insoluble trypsin inhibitor reported by Bowman; 
it is also a strong chymotrypsin inhibitor. (3) The Trilobium 
larval proteinase inhibitor. Address: Faculty of Agriculture, 
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The Hebrew Univ. of Jerusalem Rehovot, Israel.

284. Ben-Gera, I.; Norris, K.H. 1968. Determination of 
moisture content in soybeans by direct spectrophotometry. 
Israel J. of Agricultural Research 18(3):125-32. July. [15 ref]
• Summary: It is important to be able to determine the 
moisture content of grains and seeds both quickly and 
accurately for commercial and technological evaluation.
 The water content of ground soybeans was determined 
by direct near-infrared spectrophotometry. “A calibration 
curve between the present moisture and the corrected 
intensity of the 1.94 μ water-absorption band in model 
samples was constructed.” A standard deviation of ±0.10 
was computed. Address: 1. Dep. of Horticulture, College of 
Agriculture, Univ. of Maryland, College, MD.

285. 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].
 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.

286. Miller, D.S. 1968. The nutritional evaluation of protein 
supplements to diets. In: Symposium on Evaluation of Novel 
Protein Products. Stockholm. See p. 129-42. [12 ref]
• Summary: “Summary: An examination of various national 
diets and comparison with protein requirements expressed 
as a percentage of the diet indicates that the defi ciency of 
calories is at least as serious as that of protein.
 “The effect of supplementing various whole human diets 
with protein sources has been measured by rat assay and the 
results compared with standard human requirements.”
 “Much of the biological evaluation of protein over the 
past 50 years has been academic and unrelated to practical 
problems.”
 At the end of this conference paper is a long discussion 
(p. 138-42). As part of this discussion, Gugenheim says (p. 
141): “I want to make a few comments on fl our enrichment 
with amino acids, based on experiments carried out in 
our laboratory and on our experience in Israel. We enrich 
all fl our with calcium and ribofl avin... What benefi t can 
we expect from fl our enrichment with amino acids or any 
protein source. Some years ago we studied the possible 
effect of enrichment with soybean fl our on the nutritional 
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health of the population. We chose for this study two groups 
of approximately 120 adolescents living in two agricultural 
schools. All bread provided to one school was dark (87% 
extraction) enriched with 5% heat-processed soybean 
fl our whereas that of the second school was white (72% 
extraction) and non-enriched. The study lasted one scholastic 
year. Bread consumption in both schools was large, since 
the students were engaged in heavy physical work. No 
difference was found in increase of weight and height, 
skinfold thickness, clinical signs, haematological values, 
and biochemical tests (except urinary excretion of thiamine) 
between the two groups. The reason is probably that the rest 
of the diet provided enough nutrients so that soybean fl our 
and extraction rate had no effect.”
 “We are now in the paradoxical situation that effective 
fl our enrichment is possible only in countries with 
strong administration, where the population subsists on a 
satisfactory diet and where only minor nutritional benefi t can 
be expected from it, whereas in countries which probably 
would derive much nutritional benefi t, it seems to be not 
feasible.” Address: Dep. of Nutrition, Queen Elizabeth 
College, London, W8, England.

287. Pogeler, Glenn H. 1968. Report from the Soybean 
Council. Soybean Digest. Sept. p. 64, 66-67.
• Summary: The year 1968 was a diffi cult one–a year of 
change. “Right now it seems as though the heavy artillery 
of our competitors is zeroed in on the soybean industry.” 
“Presently the major emphasis of the Council is placed on 
increased utilization of soybean oil” [which is in surplus]. 
The council has supplied technical experts on feed and oil to 
European and Asian countries. “A number of supervisory and 
sales trips were made by our staff in Arlington” [Virginia]. 
The biggest competitor to soybean oil is sunfl ower oil. An 
increasing number of the Councils activities are “carried out 
through third party cooperative agreements with overseas 
organizations. The German Oil Millers Association, the 
German Mixed Feed Association, Assalzoo and Assoliosemi 
in Italy, the Oil Technologists Association of India, and 
the Pakistani Vanaspati Manufacturers Association are 
organizations that cooperate with us in joint activities.”
 Last year the Council “closed offi ces in Casablanca, 
Morocco; Cairo, Egypt; Bogota, Colombia; Rome, Italy, and 
our Spanish country offi ce. Soybean Council offi ces in New 
Delhi, India; Karachi, Pakistan; and Ankara, Turkey have 
been converted from the utilization of funds provided by the 
Foreign Agricultural Service for the administration of these 
offi ces to dollars which are supplied from our U.S. budget. 
We will maintain our joint contract with FAS...” A portrait 
photo shows Glenn Pogeler. Address: President, Soybean 
Council of America, Inc.

288. Soybean Digest. 1968. Worldwide oils and fats. Sept. p. 
81.

• Summary: Discusses the situation in Eastern Europe, 
Korea, Australia, and Iran.
 “Poultry farming is one of the most advanced areas of 
agricultural industry in Iran, but product prices tend to be 
relatively high in comparison with other countries. Iranians 
pay an equivalent of ten times as much as U.S. citizens do 
for a pound of poultry.”
 The Soybean Council of America has suggested 
improving the feed formulation used as well as overall 
operating effi ciency. A photo shows Council Vice President 
Ferenc Molnar visiting a poultry farm near Tehran.

289. Tawa, Andre. 1968. Marketing soy proteins in the 
Lebanon. Soybean Digest. Dec. p. 13-14.
• Summary: “More than 50,000 people visited the soy 
protein stand at the Food Fair at Beyrouth and sampled 
ADM’s textured vegetable protein in Lebanese foods.”
 “The Lebanon, a tiny Arab republic tucked away on the 
eastern corner of the Mediterranean Sea, is well known in 
international fi nance as the oil banker of the Gulf.
 “The 2 million people of Lebanon, in ritzy-Riviera-like 
Beyrouth, or on the snow covered slopes of the ski resorts 
in the Cedars, do make an ideal market for any new food 
product.”
 “Estimated consumption of all meats is around 40,000 
mt/year, 90% of which is imported.” Note: “mt” = metric 
tons.
 “Poultry growing is expanding rapidly and has become 
one of the major agricultural industries.”
 “Last year’s imports of soybean meal rose to about 
10,000 m.t., mostly bulk, from the U.S.”
 “A more challenging market, which is practically 
untouched, is the one for soy proteins in human 
consumption.”
 ADM is introducing its TVP to Beyrouth, Lebanon 
under the brand name Aminos; their goal is 1 lb/year 
per capita consumption. “Other soy proteins just being 
introduced to this market are soy fl our for bakery products, 
soy milks, and other soy extenders for the meat packing 
industries.”

290. Product Name:  Haypro-T (Calf Milk Replacer Based 
on Soy Protein Concentrate).
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1968.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 
1992 June 23, and 1993 Jan. 5 and 14. “In 1968 Hayes 
[Ashdod Ltd.] started producing Haypro-T, a special soy 
protein concentrate, free of trypsin inhibition and free of 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   137

© Copyright Soyinfo Center 2021

antigenicity, for calves milk replacers as a substitute of milk 
proteins.” Note: This is the earliest known commercial soy 
product used as a calf milk replacer.

291. Ilisulu, K. 1968. [Characteristics of the variety 
‘Yemeklik Yesil’ (Cooking Green) and its comparison 
with other soybean varieties]. Ankara Universitesi, Ziraat 
Fakultesi Yilligi 18(3-4):454-82. [17 ref. Tur; eng]*
Address: Ankara Univ. Ziraat Fakultesi, Turkey.

292. Borgstrom, Georg. 1968. Principles of food science: 
Food microbiology and biochemistry (Vol. 2). New York, 
NY: Macmillan. xiv + 473 p. Index. 26 cm. [9 ref]
• Summary:  In Chapter 4, “Fermentation,” is a section titled 
“soybeans” (p. 110-12) which discusses: Tofu or teou-fu, 
miso, sufu, natto, tempeh, taotjo and ketjap (shoyu / soy 
sauce).
 “Frozen tofu (kori tofu, or koya dofu) is tofu that has 
been frozen for several weeks and dried. Aburage is fresh 
tofu dried in deep fat. Namaage is fresh tofu that has been 
surface-fried.”
 In Chapter 10, “Trends in food utilization,” is a section 
titled “Soybean” (p. 297-301) which discusses: Soybean 
products and fermented products (“These foods are all rather 
unknown among Western peoples, although they are eaten by 
millions of people and constitute some of the most common 
foods on earth.” Yet some “typical oriental soy foods,” such 
as tofu and tempeh, are fi nding acceptance in the West. 
One soy product that is widely used in most parts of the 
world is soy sauce. Soy fl our and soy grits were fi rst made 
commercially in the USA in the early 1930s. Milk made 
from the soybean is important in China {see Vol. I, Chap. 
15}. Fermented products include taotjo, soy sauce or ketjap). 
Soybean protein, including soybean oil and defatted soybean 
oil meal (In 1961, 9.5 million tons of soybean oil meal was 
used in the USA, mainly for animal foods, with special 
grades used for food and industrial products, such as isolated 
soybean protein. Purifi ed proteins extracted from dehulled 
and defatted meal, when toasted, are used in “Civil Defense 
emergency rations” and by the “international organization 
Meals for Millions.” Some 90% of the processed soybean 
oil in the USA now goes into food uses. Soybean oil is 
now the most important ingredient in oleomargarine {see 
Fig. 10.1}. About one-third of the soybeans moved off the 
farm are exported; Japan is our biggest customer {taking 
about 57%} followed by Western Europe {27%}, Canada 
{8%} and Israel {5%}). Soybean uses (Despite its nutritive 
value, “the soybean is not looked upon with favor in many 
areas” for two main reasons: it does not soften well during 
cooking and it is diffi cult to digest. Many other legumes 
share these problems, but they are generally require less 
cooking. When soy fl our is used, alone or with cereal 
fl ours, the drawbacks almost vanish. “Soybean milk is not 
comparable to animal milk or human milk except in protein 

content.” And it usually has an unpleasant, bitter taste, but 
this can be removed at least cost by bulk processing. When 
soybean curd is made in the typical way, “many nutritious 
components are lost,” yet it is easy to digest. Soy sauce can 
be used only as a condiment because of its high salt content. 
Germinated soybeans make an excellent vegetable, which is 
rich in vitamin C).
 Table 10-1 (p. 300) shows utilization of soybean oil 
(in millions of pounds) (1947-49 to 1967). The columns 
are: Shortening (the largest use and steadily increasing), 
margarine, cooking, salad and other edible oils (No. 2), total 
for food uses, total nonfood uses.
 Toasted soy protein (Made by General Mills, starting in 
Belmont, Iowa, and named Hi-Pro and Protein Plus. “The 
Belmont plant has been running at capacity to supply for 
American Civil Defense stockpiling of toasted soy protein”). 
MPF (Multi-Purpose Food) made by a joint venture between 
General Mills and the Meals for Millions foundation. 
Gelsoy (the “fi rst vegetable protein found to have gelling 
properties”). Promine (an edible soy protein). Fibrotein (soy 
protein spun into edible fi laments). Soybean oil (The initial 
purpose of the U.S. soybean crushing industry was to obtain 
oil. The residual meal was considered virtually useless).
 Chapter 13, titled “The world food issue,” is about world 
hunger, which is “an ever-present specter for 2.3 billion 
people of the present world population of 3.4 billion.” These 
people are concentrated largely in warm parts of the globe. 
Also discusses “protein malnutrition” (the main problem) 
and the need for more animal protein. North America has 
an animal protein “intake nine times that of the Far East.” A 
section on “Plant milks” (p. 428-29), which are made from 
pulses and cereals, includes a subsection titled “Soybeans” 
which begins: “Soybeans form the basis of the most widely 
used and successful plant milks in China, Hong Kong, 
Indonesia, and the Philippines. Such milk has recently 
become available in Europe and the United States, primarily 
for clinical purposes”–for children allergic to the proteins in 
cows’ milk.
 Notes: Many references, divided into English and non-
English, books and papers, are given at the end of each 
chapter. Address: Michigan State Univ.

293. Diamant, E.J.; Laxer, S. 1968. Nutritional evaluation 
of miso. Israel J. of Chemistry (Proceedings) 6:147p. (i.e., 
page 147p. of the Proceedings). Proceedings of the 38th 
Meeting of the Israel Chemical Society... Held 8-10 Oct. at 
Beersheba, Israel. [1 ref]
• Summary: This miso is made using defatted soybean fl akes 
instead of whole soybeans. Nutritional evaluation (PER) on 
weanling rats was diffi cult since this miso, a seasoning, had 
a high (8%) content of sodium chloride / table salt. The miso 
was found to contain no methionine and to lack adequate 
tryptophane, arginine and possibly histidine. Address: Dep. 
of Biochemistry, Bar-Ilan Univ., Israel.
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294. Barnes, Harris H., Jr. 1969. President’s report: Let’s put 
our men where the action is. Soybean Digest. April. p. 4-5.
• Summary: “New marketing organization: Recently 
in Washington [DC], in company with Sheldon Houck, 
representing the National Soybean Processors Assn., fi nal 
plans were made for closing the Soybean Council of America 
offi ce as of June 30. The work of this offi ce will be taken 
over and expanded by the newly named American Soybean 
Institute, a market development organization, conceived by 
the American Soybean Assn. in St. Louis [Missouri] last 
December.
 “The sole purpose of the new organization will be to 
increase sales of whole soybeans and soybean meal and 
soybean oil all over the world, including the U.S.
 “ASA members think this is the time for action. Never 
was there a time where unity in the soybean industry 
was needed as much as today. With this in mind we have 
asked the processors–who along with the growers will 
be the greatest fi nancial contributors to this agency–to 
band together with the exporters and country elevators 
and the terminal elevators, the exporters and transporters 
of soybeans, the soybean trade such as farm machinery, 
chemicals and fertilizers, the national farm organizations, 
extension service, research and Foreign Agricultural Service.
 “It is felt that this band of interested soybean people 
can pool knowledge and be able to come up with concrete 
recommendations where market development money should 
be spent and in what amounts.
 “As I write this, Chet Randolph, our executive vice 
president, is winging his way to Japan to supervise our 
activities there, under the capable leadership of Scott 
Sawyers, our Far East director. From Japan, Chet will 
move on to Taiwan where we hope to do our next market 
development work in the Far East.
 “Markets in Europe:
 “Europe will be included in Chet’s trip this time as we 
contemplate new markets and the enlarging of markets which 
we will take over from the Soybean Council as more funds 
from growers, processors, and agribusiness become available 
to ASI.
 “Money is the only thing that keeps us from moving 
right now into countries like Taiwan, Iran, Egypt, Turkey, 
Yugoslavia, Australia, and North Africa... to mention 
several.”
 “If we are to sell soybeans, we have to have people 
where the action is... in purchases of soybeans and soybean 
products! It takes big money to open offi ces in spots where 
we need them. And the grower must be motivated in the 
direction of market development.
 “In the fall we are going into our Phase 2 program, that 
of collection of the ½¢/bu at fi rst point of sale... the elevator 
or the oil mill. Your help will be greatly appreciated as you 
visit with your neighbor and with your good friend, your 

elevator operator.” Address: President, American Soybean 
Assoc.

295. Ilany-Feigenbaum, J.; Diamant, E.J.; Laxer, S.; Pinsky, 
A. 1969. Japanese miso-type products prepared by using 
defatted soybean fl akes and various carbohydrate-containing 
foods. Food Technology 23(4):156-58. April. [14 ref]
• Summary: Miso was prepared by 6-12 month’s 
fermentation of steamed soybeans with Aspergillus oryzae 
grown on rice and salt. For miso-type products, defatted 
soyfl akes were used and wheat/corn/bananas etc. replaced 
rice. Differences in fermentation time, fl avor color content 
etc. are given. Address: Dep. of Biochemistry, Bar-Ilan 
Univ., Ramat-Gan, Israel.

296. 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).

297. Soybean Digest. 1969. Worldwide oils and fats. April. 
p. 58.
• Summary: Discusses: Rapeseed. Thailand. Palm oil. Spain. 
Korea. Asia. World. Iran.
 “Thailand: The fi rst Thai International trade fair–held 
Dec. 12-29 in Bangkok–drew over 750,000 people and 
introduced them to 422 U.S. food products including new 
textured vegetable protein items made from soybeans.”
 “Korea: Response to a new U.S. soy beverage tested as 
part of a Korean school lunch program has encouraged early 
introduction into the commercial market.”
 “Iran: Vegetable oil extraction and processing equipment 
worth $750,000 has been ordered by Iran from a British 
engineering fi rm...”

298. Feedstuffs. 1969. Soybean Council of America to close 
U.S., foreign offi ces. May 17.
• Summary: “Arlington, Virginia–The Soybean Council of 
America, Inc., with headquarters here, will be discontinued 
by June 30, according to Glenn H. Pogeler, council 
president.” The Council was organized in 1956.
 “Action was taken at a membership meeting held in 
Chicago to discontinue the overseas market development 
work of the council.” Gives a list of current offi ces. On 
July 1, the American Soybean Association (ASA) plans to 
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reopen the offi ces in Hamburg, Germany, and Tehran, Iran. 
NSPA plans to take over the activities of the council in India, 
Pakistan, and Turkey.

299. Hakman, Vasfi . 1969. The rapid development of the 
Turkish feed industry. Soybean Digest. May. p. 58-59.
• Summary: Though Turkey has long been a farming 
country, “it is still a beginner in the feed industry. But there 
is such a large number of poultry and livestock in the country 
that the feed industry has a great potential.”
 The Turkish government’s development plan shows the 
importance it is giving to livestock. Both milk production 
and livestock fattening will be promoted. During the next 
3 years about 10,000 pure-bred breeding cows will be 
imported.
 A table shows that in 1967 there were about 35 million 
sheep, 32 million poultry, 15 million ordinary goats, 14 
million cattle, etc. It has been decided that 150,000 cattle and 
150,000 sheep will be fattened.
 Turkey’s mixed feed industry dates back to 1958, when 
the fi rst substantial plant was opened but only 429 metric 
tons (tonnes) were manufactured. That amount passed 10,000 
tonnes in 1961 and reached 128,745 tons in 1968. Today 
there are 13 such plants in Turkey and it is projected there 
will be 33 in 1972. There is a large potential demand for 
soybean meal.
 Presently there is only one processing plant in Turkey 
that produces soybean meal. It is owned by the government 
and located in the Black Sea region. This meal will soon be 
used to make soy fl our, so no soybean meal will be left for 
the needs of the feed industry.
 Photos show: (1) The inside of one of Turkey’s 13 mixed 
feed plants. (2) A truck loading feed at an Ankara plant, to be 
sent to poultry farms. Address: Soybean Council of America 
Representative for Turkey.

300. 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 refi ning plant in 
Tehran. Address: Finance Director, Beshahr Industrial Co.

301. Mehr-ayin, Hushang. 1969. The role of imported 
soybeans in the Iranian poultry industry. Soybean Digest. 
May. p. 60-61.
• Summary: During the past decade, the poultry industry in 
Iran has experienced remarkable growth. Ten years ago, rural 
areas supplied urban areas with eggs and poultry. Today, 
modern poultry farms around the cities not only meet the 
urban demand, but also “export” eggs and chickens out to 
the villages. Poultry is gradually taking the place of mutton, 
the most important traditional source of animal protein 
consumed by Iranians.
 The Soybean Council of America is now organizing a 
Poultry Nutrition Seminar in Tehran. The main problem of 
the poultry industry in Iran lies in the feed. The mix is not 
optimal and too expensive. Soy protein is being imported in 
the form of soybean meal (rather than as soybeans) because 
there is a 5 rial per kilo ($66.60/metric ton) tariff on the 
importation of soybeans, but not on soybean meal. “This 
duty was levied several years ago partially to protect the 
local production of soybeans. But since then it has been 
proved that local conditions for soybean cultivation are not 
suitable and that other oilseeds, essentially sunfl owerseed, 
can be cultivated much more easily here to supply vegetable 
oil processing plants with raw material.” It is expected 
and hoped that the import tariff on soybeans will soon be 
removed.
 The advantage of importing soybeans, rather that 
soybean meal, is that the meal will end up selling for much 
less. “Fortunately, feed plants in Iran have the machinery and 
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capacity to crush soybeans into meal.”
 Photos show: The inside of a poultry farm in Iran. (2) H. 
Mehr-Ayin, the writer. Address: Economic Editor, Kayhan 
International Publications.

302. Product Name:  [SVP {Structured Vegetable Protein}].
Foreign Name:  Ptitai Soya.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  Industrial Zone, Arad, Israel.
Date of Introduction:  1969 May.
Ingredients:  Defatted soy fl our.
Wt/Vol., Packaging, Price:  For export and foodservice: 12 
kg cardboard cartons with a plastic liner; For retail, 500 gm 
plastic bag, later in small paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Horan, Odell, and Forman. 
1971. PAG Bulletin No. 13. p. 26. “Shefa Protein Foods, 
Ltd. (Israel). The company manufactures texturized soy food 
products by thermoplastic extrusion.”
 Horan. 1974. Meat analogs. p. 401. This product is made 
of soy fl our (50% protein). It is probably extruded.
 Duda. 1974. Vegetable protein meat extenders and 
analogues. p. 89. The company, now named Shefa Protein 
Industries, Ltd., is listed as the only manufacturer of soy 
protein products in Israel.
 Call Israeli Consulate, Economic Dept. in San Francisco. 
1991. March 25. The 1988-89 directory shows the parent 
company located at P.O. Box 707, Haifa 31006. Phone: 972 
4-721-141. The manufacturing company is located at P.O. 
Box 39, Arat 80700, Israel. Phone: 972-57-957860. Fax: 
972-57-958049.
 Talk with Mrs. Ronit Sklar, Plant Manager of Shefa. 
1991. March 27.
 Letter (fax) from Daniel Chajuss, Managing Director of 
Hayes General Technology Co. Ltd. in Israel and founder of 
Hayes Ashdod Ltd. in 1963. 1993. Jan. 14. “The fi rst TVP 
type product in Israel was made in about 1965 by Dr. Sol 
Katzin [Katzen] in a company named Shefa Ltd., situated in 
Arad.”
 But note: Letter from Mrs. Ronit Sklar, Plant Manager, 
Shefa Protein Industries Ltd. 1991. April 14. The company’s 
fi rst product was Schnitzel Cotlett, a Soya Hamburger.
 Talk with Sol Katzen, co-founder of Shefa Protein 
Industries Ltd. 1993. March 14. SVP (like today’s TVP) 
was Shefa’s fi rst product, launched in 1969–not 1965. The 
company got a registered trademark on the name. The name 
in Hebrew is Pitay Soya (pronounced pee-TAY SO-ya) but 
“SVP” was written on the package in roman (not Hebrew) 
letters. The only ingredient, defatted, fl ash-desolventized soy 
fl our, was imported by the container load from Central Soya. 
The soy fl our could not be heated much during defatting so 
that it maintained a high nitrogen solubility index (NSI), and 
it must be food grade. As far as they knew, no company in 
Israel was making defatted soybeans. Eventually they used 

defatted soy fl our made in Israel; they worked with several 
Israel crushers to install the necessary fl ash desolventizing 
equipment. The product was sold only for food use to 3 
markets: (1) About 50% was exported, mainly to Iran, 
France, Sweden, Italy, and the USA (in descending order 
of importance); (2) About 30% was sold to foodservice 
institutions in Israel; and (3) About 20% was sold to 
consumers via food stores in Israel. Initially the packaging 
for export and foodservice was 12 kg cardboard cartons with 
a plastic liner. But soon they found a way to condense the 
product, remove the air without harming the structure, so 
they could sell 24 kg in the same sized box, which halved 
their shipping costs. This product came in only one size or 
shape (chunks) and one fl avor (plain). Recipes appeared on 
the package. To reduce the fl atulence factor, consumers were 
encouraged to soak the SVP in excess water, then squeeze 
out the water thoroughly.
 Talk with Daniel Chajuss of Hayes. 2005. April 13. 
The taste of this product was problematic, but you can mask 
the taste. The larger problem is that soya fl our, which is not 
alcohol washed, contains 3 antigenic proteins–2S, 7S, and 
11S. People gradually developed an aversion to this product 
because of an immunological reaction. Of course, there are 
also fl atulence factors in the soy fl our. If they eat it only once 
a week or in small amounts with meat, it does not matter. But 
if they eat a lot of it, it affects them badly. We didn’t know 
this until many, many years later. We have also learned that 
you cannot feed soya fl our to calves without it hurting them 
through an immunologic reaction.

303. Bielorai, Rachel. 1969. Comparative digestibility of 
groundnut and soyabean meal in vitro in chicks. J. of the 
Science of Food and Agriculture (London) 20(6):345-48. 
June. [16 ref]
• Summary: In vitro experiments showed that there is less 
trypsin inhibiting activity in raw groundnut meal than in 
raw soybean meal. Address: Div. of Animal Nutrition, The 
Volcani Inst. of Agricultural Research, Rehovot, Israel.

304. Edelstein, S.; Guggenheim, K. 1969. Effect of raw 
soybean fl our on vitamin B-12 requirement of rats. Israel J. 
of Medical Sciences 5(3):415-17. May/June. [12 ref]
• Summary: Raw soybean fl our appears to have antivitamin 
B-12 activity in rats. It contains a heat-labile substance that 
increases the requirement for vitamin B-12. The soybean 
fl ours were supplied by Etz-Hazaith Ltd., Oil and Soap 
Factory, Petah Tikva, Israel. Address: Dep. of Nutrition, 
Hebrew Univ.-Hadassah Medical School, Jerusalem, Israel.

305. Pinsky, A.; Grossman, S. 1969. Proteases of the 
soyabean. II. Specifi city of the reactive fractions. J. of the 
Science of Food and Agriculture (London) 20(6):374-75. 
June. [5 ref]
• Summary: The six proteolytic fractions of the soybean can 
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be separated by column chromatography; each has a different 
Michaelis constant and optimum pH value ranging from 
pH 5.0 to 5.4. They differ in their specifi city on synthetic 
substrates. None of the fractions exhibited trypsin-like 
activity. Address: Biochemistry Dep., Bar Ilan Univ., Ramat 
Gan, Israel.

306. Fisher, Hans; Griminger, P.; Budowski, P. 1969. Anti-
vitamin E activity of isolated soy protein for the chick. 
Zeitschrift fuer Ernaehrungswissenschaft 9(4):271-78. July. 
[9 ref. Eng; ger]
• Summary: Soy protein isolate was reported to increase 
the requirement for alpha-tocopherol in the chick as 
measured by growth, mortality, exudative diathesis, and 
encephalomalacia. Thus soybeans appear to have antivitamin 
E activity.
 Note: Whether this factor is the -tocopherol oxidase 
described by Murillo and Gaunt (1975) remains to be proved. 
Address: 1. Dep. of Nutrition, Thompson Hall, Rutgers Univ. 
New Brunswick, New Jersey 08903.

307. Ishaaya, I.; Birk, Y.; Bondi, A.; Tencer, Y. 1969. 
Soyabean saponins. IX. Studies of their effect on birds, 
mammals, and cold-blooded organisms. J. of the Science of 
Food and Agriculture (London) 20(7):433-36. July. [18 ref]
• Summary: “Soyabean saponins did not impair the growth 
of chicks when added at fi ve times the concentration in a 
normal soybean-supplemented diet.” Address: Faculty of 
Agriculture, Hebrew Univ. of Jerusalem, Rehovot, Israel.

308. Randolph, Chet. 1969. Iran: An economic battleground. 
Soybean Digest. July. p. 26-27.
• Summary: “The Soybean Council built the market in 
Iran... from practically nothing to 70 million pounds of U.S. 
soybean oil. The U.S. had 90% of the oil market 3 years ago. 
Then the Russians rolled across the border with sunfl ower oil 
on a favorable barter basis and took the market completely.
 “When in Tehran I was surprised to learn that there is a 
modern, new solvent extraction plant primarily for crushing 
soybeans already constructed and practically idle with a 
capacity of 200,000 tons / year, or more than 7 million 
bushels. We are told that another major company has already 
purchased the machinery for a second new plant.” The tariff 
on imported soybeans ($66.66 / ton) is prohibitively high.
 “Since Iran is buying a lot of oil, the duty is important to 
the federal treasury as a source of income, and it will be hard 
to get this removed. But Iran is buying practically no [soy] 
beans so there will be no loss to the treasury if the duty on 
beans is eliminated.
 “An attempt should be made to fi nd a way to get U.S. 
soy oil back into Iran right away.” “Iran has the crushing 
capacity and the oil demand to buy 7 million bushels 
of beans or more as soon as tariff is eliminated. But 
unfortunately she doesn’t have the meal demand for anything 

near that much. In fact, probably for only half that amount at 
the most.
 “While the poultry industry totals 25 million birds and 
is increasing 20% a year, it is still only large enough to 
take roughly 20,000 tons of meal.” So SBC has another big 
market development job besides the oil–”to fi nd a market for, 
say, 50,000 tons of soybean meal in that area of the world.” 
An illustration shows Chet Randolph next to a microphone. 
A photo shows Dr. H. Zahedi, Iran’s Minister of Agriculture, 
addressing the recent poultry nutrition congress in Tehran. 
Address: American Soybean Assoc.

309. Soybean Digest. 1969. ASA [American Soybean Assoc.] 
expands market development worldwide. July. p. 10.
• Summary: “ASA, which pioneered commodity market 
development in Japan 13 years ago, is now undertaking such 
projects in 17 countries. ASA signed a long-range agreement 
with USDA’s Foreign Agricultural Service in mid-June. 
The agreement guarantees fi nancing of the projects totaling 
approximately $1.6 million for a 2-year period. Industry 
organizations in other countries are expected to match that 
amount, which will mean an action program of over $3 
million in the next 2 years to expand soybean markets in 
many parts of the world.”
 “Offi ces in Germany and Iran are being opened... The 
German offi ce will handle projects in Germany, Austria, 
and Switzerland. The Iranian offi ce will be responsible for 
market development programs in Iran and the Middle East...” 
An American Soybean Institute is being developed.

310. Soybean Digest. 1969. Plan memorial forest for Howard 
Roach. July. p. 23.
• Summary: The Jewish National Fund has proposed a 
memorial forest on the shores of the Sea of Galilee in 
memory of the late Howard L. Roach of Plainfi eld, Iowa. 
Roach was the fi rst president of the Soybean Council of 
America.
 “Eliyahu [Eliahu] Navot of Israel is enlisting support 
from organizations in Israel and the U.S.
 “Mr. Navot has been called the ‘Mr. Soybean of Israel.’ 
He worked closely with the Soybean Council offi ce in 
Israel.”
 For each $2.50 contributed, a tree will be planted in 
memory of Mr. Roach. A photo shows Howard Roach.

311. Randolph, Chet. 1969. Israel offers an important market 
for U.S. [soybean] producers. Soybean Digest. Aug. p. 32.
• Summary: “Israel uses a larger percentage of soybean 
meal in its livestock and poultry rations and consumes more 
vegetable oil per person than almost any other country in the 
world. Religion and international politics work in favor of 
soybeans, While Israel has a few hogs [they are not kosher], 
basically Israelis prefer vegetable oil to animal fats. The 
margarine and shortening are mostly 95% soybean oil and 
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many brands are 100% soybean oil. While margarine sales 
are 32,000 tons / year, butter sales are 3,000 because of 
religious customs and price.
 “Israelis consume over 400 eggs per year per capita–the 
highest in the world.” The broiler business has increased 
rapidly. Practically all protein fed is soybean meal.”
 Soybean imports to Israel last year totaled nearly 9 
million bushels (240,000 metric tons). Over the years, Israel 
has exported about as much oil as they have imported. They 
have also had large exports of soybean meal.
 The government buys all the soybeans, and sets the 
price of the soybeans, meal, bulk oil and consumer oil. But 
the export of soybean meal is unregulated. There are feed 
cooperatives throughout Israel. “The interest now is in soy 
protein foods.”
 An illustration shows Chet Randolph.

312. 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.”

313. Tagari, H. 1969. Comparison of the effi ciency of 
proteins contained in lucerne hay and soya-bean meal for 
sheep. British J. of Nutrition 23(3):455-70. Aug. [34 ref]
• Summary: A complex study with nine conclusions. 
Address: Faculty of Agriculture, Hebrew University, 
Rehovot, Israel.

314. Barnes, Harris H., Jr.; Randolph, Chet. 1969. A massive 
program mounted: ASA report. Soybean Digest. Sept. p. 19-
22.
• Summary: At the annual meeting of the American Soybean 
Assoc. in New Orleans last year, there was evidence of a 
new outlook and attitude. “An entire section of the growers’ 
convention dealt with market development and more 

precisely the need to mount a massive program to move 
soybeans and soybean products.” The ASA’s 15-year-old 
program in Japan has provided experience and the nucleus 
for expansion into other countries, including Taiwan, Korea, 
Germany, and Iran. The ASA has signed a $1.6 million 
agreement with the Foreign Agricultural Service for market 
development in 17 countries during the next two years.
 “It’s particularly encouraging to note that three states 
have now held soybean checkoff referendums that passed 
by sound majorities. In Louisiana it was 77%, North 
Carolina 82%, South Carolina 80%... In addition, Minnesota, 
Missouri, Texas, and Ohio have all passed enabling acts... 
The above is evidence growers support the ASA effort to 
step up market development work.” Yet ASA membership 
has failed to grow. Address: 1. President; 2. Executive vice 
president. Both: American Soybean Assoc.

315. Product Name:  [Vegetarian Schnitzel / Cutlet {Dry}].
Foreign Name:  Schnitzel Tsimchi.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  P.O. Box 39, Industrial Zone, 
Arad, Israel.
Date of Introduction:  1969 October.
Ingredients:  Defatted soy fl our.
Wt/Vol., Packaging, Price:  250 gm paperboard box with a 
liner.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Mrs. Ronit 
Sklar, Plant Manager, Shefa Protein Industries Ltd. 1991. 
April 14. The company’s fi rst product was Schnitzel Cotlett, 
a Soya Hamburger [or Cutlet].
 Letter from Daniel Chajuss, Managing Director, Hayes 
General Technology Company Ltd. 1993. Jan. 14. “Dr. Sol 
Katzin [Katzen], the founder of Shefa Protein Industries Ltd. 
(the correct full name) is still alive and lives at 62 Itzakhi 
St., Herzelia [Herzliyya, or Hertseliya], Israel (Phone: 972-
52-586369). Although commercial production of texturized 
soy fl our probably started in 1967 (as Mrs. Sklar, the present 
Managing Director of Shefa Protein Industries Ltd. told 
you), trials and fi rst the fi rst non-commercial production 
of texturized by Shefa were probably earlier. If I am not 
mistaken, I was shown samples by Dr. Katzin as early as 
1965.”
 Talk with Sol Katzen, co-founder of Shefa Protein 
Industries Ltd. 1993. March 14. Very shortly after Shefa’s 
fi rst product, SVP, was launched, they realized that they 
wanted a larger chunk in the shape of a cutlet. In Arad they 
built a die that cut and shaped this cutlet as it emerged from 
the extruder. Then it dropped directly into a roller (while it 
was still plastic), which compressed it to twice its original 
density and gave it a much meatier texture. A typical 
schnitzel (which was a dry product) was about 3 inches wide 
by 4 inches long. There were many schnitzels in each 250 
gm box. The product was sold only to retail consumers in 
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Israel. The Hebrew word “tsimchi” is pronounced “Tsim-
HEE”. The instructions read: “In order to use SVP it must be 
hydrated in a ratio of 1 to 2 in water, in either of two ways: 
Approximately 5 minutes in boiling water or in cold water. 
In both cases the SVP has to be soft inside. To make sure 
there is not too much water, we usually advise to squeeze 
out the excess while fl attening the schnitzel. In both cases, 
instant chicken soup, salt, pepper, garlic, onion, and cumin 
is added to the rehydration water. Then when the schnitzel 
is rehydrated and fl attened, you treat it in the same way as 
regular schnitzel, dipping it in beaten eggs, and then bread 
crumbs, and fi nally frying until it is brown.”

316. Kapsiotis, G.D. 1969. PAG and the FAO/WHO/
UNICEF Protein Food Programme with special reference 
to soybean products. New York. 4 p. Nov. 13. Soy Products 
Document 2.1/25.
• Summary: Contents. 1. Brief history–The FAO/WHO/
UNICEF Protein Advisory Group was established in 1955 
with the purpose of advising WHO on nutritive problems 
concerned with the development of special protein-rich 
foods. 2. PAG’s scope of activities–Focus on development of 
protein foods for infants and children. 3. Focus on utilization 
of soy-beans and soy-bean products in human feeding–since 
1956. 4. Attention to fermented soya bean products. 5. 
Saridele project for spray dried soy bean extract [soy milk] in 
Indonesia.
 6. Survey of soy products available for human 
consumption. 7. Development of processing equipment 
for full fat soy bean fl our. One Wenger unit, donated by 
UNICEF, has been installed in Taiwan. Another unit, also 
provided by UNICEF, will be installed at the Kaira Dairy 
Cooperative in India for the production of protein food 
mixtures for infants and children. 8. Dairy type foods based 
on soy protein isolates. 9. Studies on the economics of soy 
bean production, supply, processing and marketing. Two 
projects, in Turkey and Madagascar, are discussed briefl y. 10. 
Conclusion.
 The two projects: “One refers to Turkey where soy 
beans are produced in a restricted area on the Black Sea. The 
remodelling of the soy processing facilities through UNICEF 
and FAO assistance makes it possible to produce edible soy 
bean protein concentrates for the production and distribution 
of an enzyme treated and precooked infant food in Turkey. 
The second project, in its very early stage of preparation 
concerns Madagascar where there is a very serious effort of 
the Government to expand the culture of soy beans. Here 
it is anticipated that the commercial production of protein 
mixtures based essentially on rice and soy for infant and 
young children could be developed. In the same country, 
where there is a substantial production of bananas, some 
development work encouraged by FAO is now under way for 
the production of soy fl our-banana mixtures for feeding of all 
age groups.

 “In conclusion, it could be said that the PAG and its 
sponsoring Agencies are trying to fi nd ways and means for 
introducing and expanding the culture of soy and for the 
utilization of it and its products in human feeding.” Address: 
Nutrition Div., Rome, Italy.

317. Soybean Digest. 1969. Phase II kicked off in several 
states. Nov. p. 13.
• Summary: Phase II is a voluntary ½ cent per bushel 
checkoff on soybeans at the fi rst point of sale. This American 
Soybean Assoc. program has been kicked off in several 
states according to ASA fi eld director Merv Syverson. Funds 
collected from this program will go for market development 
in Japan, Germany, and Iran. Some states have moved 
directly into Phase III, which uses state enabling legislation 
to gain the ½ cent per bushel deduction. “North Carolina, 
Louisiana, and recently south Carolina have circulated 
referendums and will automatically collect the funds at the 
fi rst point of sale.”
 Progress from other Midwest states: The Ohio 
legislature has passed a checkoff bill and is anticipating a 
referendum. In Indiana a checkoff bill has not yet passed, 
but the Indiana Soybean Growers Assn. has voted to go to 
Phase II. In Illinois the Land of Lincoln Soybean Assn. has 
gone into Phase II both at the elevator and later on in direct 
grower contact. Minnesota has passed a checkoff bill but has 
not yet set the date for a second referendum. The Minnesota 
Soybean Growers Assn. is working on a membership drive 
and has instituted a voluntary checkoff. The Nebraska 
Soybean Assn. plans a drive in December for the minimum 
400 members for affi liation with the ASA. The Missouri 
legislature has passed a checkoff bill and the Missouri 
Soybean Assn. is preparing for a referendum; the date is to 
be set.

318. Holsheimer, J. 1969. Experimental growing and bulking 
of rice, soyabeans, sorghum, and cotton. British Solomon 
Islands Protectorate, Department of Agriculture, Rice Report 
(Honiara) 17 p. For the Second crop 1968. April/Dec. See p. 
2-3, Appendix I and II.
• Summary: The section titled “Soyabeans” (p. 2) notes that 
some 132 observation plots were planted. Each soyabean 
variety was planted twice. 24 varieties had been planted 
previously and 42 varieties had been recently imported from 
Zambia, Southern Rhodesia, and Fiji. The seed of many of 
the newly introduced varieties had a low germination rate. 
The varieties that gave the best yields are listed. Only one 
(Wilson Black) has a name; the others are designated by 
initials or numbers. The yields are not given.
 The next section titled “Fertilizer trials” (p. 2) begins: 
“Yields, bean size, and oil content of the locally produced 
soyabeans have been disappointing. Private enterprise has 
found the growing of soyabeans to be uneconomical and 
has ceased growing them. It was thought that with improved 
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cultural methods, yields and quality may be improved.”
 Experiment II was conducted on land at Okea. Urea (200 
lb/acre) and elemental sulphur (100 lb/acre) were applied and 
not applied. The variety was Light Speckled. Soybeans were 
inoculated or not. The highest yield (2,744 lb/acre or 45.7 
bushels/acre) came from inoculated soybeans with the urea + 
sulphur treatment. These results were considered excellent.
 Appendix I, titled “Soyabean observation plots I and II” 
has 126 entries and one column for each of the following: 
No. CSIRO No. Name [of variety] (incl. HLS, Seminole, 
Wilson Black, Yellow Kedele, CNS, Hernon, Palmetto, 
Sangalo, Hood, Hill, Gedulo, Hardee, Yellow Avoyelles, 
Halesog, Pelican). Origin (Tanganyika, Israel, Sudan, Congo, 
Southern Rhodesia, British Honduras). Planting date. Bean 
color. Time to maturity in days. Plant length in inches. 
Pods off the ground in inches. Lodging. Shedding leaves. 
Shattering. Yield (lbs per acre). Ripening. Remarks (esp. 
poor germination).
 Appendix II, titled “Soyabean observation plots III 
and IV” has 110 entries and the same column headings. All 
came from Tanzania. Address: Agricultural Offi cer, Rice 
Experiments.

319. Soybean Digest. 1969. National Soybean Processors 
Assn. has named three representatives to staff offi ces in 
Turkey, India, and Pakistan. Dec. p. 38.
• Summary: “The move will broaden market development 
activities within the three key Asian nations. From left: 
Maharajkumar Virendrasingh will head the NSPA offi ce 
at B-49, Greater Kailash, New Delhi, India; Rustom Patel, 
Room T22, Rotel Metropole, Club Road, Karachi 17, 
Pakistan; and Vasfi  Hakman, Tunalihilmi Caddesi, Apt. 83-2, 
Kavaklidere, Ankara, Turkey. All three men represented the 
Soybean Council of America as directors for their respective 
countries prior to the Council’s dissolution.”
 Portrait photos show each of the three men.

320. Diamant, E.J.; Ilani-Feigenbaum, Y.; Pinsky, A. 1969. 
Process for producing mix-type food products. Israeli Patent 
25,917. *
Address: Bar-Ilan Univ., Israel.

321. Product Name:  [Soy-Bit (Soybean Fiber. Later 
renamed So-Bit or Sobit)].
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1969.
How Stored:  Shelf stable.
Nutrition:  Protein 50%, dietary fi ber 30-40%.
New Product–Documentation:  Food Report (Lehmann). 
1982. Dec. The product, sold in Austria, is called “So-
Bit.” This natural slimming agent, suitable for diabetics, 

was developed in Israel [by Hayes, Ltd. in Ashdod] from 
soya bean extract. The product is in powder form and is 
essentially protein soya fi bre which should be taken in 
addition to a normal diet in treatment periods of three 
weeks. It is claimed that a weight reduction of 5-6 kg can 
be achieved in the fi rst 4-5 weeks and of 40-50 kg in 7-12 
months. This powder is packed in canisters.
 Z. Madar. 1983. American Journal of Clinical Nutrition. 
Sept. p. 388-89. “The effect of brown rice and soybean 
dietary fi ber [Soy-Bit] on the control of glucose and lipid 
metabolism in diabetic rats.” “This study demonstrated the 
potential benefi t of soybean dietary fi ber [Soy-bit] over 
rice fi ber in diabetes treatment with additional advantages 
resulting from its ease in usage either in a mixture of water 
or milk products and cooking. As well, being devoid of a 
disagreeable taste so characteristic of other fi bers, patients 
acceptance is more forthcoming.” It is not clear what type 
of soy fi ber (okara?) Soy-bit is. Containing 50% protein 30 
to 40% dietary fi ber, it was donated by Hayes Ltd. (Ashdod, 
Israel), which also partially supported the research.
 Spot in Whole Foods. 1984. Jan. p. 37. A photo shows 
the Label. “So-Bit Dietary Fiber.” Letter (fax) from Yitzchak 
Kedem of Solbar Hatzor Ltd. 1992. Jan. 8. Commercial 
sale of SO-Bit began in 1969. It is made from the fi ber left 
over after making soy protein concentrates. Hayes was the 
manufacturer and the product is still available. In early 1987 
the company (Hayes Ltd.) was purchased by Kibbutz Hatzor 
and renamed Solbar Hatzor Ltd. Soya Mainz GmbH of 
Mainz, Germany, has recently acquired 26% of equity in the 
company.
 Letter from Daniel Chajuss, founder and owner of 
Hayes Ashdod Ltd. 1993. Jan. 5 and 14. In 1969 Hayes 
introduced So-Bit (also spelled Sobit), a fi ber product which 
was removed from the soy protein concentrate by a tail-end 
dehulling system containing both aqueous alcohol washed 
hulls and fi bers obtained from soybean cotyledons. This 
product has proven to be benefi cial as a source of dietary 
fi ber, especially for diabetic patients.

322. Product Name:  Primepro (Soy Protein Concentrate 
with Enhanced Functionality and Solubility).
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1969.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 1992 
June 23, and 1993 Jan. 5. “In 1969 Hayes [Ashdod Ltd.] 
started to produce Primepro, a more functional and soluble 
soy protein concentrate, by further treatment of the aqueous 
alcohol extracted soy protein concentrate (Haypro), for use 
as a substitute for soy protein isolates and for caseinates 
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in various food systems, especially in the meat processing 
industries.”

323. Ilisulu, K. 1969. Research on some soybean varieties. 
Yearbook of the Faculty of Agriculture, Ankara University 
No. 8. p. 64-90. [24 ref]*
Address: Dep. of Plant Industry, Ankara Univ., Turkey.

324. Birk, Yehudith. 1969. Saponins. In: I.E. Liener, ed. 
1969. Toxic Constituents of Plant Foodstuffs. New York: 
Academic Press. xiii + 500 p. See p. 169-210. Chap. 7. [188* 
ref]
• Summary: Contents: Introduction. Chemical composition 
and structure. General characteristics, occurrence, properties, 
and uses. Alfalfa saponins. Soybean saponins. Saponins 
in other foods and feeds. Methods for identifi cation and 
quantitative determination of saponins. General remarks and 
conclusions. Address: Faculty of Agriculture, The Hebrew 
Univ. of Jerusalem, Rehovoth, Israel.

325. Kapsiotis, G.D. 1969. History and status of specifi c 
protein-rich foods. FAO/WHO/UNICEF Protein Food 
Program and products. 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. 255-
65. [13 ref]
• Summary: “History: Protein malnutrition, later termed 
‘protein-calorie malnutrition,’ drew international recognition 
following the fi rst meeting of the FAO Nutrition Committee 
held in Baguio, Philippines, in 1948. It was not until the 
Joint FAO/WHO/Expert Committee on Nutrition met 
for its fi rst session in Geneva in 1949 and recommended 
that ‘kwashiorkor be investigated in the areas where the 
condition occurs,’ that international action was initiated. That 
recommendation led to surveys conducted by Brock (WHO) 
and Autret (FAO) in Africa in 1950 (published 1952) and by 
Autret (FAO) and Béhar (WHO) in 1951 in Central America 
(published 1954). Similar surveys were conducted in the 
following years in other parts of the world and indicated 
that ‘protein-calorie malnutrition’ prevails in most of the 
developing countries.” Address: FAO, Rome, Italy.

326. Kaufman, William Irving. 1969. The wonderful world 
of cooking: Recipes for the Far East and Near East. New 
York, NY: Dell Publishing Co., Inc. 288 p. 18 cm. Series: A 
New Laurel edition. *
• Summary: William Irving Kaufman was born in 1922.

327. Meals for Millions Foundation. 1969. Annual report 
1968. Santa Monica, California: MFM Foundation. 8 p. 
Typed with signature on letterhead.
• Summary: Submitted by I.F. Saunders, Executive Director. 
Contents: Summary. MFM board and staff. Technical 
training. Research & development. Multi-purpose food 

shipments (278,113 lb to 33 countries). Financial condition 
(Donations in 1968 were $408,000, the highest in MFM’s 
history. Only 7% of income was used for administration 
and management, and only 13% for fund raising and public 
relations). U.S. Projects: California (“Governor Ronald 
Reagan has readily accepted the title of Honorary Chairman 
of the Meals for Millions California Chapter.” He has 
participated in MFM “activities over the past years, and is 
acquainted with what we are doing and fi rmly believes in 
the way we are doing it”), Nevada, Arizona, Mississippi, 
South Carolina. Overseas Projects: Japan, Korea, Taiwan, 
Philippines, Hong Kong, Thailand, India, Ceylon, Pakistan, 
Iran, Ecuador, Chile, Brazil, Mexico. Remarks.
 Note 1. This is the earliest document seen (Dec. 2010) 
which shows that Meals for Millions Foundation was now 
located at 1800 Olympic Blvd. in Santa Monica–15 miles 
west of Los Angeles. Actually, MFM moved to this location 
in 1967.
 Note 2. This is the earliest annual report seen (Dec. 
2010) for Meals for Millions.
 Chris Dodson of Freedom from Hunger (FFH), who 
kindly sent this annual report (and almost all subsequent 
MFM / FFH annual reports) to Soyinfo Center (Dec. 2010), 
says she can fi nd no evidence of annual reports for 1965, 
1966, or 1967 in the FFH archives. Address: 1800 Olympic 
Boulevard (P.O. Box 1666), Santa Monica, California. 
Phone: 870-0451.

328. American Soybean Association. 1970. Soybean Digest 
Blue Book Issue. Hudson, Iowa: American Soybean Assoc. 
176 p. March. Index. Index of advertisers. 22 cm.
• Summary:  See next 2 pages. Starting on page 54 is a 
section titled “Charting the course of soybean trade,” which 
states: “Steadily bigger harvests, strong foreign demand, 
and aggressive market development have combined to make 
soybeans the leading U.S. crop as a dollar earner in foreign 
markets. We exported over $1.1 billion worth of soybeans 
and soybean products in 1967-68, and our share of world 
exports has risen from 2% in 1934-38 to about 90%. Output 
from about 2 out of every 5 harvested soybean acres goes 
abroad as beans or products. See the following pages.”
 On the top half of p. 55 is a bar chart titled “U.S. 
soybean exports as a share (percentage) of total U.S. 
agricultural exports. The percentage increased from about 
1½% in 1948 to about 17½% in 1968.
 On the bottom half of page 55 is a graph titled “Trend of 
U.S. soybean exports, 1944-68. It starts at zero in 1944-48 
and increases to just over 250 million bushels in 1968. Since 
1964 it has been growing more rapidly that previously.
 On the top half of p. 56 is a bar chart titled “State shares 
of U.S. soybean exports,” which shows the dollar value of 
exports from 10 leading states in 1954 and 1968. The states, 
in descending order of 1968 exports are Illinois, Iowa, 
Arkansas, Missouri, Indiana, Minnesota, Mississippi, Ohio, 
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Louisiana, and North Carolina.
 On the bottom half of p. 56 is a bar chart titled “Ten 
leading U.S. soybean export markets, 1968,” with the 
amount of soybeans exported to each market in million 
bushels. The countries in descending order are Japan (50), 
Netherlands (38), West Germany (32), Spain (28), Canada 
(23), Denmark (15), Italy (16), Taiwan (12), Israel (10), and 
Belgium-Luxembourg (9). Address: Hudson, Iowa.

329. Meals for Millions Foundation. 1970. Annual report 
1969. Santa Monica, California: MFM Foundation. 9 p. 
Typed with signature on letterhead.
• Summary:  Submitted by I.F. Saunders, Executive Director. 
MFM’s logo (in the upper left on the title page) shows 
two hands gripping the handle of a horizontal spoon, with 
its mouth to the right facing upward–in white on a black 
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background. Note: This is the earliest document seen (Dec. 
2010) on which this logo appears.
 Contents: In Memoriam: Three great friends of the 
Foundation passed away in 1969: “Our Founder, Clifford 
E, Clinton, a giant among men; Florence Rose, the fi rst 
Executive Director, beloved around the world; and Don 
Belding, a much-revered and long-time member of the Board 
of Directors.
 “Their loss is felt deeply by each of us.”
 Summary of annual report. MFM board and staff (In 
March of 1969, at the Semi-Annual Meeting of the Board 
of Directors, in accordance with the By-Laws of this 
Foundation,” Dr. Morris Asimow was re-elected chairman of 
the board and Mr. Russell Eller, was re-elected president...)
 “Key loss to the staff was: Mark Sterner, who now lives 
in Korea, but who continues to help us through his work 
with Korea High Protein Foods, Inc.” Meals for Millions 
training school (administrated by Eva Kadiev). Research and 

development (enriched noodles, peanut meal concentrate, 
crystalline protein). United States projects: California, Texas, 
Connecticut, South Carolina, American Indians. Overseas 
Projects: Korea, Ecuador, Japan, Taiwan, Hong Kong, 
Thailand, India, Pakistan, Iran, Vietnam, Brazil, Mexico, 
Chile. Women’s Clubs. Public relations. Remarks.
 Note 1. No fi nancial information is given, nor 
information on shipments of MPF for the year.
 Note 2. A photo (on the Web, Dec. 2010) shows 
Clifford E. Clinton’s signature on his grave marker at Forest 
Lawn Memorial Park (Glendale, California). Plot: Kindly 
Light section, Lot 311, Interment Space 6. A second photo 
shows that the grave site is on a grassy hillside. Address: 
1800 Olympic Boulevard (P.O. Box 1666), Santa Monica, 
California. Phone: 870-0451.

330. Wolf, W.J.; Thomas, Betty W. 1970. Thin layer and 
anion exchange chromatography of soybean saponins. J. of 
the American Oil Chemists’ Society 47(3):86-90. March. [23 
ref]
• Summary: Recent research in Israel indicates that soybean 
saponins are a more complex mixture than previously 
realized. Hydrolysis of these saponins yielded fi ve 
sapogenins and six sugars, including glucoronic acid.
 In this paper, 22 solvent systems were evaluated for 
thin layer chromatography (TLC) of soybean saponins on 
silica gel. “A maximum of four fractions separated by single 
development with the different solvents.” Address: Northern 
Regional Research Lab., Peoria, Illinois.

331. Blumenfeld, A.; Gazit, S. 1970. Interaction of kinetin 
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and abscisic acid in the growth of soybean callus. Plant 
Physiology 45(4):535-36. April. [9 ref]
• Summary: “Our data, together with the results of Aspinal 
et al. (2), indicate that abscisic acid can act as a synergist to 
the action of other growth substances in various biological 
systems. Until now, this synergistic effect has been noted 
only with gibberellins (2); we surmise that the same 
effect might occur with auxins. It would be interesting to 
see if similar effects were obtainable in other biological 
systems.” Address: Dep. of Horticulture, The Volcani Inst. of 
Agricultural Research, Bet Dagan, Israel; and The Hebrew 
Univ. of Jerusalem, Faculty of Agriculture, Rehovot, Israel.

332. Soybean Digest. 1970. MPF produces good results in 
Iran. April. p. 48.
• Summary: Multi-Purpose Food (MPF) showed good results 
in feeding tests with Iranian school students, according to Dr. 
A.M. Setayesh, author of a report on the subject.
 “MPF, which contains 50% vegetable protein balanced 
with the required vitamins and minerals, is produced by 
[sic, for] the Meals for Millions Foundation in California. 
Students on the test received 20 grams of MPF mixed with 
water daily.
 “There is considerable malnutrition in Iran, partly due to 
a shortage of food but in large part due to ignorance of what 
constitutes a good diet.”

333. Babaian, H. 1970. Competition for the Iranian oil 
market. Soybean Digest. May. p. 60, 62-63.
• Summary: “Under the wise leadership and rule of their 
beloved, His Imperial Majesty the Shahanshah Aryamehr 
[the Shah], the people enjoy living in the growing economy 
of this country with its social and political stability.” A 
few years ago the USAID (U.S. Agency for International 
Development) decided to close there mission in Iran, 
showing that the country is on the path of progress.
 Discusses the advantages of “sun oil” (sunfl owerseed 
oil), and the reasons that soybean oil has recently been 
making a comeback. Iran is now importing about 100,000 
tons of edible oils for the production of shortening.
 Photos show: (1) H. Babaian. (2) Inside the margarine 
plant of Pars Cotting Ginning and Oil Mill Corp., Teheran 
[Tehran]. (3) Inside the solvent extraction plant of Pars 
Animal Feed, Teheran. Address: Managing Director, Ahmad 
Ghassemieh & Co., Teheran.

334. Moore, James W. 1970. Processors boost soy product 
sales to key Asian markets. Soybean Digest. May. p. 64-65.
• Summary: Contents: Introduction. Soybean exports. Our 
foreign expenditures: India, Pakistan, Turkey.
 “Nearly 700 million bushels of your 1970 soybean crop 
will pass through the plants and elevators of the nation’s 
soybean processors. A signifi cant number of these bushels 
will be exported abroad in the form of soybean oil and 

meal.” “Last year more than 40% of all U.S. soybean oil 
exports went to” India and Pakistan–two great oil-defi cient 
nations.
 Current estimates indicate that about 45% of the 1970 
soybean crop will be exported overseas–either as soybeans 
or as oil and meal.” “The U.S. now accounts for over 90% of 
the world’s total soybean trade.”
 “The 40 member companies of NSPA will invest 
$120,000 in foreign market development during 1970. 
Nearly $70,000 of this amount will go to support 
representatives and their efforts in the three Asian nations 
[India, Pakistan, and Turkey]. Address: President, National 
Soybean Processors Assoc.

335. Edelstein, S.; Guggenheim, K. 1970. Changes in the 
metabolism of vitamin B-12 and methionine in rats fed 
unheated soya-bean fl our. British J. of Nutrition 24(2):735-
40. June. [31 ref]
• Summary: Raw soybeans appear to have antivitamin B-12 
activity in rats. This substance causes increased excretion 
of metabolites associated with enzymes that require vitamin 
B-12 as a coenzyme. Address: Dep. of Nutrition, Hebrew 
Univ.–Hadassah Medical School, Jerusalem, Israel.

336. 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–
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, 
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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).

337. Soybean Digest. 1970. Iran removes tariff, spurs sales. 

July. p. 20-21.
• Summary: “A decree removing the duty on soybeans by 
the Cabinet of Ministers in Iran is already resulting in the 
sale of more soybeans to that country.” The previous Iranian 
tariff on soybeans was so high as to effectively prohibit their 
import. Those involved in removal of the tariff include the 
U.S. ambassador to Iran, the FAS [U.S. Foreign Agricultural 
Service] Agricultural Attache, and Enoch Lachinian, 
American Soybean Association country director for Iran.
 Iranians have been buying soybean meal bagged in New 
Orleans, Louisiana, with expensive overland shipment that 
made the meal very expensive. Processing the soybeans in 
Iran will reduce the cost of the meal–to everyone’s benefi t.
 There are two new plants in Iran that can crush 
soybeans. One of the fi rms is now arranging to purchase 
large quantities of U.S. soybeans, while the other is looking 
at equipment to build another plant. Iranians may sell some 
of their new soybean meal into Eastern Europe and possibly 
Russia. However Iran is expect to continue buying large 
amounts of soy oil from the U.S.
 Photos show: (1) U.S. Ambassador Douglas MacArthur 
II and Enoch Lochinian at the recent American Soybean 
Institute (ASI) booth of the U.S. Exhibition in Tehran. (2) A 
wide view of the ASI booth in Tehran, demonstrating a wide 
variety of uses for the soybean.

338. Berk, Zeki. 1970. Soy protein concentrates and isolates. 
In: Proceedings SOS/70 of the Third International Congress, 
Food Science and Technology. 951 p. See p. 242-44. Held 
9-14 Aug. 1970 at Washington, DC. [9 ref]
• Summary: Contents: Introduction. Statistics. Process 
description. Product properties and uses. Nutritional aspects. 
Economic aspects.
 “There are no published statistics on the volume of 
production of isolates and concentrates. One estimate 
for production in 1967 in the United States is 17 to 30 
million pounds for isolates and 22 to 35 million pounds for 
concentrates. Guesses for the present production volumes 
range from 5 to 20 million pounds for isolates and from 30 
to 40 million pounds for concentrates.” Address: Technion–
Israel Inst. of Technology, Haifa, Israel.

339. Pellett, Kent. 1970. Soybeans: a crop made by people 
who tried harder. Soybean Digest. Aug. p. 24-28, 30-32, 34-
35.
• Summary:  A superb history of the American Soybean 
Association on its 50th anniversary.
 “Soybeans have often been called the ‘miracle crop of 
the 20th century.’ They were only a minor hay crop when the 
American Soybean Assn. was founded 50 years ago. Now 
they are the No. 1 U.S. crop in export markets. They are the 
No. 2 cash crop, which brings in $2½ billion yearly to U.S. 
farmers. Soybeans were the fastest growing U.S. industry in 
the past decade.
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 “But the real miracle is the hundreds of individuals who 
caught the vision of what the soybean crop could mean to the 
U.S. and the world, and tried harder to make it so.
 “People nowadays are apt to assume that the meteoric 
rise of the soybean crop from chiefl y forage to 1 billion 
bushels yearly sold in the marketplace just happened.
 “Not so. It has been a struggle over the whole 50 
years of ASA’s existence. At the time of ASA’s founding 
in 1920, most farmers did not wish to grow soybeans and 
did not know how to market them even if they succeeded 
in growing them. Processors did not wish to crush the crop. 
The available supply was too small to be worthwhile and the 
products–oil and the meal–were inferior. It was a battle every 
step of the way, to grow the crop, to improve the products, 
and to fi nd a market for them.
 “W.E. Reigel of Tolono, Illinois, an early ASA president, 
described the early problems:
 “Commercial processors were at fi rst unwilling to help 
pioneer a new industry. They had trouble persuading mixed 
feed manufacturers to add soybean meal to their formulas 
as the supply was too uncertain. The farmers were thinking 
about reducing their soybean acreage as they feared they 
would not have an outlet for their beans.
 “The impasse was broken when an agreement was 
worked out with processors in 1928 to underwrite the 
production of 50,000 acres of soybeans at a minimum price 
of $1.35/bu for No. 2.
 “Prairie Farmer commented: ‘For the fi rst time in 
history, except during the war (World War I) Illinois farmers 
have the opportunity of planting a major crop in the spring 
with the certainty that they will get a specifi ed price for it 
when it is ready for market in the fall.’
 “There was a jump in soybean production in Illinois and 
the U.S. the following year and soybeans were on their way.
 “The names of many of the people who have tried 
harder for soybeans are to be found in the following pages, 
in the lists of ASA offi cers and directors, and of honorary life 
members–though by no means all. Their names are legion 
and they exist in all ranks and at all levels.
 “ASA and the soybean have attracted many fi ne 
leaders. But the organization from the fi rst has been short of 
fi nancing and the membership needed to solve the problems 
facing the crop and industry. It still is. Nevertheless, ASA has 
a remarkable record of accomplishment.
 “ASA has presided well over the turbulent growth of 
a great industry–with other agencies taking a hand, the 
processors and handlers and their organizations, the U.S. 
Department of Agriculture and the universities, the research 
men, to say nothing of that great and nebulous entity, 
agribusiness. Sometimes ASA has fought with one or another 
of these other groups. More often we have all cooperated 
heartily in behalf of a common goal.
 “Market-oriented from the fi rst: Looking back, what 
surprises you is not how much ASA has changed over the 

years, but how little. The Association has been remarkably 
consistent in its overriding philosophy.
 “Soybean growers knew from the fi rst that they would 
have to work harder to sell their crop. Soybeans were No. 2 
in many ways. Soybean oil was inferior to linseed oil as a 
paint oil and to cottonseed oil as a food oil. Soybean meal 
was second to linseed meal as a livestock feed.
 “It is true that ASA had a worthy band of followers even 
at its founding. And the Association was already market-
oriented when it hired its fi rst paid executive and founded the 
Soybean Digest in 1940. The board of directors knew then 
the basic problem was `not production but markets. They so 
stated in the fi rst issue of the Digest, in November 1940:
 “’With 20% to 50% increase in production taking 
place each year, it is obviously no longer necessary for this 
Association to encourage greater acreages of soybeans; 
instead, the problem now is one of developing a continuously 
expanding market through industrial processes that may 
absorb these increasing supplies.”
 “Soybean people early in the game took the attitude that 
soybeans should be priced to sell rather than for takeover 
by the government. They would work hard to make their 
products No. 1 in quality, then scratch gravel for markets 
rather than ask for government protection, high supports, and 
acreage controls.
 “And this philosophy, along with enlightened 
government policies and a strong research program, which 
ASA also encouraged, has made soybeans the outstanding 
success story of U.S. agriculture in the 20th century.
 “ASA’s founding at Camden, Indiana: It is not quite 
true–as has been said–that soybeans were merely an oriental 
curiosity when ASA was formed. They were already the 
object of tremendous enthusiasm on the part of many 
leaders... agronomists and extension men, and also many 
farmers. Soybean days were frequent between 1910 and 
1920. Large numbers of people turned out for them.
 “Over 1,000 attended the fi rst ‘Cornbelt Soybean 
Conference’ on the Fouts farm, named ‘Soyland,’ Sept. 3, 
1920, under the auspices of the Indiana Experiment Station 
extension service and the state’s county agents. The Fouts 
brothers were already growing large acreages of soybeans 
and two previous soybean days had been held on the farm.
 “The people attending the meeting formed the National 
Soybean Growers Assn., elected Taylor Fouts its fi rst 
president, and agreed to hold a national soybean day each 
year. The organization was completed 5 years later with the 
adoption of a constitution and bylaws, and the name was 
changed to the American Soybean Assn.
 “ASA fi rst met as a defi nite organization in Mississippi 
in 1928, on its 9th anniversary. A Mississippian became 
ASA’s president, followed by a North Carolinian, so it early 
became a truly national organization. In 1929, ASA met in 
Canada and went international.
 “But only three of ASA’s early presidents were 
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producers. Otherwise, the Association largely depended 
on agronomists to keep it going the fi rst 18 years. The 
presidency was usually extended to the ranking soybean 
professor in the state where the annual meeting was to be 
held.
 “ASA’s evolution–and that of the soybean crop–has 
followed somewhat typically the pattern of many new ideas, 
crops and industries, which have been spawned and cradled 
and nurtured by the universities and government until they 
could make a profi t and stand on their own feet.
 “This has been especially true of soybean research, 
which has centered mostly in USDA and the state experiment 
stations. Recently the trend has been more to private 
research. See the articles by A.H. Probst and Dean Mayberry 
on pages 66 and 77.
 “ASA was ready to stand on its own feet by 1939 when 
Glen G. McIlroy, an Irwin, Ohio, producer, was elected 
president. Since that time, the Association has been fi rmly in 
the hands of producers with all offi cers and directors from 
their ranks.
 “And it was when growers really took charge of their 
own organization that things began to happen.
 “Strayer takes helm; founds Soybean Digest: A year 
later, in 1940, ASA made Geo. M. Strayer, a young farmer-
seedsman of Hudson, Iowa, its fi rst paid executive offi cer on 
a part-time basis and he founded the Soybean Digest. George 
had publishing experience and his father had probably grown 
the fi rst soybeans west of the Mississippi River. Strayer Seed 
Farms is still a producer of soybeans and one of the leading 
growers of vegetable varieties.
 “And it was that fact that George lived in the little town 
of Hudson that established the national headquarters here, 
where it has remained, in the heart of Iowa soybean land.
 “ASA President Glen G. McIlroy laid down the 
guidelines for the new magazine, still good today:” 
(Continued).

340. Pellett, Kent. 1970. Soybeans: a crop made by people 
who tried harder (Continued–Document part II). Soybean 
Digest. Aug. p. 24-28, 30-32, 34-35.
• Summary: (Continued): “’Although we are primarily a 
growers organization the editorial policy of this organ will 
be to work for the general welfare of the soybean industry, 
and not for any one of the special interests to the detriment of 
associated interests. Future success can be attained only by a 
strict adherence to this policy.’
 “We have, over the years, tried to be the voice of and to 
serve the entire soybean industry.
 “The Soybean Blue Book issue, yearbook and directory 
of the industry, was founded in 1947; and Late News, the 
Association newsletter, with crop and market news and late 
happenings in the industry, in 1953. Both are edited by the 
Soybean Digest staff.
 “The great growth of the markets: By the time of the 

entrance of the U.S. into World War II, the soybean crop had 
grown from 5 million bushels harvested on one-half million 
acres in 1924 to 78 million bushels harvested on 5 million 
acres in 1940.
 “The acreage was expanding rapidly and ASA members 
did not quite know what they were going to do with the 
crop, a situation they have usually been in since, with the 
exception of some war years with their insatiable demands.
 “Back in 1930, an ASA delegation journeyed to 
Washington to ask for protection for their young crop. 
They obtained duties on soybeans, oil, and meal against the 
importation of soybeans and products from Manchuria.
 “ASA joined with other fats and oils groups to form a 
council whose purpose was to maintain duties on ‘cheap’ 
foreign fats and oils, such as copra and coconut oil.
 “In 1940, the year the Soybean Digest was founded, 
soybean men thought the coming uses for soybeans were 
industrial, with soybean meal going into plastics, the oil into 
paints.
 “That year Henry Ford took an ax to a car body trunk 
lid made with soybean plastic to demonstrate the durability 
of this product. So effective was Ford’s publicity that even 
today, 30 years later, many people still think plastics are a 
main outlet for soybeans.
 “Soybean derivatives are used in a considerable number 
of industrial products today, but such usage has remained 
relatively minor.
 “The big uses for soybean products in addition to 
livestock feed are in the food fi eld–the oil in margarine, 
shortening, and salad dressings, the protein in a wide variety 
of products.
 “Restrictions on margarine: ASA helped to open a door 
to the food fi eld by joining the National Cotton Council in 
its fi ght to repeal the federal and state taxes on margarine 
and the ban on the yellow color which greatly hampered the 
sale of margarine. The battle was completely successful after 
innumerable trips by ASA representatives to Washington and 
state capitals to appear before congressional and legislative 
committees.
 “The 10¢/lb federal tax on yellow margarine was 
repealed in 1950. Since then, the ban on yellow margarine 
and other restrictions have been repealed in 15 states, with 
Minnesota and Wisconsin the only holdouts.
 “Soybean growers helped to open up the margarine 
market not only through the repeal of the margarine laws, 
but also by providing a large and plentiful supply of soybean 
oil. Margarine production and usage on the present scale of 
over 2 billion pounds yearly would not be possible without 
soybean oil.
 “The U.S. was importing two-fi fths of all its fats and 
oils when the supply was cut off by World War II. Soybean 
producers doubled soybean production and processors built 
plants to provide the needed oil.
 “Great technical advances made the use of soybean oil 
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practical in many products where it had not been acceptable. 
Industry learned how to process, store, refi ne, deodorize, 
bleach, and hydrogenate soybean oil to fi t any need.
 “And from this expanded production of soybean oil 
came a vast increase in soybean meal–high-quality protein 
at a cheap price. This triggered the greatest explosion in 
livestock production the world has ever seen. The broiler 
industry, the turkey industry, and modern livestock feeding 
resulted.
 “The market for exports: Incredibly at the end of World 
War II only a few were able to see the possibilities of the 
export market for U.S. soybeans, even though half the world 
was hungry and some soy fl our was already being used 
in overseas feeding. In 1947 the U.S. government and the 
United Nations were shipping soy fl our to a score of nations 
in Europe and Asia.
 “A panel on ‘Soybeans in Human Nutrition’ was held at 
the fi rst ASA, convention after the U.S. entrance into the war, 
in 1942. Experts from industry, the universities, USDA, and 
Col. Roland A. Isker of the U.S. Army Subsistence Research 
Laboratory participated and their remarks generated 
tremendous interest. The Soybean Digest published their 
papers in booklet form. The booklet has had considerable 
circulation in the industry until recent years.
 “But most people, including some high in government, 
expected soybean acreage to be cut back when the fi ghting 
stopped.
 “In fact, fantastic as it seems to us now, USDA thought 
so little of soybeans as a crop to solve world hunger 
problems that it actually took steps to cut back on soybean 
acreage in 1946. The ceiling prices on corn, wheat, and other 
grains were raised 10¢ to 25¢/bu to persuade farmers to 
plant these crops instead of soybeans! The plan was to ship 
feed grains and wheat abroad for feeding hungry people–not 
soybeans.
 “The act provoked a blast from Strayer in the Soybean 
Digest: ‘The world cannot be fed with starches alone. Fats–
and proteins–are also required. No other one commodity can 
produce so many pounds of highly nutritious edible oil per 
acre as soybeans. No other crop can produce so many pounds 
of highly nutritious protein per acre.’
 “’Most economical source of oil and protein!’ ASA 
spokesmen have been shouting these words into the ears of 
people the world over ever since.
 “ASA asked for a comparable increase’ in the ceiling 
price on soybeans from $2.10/bu.
 “In May 1968, Ersel Walley, then ASA president, made 
a 3-month tour of Europe, at his own expense, for a fi rsthand 
study of the possible markets for U.S. soybeans and soybean 
products on that continent.
 “Walley reported at the ASA convention following 
his return that there was a big potential market for U.S. 
soybeans abroad. He said U.S. soybean growers could well 
afford to spend some money for sales promotion in Europe 

because there ‘soybeans are being put to high-value uses,’ in 
comparison to the low-value uses in industry, which could 
command only lower prices for soybeans. See Mr. Walley’s 
account on page 48.
 “Strayer made repeated trips to Europe in following 
years, and a similar trip to Japan.
 “Walley and Strayer were the fi rst of a long line of ASA 
emissaries who have packed their bags and traveled to the 
far places of the earth in search of soybean markets. The line 
continues to this day.
 “European and Japanese businessmen began appearing 
on ASA programs to report on their needs for U.S. soybeans 
to members. They were followed by trade teams from Japan 
and other countries who made U.S. soybean tours. And U.S. 
trade teams in turn made trips abroad to meet their potential 
customers face-to-face.
 “The fi rst market development contracts, for work in 
Europe and Japan, were signed between ASA and USDA’s 
Foreign Agricultural Service in 1956, and the Japanese 
American Soybean Institute and the Soybean Council of 
America came into being. The Council was a joint effort of 
ASA and the National Soybean Processors Assn.; JASI, of 
ASA alone.
 “Both were created to match what was then considered 
to be an abundant supply of soybeans with the urgent need 
of the world’s people for more food. Both were pioneering 
efforts in the fi eld of market development for U.S. farm 
commodities. ASA signed with USDA the fi rst such 
contract for any U.S. farm commodity. And ASA’s market 
development project in Japan has become the largest such 
project in the world.
 “Last year Japan bought 81 million bushels of U.S. 
soybeans worth nearly a quarter billion dollars, compared 
to 22 million bushels the year the contract for the project 
was signed. And the cost of market development in Japan 
has been only 1/10¢ for each bushel of increased sales” 
(Continued).

341. Pellett, Kent. 1970. Soybeans: a crop made by people 
who tried harder (Continued–Document part III). Soybean 
Digest. Aug. p. 24-28, 30-32, 34-35.
• Summary: (Continued): “The Soybean Council made the 
fi rst market development contract on a global basis. At its 
zenith, the Council was actively engaged in 50 countries and 
had 15 country offi ces in addition to supervisory offi ces in 
the U.S. and Europe.
 “A year ago, the Soybean Council was disbanded 
and the American Soybean Institute was organized as the 
nationwide, industrywide funding organization for market 
development work. Trustees are from ASA, affi liated state 
soybean associations, the National Soybean Processors 
Assn., USDA, and the Louisiana Promotion Board.
 “The fi rst annual meeting of ASI was held at Hot 
Springs, Arkansas, last December. ASA and FAS have 
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cooperated extensively over the years in developing new 
markets for soybeans and soybean products. A year ago, ASA 
signed a long-range agreement with FAS–a $1.6 million 
contract–for market development work in Japan and 16 other 
countries.
 “The National Soybean Processors Assn. also carries on 
market development projects in countries where the main 
export is soybean oil. Exports of soybeans have more than 
quadrupled and production has more than doubled since 
market development work was started in 1956. Soybeans 
have become the nation’s No. 1 agricultural export, with a 
total value of over $1.4 billion last year.
 “Soybeans are big business: Today, soybeans are big 
business. They are second only to corn in dollar returns 
to U.S. farmers. They have now become No. 1 in many 
respects. In addition to being the No. 1 export crop, they are 
by all odds the No. 1 source of protein in livestock feeds. 
More than 85% of the protein meal in U.S. livestock and 
poultry feeds is derived from soybeans–13 million tons 
annually improve the profi t margin for the livestock man, 
mean lower cost and better quality of poultry products.
 “And soybean oil is the No. 1 food oil. Soybean oil 
constitutes over two-thirds of all oils in margarine, over half 
the oils in shortening, and over two-thirds of the oils in salad 
oils.
 “The soybean without acreage restrictions has given 
cotton, corn, rice, and wheat farmers a profi table alternative 
crop. Farmers planted 42.4 million acres of soybeans this 
year. Soybean acreage has expanded southward out of the 
northern Cornbelt, where production was concentrated in 
the early years, fi rst into the Midsouth, then to the southeast. 
Expansion still continues into new areas like Alabama, 
Georgia, and Florida. And there is still a big potential for 
increased soybean production in Texas coastlands.
 “Soybeans have helped to make possible for the 
American people the best diet in all the world’s history They 
have made possible the abundance of livestock and poultry 
products, of dairy foods [meat, milk and eggs] and fats 
Americans enjoy today.
 “Soybeans can do the same for the world’s people 
tomorrow. People the world over can in time enjoy the same 
abundant diet... if soybean people retain the vision, continue 
to try harder.
 “State assns., a fi eld staff: With the inevitable problems 
that face the big business soybeans have become, ASA had to 
greatly broaden its membership base, involve more people, 
and devise methods for more adequate fi nancing.
 “The Minnesota Soybean Growers Assn., the fi rst 
affi liated a Association, was founded in 1962 [but did not 
affi liate with ASA until Jan. 1965]. Since then, 16 other state 
associations have been formed, and a fi eld staff has been set 
up to service them. At present there 1,900 directors of county 
committees, state associations, and ASA itself. A Mid-South 
offi ce was opened in Memphis, Tennessee, a year ago.

 “Several approaches to fi nancing have been developed. 
The market development program is fi nanced through funds 
invested by soybean producers, which are matched by FAS 
and in some cases by processors. Each $1 contributed by 
farmers is multiplied 5 to 10 times.
 “Farmer fi nancing of the program is being done through 
Phases II and III in the various states this year. Many states 
are participating in Phase II, a voluntary checkoff at the point 
of sale.
 “The legislative program and referendum, Phase III, 
which enables an automatic deduction of ½ cent per bushel 
from all soybean sales in a state, was passed in North 
Carolina, South Carolina, and Louisiana, but was defeated 
in Minnesota and Missouri. The memory of the defeated 
checkoff in those two states is still painfully fresh. Texas and 
Ohio have passed enabling legislation for referendums this 
year.
 “Funds for market development work have also 
been provided by the marketing boards or departments of 
agriculture in Iowa, Ohio, Mississippi, Missouri, Louisiana, 
and Tennessee.
 “The great task confronting us: So ASA has grown 
from a small organization to an association with grower 
members in 47 states, 90 foreign countries, 17 affi liated state 
associations, and four overseas offi ces with an international 
staff of 19.
 “ASA has done a great job with the facilities at hand. 
But the Association has now come of age. More adequate 
membership and fi nancing are needed to solve the problems 
facing the nation’s No. 2 crop.
 “The question is, are growers even yet willing to 
accept the responsibility, to take on the worldwide task that 
confronts them? The memory of the defeated checkoff in two 
states is still painfully fresh.
 “As Chet Randolph recently commented: ‘Brother, 
you ain’t seen nothin’ yet! You’ve got a sales story to tell–
and you can, make the sales effort just what you and your 
neighbors are willing to put into it.’”
 Photos (from front to back) show: (1) Kent Pellett, 
soybean historian for 28 years, managing editor then editor 
of Soybean Digest.
 (2) ASA President D. Leslie Tindal, of Ten-Dale 
Farms, Pinewood, South Carolina. He raises 500-600 acres 
of soybeans annually, helped organize the South Carolina 
Soybean Assn., and has made 2 trips to Europe on behalf of 
ASA’s marketing program.
 (3) Taylor Fouts, the fi rst ASA president. He and his two 
brothers held the fi rst meeting of the ASA on their Soyland 
Farm at Camden, Indiana, in 1920, when they had 150 acres 
in soybeans plus another 200 acres of soybeans interplanted 
with corn. Several soybean fi eld days had been held at 
Soyland Farm in earlier years.
 (4) An amazing panoramic photo (courtesy of George 
M. Briggs, of Wisconsin) of the more than 1,000 people 
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who attended the “First Cornbelt Soybean Conference” or 
fi rst ASA meeting in Camden, Indiana, at “Soyland Farm 
in Sept. 1920. Two previous soybean days had been held at 
“Soyland” where the Fouts brothers were growing substantial 
acreages of soybeans.
 Note: As of March 1999, this photo is owned by Bill 
Fouts of Indiana and by the American Soybean Association. 
On page 26, from right to left, the people seated in the 
second row are: Unknown, Louanna Fouts (wife of Finis), 
Finis Fouts, Lillie May Fouts (wife of Taylor), Taylor Fouts, 
Lillie Jane (wife of Noah), Noah Fouts.
 (5) Some ASA fi rsts: Paul C. Hughes, the fi rst ASA 
fi eldman, 1948-1951. He is now manager of the Farmers 
Soybean Corp., Blythville, Arkansas. David R. Farlow was 
the fi rst executive assistant 1958-61. He is now manager of 
the Bunge Corp. vegetable oil division in New York. Shizuka 
Hayashi was managing director of the Japanese American 
Soybean Institute for ASA in Tokyo from its founding in 
1956 until his retirement in 1968.
 (6) Dr. Steve Chen, director of the Taiwan offi ce, with 
staff. (7) Scott Sawyers, Far East director, in Tokyo, with 
Karl Sera, Yoshiko Kojima, and his staff. Ms. Kojima, who 
has been with ASA since 1957 and is the longest serving 
overseas employee, is chief of the food section of ASI’s Far 
East Offi ce.
 (8) Dr. Karl-Wolfgang Fangauf, director of the German 
offi ce in Hamburg, with staff. (9) Enoch Lachinian, director 
of the Iran offi ce, with staff.
 (10-14) ASA staff in the United States, which started 
with one part-time person in 1940 and has grown to 45 in 
1970, including regional offi ces and overseas staff of 19 in 
4 foreign offi ces. Executive, business, market development, 
and custodial, incl. Chet Randolph, Howard E. Grow, George 
McCully, Merv Syverson. ASA publications incl. Larry 
Krueger, Merrill Oster.
 (15) Soybean Digest advertising staff: From left: Larry 
J. Krueger, director of advertising and circulation 1961; Art 
Hutchison, Midwest, Chicago 1960; Ed Dawson, East, New 
York 1964.
 (16) Princesses and queens: Mary Ellen Laatz of Illinois 
and Julie Carlson of Minnesota were the fi rst to be named 
national “Princess Soya” in 1968 and 1969. But “soybean 
queens” were being named as long ago as 1948, when Edith 
Harris of Dyersburg, Tennessee, was given that title at 
Portageville, Missouri.
 On the cover of this issue are two oval photos: (1) A 
man [probably Taylor Fouts] seated on a cultivator pulled by 
two horses. “Cultivating soybeans on farm of Taylor Fouts, 
fi rst ASA president, in 1923.” (2) A modern tractor with a 
cultivation attachment behind. “Cultivating soybeans on 
farm of Leslie Tindal, 33rd ASA president (left in picture) in 
1970.”

342. Randolph, Chet. 1970. Soybeans–on the threshold of a 

new era: a look ahead. Soybean Digest. Aug. p. 14-16, 18, 
20-21.
• Summary: “Chet Randolph was named ASA executive 
vice president in 1967 after 2 years as the Association’s fi eld 
director. Previously, he was a well-known Midwest radio 
farm broadcaster. Chet has been in charge during the period 
when the membership and structural bases have been greatly 
broadened and strengthened. ASA now has 17 affi liated state 
associations. Offi cers, directors, and county committeemen 
total 1,900 at the various levels. Says ASA Past President 
Laurel Meade: ‘Chet has demonstrated uncanny 
comprehension and understanding of market development, 
its meaning, its objectives, and its methods. His world travels 
in the interest of U.S. soybeans and soybean products have 
proved of tremendous benefi t to the entire U.S. soybean 
industry.’”
 An oval portrait photo shows Chet Randolph.
 “We’re witnessing the start of a new era for U.S. 
agriculture, world food production, and soybeans. Soybean 
acreage could double and production triple before the year 
2000.
 “World protein demand will accelerate. Soybeans can 
capture a larger share of the potential market if farmers, 
industry, and government fi nance a creative, united program 
to develop markets for an annual 3-billion-bushel crop.
 “From the beginning of time until the late 1930’s 
farming was in the labor era. The man who worked hard and 
had the most children had the edge. Then we moved into the 
machinery era of the forties. In the sixties we witnessed the 
era of technology when the man who was the early adopter 
of new ideas was one jump ahead.
 “Now we’ve entered the era of money management 
and marketing. If soybean growers focus on marketing 
and money management they will usher in a new era for 
soybeans.
 “New wheats and rice have opened a new era in world 
food production–and a great new potential for soybeans. The 
man overseas whose worry was enough food suddenly, on 
that same tired plot of ground, raised enough for his family 
and had some to sell. That means buying power and enough 
feed for some chickens so he can further improve his diet.
 “Not many years ago scores of Americans didn’t have 
enough meat, milk, and eggs in spite of a cereal grain 
surplus. Then soybean meal brought a new ration that 
lowered meat production costs. Both farmers and consumers 
benefi ted.
 “Broilers triggered protein boom. While millions around 
the world are still seriously short of protein, we’re seeing 
some change ahead. The great broiler boom of the fi fties in 
the U.S. and the sixties in Europe will be the boom of the 
seventies in less developed areas.
 “Vast areas will discover the broiler’s potential to lower 
meat cost for the common man. What does this mean to 
you? Nothing grown locally equals soybean meal for poultry 
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rations, so it means a huge potential to increase soybean 
sales.
 “Even in such highly developed countries as the U.S., 
Japan, and the Netherlands there is still growth potential 
ahead for broilers and, therefore, for soybean exports. Four-
fi fths of all soybean meal is consumed by poultry and pigs.
 “We will see a tremendous demand for protein over 
the next three decades. Population and spendable income 
continue to grow in rich countries. There’s a greatly 
increased demand ahead for poultry, meat, milk, and eggs in 
many middle income countries such as Italy and Spain.
 “And, the broiler boom in less developed countries will 
open new markets. Soybean growers can capture a lion’s 
share of the increased protein demand if farm and industry 
leaders invest leadership and money in developing those 
markets.
 “The market had to be created. Fifty years ago there 
was practically no ‘market’ for soybeans. Nobody ‘found’ 
the market–it had to be created. The soybean miracle is not 
the miracle it appears. Soybeans didn’t sell themselves. 
Company salesmen and Association men, driving up and 
down the roads, created the markets in every state and in 
every country before the sales could be made.
 “Creating markets-1970 style. We’re now helping 
to create a market for vegetable margarine and for salad 
dressings in Japan. The groundwork was laid this year for 
an all-vegetable shortening industry. Ten years from now 
people will likely forget that key men like Shizuka Hayashi 
and Scott Sawyers helped these industries develop and will 
assume the market was always there.
 “Ten years from now people may forget the 
experimental work Dr. Karl Fangauf initiated in Germany 
to establish 75% to 100% soy oil margarine. In Iran 
salesmen will forget Enoch Lachinian’s work to develop the 
margarine industry, soy-fl our-enriched bread, or the cattle-
feeding industry. In Taiwan they may forget the pioneering 
work pushed along by Dr. Steve Chen for quality control, 
consumer containers, instant tofu, and dried soy beverage 
premix.
 “We forget that 10 years ago just a few visionaries 
were working on a spun fi ber from soy. Now we accept the 
successful story of Bac-Os. But none of these were there–
they were created.
 “Remember when there was no market for soybeans 
for animal feed? Critics said soybeans created soft pork. 
Research and promotion created a market. Now soybeans 
supply more protein for livestock and poultry around the 
world than any other source!
 “With aggressive market development by men on an 
industrywide basis and capable salesmen on a company 
basis, we can continue to capture a bigger share of this great 
total demand for protein. The demand curve for protein will 
keep going up with no end in sight–Unless we drop the ball, 
soybean sales can follow it right up, or lead it.

 “The oil market remains important. (Oil is worth two 
to three times as much per pound as meal, and soybeans are 
sold on a weight basis.) In Iran, for example, it would take 
20 million bushels of soybeans to satisfy the demand for oil 
but only 10% of that would provide all the meal they can use. 
Market development work will stimulate protein demand. In 
Southeast Asia and other densely populated areas we’ll see 
a big demand for oil with improved ability to pay. Even in 
Japan we’re seeing the demand for vegetable oil growing up 
to near that of vegetable protein.
 “Here in the U.S. cooking oil demand has doubled in the 
past 10 years and can double again in the next 10 years with 
improved soy oil. Soy oil has captured over two-thirds of the 
market. Fried chicken and other fast service food chains will 
demand more oil in the U.S., Japan, and other areas.
 “But in the years ahead the worldwide demand for 
protein will give soybeans the competitive edge over high-oil 
seed crops such as sunfl ower and rapeseed.
 “While we reached our fi rst billion bushels in sales 30 
years after beans were called on to serve during World War 
II, in the next 30 years we can see 3 billion bushels in sales 
at profi table prices. We’ve already watched soybeans pass 
cotton. And this year we’ll sell soybeans from 3 million more 
acres than wheat.
 “We will probably never again see a 25% gain in 
soybean sales like this year. We’ll see a leveling off in a year 
or two but the longterm trend will be up. The steepness of the 
sales curve depends on the amount of funds farmers invest to 
develop markets.
 “This year proves without a doubt that increased 
demand is translated into 25¢ or more per bushel to farmers. 
The entire market development effort is aimed at improving 
net profi t by increasing sales at favorable prices rather 
than forcing an oversupply on the market at cutrate prices 
as farmers have done time after time with beans, corn, 
hogs, etc. Low prices are an expensive, uncreative, and 
unprofi table way to develop markets.
 “The big expected upswing in soybean sales could be 
stifl ed by several stumbling blocks:
 “First, big sales increases won’t happen if we have a 
serious worldwide economic setback.
 “Second, it won’t happen if an unknown, or 
unrecognized, competitor forces the price of soybeans below 
the profi t level.
 “Third, if we have a backslide to protectionism with new 
tariff barriers here and overseas, markets will be hurt.
 “And fourth, market growth won’t occur if farmers 
and the industry fail to provide the leadership and funds 
necessary to sell their soybeans and soybean products.
 “My projection of a 3-billion-bushel market this century 
assumes no longterm major worldwide economic upset. It 
includes a certain optimism on the tariff issue. I have reason 
to believe that the negotiators who gained relatively free 
entry into most important markets will keep them open” 
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(Continued). Address: Executive Vice President, American 
Soybean Assoc.

343. Randolph, Chet. 1970. Soybeans–on the threshold of 
a new era: a look ahead (Continued–Document part II). 
Soybean Digest. Aug. p. 14-16, 18, 20-21.
• Summary: (Continued): “U.S. soybeans have tough 
competition: The outstanding soybean sales record of this 
year will attract new efforts from competitors to get a bigger 
piece of the profi table protein and oil market.
 “Several competitive factors could limit U.S. soybean 
sales in the future: The Japanese are pushing soybean 
production in Thailand. The Spanish government guaranteed 
farmers $4.05/bu to stimulate production. The Iranians 
invested a lot over a 4-year period without success. The 
Romanians are now raising soybeans with some success on a 
small scale.
 “India is starting soybean production, and someday may 
export meal in competition with the U.S. But eventually 
India will increase poultry production to use all its own meal 
and even be a meal buyer. India will continue to take oil to 
meet the vast unsatisfi ed demand at home.
 “So I don’t foresee a great deal more competition from 
soybeans grown in other countries. The U.S. should increase 
its share of the world’s soybean trade.
 “Watch sunfl ower, rapeseed. We’ll see quite a big 
increase in our major competitor, the sunfl ower. Sun oil will 
solidify and improve its hold on second place in the world oil 
race. Production will increase in Russia, Eastern Europe, and 
Argentina.
 “Production will spread to many drier areas. In Iran, for 
example, sunfl ower production is increasing where soybean 
production is faltering.
 “But the sunfl ower is an oil crop and the great world 
demand will be for protein. There the soybean stands head 
and shoulders above all other vegetable sources.
 “Rapeseed production, the second biggest oilseed threat 
in the next few years, will increase in marginal land areas 
as wheat profi ts buckle under mounting production pressure 
worldwide. Rapeseed will replace some wheat in Canada, 
Poland, maybe Australia, and others. But low gross return 
per acre limits its growth.
 “Peanut production will increase but not as fast as the 
total demand for meal and oil. Cotton is grown for lint, not 
seed. Cotton will meet increased competition from manmade 
fi bers.
 “Olive oil production won’t increase much. It is too 
high-priced because of hand harvesting. The younger set just 
isn’t convinced it likes the strong fl avor of pure olive oil and 
won’t pay twice the price per liter.
 “Saffl ower and sesame are good on oil but weak on 
protein. They don’t pay enough per acre to compete with 
other crops.
 “Corn oil isn’t the big factor U.S. tv commercials might 

have you believe and it’s relatively expensive. Soybeans 
have a good polyunsaturate story of their own.
 “While both geneticists and chemists are working on 
it, we need more money behind a team effort to reduce the 
linolenic fatty acid content of soybeans from 8% to 2% 
without lowering the polyunsaturate rating. That would 
eliminate the major disadvantage of soy oil and put it as high 
as corn oil and others on the health rating which will be of 
increasing signifi cance.
 “Lard won’t be a competitor, thanks to meatier 
pork. And, the cholesterol issue will continue to grow in 
importance here and abroad.
 “Since maximum solar energy per year is in the tropics, 
we will likely see a big increase in palm oil trees within 
this century. You fi nd for the most part cheap land and 
cheap labor which, together with heavy oil yields per acre, 
make cheap oil possible. This gives the palms an inherent 
economic advantage for producing oil. As the cost of labor 
increases, however, that advantage goes down.
 “As of now, researchers haven’t done the breeding and 
management research on the tree fruits and nuts (coconut) 
that they have on the sunfl ower and soybeans.
 “Palm is not as good an oil for many uses. It is not 
completely substitutable. But it is a threat if it is cheap 
enough–the way chemists can change molecular bonds 
nowadays.
 “Fish meal will not be a big threat because harvesting 
great new quantities of fi sh will be too expensive unless 
dramatic new methods can be developed. I don’t foresee 
soybean meal prices going so high that raising fi sh 
domestically for fi sh meal production would ever be 
profi table. Facts are, you have to feed protein to fi sh, too, for 
good growth.
 “Threat of single-celled protein. So what is the big 
one to watch out for? Probably the most dangerous new 
competitor down the road this century is the single-celled 
protein. Japan is putting a lot into new protein plants. This is 
partly because they must import their protein, which makes it 
more expensive than it is here–partly because Japan wants to 
be ready to produce protein in her own homeland in case of 
war or major emergency where economics are secondary.
 “If enough money is poured into research this could 
be a tough competitor and shut off soybean growth at the 
2-billion-bushel level.
 “Synthetic sources of protein may be a real threat by the 
end of this decade. But remember the great excitement and 
fear over urea. Urea has taken a 100-million-bushel soybean 
market. But soybeans have continued to set new sales 
records in spite of this loss.
 “Now an Illinois scientist has reported that with a 
new treatment soybean meal can compete with urea again. 
E.E. Hatfi eld will tell his story at the ASA convention in 
Minneapolis. What inroads the synthetics make depends on 
whether we simply worry about them or invest the manpower 
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and money to beat the competition.
 “The higher-protein cereals like high-lysine corn 
and higher-protein wheat may be a threat. Some predict 
they’ll make the soybean obsolete. I don’t believe so, if 
fl ock owners around the world can buy soybean meal 
economically. I’m counting on them being able to.
 “New soy uses will offset competition. The big demand 
in the eighties and nineties may come from soy proteins 
used directly for human consumption as beverages, as snack 
foods, as fortifi ers in bread and meats, or as new foods. 
But basically the demand is going to be for poultry feed–to 
produce what some folks nowadays call ‘poor man’s meat.’
 “It is hard to foresee the technical accomplishments we 
haven’t even thought of yet. But at the same time that we see 
a threat to soybeans coming out of one research laboratory 
we see an equally important breakthrough favoring soybeans.
 “The soybean is easy to process. Its products can be 
reworked, modifi ed, and fabricated to create a vast range 
of products for human nutrition, animal agriculture, and 
industry. Because of the plant’s versatility in adapting to 
production areas and because of the versatile use of soy 
products, soybeans will survive many threats of competition–
readjust and move ahead again.
 “Soy oil has changed the whole pattern of spreads, 
shortening, and cooking oils around the world in the last 20 
years. The fl avor and consumer appeal of our soft margarines 
today are far superior to the oil and margarine 20 years ago.
 “Farmers must have an incentive. Farmers won’t 
produce beans at a competitive price unless they can make 
a profi t. This demands higher yields per acre to increase net 
profi ts per acre. If farmers lose interest in production because 
of low profi ts, sales will level off. Here’s where research and 
education are so essential.
 “I’m banking on these two areas to fi nd and relay 
answers to farmers so they can improve profi ts and still keep 
soy meal cheap enough to hold on to its No. 1 position while 
allowing soy oil to be priced where it’ll continue to force its 
way into the market. While I don’t foresee dramatic increases 
in yields and profi ts I look for a steady improvement year 
after year to a national average 40 bushels per acre this 
century.
 “We’ll have varieties tailored for the needs of each area, 
responding to fertility more consistently, with a combination 
spray program that will allow us to eliminate rows in the 
eighties” (Continued). Address: Executive Vice President, 
American Soybean Assoc.

344. Randolph, Chet. 1970. Soybeans–on the threshold of 
a new era: a look ahead (Continued–Document part III). 
Soybean Digest. Aug. p. 14-16, 18, 20-21.
• Summary:   (Continued): “Market development is needed. 
Market development can’t infl uence the weather for 
sunfl owers in Russia, the fi sh catch off Peru, the unfriendly 
attitude of Egypt, or politics in India or Spain. But it can lay 

the groundwork which develops whole new industries and 
sways the demands of an entire nation.
 “This year we have 65 market development activities 
in eight countries with 27 cooperators. We can and should 
increase activities tenfold.
 “I repeat: we didn’t sell the fi rst billion bushels by a 
great spectacular headline program. Sales grew a half million 
bushels here, a million bushels there, an added sale here, 10 
million more one year, 25 another.
 “So sales can go up 5% to 8% a year over the long pull. 
Before many years that translates into an average increase of 
100 million bushels a year requiring nearly 3 million more 
acres each year.
 “If we increase our market development we will step 
on the threshold of a new era, or we can lean back and let 
soybeans sell themselves.
 “If we do we’ll see overproduction again (which is 
really “undersales”), a buildup in the carryover again, and 
low prices with farmers again taking the rap.
 “Instead of losing 25¢/bu by failing to sell, let’s invest 
½¢/bu now to keep developing markets. If cotton farmers are 
willing to invest $10 million a year to rescue their faltering 
sales, think what half that amount could do for the crop 
that has what the world wants. Any investor will tell you to 
put your money on a winner–the commodity with growth 
potential. If we miss this opportunity to keep beans moving 
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we’ll let the biggest opportunity agriculture has ever seen 
slip away.
 “No industry anywhere has ever had such prospects as 
the soybean farmer and the entire industry have now. With a 
united, dependably fi nanced effort 2 billion and then 3 billion 
bushels in sales can be a reality. That will let you plant more 
beans on your own farm and sell them at profi table prices. 
That’s what market development–and farming–are all about.”
 Photos: (1) A team of U.S. agricultural attache service 
representatives from 12 countries acquired fi rsthand 
information of U.S. farming during a visit in this country in 
June and July. They were hosted by ASA 2 days. Here they 
are shown during an evening spent at the Randolph home. 
U.S. agricultural attaches promote the use of farm products 
in the countries they represent.
 From left, ascending: Randolph; Don Motz, Washington, 
D.C.; Dieter Ramm, Germany; Agnes Randolph; Julio 
Castilla, Peru; Kathleen P. Ryan, New Zealand; Mrs. Irene 
Rolnar, Denmark; Ulrico Diaz, Colombia; Diana Flood, 
Washington, D.C.; Jacques Laruelle, Belgium; Rafael 
Rosenweig, Israel; Christian Langezaal, Netherlands; 
Corneis de Goede, Australia; Dharam Khosla, India; Odigie 
Oniha, Nigeria; and Kunio Uyeno, Japan.
 (2) Two hog carcasses cut up to demonstrate the lean 
trim and cuts of fresh meat being jointly promoted by the 
American Soybean Institute and the U.S. Feed Grains 
Council in the lean pork program in Italy. Several different 
breeds from the U.S. and Europe were used to pinpoint not 
only breeds but also feeding and management methods. 
There is complete cutout data on 200 hogs, the most 
complete work of that type in Italy. This is one phase of a 
total program that includes butchers, retailers, and consumer 
promotion.
 Graph (p. 16): Fats and oils used in salad and cooking 
oils, 1960-69. Address: Executive Vice President, American 
Soybean Assoc.

345. Marsden, Eric. 1970. West bank mercy convoy returns 
empty-handed. Times (London). Sept. 26. p. 4, cols. 1-2.
• Summary: Food from the [Palestinian] west bank [of the 
River Jordan], occupied by Israel, was sent into Jordan today, 
over the Allenby bridge, for victims of the civil war. Some 
“29 heavy lorries loaded with basic foods–sacks of soya 
fl our, rice, sugar and tins of cooking oil–crossed the bridge.” 
But, unexpectedly, they returned without any wounded 
women and children. Address: Jerusalem.

346. Randolph, Chet. 1970. The year’s major 
accomplishments. Soybean Digest. Sept. p. 26.
• Summary: “There were three major accomplishments by 
the American Soybean Assn. this past year:
 “1–The action program in Japan was triple that of 3 
years ago. There’s a new offi ce on Nanking Road in Taipei, 
Taiwan, with results already evident. The Association 

expanded beyond the Orient, moving forward with a 
balanced program in Germany, Austria, and Switzerland. 
Following success in getting the tariff on soybeans removed 
in Iran, our market development work in that crossroads 
country of the Middle East takes on added signifi cance.
 “We’ve teamed up with effective programs in Italy, done 
considerable background work on what could be a major 
effort in France, and just completed an exploratory trip to 
Mexico that will likely lead to a limited program of work.
 “Foreign Agricultural Service, USDA, approved funding 
for all activities proposed for this fi scal year. That means 
one-quarter-million dollars more in foreign currency in 
action overseas.
 “Additional program in Europe: The major need in the 
year ahead is dollars for administrative personnel in Hudson 
and in Europe that will allow an additional one-half-million-
dollar program in Europe.
 “2–The Association led the way, as requested, in 
establishing a nationwide funding agency open to all 
segments of the industry to form a united effort behind a 
worldwide market development program. The Association 
has fulfi lled its obligation. The American Soybean Institute is 
fully developed. It’s on its own and closed out its fi rst fi scal 
year with a small balance in the bank.
 “3–The Association worked persistently and effectively 
with many organizations on both sides of the water to, fi rst, 
stem the tide of protectionism in Europe and stall an EEC tax 
or compensatory levy on soybeans last fall and winter; then, 
secondly, to counteract and cool the growing protectionist 
mood in this country this spring and summer. Neither issue is 
dead but the threat is less.
 “This effort included personal calls on leaders of 
the oilseed industry of Europe, on leaders in and out of 
government in Washington, courageous testimony by 
President Les Tindal, news releases carried by all major wire 
services nationwide and overseas, and fi nally letters by many 
farmers directly to their senators and congressmen.
 “In the year ahead the Association’s major legislative 
effort must continue to be vigilance and constant contact 
here and overseas to safeguard our right to enter the major 
markets of the world.
 “The Association’s basic guidelines with relation to a 
new farm bill were clearly known by key congressmen and 
the Administration. The Association was prepared to sound 
the alarm if any action appeared to threaten the freedom to 
plant soybeans, artifi cially stimulate oversupply, or threaten 
full realization of the potential demand.
 “At key times throughout the year the Association, 
in coordination with others, made clear its opposition to a 
limitation on farm payments as instructed by the membership 
at the last annual meeting.
 “Research funds are increased: There has been 
coordinated action with the National Soybean Crop 
Improvement Council to increase federal research funds, 
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with the Margarine Association to remove restrictions on 
margarine sales, with the National Soybean Processors Assn. 
in several areas including the prevention of restrictive action 
on soy protein food ingredients, and with others who oppose 
boycotts that threaten the consumer’s basic right to buy the 
food she wants to buy.
 “Within the Association, the Kentucky and Mid-Atlantic 
Assns. were organized to bring to 20 the number of state 
soybean associations. That’s a rapid development since the 
fi rst state association, the Minnesota Soybean Growers Assn., 
was organized in 1962... Only Kansas and Michigan remain 
as major producing states where soybean growers do not 
have an organized voice in affi liation with the national.”
 A small portrait photo shows Chet Randolph. Address: 
Executive Vice President, American Soybean Assoc.

347. Spilsbury, Calvin S. 1970. Israel makes multi-use of 
U.S. soybeans in its economy. Foreign Agriculture (USDA 
Foreign Agricultural Service). Oct. 5. p. 6-7.
• Summary: “American soybeans and their products fi t into 
the economy of Israel like a square peg in a square hole. 
Having no major oilseed crop of its own, this small but 
modern country (with an area and population density much 
like those of Maryland) has become a steady and reliable 
cash customer for soybeans from the United States. From 
these beans, the Israeli crushing industry produces high-
quality soybean oil, which is the mainstay of the country’s 
edible fats and oils supply. It also produces soybean meal, 
the use of which by the Israeli mixed feed industry has 
helped to bring Israel self-suffi ciency in poultry meat at one 
of the world’s highest rates of per capita consumption.
 “U.S. shipments of soybeans to Israel have ranged 
between about 160,000 and 275,000 metric tons a year; 
in the marketing year 1967-68 they were 259,000 tons. 
The next year they fell to about 177,000 tons because of a 
production slump in Israel’s poultry industry, which is the 
major market for soybean meal feeds. However, with the 
recovery of this industry in 1969-70, U.S. shipments rose to 
226,000 tons.
 “Soybeans and the fats and oils supply: Israel has a 
modern continuous-solvent-extraction industry consisting 
of seven crushing plants with a total capacity of about 2,500 
tons per day, or over 800,000 tons per year. At present rates 
of crushing, the industry is operating at less than 40 percent 
of capacity. One of the mills has a crushing capacity of over 
700 tons; three, from 400 to 500 tons; two, from 150 to 200 
tons; and one, less than 100.
 “Crushings in 1969 reached near-record levels of 
267,000 tons, an increase of 19 percent over the 224,000 of 
1968. The mills for the most part have their own refi ning and 
deodorizing operations and are capable of producing a fi ne 
grade of cooking and frying oil.
 “Domestic soybean oil production averages around 
40,000 to 48,000 tons annually, all crushed from U.S. 

soybeans. Soybean imports, which were 252,000 tons in 
1968, rose to 290,000 in 1969.
 “Most of the soybean oil produced is consumed as 
liquid oil; it is the basic cooking fat in Israel, providing over 
80 percent of total fats and oils supplies. Consumption of 
soybean oil is around 40 pounds per capita per year, out of a 
total fats and oils consumption of 49 pounds. The remaining 
vegetable oil comes mainly from cottonseed (4,000 to 5,000 
tons) and small quantities of sunfl owerseed, saffl owerseed, 
sesameseed, and peanuts. Israel also produces some 1,500 
to 2,000 tons of olive oil. To supplement its domestic oil 
supply, it imports from 15,000 tons to 20,000 tons of U.S. 
soybean oil a year, mostly under P.L. 480 programs.
 “Soybeans and the mixed feed industry: The soybean 
meal produced by the crushing plants is the basic high-
protein ingredient used by Israel’s very modern mixed 
feed industry. In 1969, when this industry’s output of 
mixed feed totaled 1,080,000 tons–after a steady increase 
from the 700,000 tons produced 10 years earlier–its use 
of soybean meal amounted to 179,000 tons, or 17 percent. 
Other ingredients included some 12,000 tons of cottonseed 
meal (with the gossypol content, harmful to nonruminants, 
removed) crushed from 32,000 tons of domestic cottonseed; 
whole cottonseed (including lint) and citrus rinds, used in 
cattle feed; and fi shmeal. Soybean oil foots from refi ned 
acidulated soap stock are used as an oil ingredient. Nearly 60 
percent of the industry’s output is poultry feed;
 “All of the soybean meal production, other than the 
small amount exported, is sold directly to the mixed feed 
mills. About 80 percent moves in bulk to the large mills 
producing over 100,000 tons a year each; but 20 percent is 
still being bagged for the many small modern mills operated 
by kibbutzim (communal farms) and cooperatives.
 “Much like the meal produced in the United States, 
Israel’s soybean meal is 44 to 50 percent protein. Processed 
under modern techniques, including those for toasting, this 
meal meets high standards. It has established itself as an 
essential ingredient in the production of balanced poultry 
feeds. In feed for broilers and other poultry, the mixed feed 
mills use it at the rate of 20 percent, and conversion ratios 
have been very good–around 2 to 2.8, depending upon the 
availability of total feed supplies and supplements. In layer 
feeds, it is used at a 16-percent rate.
 “Israel’s poultry industry, aided by the use of 
these soybean meal feeds, is an outstanding example 
of agricultural progress. The country now produces 
approximately 90,000 tons of poultry meat each year, and 
has an estimated annual per capita consumption of nearly 
70 pounds–a level exceeded by few other countries. This is 
half of the total per capita meat consumption. In 1969, Israel 
also produced about 14,000 tons of turkey meat. Its table egg 
output, from about 6.5 million layers, is close to a billion a 
year; its per capita consumption, some 320.
 “Israel has around 167,000 head of dairy cattle and 
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78,000 head of beef cattle. In their rations, too, soybean 
meal is an important ingredient; and soybean fl our is used 
as a milk replacer for calves. But there is still an overall 
shortage of edible protein, especially that provided by red 
meats. In view of this, several crushing plants are interested 
in producing various forms of textured soybean protein 
for human consumption, and at least one plant has begun 
production.
 “How the soybean trade is handled: The Government is 
striving to maintain a balanced supply of soybean meal and 
feedgrains to provide modern feed formulations. All soybean 
imports are handled directly by the Ministry of Commerce 
and Industry. This Ministry maintains a purchasing offi ce 
in the United States for soybeans, grains, and P.L. 480 oil; 
provides supervision for discharging soybeans and grain at 
Israeli ports; and determines prices for sales of soybeans 
to crushers. The Government imposes no customs duty on 
soybeans or other oilseeds, but soybean oil carries a duty of 
$142 per metric ton.
 Photos show: (1) A tanker discharges edible oils for 
storage near Haifa. (2) A technician at an oil plant checks 
soybean oil for stability. (3) A regional feed mill at Granot 
Kibbutz. (4) Layers and breeding stock (chickens) in North 
Israel. (5) Herding cattle. Address: Fats and Oils Div., 
Foreign Agricultural Service.

348. Al-Kawaz, Ghazi M.; Hodges, C.N. 1970. Growing 
soybeans for seed production in an enriched carbon dioxide 
atmosphere. Iraqi J. of Agricultural Science 5:24-32. Dec. [7 
ref. Eng; ara]
• Summary: An experiment was conducted in Arizona 
in 1967 (Aug. 10 to Sept. 19) to study the effect of an 
atmosphere enriched in carbon dioxide and two plant 
densities on the growth and productivity of soybeans. Three 
greenhouses were enriched with 300 (ambient), 1200, and 
2400 parts per million (ppm) of carbon dioxide during the 
daytime. High levels of carbon dioxide (usually 1200 ppm) 
signifi cantly increased the dry weight of the roots and plant, 
the seed yield, the weight of 100 seeds, and protein content 
of the seeds. Address: 1. Graduate Fellow, Agronomy Dep.; 
2. Supervisor of the Environmental Research Lab. Both: 
Univ. of Arizona. Al-Kawaz is presently a research scientist 
at the Research Inst. of Natural Resources, Baghdad, Iraq.

349. Dror, Y.; Tagari, H.; Bondi, A. 1970. The effi ciency of 
utilization of proteins contained in roughages, soya bean oil 
meal or mixtures of both, by sheep. J. of Agricultural Science 
(Cambridge, UK) 75(3):381-92. Dec. [18 ref]
• Summary: The nitrogen in a hay ration is utilized more 
effi ciently by rams than in a ration of soya-bean meal. 
Address: Dep. of Animal Nutrition and Agricultural 
Biochemistry, Hebrew Univ., Faculty of Agriculture, 
Rehovot, Israel.

350. Edelstein, S.; Guggenheim, K. 1970. Causes of the 
increased requirement of vitamin B-12 in rats subsisting on 
an unheated soybean fl our diet. J. of Nutrition 100(12):1377-
82. Dec. [11 ref]
• Summary: Raw soybeans appear to have antivitamin 
B-12 activity in rats. The results of this experiment were 
interpreted to indicate that soybeans contain a heat-labile 
substance that somehow accentuates the requirement for 
vitamin B-12. In addition, the vitamin B-12 formed by 
the intestinal fl ora is, for some reason, less available for 
absorption when synthesized by rats subsisting on unheated 
soybeans. Address: Dep. of Nutrition, Hebrew Univ.-
Hadassah Medical School, Jerusalem, Israel.

351. Product Name:  Soybean Oil, and Soybean Meal.
Manufacturer’s Name:  Behpak Oil Mills.
Manufacturer’s Address:  Plant: Behshahr, Mazandaran 
Province, Iran. Offi ce: 285 Zahedi Ave., Tehran, Iran.  
Phone: 621424.
Date of Introduction:  1970.
Ingredients:  Soybeans.
New Product–Documentation:  Soybean Digest Bluebook 
Issue. 1970. p. 106. Expellers in operation; solvent 
extractions under construction–to be completed in 1970. 
Storage capacity: 60,000 tonnes (metric tons).
 Note: This is the earliest known commercial soy product 
made in Iran.

352. Product Name:  Soybean Oil, and Soybean Meal.
Manufacturer’s Name:  Pars Animal Feed.
Manufacturer’s Address:  Ave. Karadje, 14 Kilometry, 
Tehran, Iran.  Phone: 621424.
Date of Introduction:  1970.
Ingredients:  Soybeans.
New Product–Documentation:  Soybean Digest Bluebook 
Issue. 1970. p. 106. Solvent capacity: 100,000 tonnes (metric 
tons) per year. Storage capacity: 10,000 tonnes. Approximate 
soybean operations: 80%.
 Note: Wikipedia (2007. Nov. 22) states: Behshahr is 
home to Behshahr Industrial Company which is the biggest 
producer of vegetable oil in Iran since 1951.

353. Product Name:  [Krunch {Crunch, Breakfast Cereals} 
(Korn Krunch, Bran Krunch, Malt Krunch {Barley with 
Malt}, Wheat Krunch)].
Foreign Name:  Krunch.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  Industrial Zone, Arad, Israel.
Date of Introduction:  1970.
Ingredients:  80% cereal, 20% whole (full-fat) soy fl our, 
sweeteners, vitamins.
Wt/Vol., Packaging, Price:  Cardboard cartons.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Sol Katzen, co-
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founder of Shefa Protein Industries Ltd. 1993. March 14. 
This was the company’s third product, introduced in 1970. 
They made their own full-fat soy fl our from soybeans. They 
mixed all ingredients and extruded them together. It was sold 
only to retail consumers in Israel. They sold fairly well.

354. Setayesh, A.M. 1970. Study of the effects of nutritional 
feeding program with Multi-Purpose Food on students 
of schools in the DIP. Hudson, Iowa: Soybean Digest. 
Summarized in Soybean Digest, April 1970, p. 48. *
• Summary: Soybean Digest states: “Multi-Purpose Food 
(MPF) showed marked results in feeding tests with Iranian 
school students. Dr. A.M. Setayesh, who conducted the tests, 
reports:
 “MPF, which contains 50% vegetable protein balanced 
with the required vitamins and minerals is produced by 
Meals for Millions Foundation of California. Students on the 
test received 20 grams of MPF mixed with water daily.
 “There is considerable malnutrition in Iran, partly due to 
a shortage of food but in large part due to ignorance of what 
constitutes a good diet. Steps are being taken to cultivate 
fruits and vegetables and also to expand the livestock 
program.
 “Over a third of the students who did not receive the 
high protein food did not gain weight during the academic 
year, and some lost weight. Over 90% of those receiving 
MPF made a good gain in weight during the test period.” 
Address: Kuezestan Water & Power Authority.

355. Koura, A.; El Halfawy, M.; Shehata, T.; Darkal, W. 
1971. Preference of the cowpea weevil, Callosobruchus 
maculatus F., to some legume seeds and weight loss due to 
the insect infestation. Agricultural Research Review (Egypt) 
49(1):35-40. Jan. [5 ref]
• Summary: The oviposition preference of the cowpea 
weevil, Callosobruchus maculatus F., was tested on six 
kinds of legume seeds produced in the U.A.R. [United Arab 
Republic, a union of Egypt and Syria, formed in 1958, 
dissolved in 1961]. The cowpea weevil was found to feed on 
soya beans, but losses were observed only after 5 months, at 
which time they amounted to only 6.2% of their weight.
 Note: It is not clear whether these soybeans were grown 
in Syria or Egypt; it seems more likely that they were grown 
in Syria since all three researchers are stationed in Syria. 
If they were, this would be an early document concerning 
soya beans in Syria. Address: 1-3. Stored Grain Insects 
Investigations, Plant Protection Dep., Ministry of Agriculture 
and Agrarian Reform; 4. Entomological Research Station, 
Ministry of Agriculture, Syria.

356. Randolph, Chet. 1971. Chicken is becoming the 
universal food. Soybean Digest. Jan. p. 24, 28-31.
• Summary: Randolph has just returned from a trip to 
Europe and Iran, where the demand for vegetable oils and 

meals is expected to grow rapidly. “Livestock production, 
most often poultry and hogs, is increasing rapidly in many 
countries as the standard of living rises and people demand 
more meat at the table.” “There is a tremendous increase 
in broiler production... all over the world.” Soybean oil is 
facing competition from sun oil and palm oil.
 Discusses: United Kingdom, Italy, France, Germany, 
The Netherlands, Belgium, Yugoslavia, Russia, China, and 
Iran.
 Iran: The food picture in Iran is changing rapidly 
because of rising income so there is increasing demand for 
meat, milk, and eggs. Poultry has become a favorite because 
of the taste and lower price.
 “Since people have more income to spend, they are 
buying more meat. But since the land is already being 
overgrazed there is no way to produce More livestock 
products. As a result, they have to import more meat each 
year.
 “L. McDonald, executive for Bank Omran, who predicts 
demand for meat will increase yearly for at least the next 10 
years, says that within 5 years the Iranians will provide only 
half the meat required and import the rest.
 “Dr. Habib Hedayat, director of the Food and Nutrition 
Institute of Iran, said soy protein can help solve the hunger 
problem in Iran. He said 60% to 90% of calories in the 
Iranian diet comes from cereals. There is a chance to 
supplement these with soy protein, especially since Iran 
cannot produce enough meat to supply minimum needs. 
Everyone hears about soy protein for human food and there 
is considerable interest in it.
 “A. Behnam of the Iranian Ministry of Agriculture is 
confi dent sunfl ower acreage in Iran will continue to grow 
with saffl ower acreage increasing somewhat. Soybeans 
are new there, they are more diffi cult to raise, so soybean 
acreage will not go up rapidly. But there is not much 
question but that soybean acreage is increasing.
 “Mr. McDonald says cotton is a very profi table crop in 
Iran so it will continue as a major part of farming in the area 
where it is adapted. This means the supply of cotton cake 
should remain at least constant if not increase some as yields 
improve.
 “At the present time soybean meal is so high priced–
double the price of cottonseed–that the Iranians are using 
cottonseed as 90% of the concentrate in their broiler rations, 
even though the men actually working with the poultry say 
they would much prefer soybean meal.
 “While local soybean production can never begin to 
meet Iran’s needs for soybean meal, I am not optimistic now 
about imports of meal direct from the U.S. There should 
continue to be a strong demand for soy oil. When Iran 
crushes U.S. soybeans, then the meal price should change.
 “Unbelievable change: It is unbelievable the general 
change in attitude from 2 years ago when soybeans were 
thought to have had their heyday and were expected to level 
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off. Now everyone is talking about an unending growth in 
demand and wondering if the U.S. can possibly produce 
enough soybeans.
 “I am more persuaded of the need to plant more acres of 
soybeans this year than I was when I went to Europe.”
 A small photo shows Chet Randolph. Address: American 
Soybean Assoc. Director of Market Development.

357. Horan, F.E.; Odell, A.D.; Forman, M.J. 1971. Textured 
vegetable proteins. PAG Bulletin (Protein Advisory Group, 
WHO / FAO / UNICEF) 2(1):22-26. Winter. No. 13.
• Summary: This paper was compiled from background 
documents presented by the authors at the 18th PAG [Protein 
Advisory Group] meeting held on 9-12 Feb. 1971 at Rome, 
Italy. Contents: Introduction. Spun monofi lament products. 
Extrusion-expansion products (currently marketed at about 
$0.45/lb). General considerations. Case studies: Thailand 
(ADM’s TVP), Brazil (Swift & Co.’s textured meat analogs), 
India (Swift & Co., ditto). Textured vegetable protein 
products: Fibroprotein–Spun Protein Fibers (Worthington 
Foods Div., Ohio), Textured Edi-Pro (Ralston Purina Co., 
Missouri), Texgran (Swift & Co., Illinois), Bontrae (General 
Mills, Minnesota; spun vegetable protein products), Carne 
Vegetal (Industria e Comercio de Productos Alimenticios 
Vegetal Ltd., Brazil). LiveLong–VP (Nisshin Flour Milling 
Co. Ltd., Japan; a wheat gluten extract in the form of a dried 
or frozen mincemeat-like product. “It seems to be made by 
a fi lament extrusion process using isolated wheat gluten 
protein”). The Farmarco Co. (Far-Mar Co., Kansas), The Fuji 
Oil Co. (Japan; thermoplastic extrusion), and Shefa Protein 
Foods Ltd. (Israel) each manufactures texturized soy food 
products by thermoplastic extrusion.
 Introduction: “The chief virtue of the individual 
members of this new class of foods rests in their ability to 
supply precisely reproducible balanced dietary inputs of 
essential amino acids with greatly enhanced agronomic 
effi ciency and with high consumer acceptance... At the 
moment two broad classes of meat analogues are apparent. 
The extrusion–expansion products sell for US 10-15¢ per 
pound; the spun monofi lament products sell at present in the 
USA for 20-25% less than meats, but are still too expensive 
to be of interest for developing countries.”
 “General considerations: Meat analogs do not appear 
to have a negative connotation to vegetarians; there are 
many examples of eager acceptance of meat analogs by 
such groups. The textured protein approach is also a stride 
forward in food effi ciency, since conversion of soy to animal 
protein averages about 7% effi ciency.”
 “Over the past few years US/AID has entered into 
contracts with twelve different U.S. commercial companies 
to investigate and evaluate low-cost proprietary protein 
products in some ten developing countries.”
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the word “Fibroprotein” to refer 

to edible spun soy protein fi ber. Address: 1. ADM, Decatur, 
Illinois; 2. General Mills, Minneapolis, Minnesota.

358. Iswaran, V. 1971. Survival of Rhizobium japonicum on 
soybean seeds. Israeli J. of Agricultural Research 21(2):79-
80. April. [8 ref]
• Summary: Surface sterilized soybeans were slurry 
inoculated in 10% sucrose solution. Within 12 hours the total 
count of viable rhizobia fell below the accepted number of 
300/seed, indicating the clear advantage of sowing as quickly 
as possible after inoculation. Address: Div. of Microbiology, 
Indian Agricultural Research Inst. (IARI), New Delhi, India.

359. Ghorashy, S.R.; Niknejad, M. 1971. Iran moves toward 
soybean production. Soybean Digest. May. p. 23.
• Summary: In recent years oil crops such as soybeans 
sunfl ower, saffl ower, and sesame have been the subject of 
much interest in Iran. “Under the leadership of His Imperial 
Majesty Shananshah the cultivation of oil crops has been 
extended to all regions of Iran. This intensive interest has 
been due to the need for more vegetable oils. Today the 
average annual per capita consumption of oils and fats in 
Iran in 13.5 lb, of which 10 lb is vegetable oils. In the past 9 
years the consumption of edible oils has tripled.
 Soybeans can play a more important role in Iran than 
other oil crops because they contain an abundance of both oil 
and protein. A supplementary protein source is badly needed 
for feeding both livestock and poultry. This has led to the 
establishment of the Behpak Oil Mill for processing soybean 
oil and the Pars Animal Feed Co. for the use of soybean meal 
in animal nutrition. So soybean production in Iran now has 
the strong support of both government and industry.
 “The history of soybean production in Iran is rather 
short, but the experimental data from the Iranian Ministry 
of Agriculture experiment stations and the university farms 
is promising. In 1963 cultivation of soybeans started in 
northern Iran along the Caspian Sea.
 “In these areas an average yield of 30 bu/acre (2,000 
kg/ha) has been obtained in scientifi cally conducted 
experiments. At the Pahlavi University agronomy farm in 
Shiraz an average yield of 24 bu/acre (1,600 kg/ha) has 
been obtained under irrigation.” Address: 1. Asst. Prof. of 
Agronomy; 2. Head, Dep. of Plant Sciences. Both: Pahlavi 
Univ.

360. Nitzan, Zafrira. 1971. Vicia faba beans vs. soyabean 
meal as a source of protein. J. of the Science of Food and 
Agriculture (London) 22(5):252-55. May. [26 ref]
• Summary: “The protein value of raw, heated and shelled 
Vicia faba beans (VFB) was compared with that of heated 
soyabean meal (HSB) when fed at 10% and 15% protein 
levels to rats of both sexes. While females grew equally 
well on VFB and HSB diets containing 15% protein, males 
fed VFB grew more slowly than those fed HSB at the two 
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levels of protein in the diets (the difference being smaller 
on the 15% protein diet). The lower N utilisation of VFB 
seems to be the main reason for the differences in the growth 
response.” Address: Volcani Inst. of Agricultural Research, 
P.O. Box 6, Bet Dagan, Israel.

361. Randolph, Chet. 1971. Buyers now moving to soybean 
oil in Europe. Soybean Digest. May. p. 20-22.
• Summary: Two years ago, European “buyers tended to 
prefer other oils and to ‘poormouth’ soybean oil, which they 
considered of second quality. Sun [sunfl ower] oil was looked 
on as the great star and peanut oil the longtime standard in 
such countries as Germany, France, and Italy. Today there 
is a different.” Buyers say: “We realize soy is the oil of the 
future.” Soybean oil is less expensive and in more abundant 
supply. The quality is steadily improving. “Research is 
leading the way to margarines containing 50 to 100% soy 
oil.”
 “In a consumer study of 300 German homemakers that 
compared sun versus soy oil, homemakers in a blind test in 
their homes showed little preference between the oils. This 
gives the clear go-ahead to promote identifi ed soy oil on a 
brand-name basis in cooperation with major companies or 
chain stores in Germany.”
 “Two years ago 90% of the food oil being used in 
France was peanut oil, but this usage has declined.
 “The Vandemoortele Co. of Belgium is now selling 
a sizable volume of soy oil in France, mainly under 
supermarket brand names. They are putting the words 
“Soybean Oil” in small letters on the labels to test consumer 
reaction. They have already captured a substantial part of 
the Belgian market where they are selling soy oil boldly 
identifi ed as such on the label.
 “Vandemoortele has been selling soybean oil in 
Germany, Holland, and Italy as well as France since 1968.
 “The Bohm Co. of Stuttgart, Germany, has put a 100% 
identifi ed soy oil on the market.
 The outlook for expanded use of soybean meal is also 
improved. Details are given for Austria, Belgium, and Italy. 
Highlights of Randolph’s report are given for the following 
countries: Common Market (EEC), Germany, France, Italy, 
and Iran (which has become a major cash customer for soy 
oil). Address: Director of Market Development, American 
Soybean Assoc. [Hudson, Iowa].

362. Friedlander, A.; Sklarz, B. 1971. Catecholic fl avonoids 
from soybean fl akes. Experientia (Switzerland) 27(7):762-
63. July 15. [18 ref]
• Summary: 6,7,4’-trihydroxy fl avone was isolated from 
defatted soybean meal. This uncommon isofl avone glycoside 
was isolated from an extremely “browned” sample. Address: 
Stored Products Research Lab., Plant Protection Branch, 
Ministry of Agriculture, P.O.B. 15030, Jaffa Israel.

363. Nitsan, Zafrira; Volcani, R.; Gordin, S.; Hasdai, A. 
1971. Growth and nutrient utilization by calves fed milk 
replacers containing milk or soybean protein-concentrate 
heated to various degrees. J. of Dairy Science 54(9):1294-99. 
Sept. [16 ref]
• Summary: A locally-made “soybean protein concentrate, 
Hypro” (produced by Hypro {Ashdod} Ltd., Ashdod, Israel) 
was tested as a substitute for all of the nonfat dried milk in 
a commercial calf milk replacer formula (Milkvit). Hypro is 
made from unheated dehulled defatted soybean meal from 
which some of the high molecular weight carbohydrates 
have been removed. Heating improved the digestibility of 
the soybean protein from 72% for the raw to 88% for the 
heated. Soybean diets diminished markedly the incidence 
and severity of diarrhea. Address: 1. Dep. of Poultry 
Science; 2-4. Dep. of Dairy Science. All: The Volcani Inst. of 
Agricultural Research, Bet-Dagan, Israel.

364. Fischer, R.W. 1971. Plans for developing world markets 
for U.S. soybeans and soybean products. Cedar Falls, Iowa. 
322 p. Nov. Prepared for the American Soybean Association, 
Hudson, Iowa.
• Summary: Contents: Summary: World Market 
Development Plan for Soybeans and Soybean Products. 1. 
The World Situation for Marketing Soybean Products 2. 
Objectives of the Long Range Market Development Program 
3. Outline of Market Development Activities and Methods 4. 
Requirements for the Market Development Program
 5. Market Development Plans by Area and by Country.
 West Europe: Austria, Belgium / Luxemburg, 
Denmark, Finland, France, Germany, Greece, Ireland, Italy, 
Netherlands, Norway, Portugal, Spain, Sweden, Switzerland, 
United Kingdom.
 East Europe: Bulgaria, Czechoslovakia, East Germany, 
Hungary, Poland, Rumania, Yugoslavia.
 Far East: Australia, Hong Kong / Singapore, Japan, 
Korea, Philippines, Taiwan, Thailand.
 Others: Iran, Israel, Mexico, North Africa, Southeast 
Asia.
 6. Details of Certain Key Marketing Programs, 
Operations and Methods. 7. The Market Development Staff: 
Responsibilities and Qualifi cations. 8. Market Development 
Program Budgets. 9. Appendices.
 Note: This table of contents was accompanied by a letter 
on Soypro International, Inc. letterhead signed by Linda 
Schipper, Secretary to R.W. Fischer. Address: President, 
Soypro International Inc., 314 Main St., Cedar Falls, Iowa 
50613.

365. Moradeshaghi, M.J.; Davatchi, A. 1971. Chemical 
control of two-spotted mite (Tetranychus urticae Koch) 
on cotton and soy-bean. Publications de la Faculte 
d’Agronomie, Universite de Teheran (Iran) 3(3):1-6. Dec.
• Summary: During the last few years, this mites–which 
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is not a newcomer–has become a serious pest on these two 
crops in the northern part of Iran. This article discusses the 
results of fi eld trials to fi nd a effective acaricide against this 
mite during 1970 and 1971. Address: 1. Asst. Prof.; 2. Prof. 
and Dean. Both: Agricultural College, Karaj, Iran.

366. Tagari, H.; Gedalya, D.B.; Shevach, Y.; Bondi, A. 1971. 
Effects of the addition of starch on the utilization by sheep 
of the protein and crude fi bre contained in lucerne hay and 
soya-bean meal. J. of Agricultural Science (Cambridge, UK) 
77(3):413-25. Dec. [20 ref]
• Summary: A complex study with numerous conclusions. 
Address: Dep. of Animal Nutrition and Agricultural 
Biochemistry, Hebrew University, Faculty of Agriculture, 
Rehovot, Israel.

367. Product Name:  [Vegetarian Hamburger, and 
Vegetarian Schnitzel {Rehydrated, Seasoned and Frozen}].
Foreign Name:  Frozen Schnitzel Tsimchi.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  12 Htaasya St., Arad, Israel.
Date of Introduction:  1971.
Ingredients:  Textured soy fl our, hydrolyzed yeast.
Wt/Vol., Packaging, Price:  ½ kg or 1 kg shallow tray pack 
with a fi lm wrap overlay.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Sol Katzen, 
co-founder of Shefa Protein Industries Ltd. 1993. March 
14. These were was Shefa’s fourth and fi fth products. Sol 
and his brother set up a food processing line in the Shefa’s 
plant. They purchased fresh yeast, when they hydrolyzed. 
They made a solution of this yeast hydrolyzate, dehydrated 
onion and garlic (both locally produced), and pepper. Then 
they rehydrated their dry Vegetarian Schnitzel and their 
SVP in this solution to yield a frozen Vegetarian Schnitzel 
and Vegetarian Hamburger. The yeast hydrolysate served 
two purposes: (1) It fl avored the structured soy protein; and 
(2) It reduced the fl atulence factor. The idea of producing a 
frozen TVP-type product was quite novel at the time. They 
marketed it for various applications: It could be mixed with 
egg or egg white and fried to make vegetarian patties, or it 
could be mixed with meat and served as desired.

368. Birk, Yehudith; Gertler, Arieh. 1971. Chemistry and 
biology of protease inhibitors from soybeans and groundnuts. 
In: H. Fritz and H. Tschesche, eds. 1971. Proceedings of 
the 1st International Research Conference on Proteinase 
Inhibitors. Berlin: Walter de Gruyter. ix + 304 p. See p. 142-
48. Conference held 4-6 Nov. 1970 in Munich. [25 ref]
• Summary: Soybeans contain at least three different 
proteinase inhibitors; Proteinase is the enzyme that digests 
protein. (1) The Kunitz soybean trypsin inhibitor (SBTI). (2) 
The acetone insoluble trypsin inhibitor reported by Bowman; 
it is also a strong chymotrypsin inhibitor. (3) The Trilobium 

larval proteinase inhibitor. Address: Faculty of Agriculture, 
The Hebrew Univ. of Jerusalem Rehovot, Israel.

369. De, Sasanka S. 1971. Technology of production of 
edible fl ours and protein products from soybean. FAO 
Agricultural Services Bulletin No. 11. 151 p. AGS: ASB/11. 
[37 ref]
• Summary: Contents: Preface. Introduction. Oil milling 
operations. Quality control of edible fl our and grits. Process 
procedure for production of soya fl our and grits. Production 
of full-fat soya fl our: Wenger process, Buehler process, 
simple process for villagers. Protein isolate: Advantages, 
process, yield and quality, Alfa-Laval process, estimated 
cost and calculations on economic return. Production of 
other soya products: Soy milk, Saridele, Stork method of soy 
milk production, pilot plant production of tempeh, protein 
fi bers and meat analogs, extrusion-expansion products (meat 
analogs), bean curd (tofu). List of equipment suppliers. 
Annexes: PAG Microbiological requirements. 27 tables. 23 
fi gures.
 Note: This is the earliest document seen (Aug. 2015) 
concerning Alfa-Laval’s work with soy products (soy protein 
isolate). Address: Senior Food and Agricultural Industries 
Offi cer, Food and Agricultural Industries Service, FAO.

370. Food and Agricultural Organization of the United 
Nations. 1971. Soybeans: Area harvested, yield, and 
production. FAO Production Yearbook (Rome, Italy) 25:229-
31.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
* = Unoffi cial fi gure. F = FAO estimate. Peru: Produced 
1,000 tonnes (metric tons) in 1961-1965 (yield = 14.6 kg/
ha), and 1,000 metric tons in 1967 (yield = 17.2 kg/ha). No 
production or area statistics are given for Peru for 1968 to 
1971, but the yields were: 13.8 kg/ha in 1968, 11.2 kg/ha in 
1969, 10.8 kg/ha in 1970, and 11.3F kg/ha in 1971.
 Iran: Produced 3,000 metric tons on 5,000* ha in 1967 
(Yield: 620 kg/ha), 11,000* tonnes in 1968, 45,000* tonnes 
in 1969, 47,000F tonnes in 1970, and 50,000F tonnes on 
16,000F ha in 1971.
 Under Oceania (the fi rst time this term is used): 
Australia: Harvested 1,000 ha in 1961-1965, 1,000 ha in 
1967, 2,000 ha in 1968 and 1969, 4,000 ha in 1970, and 
16,000F ha in 1971.
 Name changes: Cambodia is changed to Khmer Rep. 
Congo D. Rep. [Democratic Republic] is changed to Zaire. 
In 1969 South Rhodesia is changed to Rhodesia. “China, 
Taiwan” disappears and “China (Main)” is changed to 
“China P. Rep.” [People’s Republic].
 Other interesting listings: Turkey.

371. Legel, S.; Tafran, A. 1971. Investigations into the 
nutrient content of cultivated and forage plants grown under 
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subtropical conditions in the Syrian Arab Republic and of 
their by-products. I. Grains (cereals and legumes). Beitraege 
zur Tropischen und Subtropischen Landwirtschaft und 
Tropenveterinaermedizin (Leipzig) 9(4):267-76. [16 ref. Eng; 
ger; fre; spa]
• Summary: The section titled “Materials and methods” 
(p. 267) states that “The investigated foodstuffs dated from 
1968, 1969, and 1970.”
 The section titled “Soya bean” (p. 274-75) contains 
table 12 titled “Crude nutrient content of soya bean samples” 
gives the average crude nutrient content (percentage) of 12 
samples grown in the Douma region. The values of crude fat 
and crude fi ber were higher than the reported mean values 
from six German-language documents. The feeding value 
of the soya beans was also higher than that reported in the 
German-language literature.
 Note: It appears that the soya beans analyzed were 
grown in Syria, probably during 1968-1970–but this is not 
clearly stated. Address: Experimental and Training Station 
for Animal Production, Deir el Hajar, Syria.

372. Meiring, Desmond. 1971. The wall of glass. London, 
Sydney, Auckalnd, Toronto: Hodder and Stoughton. 224 p. 
See Chap. 23, p. 195. 21 cm.
• Summary: This historical novel is set in Israel. In 1948, 
with fi erce fi ghting and a blockade in place, there was little 
food left in the Jerusalem’s New City restaurants, so Maria 
(a nurse) took Amos (her husband) to the hospital canteen. 
“They went to the counter. It was soya sausages, potatoes, 
cabbage. He knew they were lucky to get it.”

373. Saghir, A.R.; Bhatti, M.S. 1971. The infl uence of 
herbicides on the chemical composition of soybean seeds. 
Proceedings of the British Weed Control Conference 10th 
(1970) 1:384-88. (Chem. Abst. 75:108836). Paper No. 152 
of the Scientifi c Journal Series, Faculty of Agricultural 
Sciences, American Univ. of Beruit. [12 ref]
• Summary: Clark variety soybeans were grown in Lebanon. 
Some plots were treated with pre-emergence or post-
emergence herbicide sprays. The seeds were harvested on 
4 Oct. 1968, dried, ground and used for chemical analysis. 
For example, one pre-emergence herbicide increased the 
protein percentage by 10.6% over the handweeded check, 
whereas 2 other pre-emergence herbicides decreased the 
protein values signifi cantly at all rates tested. Likewise both 
types of herbicides effected the coil content and composition. 
However “no signifi cant difference was observed between 
the chemical composition of soybean seeds harvested 
from handweeded and unweeded plots... This may suggest 
that weed competition had no infl uence on the nutritional 
characteristics studied.”
 “The authors gratefully acknowledge the support of 
the Lebanese National Research Council and the American 
University of Beirut in providing funds to present this paper 

at the 10th British Weed Control Conference.” Address: 
Faculty of Agricultural Sciences, American Univ. of Beirut, 
Lebanon.

374. 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 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   166

© Copyright Soyinfo Center 2021

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).

375. Ghorashy, S.R.; Niknejad, M.; Kheradnam, M. 1972. 
Effect of planting date, nitrogen fertilization and inoculation 
on the yield of soybean in Iran. Indian J. of Agricultural 
Sciences 42(2):127-29. Feb. [7 ref]
• Summary: “Soybean was introduced into Iran more than 30 
years ago [i.e., before 1942]. But it is only recently that an 
extensive research has been initiated to develop a production 
system for this crop.” This experiment was conduct in 1968 
and 1969 at the Experimental Farm of the Pahlavi University 
in Iran.
 Optimum planting dates for Iran in this experiment were 
April 17-27. Planting after May 17 reduced the yield of all 
varieties. Application of N (85 kg/ha) either at the time of 
planting or at fl owering gave the highest yield (2,107 kg/ha). 
Inoculation had no effect in 1968, but increased the yield in 
the second year. Address: Pahlavi Univ., Shiraz, Iran.

376. Ghorashy, S.R.; Pendelton, J.W. 1972. Apparent 
photosynthesis of soybean plants as affected by changes 
in leaf water potential, under fi eld conditions. Iranian J. of 
Agricultural Research 1(2):92-97. March. [6 ref]
• Summary: “Abstract: Apparent photosynthesis (AP) and 
leaf water potentials of ‘Clark’ soybeans,... were determined 
under fi eld conditions. The diurnal course of solar radiation 
and water potential of leaves at 25, 50 and 75 cm canopy 
height were measured. AP of the soybean leaves started 
to decline at leaf water potential of -12 bars. At leaf water 
potentials of about -14 to -15 bars, the photosynthetic rate 
was 50% of fully turgid leaves. Leaf water potential of 
soybean plants grown with high soil moisture was -12 bars 
or lower for several top leaves on a high radiation day, 
indicating moisture stress was present and AP rates were 
reduced. The leaves at 75 cm canopy height had lower 
water potentials than those at 25 cm height.” Address: 1. 
Asst. Professor, Dep. of Agronomy, College of Agriculture, 
Pahlavi Univ., Shiraz, Iran.

377. Abu-Shakra, S.; Bassiri, A. 1972. Effect of inoculation 
and nitrogen fertilization on nodulation, seed yield and 
quality of soya beans. J. of Agricultural Science (Cambridge, 
UK) 78(2):179-82. April. Journal Paper No. 257 of the 
Faculty of Agricultural Sciences, American Univ. of Beruit, 
Lebanon. [12 ref]
• Summary: “The soya bean has received very little attention 
in the Middle East and it is not yet a commercial crop in 
this region. A limited study was conducted on the dates of 
planting, variety adaptability, and spacings of soya beans 
at the Agricultural Research and Education Center of the 
American University of Beirut, Bequa’a Plain, Lebanon. 
The present study was undertaken to fi nd out more about 
the characteristics of this crop as affected by the history of 
the land, different rates of seed inoculation, and nitrogen 
fertilization under the environmental conditions of this area.” 
The Clark variety of soya beans were studied.
 Conclusion: “Soya beans grown on land planted the 
previous year with inoculated soya beans produced more 
nodules, lodging, seed yield, 1000 seed weight (204.8 
gm vs. 186.0 gm), and protein content, and less seed oil 
concentration as compared with those grown on land that 
was planted with non-inoculated soya beans. Nitrogen 
fertilization (120 kg N/ha) reduced the total number of 
nodules per plant.”
 Note: This paper was received by the publisher in 
England on 6 Sept. 1971. The dates that soybeans were 
planted in Lebanon are not given, however they must 
have been planted by mid-1971. A paper by Saghir and 
Bhatti (1971) strongly suggests that they may have been 
fi rst planted in about August 1968. Address: Dep. of Crop 
Production and Protection, Faculty of Agricultural Sciences, 
American Univ. of Beirut, Lebanon.

378. Konijn, A.M.; Edelstein, S.; Guggenheim, K. 1972. 
Separation of a thyroid-active fraction from unheated 
soya bean fl our. J. of the Science of Food and Agriculture 
(London) 23(5):549-55. May. [21 ref]
• Summary: The goitrogenic principle in soybeans, reported 
to have a low molecular weight, was not destroyed by either 
digestion with pancreatin or by boiling for 2 hours. It is 
water soluble, is dialyzable, and is not precipitated by either 
ammonium sulfate or trichloroacetic acid. The proper heat 
treatment of unheated soya bean fl our largely abolishes the 
goitrogenic effect.
 Note: This effect is not a practical problem since 
commercial soya bean fl our is always heated; unheated soya 
bean fl our has a raw, beany, grassy fl our, making it inedible. 
Address: Dep. of Nutrition, Hebrew Univ.–Hadassah 
Medical School, Jerusalem, Israel.

379. Ghorashy, S.R.; Kheradnam, M. 1972. Oil crop 
production in Iran. World Crops 24(3):156-57. May/June. 
[Eng; fre; spa]
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• Summary: In 1963 commercial soybean production in Iran 
was initiated bu the Beshar Industrial Group. They planted 
32 ha of soybeans along the Caspian Sea. Table 2 shows 
that from 1967 to 1970 in Iran, the area under soybean 
cultivation increased from 3,837 ha to 6,000 ha and the 
average seed yield increased from 535 to 750 kg/ha. In 1971 
soybeans were planted on some 13,000 ha, of which 11,000 
ha were planted with the Hill variety and 2,000 ha with the 
Clark variety. Soybean production is limited to areas along 
the Caspian Sea, specifi cally the Mazandran and Gorgan 
province.
 Corresponding fi gures are given for sunfl ower and 
saffl ower. Saffl ower production is concentrated in East 
Azerbaijan province [an Iranian province whose capital 
is Tabriz], while sunfl ower production is concentrated in 
Mazandaran and Gorgan province. In most regions of Iran, 
saffl ower can be grown more economically than sunfl ower 
or soybeans. Address: College of Agriculture, Pahlavi Univ., 
Shiraz, Iran.

380. Karbachsch, M. 1972. [Effect of mixing Rhizobium 
japonicum with soil and different amounts of nitrogen 
fertilizers on soybean yield]. Iranian J. of Plant Pathology 
8(2):30-31, 68-74. June. [7 ref. Per; eng]
• Summary: “The results of the trials indicated that:
 “1–Both the bacteria and the N-fertilizers had signifi cant 
effects on soybean yield. However, bacteria effects were 
more pronounced than those of the N-fertilizers.
 “2–There were no signifi cant interactions between the 
bacteria and the N-fertilizers.
 “3–Addition of N above what is supplied by the bacteria 
does not give any results.
 “4–By comparing the effects of N-fertilizers and those 
of the bacteria it can be concluded that the effect of bacteria 
in increasing the soybean yield was greater than the effect of 
120 kg N/ha.
 “5–Mixing of bacteria with the seeds, in the soils where 
soybean is planted for the fi rst time, may not produce the 
nodules in the fi rst year. As recent investigations have 
shown, mixing of bacteria with the soil is a more preferable 
method.”
 Note: An English-language summary is on pages 30-31; 
the full article in Farsi in on pages [68-74]. Address: Soil 
Dep., Agricultural College, Rezaieh, Iran.

381. Nitsan, Zafrira; Volcani, R.; Hasdai, A.; Gordin, S. 
1972. Soybean protein substitute for milk protein in milk 
replacers for suckling calves. J. of Dairy Science 55(6):811-
21. June. [20 ref]
• Summary: “Eight experiments evaluated soy protein 
concentrate (60 to 65%) and toasted soybean meal (44 to 
48%) as protein sources in milk replacers when fed alone 
or with concentrates and hay. In the soy milk replacers soy 
protein contributed 50 to 88% of the total protein. All-milk 

protein replacers served as control.” Address: The Volcani 
Center, Agricultural Research Organization, Bet-Dagan, 
Israel.

382. Nitzan, Zafrira; Volcani, R.; Hasdai, A.; Gordin, S. 
1972. Soybean protein substitute for milk protein in milk 
replacers for suckling calves. J. of Dairy Science 55(6):811-
21. June. [20 ref]
• Summary: Soy protein concentrates give better results 
than soy fl our. Address: The Volcani Center, Agricultural 
Research Organization, Bet Dagan, Israel.

383. Orr, Elizabeth. 1972. The use of protein-rich foods for 
the relief of malnutrition in developing countries: an analysis 
of experience. Tropical Products Institute Report No. G73. 
71 p. Aug. Summary in PAG Bulletin (1973) 3(2):59. 28 cm. 
[17 ref]
• Summary: Contents: Acknowledgements. Foreword. I. 
Introduction: the protein problem and approaches to it. 
II. Protein-rich food schemes (69 schemes are described): 
Introduction, schemes no longer in operation–and which 
ceased within a year of inception or after a market trial 
period, schemes no longer in operation–but which ran for 
more than one year before termination, schemes operating 
irregularly, schemes currently in regular production 
(beverages, other products), schemes at exploratory 
stages. III. Some aspects of protein-rich food schemes: 
Location, source of the idea, ownership of the enterprise, 
characteristics of the products (ingredients, composition, 
type of product), promotion, external assistance. IV. 
Evaluation of the protein-rich food approach: Summary of 
the outcome of the various schemes: Operational status, 
sales volume (the largest are Bal-Ahar, Vitasoy, and 
Pronutro), sales trend, distributive outlets. Reason for the 
outcome (success or failure). Impact on the protein problem: 
Production capacity, sales of Incaparina in Guatemala, 
income levels, prices of protein-rich foods (Bal-Amul is the 
most expensive since it is canned, followed by Pronutro), 
prices in relation to incomes, prices of competing products, 
distribution of protein-rich foods in rural areas. Impact 
made by protein-rich food schemes on the protein problem: 
Summary (very small). Future contribution of protein-rich 
foods to the protein problem. V. Initiation of protein-rich 
food schemes: guidelines for Government Administrators. 
References. Statistical appendix.
 List of tables: Text: I. Daily protein requirements. II. 
Protein contents and protein biological values. III. Protein 
products/enterprises. IV. Cost of product allowances per 
child at retail prices. Appendix: I. Ownership of enterprise. 
II. Ingredients of protein-rich foods. III. Composition of 
protein-rich foods. IV. Outlets for protein-rich foods. V. 
Capacity of plant/sales. VI. Retail prices/protein prices. VII. 
National income in selected countries.
 The following foods containing soya are discussed (see 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   168

© Copyright Soyinfo Center 2021

Table II, p. 66, for full list of ingredients, and Table III, p. 
67, for nutritional composition). The percentage of soya in 
the product, when known, is shown in parentheses: Brazil: 
Incaparina (38%), Golden Elbow Macaroni (30%), Fortifex 
(47.5%), Solein, Cerealina, Saci (3% protein). Colombia: 
Incaparina Blanca (30%), Colombiharina (30%), Incaparina 
(20.9%), Duryea, Pochito (20.0% protein). Ethiopia: Faffa 
(18%). Guyana: Puma. Hong Kong: Vitasoy (3% protein). 
India: Bal-Amul (20-25%). Indonesia: Saridele (18-19% 
protein). Madagascar: Weaning Food (38%). Malaysia: 
Vitabean (2.75% protein). Mexico: Conasupo products 
(30%), Protea (24.0% protein). Mozambique: Super Maeu 
(10%). Singapore: Vitabean (2.75% protein). South Africa: 
Kupangi Biscuits, Pronutro. Taiwan: Weaning Food (30%). 
Thailand: Noodles, Poluk, Kaset Cookies, Kaset Protein. 
Turkey: Weaning Food (20%). Uganda: Soya Porridge 
(38%; 21.0% protein), Soya Maize (16.0% protein), School 
Porridge (15.0% Protein). U.S.A.: WSB (Wheat-soya 
blend, 20%), CSM (Corn-soya milk, 25%). Venezuela: 
Incaparina (19%). Zambia: Milk Biscuit (7.1%). Address: 
Foreign and Commonwealth Offi ce (Overseas Development 
Administration), TPI, 56/62 Gray’s Inn Rd., London WC1 
8LU, England.

384. Landau, Heddy; Rabinowitz, David; Freier, S. 1972. An 
uncommon cause of high serum protein-bound iodine. Israel 
J. of Medical Sciences 8(10):1749-51. Oct. [10 ref]
• Summary: Estimation of serum protein-bound iodine (PBI) 
remains a standard and well proven test in the evaluation 
of thyroid function. However a large number of factors 
can infl uence the PBI level. This paper reports elevation of 
serum PBI levels in eight infants in whom excessive intake 
of iodine was found in the form of a locally made soybean 
preparation which the infants had consumed as a milk 
substitute for various periods of time. Seven of the infants 
were allergic to milk proteins. After thorough investigation, 
hyperthyroidism was excluded as a cause of high BPI levels.
 “Lack of iodine is the principal cause of soybean 
goiter.” The soybean preparation fed to these children had 
an iodine content of 1,400 micrograms/liter, which is ten 
times higher than the content of several well known soybean 
preparations (Mull-Soy, Soybean). “Due to our fi ndings 
the makers undertook to reduce the iodine content of their 
preparation. Iodine goiter can appear in subjects who receive 
large amounts of iodine for prolonged periods of time.” 
“Fortunately, in our children the quantity of soya milk 
preparation was reduced, usually over a period not exceeding 
two months, as other foods were introduced into the diet.” 
Address: Pediatric Gastroenterology Research Unit, Shaare 
Zedek General Hospital; Hadassah Univ. Hospital, Jerusalem 
[Israel].

385. 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 
report of research conducted under grants authorized by U.S. 
Public Law 480. [30+ ref]*
Address: Hebrew Univ., Israel.

386. Product Name:  [Eggstra {Egg Extender–Dry}].
Foreign Name:  Eggstra / Egstra.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  12 Htaasya St., Arad, Israel.
Date of Introduction:  1972.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Sol Katzen, co-
founder of Shefa Protein Industries Ltd. 1993. March 14. 
Shefa’s fi fth product, this was a dry product with instructions 
for reconstituting. The product “was not a real big winner. 
We kept it on the market until the company was sold in 1976. 
The new owner dropped it at that time.”

387. Frankul, W. 1972. Inter-relationships between the 
dietary protein level and the copper content of the body. J. 
of the Faculty of Medicine, Baghdad, Iraq 14(4):179-189. 
[Eng]*
Address: Dep. of Biochemistry, College of Medicine, 
Baghdad, Iraq.

388. Houck, James P.; Ryan, M.E.; Subotnik, A. 1972. 
Soybeans and their products: Markets, models, and policy. 
Minneapolis, MN: University of Minnesota Press. vi + 284 
p. Illust. Index. 24 cm.
• Summary: This classic work developed the standard 
framework for soybean sector analysis based on the joint 
product characteristics of soybean oil and meal.
 Contents: 1. Introduction. 2. World markets for food oils 
and high-protein meals. 3. Soybean markets in the United 
States. 4. Prices in the soybean sector. 5. Dynamic supply 
and demand model of the market for U.S. soybeans and their 
products. 6. Policy analysis with the dynamic model. 7. The 
economic and statistical framework for regional demand 
analysis. 8. Analysis of regional export demand for U.S. 
soybean oil: Mediterranean region, developed countries, 
Eastern Europe, developing countries, Latin America, Asia 
and Africa. 9. Analysis of regional export demand for U.S. 
soybean meal. 10. Analysis of regional export demand for 
U.S. soybeans: European community, other Western Europe, 
Canada, Japan, Israel and Taiwan. 11. Summary of regional 
analyses. Appendixes: Description and sources of data. 
Effective support prices and acreage supply functions: A 
general approach. Address: Univ. of Minnesota.

389. Konijn, A.M.; Eyal, Z.; Birnbaum, D.; Guggenheim, K. 
1972. Amylase secretion by rat pancreas following prolonged 
stimulation by unheated soybean fl our. Digestion 6:330-37. 
[24 ref]
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• Summary: Review of earlier literature on trypsin inhibitors 
of soybeans. Address: Depts. of Nutrition and Surgery A 
and Gastroenterological Service, Hebrew Univ.–Hadassah 
Medical School, Jerusalem, Israel.

390. Saghir, A.R.; Bhatti, M.S. 1972. Effect of herbicides on 
yield and quality of soybeans. Meeting of the Weed Science 
Society of America, Abstracts 1972. p. 53. Meeting held in 
St. Louis, Missouri. [12 ref]*
• Summary: Nine herbicides were screened. Address: 
Faculty of Agricultural Sciences, American Univ. of Beirut, 
Lebanon.

391. Shaikh, M.A.Q. 1972. Effect of population and 
spacing on the protein and the oil content of soybean seeds. 
Bangladesh J. of Biological and Agricultural Sciences 
1(2):24-26. [10 ref]
• Summary: These fi eld trials were conducted at the 
Agricultural Research and Education Centre of the American 
University of Beirut, Lebanon, situated in the Beqa’s plain 
[Bekáa Valley]. Soybean cultivars Ford, Perry, and Clark 
were sown with between-plant spacings of 2, 3 or 4 cm, and 
between-row spacings of 20, 50 or 75 cm. The seed protein 
contents of Ford, Perry and Clark averaged 35.62%, 35.58% 
and 36.19% respectively, and were not affected by spacing. 
The highest protein content was obtained with Ford grown at 
3 x 25 cm spacing, and the lowest protein content with Ford 
grown at 4 x 25 cm spacing. Ford seeds contained an average 
of 22.39% oil and these values were not affected by spacing.
 “Acknowledgement: The author is grateful to Prof. W.W. 
Worzella, Head of Crop Production and Protection Division, 
Faculty of Agricultural Sciences, American University of 
Beirut, Lebanon for guidance and constructive criticism and 
to the U.S. A.I.D. for fi nancial support during the course of 
this study.”
 Note 1. This study is part of the author’s M.S. Thesis of 
the American University of Beirut, Lebanon.
 Note: This is the earliest document seen (Oct. 2010) 
concerning soybeans in connection with Bangladesh 
after it became an independent country in March 1971. 
However these soybeans were not in Bangladesh and 
were not cultivated in Bangladesh, even though the trial 
was conducted by a researcher from Bangladesh and the 
results were published in a journal in Bangladesh. Address: 
Agriculture Div., Atomic Energy Centre, Bangladesh.

392. Naim, M.; Gestetner, B.; Kirson, I.; Birk, Y.; Bondi, A. 
1973. A new isofl avone from soya beans. Phytochemistry 
12(1):169-70. Jan. [10 ref]
• Summary: The introduction begins: “Soya beans contain 
glycosides of the isofl avones genistein and daidzein. György 
et al. (1964, in Nature, p. 870) reported the presence of 
6,7,4’ -trihydroxyisofl avone in fermented soya beans, which, 
however, was shown to be a product of the fermentation 

process. In this communication evidence is presented for 
the occurrence of an additional isofl avone–glycitein–in 
soya beans, the structure of which has been determined.” 
Glycitein, which was isolated from defatted soybean meal, is 
7,4’-dihydroxy, 6-methoxyisofl avone.
 Note: This is the earliest document seen (Jan. 2021) 
that mentions glycitein, an isofl avone just found in soya 
beans. Address: Faculty of Agriculture, The Hebrew Univ. of 
Jerusalem, Rehovot, Israel.

393. Shemer, Michael; Wei, L.S.; Perkins, G. 1973. 
Nutritional and chemical studies of three processed soybean 
foods. J. of Food Science 38(1):112-15. Jan/Feb. [15 ref]
• Summary: The authors determined the nutritional and 
chemical properties of whole soy fl akes, canned whole 
soybeans (water packed), and whole soy-banana fl akes 
(weaning food). These were made from enzyme-inactive 
soybeans with and without methionine supplementation. The 
protein cost ratio (PCR; grams of weight gain per cents cost) 
was calculated. The product with the highest PCR (43) as 
plain whole soy fl akes supplemented with methionine (5%). 
Supplementation with methionine did not noticeably increase 
product cost but resulted in a higher PCR is every case; the 
rise in PCR was a remarkable 44% for canned soybeans.
 Note: This is the earliest document seen (Jan. 2008) that 
mentions Michael Shemer, founder of Tivall, maker of meat 
alternatives in Israel. Address: Dep. of Food Science, Univ. 
of Illinois.

394. 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.

395. Konijn, A.M.; Gershon, B.; Guggenheim, K. 1973. 
Further purifi cation and mode of action of a goitrogenic 
material from soybean fl our. J. of Nutrition 103(3):378-83. 
March. [23 ref]
• Summary: The goitrogenic substance in soya beans has 
been reported to be a compound of low molecular weight, 
probably an oligopeptide composed of two or three amino 
acids, or a glycopeptide made up of one or two amino acids 
and a sugar. It inhibits iodine uptake by the thyroid. Address: 
Dep. of Nutrition, Hebrew Univ.–Hadassah Medical School, 
Jerusalem, Israel.

396. Lotan, R.; Siegelman, H.W.; Lis, Halina; Sharon, N. 
1973. Physicochemical studies of soybean agglutinin. Israel 
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J. of Medical Sciences 9(4):555-56. April.
• Summary: Soybean agglutinin (SBA) was found to be 
composed of four subunits. Address: Dep. of Biophysics, 
Weizmann Inst. of Science, Rehovot, Israel.

397. Naim, M.; Gestetner, B.; Birk, Y.; Bondi, A. 1973. 
Characterization of soybean isofl avones. Israel J. of Medical 
Sciences 9(4):555. April.
• Summary: “Isofl avones are present either in the free state 
or as glycosides in a number of leguminosae. They have 
shown estrogenic, antifungal and antihemolytic activities... 
The known isofl avones in soybeans are genistein and 
daidzein. A new isofl avone has been isolated recently from 
a mixture of isofl avone glycosides... The new isofl avone, 
designated glycitein is a 7,4’-dihydroxy, 6-methoxy 
isofl avone.” Address: Faculty of Agriculture, Hebrew Univ., 
Rehovot, Israel.

398. Bhattacharya, A.N.; Pervez, E. 1973. Effect of urea 
supplementation on intake and utilization of diets containing 
low quality roughages in sheep. J. of Animal Science 
36(5):976-81. May. [31 ref]
• Summary: Soya bean meal was used in each of these 
four digestibility trials of on 6 Awassi wethers of 30 kg 
liveweight. Address: 1. Dep. of Animal Science, American 
Univ., Beirut, Lebanon; 2. College of Animal Husbandry, 
Lahore, Pakistan.

399. Schuster, W.; Marquard, R. 1973. Ueber den Einfl uss 
des Standortes und des Anbaujahres auf Protein- und 
Fettgehalt sowie das Fettsaeuremuster bei unterschiedlichen 
Sojabohnensorten [On the infl uence of location and the 
year of planting on the protein- and fat content and fatty 
acid pattern of different soybean varieties]. Fette, Seifen, 
Anstrichmittel 75(5):289-98. May. [30 ref. Ger; eng; fre; rus]
• Summary: “These studies were carried out using 12 
different materials [soybean varieties] that were collected 
during a cultivation period of 2-3 years from various 
locations in Germany, France, Italy and Turkey. In addition, 
8 Asian varieties of soybean, 4 of which were grown in 
Hongkong and 4 in Sweden, were investigated as well.”
 In fi eld trials in 1969-1971, twelve soybean varieties 
were grown at sites in West Germany, Italy, France, and 
Turkey. Crude oil and protein contents of the seeds showed 
signifi cant varietal differences, but these were lower than 
the differences related to location or year. Oil content was 
infl uenced mainly by differences between years/seasons and 
crude protein by differences between location. Fatty-acid 
composition also showed signifi cant differences between 
varieties, but again these were less than the infl uences of 
season and locality. Table 8 shows the strong infl uence of 
climatic conditions on experiments with soybean varieties 
from Asia which were grown in Hong Kong and Sweden. 
Varieties grown in Hong Kong were: Iksan, Bong-Ui, 

Kwang-Kyo, and Changdan-backmok. The palmitic 
acid and oleic acid content of each is given (average, 
plus range). Address: 1-2. Institut fuer Pfl anzenbau und 
Pfl anzenzuechtung, Ludwigstrasse 23, 6300 Giessen, West 
Germany.

400. Shemer, Micha; Mizrahi, Sylvia; Berk, Zeki; Mokady, 
Shoshana. 1973. Effect of processing conditions on isolation 
of cottonseed protein by sodium hexametaphosphate 
extraction method. J. of Agricultural and Food Chemistry 
21(3):460-62. May/June. [18 ref]
• Summary: World production of cottonseed now exceeds 
20 million tons, representing a protein potential of more 
than 6 million tons per year. Yet very little of this protein is 
used in human diets. The main reason for this is the presence 
of gossypol. Address: Dep. of Food Engineering and 
Biotechnology, Technion, Israel Inst. of Technology, Haifa, 
Israel.

401. Matthews, Jimmy L. 1973. Conditional market forecasts 
and implications for the U.S. soybean economy. Fats and 
Oils Situation (USDA Economic Research Service) FOS-268. 
p. 17-31. July. [1 ref]
• Summary: “Abstract: Implications of dollar devaluation, 
short supplies of competing high protein feeds and soybean 
exports to the Soviet Union for the U.S. soybean economy 
in 1972/73 are explored with an econometric model. 
Incremental impacts of these variables along with many 
factors affecting the U.S. soybean economy are identifi ed 
and discussed. Ramifi cations of recent events are extended 
to the 1973/74 and 1977/78 crop years for soybeans. 
Conditional market forecasts shown for these years indicate 
the most likely course of events but alternative forecasts 
could be derived by altering the basic assumptions.
 “The 1972/73 marketing year saw prices for soybeans 
and soybean meal go into orbit. The escalation was not solely 
due to new Soviet purchases of soybeans and grains. Events 
in Peru, Japan, Germany, India, Saudi Arabia, and Brazil as 
well as in the United States contributed. The diverse set of 
circumstances and their impact on the U.S. soybean economy 
caught many forecasters by surprise, leading to heightened 
concern over future implications. The impact of dollar 
depreciation in soybean importing nations for 1972/73 is still 
largely unmeasured. Full ramifi cations may not be known for 
some time. In creased demands in the Soviet Union and the 
Eastern Bloc nations are not fully known either. Supplies of 
competing products such as fi sh meal from Peru have been 
sharply lower. In addition, the sharp increase in grain exports 
to the USSR has limited the handling capacity at U.S. ports 
for soybeans. This had led to sharply higher f.o.b. charges for 
beans and sharp increase in gross margins.”
 Discusses soybeans, soybean oil and soybean meal. 
Contains 17 large tables. Address: Agricultural Economist, 
National Economic Analysis Div., ERS, USDA.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   171

© Copyright Soyinfo Center 2021

402. SoyaScan Notes. 1973. Chronology of soybeans, 
soyfoods and natural foods in the United States 1973 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and 
Development Center (AVRDC), an international agricultural 
research center in Taiwan, starts soybean research. It does 
early work in introducing soybeans to the tropics and semi-
tropics.
 1973. Nelson, Steinberg, and Wei at the University of 
Illinois develop the pre-blanch wet-grind method of making 
a suspended soymilk–without removing the okara and 
by using an homogenizer to pulverize the okara into tiny 
particles.
 1973 March. Beef-soy blends, containing 25% hydrated 
textured soy fl our and 75% ground beef, introduced to U.S. 
supermarket chains in response to skyrocketing hamburger 
prices. This opens a second large new market for such 
products, following the school lunch market. Early brands 
include Burger Pro, Plus Burger, and Pro/Teen. Advertising 
stresses lower cost than all-beef products and less shrinkage 
in cooking. By Sept. 1973 they had captured 29% of the 
ground beef market. At that time beef prices tumbled and by 
Nov. 1975 the market share of the blends had fallen to only 
10%.
 1973, April-July. INTSOY (International Soybean 
Program) established at the University of Illinois, with 
funding from USAID, to do applied research on soybean 
production, varietal development, and utilization in tropical 
and subtropical environments and low-income countries. The 
International Soybean Variety Experiment (ISVEX) begins 
and by 1980 is being conducted in 110 countries.
 1973 June. U.S. imposes a soybean export embargo, 
fearing that the drought-induced short supply will drive 
up domestic meat and poultry prices. Soybean prices soon 
explode into a new world of double digits, temporarily 
hitting $12 a bushel.
 1973 June. Kikkoman opens the largest shoyu plant 
in the Western world at Walworth, Wisconsin, and starts 
production. Capacity is 10,000 kiloliters (2.6 million gallons) 
a year.
 1973 Sept. The USDA removes all regulations for 
exporting agricultural products, thus lifting the June 
soybean embargo. But permanent damage has been done 
that undercuts confi dence in the USA as a reliable soybean 
supplier and trading partner and stimulates numerous foreign 
countries (including Brazil and France) to expand their 
soybean production.
 1973 Oct. Arab oil-producing nations (OPEC) abruptly 
increase petroleum prices fourfold, regulate the production of 
petroleum, and impose a total ban on oil exports to the U.S. 
after the outbreak of the Arab-Israeli war. The fi rst oil shock 
results. Gasoline prices skyrocket. The ban is lifted on 18 

March 1974.
 1973 Nov. The fi rst World Soy Protein Conference held 
in Munich, Germany, attended by over 1,100 delegates from 
45 countries, and sponsored by the U.S. Foreign Agricultural 
Service and the American Soybean Association.
 1973. Pro-Nuts, the fi rst dry-roasted soynuts in the 
Western world, launched by Edible Soy products in Hudson, 
Iowa.
 1973. Energy and Protein Requirements published by 
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces 
protein requirements for adults by 20%. The National 
Academy of Sciences in the USA follows suit by lowering its 
RDA for protein by 25%. These two events essentially defi ne 
away the “protein crisis,” and mark a crucial turning point 
in the ongoing “protein versus calories” debate. Insuffi cient 
food energy comes to be viewed as the main nutritional 
problem in poor countries. If a person has suffi cient calories 
(i.e. suffi cient food), it is argued, protein intake is also likely 
to be adequate.
 1973. Oregon enacts America’s fi rst organic food 
labeling law. A boost to organically grown crops.
 1973. The era of biotechnology begins when Stanley 
Cohen of Stanford University and Herbert Boyer of the 
University of California at San Francisco successfully 
recombine ends of bacterial DNA after splicing a foreign 
gene in between. They call their handiwork “recombinant 
DNA,” but the press preferred to call it “genetic 
engineering.”

403. 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 
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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.

404. Bressani, R.; Elías, L.G. 1973. Development of new 
highly nutritious food products. In: M. Rechcigl, Jr., ed. 
1973. Man, Food, and Nutrition. CRC Press. 344 p. See p. 
251-74. [87 ref]
• Summary: Table 3 (p. 257-58) gives the ingredient 
composition of some high protein-containing foods. For each 
food the product name, country of origin, main ingredients, 
percentage of protein, the PER (protein effi ciency ratio) 
or NPU (net protein utilization), and main use are listed. 
Commercial products containing soy fl our are: 1. Incaparina 
No. 14, Colombia, 25% protein, 2.5 PER, gruel. 2. 
Incaparina No. 15, Colombia, 25% protein, 2.0 PER, gruel. 
3. Soyacyt (with full-fat soy fl our), Mexico, 21% protein, 
PER unknown, drink. 4. Pro Nutro, South Africa, 22% 
protein, 71 NPU, cereal & soup mix. 5. Duryea, Colombia, 
28% protein, 2.40 PER, weaning food. 6. CSM, worldwide 
from USA, 19% protein, 2.40 PER, gruel. 7. VPM, Middle 
Eastern countries, 37.8% protein, PER unknown, gruel. 8. 
Vitalia, Colombia, 17.8% protein, 2.69 PER, macaroni. 9. 
TRL, location not given, 21% protein, 2.30 PER, weaning 
food. Note: The meaning of the terms VPM and TRL are not 
given; nor is the address of CRC Press. Address: INCAP, 
Guatemala.

405. Mavrogenis, A.; Louca, A.; Lawlor, M.J. 1973. The 
use of grape pulp, grape seed meal and barley straw in lamb 
fattening diets. Agricultural Research Institute, Ministry 
of Agriculture and natural Resources, Niocsia, Cyprus, 
Technical Bulletin No. 12. 8 p. *
• Summary: Soy is mentioned only once in this document. 
Table 1 (p. 4) gives the composition (%) and analysis (%) of 
the diets (Trials 1 and 2). Ingredients (%) include: Crushed 
barley. Soya bean meal.

406. Shemer, Michael. 1973. Studies on the effect of thermal 
processing on the chemical, nutritional and functional 
properties of soybean protein. PhD thesis, University of 
Illinois at Urbana-Champaign. 140 p. Page 4432 in volume 
34/09-B of Dissertation Abstracts International. *
• Summary: Note: This is the earliest document seen (Sept. 
2007) that mentions Michael Shemer in connection with soy 
or soy protein. Michael later founded Tivall, a maker of meat 
alternatives. Though headquartered on a kibbutz in Israel, 
they export and market their products throughout the Western 
world. Address: Univ. of Illinois at Urbana-Champaign.

407. 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 
and 4,608 WSB), Costa Rica (3,042 CSM), Dominica (2 
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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).

408. Research Libraries Group (RLG). 1973--. RLIN 
(Research Libraries Information Network) (Computerized 
bibliographic database). 1200 Villa St., Mountain View, CA 
94041. [19000000* ref]
• Summary: This database is more academic than 
OCLC [WorldCat]. According to the Directory of Online 
Databases (July 1990), this database comprises nearly 19 
million cataloging records from LC MARC tapes, GPO 
(Government Printing Offi ce) tapes, National Library of 
Medicine tapes, tapes of member libraries, etc.
 Talk with Jennifer Heartsill of RLIN. 1990. Sept. 27. 
The database was developed at Stanford University and 
originally named BALLOTS (Bibliographic Automation 
of Large Library Operations using a Time Sharing system). 
Jennifer was there while it was being developed. RLIN 
originated at about the same time as OCLC; the two were 
developed independently and in parallel. OCLC took a 
very different approach to how they capitalized and began 
operations. RLIN fi rst became available for use in 1973. 
Shortly thereafter they became the system of choice for 
RLG, which originated on the East Coast. BALLOTS 
preceded slightly RLG; they were separated by the continent. 
Then the system began to grow, with much of the funding 
from members. In 1989 the system became free of debt. Each 
user pays a fee for use; formerly this was on a transaction 
basis, now it is on a search basis. In RLG, there are now 
34 governing members, 3 principal members, 60 special 
members, and a multitude of users–any library or individual 
can use RLIN. RLIN was originally located on the Stanford 
campus, but recently the organization moved to nearby 
Mountain View. RLIN, a non-profi t group, still uses the 
Stanford computers. There is a fl at annual fee for members.

 OCLC has a large database and each record in it is for 
a unique title; appended to the record are holding symbols 
which show which libraries own that title. In RLIN, any 
library can have a complete record for its copy of a title, 
and include any special notes about the work (such as 
branch library location, autographed copy, etc.). Thus 
RLIN contains over 40 million bibliographic records, but 
only about 15 million unique titles, compared with 20-22 
million for OCLC. RLIN has some unique databases, such 
as citations fi les, and the holdings of archival repositories. 
There are 9 bibliographic fi les in RLIN based on “material 
type”: books, archival and manuscripts control (which have 
notes like abstracts), citations, maps, sound recordings, the 
18th century Short Title Catalog (everything published in 
English or in an English-speaking country up to the year 
1800), art, research in progress, etc. Both subscribe to the 
same records that the Library of Congress (LC) and the 
National Agricultural Library (NAL) put out on tape, but 
LC enters some records directly into the RLIN database for 
some things such as East Asiatic and Hebrew vernacular 
via Multiscript Workstations. They are now going out and 
looking for machine readable data. They have just added 
a new “citations fi le” from Engineering Information Inc. 
that gives article level information within serials and 
proceedings. RLIN and OCLC both use the MARC format, 
with numbered fi elds, and both now have a CJK (Chinese-
Japanese-Korean) language service.
 Update: Talk with reference librarians at Cal-Berkeley 
and Cal-Davis. 1991. March. RLIN is having serious 
fi nancial troubles. It may either try to merge with OCLC (but 
OCLC may not want to buy it) or it may just die. The cost for 
cataloging has been too high. It started out being used only 
for cataloging, then backed into being a reference tool.
 Article in Information Today. 1991. April. p. 24. “RLG 
board sets course for 1990s.” They plan “major expansion of 
bibliographic access to archival holdings, computer fi les, and 
visual materials.” RLG president is James Michalko.
 Update from Western Archives Institute. 1993. June. 
RLIN is generally considered a better quality database design 
than OCLC and catalogers like it better; it allows more 
subject headings and longer record length. But OCLC is a 
stronger organization and it is easier to do interlibrary loan 
on OCLC.
 Talk with research librarian at University of California 
at Berkeley. 1994. July 20. The records in RLIN are of better 
quality and done to a higher standard than those in OCLC; 
many of the OCLC records are entered by public libraries. 
RLIN also has a much better search engine. Address: 
Mountain View, California. Phone: 800-537-7546.

409. Hallab, A.H.; Khatchadourian, H.A.; Jabr, I. 1974. The 
nutritive value and organoleptic properties of white Arabic 
bread supplemented with soybean and chickpea. Cereal 
Chemistry 51(1):106-12. Jan/Feb. [22 ref]
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• Summary: Soybean fl our used in this study was obtained 
from Yoshihara Oil Mill, Ltd., Osaka, Japan. It was defatted, 
heated with live steam, and fortifi ed with 0.15% DL-
methionine. Bread made from wheat fl our alone contained 
11.57% protein. With 4, 6, 8 and 10% of soya bean fl our it 
contained 13.24%, 13.84%, 14.62%, and 15.40% protein 
respectively.
 The net protein utilization (NPU) of the bread made 
from wheat fl our alone for rats was 37. With the four levels 
of soya bean fl our it increased to 50, 50, 54, and 55. Bread 
made with 10% soya bean fl our was recommended for use 
in orphanages and refugee camps. Address: 1. Assoc. Prof.; 
2. Research Asst.; 3. Research Asst. All: Dep. of Food 
Technology and Nutrition, American Univ., Beirut, Lebanon. 
Jabr’s current address: Food Chemist, Ghandour Factory, 
Beirut, Lebanon.

410. Rouhani, I.; Bassiri, A.; Poostchi, I. 1974. Effect of 
soaking time on imbibition, weight loss and respiration rates 
of soybean, corn and barley seeds. Iranian J. of Agricultural 
Research 2(2):69-77. March. [13 ref]
• Summary: “Abstract:... After 4 hours of soaking the 
amount of water imbibed by soybean, corn and barley 
seeds were 105, 32 and 23 percent of their original weights, 
respectively. The percent dry weight loss of seeds was 
dependent on at least three main factors; the soaking time, 
the respiration rate and the species.
 “Manometric measurements of gas exchange showed 
that the oxygen consumption of seeds reached a maximum 
of 180, 69 and 56 μlO2/hr/g fresh weight after six hours of 
soaking for soybean, barley and corn, respectively. When 
seeds were germinated and their respiration rates measured at 
different stages, it was found the maximum oxygen uptake of 
1250, 770 and 465 μlO2/hr/g fresh weight for barley, soybean 
and corn, respectively, occurred when radicles had attained a 
length of 6 to 10 mm and the primary stem was completely 
green in color.” Address: Depts. of Horticulture and 
Agronomy, College of Agriculture, Pahlavi Univ., Shiraz, 
Iran.

411. Whigham, D.K. 1974. International variety trials. 
INTSOY Series No. 2. p. 20-37. Proceedings of the Workshop 
on Soybeans for Tropical and Subtropical Conditions 
(College of Agric., Univ. of Illinois at Urbana-Champaign). 
[Eng; spa]
• Summary: “The INTSOY variety evaluation trials were 
established in early 1973 to determine the adaptability of 
soybeans throughout the tropical and subtropical areas of the 
world. Commercially available soybean varieties were used 
because of the quantity of seed required. Large quantities of 
experimental lines were not available.”
 In 1973, soybean trials were conducted in 33 different 
countries. In 11 of these countries, FAO cooperated in the 
trials. The 1973 trials consisted of 20 varieties which were 

replicated four times in a randomized complete block design. 
Table I titled “1973 INTSOY variety evaluation trials” (p. 
22) lists the names of the 33 cooperating countries and the 
number of variety trials conducted by each country during 
1973. A total of 90 trials (the number for each country is 
shown after the country name) were conducted during the 
year. An asterisk (*) shows the 11 countries in which FAO 
cooperated. Africa: Egypt* 1, Ethiopia* 3, Ghana 3, Kenya 
1, Sierra Leone 2, Somalia* 2, South Yemen* 1, Sudan* 1, 
Tanzania 3.
 In Somalia, the two soybean trials in 1973 were 
conducted by: Mr. M.A. Dukseyeh, Head, Agricultural 
Research Service, Ministry of Agriculture, Central 
Agricultural Research Station–Afgoi, Mogadishu, Somalia. 
Note: These are the fi rst soybean trials conducted in Somalia 
since 1927 (see Vivenza 1928).
 Asia: Afghanistan* 1, India 2, Indonesia 5, Malaysia 2, 
Pakistan* 3, Philippines 3, South Viet Nam 3, Sri Lanka 12, 
Taiwan 2, Thailand 7, Tonga 2.
 Mesoamerica: Belize 3, Costa Rica 4, Guatemala 2, 
Mexico 3, Nicaragua 1, Puerto Rico 6.
 Middle East: Iran* 1, Iraq* 1, Jordan* 2, Syria 1.
 South America: Colombia 3, Ecuador 2, Peru 2.
 Specifi c results for all varieties tested are given for Sri 
Lanka (4 sites), Philippines (2 sites), Puerto Rico (2 sites), 
Pakistan, and Indonesia. At most locations the protein and oil 
content was greater than when the same varieties were grown 
in the USA.
 A comparison of the Appendix of this report (p. 33-
37, unnumbered) with the “International soybean variety 
experiment: First report of results” (Whigham, Oct. 1975. 
INTSOY Series No. 8) shows that cooperators in six 
countries who were sent soybeans for trials did not send 
back any results: They were: (1) South Yemen–Dr. H. 
Idris, Agricultural Research Station, El Kod, Aden, South 
Democratic Yemen. Note: This is the earliest document 
seen (Dec. 2021) concerning soybeans in Yemen. (2) 
Sudan–Dr. M.O.M. Salih, Director of Agric. Research Corp., 
Wad Medani, Sudan; (3) Tonga–Mr. Merle M. Anders, 
Agronomist, Dep. of Agriculture, Box 14, Nuku’alofa, 
Tonga. Note, however, that Mr. Anders reported his results in 
1976 in the Fiji Agricultural Journal 38(2):77-80.
 Note: This is the earliest document seen (March 2010) 
concerning soybeans in Tonga; they arrived there in 1973 
and were planted by Anders on 27 June 1973 (See Anders 
1976). The source of these soybeans was INTSOY at the 
University of Illinois.
 (4) Guatemala–Dr. Albert N. Plant, USAID, Guatemala 
City, and Dr. Ricardo Bressani, Jefe de la Div. de Ciencias 
Agricolas y de Alimentos, Carretera Roosevelt, Zone 11–AP 
Postal 1188, Guatemala; (5) Iran–Dr. N.C. Amirshahi, Head, 
Dep. of Agronomy, Karaj Agric. College, Univ. of Tehran, 
Iran; (6) Iraq–Mr. Haji Abdul Sattar, Director, Research Ind. 
Crops, Abu Ghraib Agricultural Research Station, Baghdad, 
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Iraq. For a report on the results of these trials, see Fadhil-
Alzubaidi 1975. Note: This is the earliest document seen 
(Dec. 2021) concerning soybeans in Iraq.
 The cooperator in Belize in 1973 was (p. 35): Dr. J.P. 
Cal, Agronomist, Department of Agriculture, Central Farm–
Belmopan, Caijo District, Belize, British Honduras. No 
results for soybeans in Belize are given.
 The cooperator in Nicaragua in 1973 was (p. 36): Mr. 
Mack H. McLendon, Deputy Food & Agri. Offi cer, USAID/
Nicaragua, c/o American Embassy, Managua, Nicaragua. 
No results for soybeans in Nicaragua are given. Address: 
Asst. Prof., Dep. of Agronomy, INTSOY, Univ. of Illinois at 
Urbana-Champaign.

412. McLaren, Donald S. 1974. The great protein fi asco: 
Dogma disputed. Lancet ii(7872):93-96. July 13. [42 ref]
• Summary: This stimulating article summarizes the history 
of the world’s preoccupation with the “protein gap” and in 
particular the reasoning by which the UN agencies came to 
identify protein as the weak point in the world’s nutritional 
defences. “The concept of the much-publicised world protein 
‘gap’, ‘crisis’, or ‘problem’ arose from the description of 
kwashiorkor in Africa in the 1930s and the assumption, 
which has turned out to be wrong, that malnutrition in 
children takes this form throughout the world. As a result, 
measures to detect protein defi ciency and treat and prevent 
it by dietary means have been pursued until the present 
time. The price that has been paid for these mistakes is only 
beginning to be realised.” The major protagonist of the 
protein gap theory is the Protein Advisory Group (PAG) of 
the United Nations. “The PAG is now caught in a crossfi re of 
criticism and is experiencing a crisis of identity.”
 In 1959 Dr. Jeliffe introduced the term “protein-calorie 
malnutrition” to cover not only the entire clinical spectrum 
of marasmus, kwashiorkor, and intermediate forms, but also 
mild and moderate subclinical stages.
 “Once the emphasis had been fi rmly placed on 
kwashiorkor and protein defi ciency, it followed that protein 
should be described as the cure.” Yet “more and better 
protein is not the answer. The only exception is those 
populations subsisting largely on starchy roots such as 
cassava and yams, or plantain, which are very low in protein. 
However, these people form only about 5% of the world’s 
malnourished and owing to changing food habits and the 
urban drift they are diminishing actually and relatively.”
 Scores of protein-rich foods have been developed but 
have not helped much in solving the problem of infant 
protein-calorie malnutrition. “The original principle of using 
locally available vegetable-protein sources has been largely 
abandoned, and the major share of the world production 
in 1971 consisted of C.S.M. (corn-soy-milk) and W.S.B. 
(wheat-soy-blend) in the United States. Today ‘Incaparina’, 
the most publicised mixture, costs nearly 4 times as much 
as the cornmeal it replaces, would use up more than one-

sixth of a Central American peasant’s daily wage to feed 
one 12-month-old child, and even in its home country ‘has 
not been consumed in nutritionally signifi cant quantities.’ 
Vitasoy constitutes 25% of the soft-drink industry of Hong 
Kong, but they have had no malnourished children there for 
years. Elsewhere another product sells mainly as a pet food. 
There is not a single study to show that these mixtures can 
justify under practical fi eld conditions the extravagant claims 
made for them.”
 “U.N. Agency Involvement: In the reports of the Expert 
Committee on Nutrition of F.A.O./W.H.O. from 1950 to 
1971 and other documents published by these agencies 
and UNICEF, one can readily trace the involvement of the 
U.N. agencies in the protein fi asco. The undue emphasis 
put on protein defi ciency and on the measures related 
thereto is clearly documented. After the establishment of 
the Protein Advisory Group in 1955 the approach became 
phrenetic [frenetic = frenzied, frantic], reaching its zenith 
with an unsuccessful attempt to set up a world council on 
protein and an abortive effort to convince the U.N. that 
there was an impending protein crisis [see United Nations. 
1968. “International Action to Avert the Impending Protein 
Crisis”].
 “Food consumption data and dietary surveys incriminate 
energy rather than protein defi cit.” In the cause, “poverty, 
ignorance, bad housing, poor hygiene, and lack of family 
planning all conspire.” Address: Nutrition Research Lab., 
School of Medicine, American Univ. of Beirut, Beirut, 
Lebanon.

413. Gutfi nger, Tamar; Letan, Arieh. 1974. Quantitative 
changes in some unsaponifi able components of soya bean 
oil due to refi ning. J. of the Science of Food and Agriculture 
(London) 25(9):1143-47. Sept. [23 ref]
• Summary: When compared with crude soy oil, the refi ned 
oil contained less tocopherols (by 31-47%), less sterols (by 
25-32%), and less squalene (by 15-37%). No signifi cant 
differences were observed in the composition of the sterol 
and tocopherol fractions of the crude and refi ned soya bean 
oils. Address: Dep. of Food Engineering and Biotechnology, 
Technion–Israel Inst. of Technology, Haifa, Israel.

414. Soybean Digest. 1974. New agreement to increase 
identifi ed soy oil use. Sept. p. 28.
• Summary: “U.S. soybean producers may be seeing an 
increased use of U.S.-produced, identifi ed soy oil and 
shortening in the Caribbean and Middle East areas as 
the result of an export incentive agreement signed in late 
July between ASA [American Soybean Assoc.] market 
development offi cials and Antonio Teijeiro of the Cadur 
Trading Corp. of Miami, Florida...
 “All identifi ed soy oil marketed by Teijeiro is produced 
in the U.S. and sold under the ‘Olivano’ brand name. When 
the fi rst contract was signed in 1972, Teijeiro was marketing 
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only about $250,000 worth of oil in the Caribbean. Through 
Teijeiro’s contact with ASA, however, activities expanded 
this past year to the Middle East (primarily Saudi Arabia and 
Kuwait). Cadur’s sales have now increased to $1.5 million 
for the Caribbean and Middle East.
 “The success of this promotion program can be seen 
in Nassau [capital of the Bahamas] in the Caribbean. When 
the program was started [1971], soy oil was fourth on the 
market, but now 3 years later, soy oil is fi rst in the market–
well ahead of other competitors.
 “’Soy oil has had an image problem in the Middle East, 
but new technology which improved the quality is proving 
that it can be as good as any other oil. It is improving its 
position based on the fact that all these countries consider 
American products the fi nest in quality and dependability,’ 
Teijeiro said.”
 Note: This may be the earliest document seen (Dec. 
2021) concerning soybean products (soy oil) in Kuwait, or 
Saudi Arabia. This document may contain the earliest date 
seen for soybean products in Kuwait, or Saudi Arabia (1974); 
soybeans as such had not yet been reported by that date.

415. Naim, Michael; Gestetner, B.; Zilkah, S.; Birk, Y.; 
Bondi, A. 1974. Soybean isofl avones. Characterization, 
determination, and antifungal activity. J. of Agricultural and 
Food Chemistry 22(5):806-10. Sept/Oct. [18 ref]
• Summary: The content of isofl avones in soybeans was 
found to be about 0.25% (250 mg per 100 gm) and 99% 
of the isofl avones are present as the following glycosides: 
genistin 64%, daidzin 23%, and glycitein 7-O-Beta-glycoside 
13%. Soybean oil does not contain isofl avones. These 
isofl avones are the main phenolic compounds in soybeans. 
A diagram shows the structure of these 3 glycosides plus the 
aglycones genistein, daidzein, and glycitein.
 Isofl avones were separated and isolated from soybeans 
and soybean meal. The quantitative determination of these 
isofl avones was performed using gas liquid chromatography. 
The authors developed a method to quantitate the 
trimethylsilyl derivatives of genistein and daidzein by using 
gas chromatography. Isofl avone glycosides were extracted 
on a preparative scale from an aqueous syrup (Chayot 
Industries, Ashdod, Israel). The syrup [soy molasses], which 
contains about 50% dry matter, was obtained as a residue 
after extraction with 60% ethanol of commercially defatted 
soybean fl akes and subsequent evaporation of the ethanol. 
Ten kg of soybean fl akes yielded approximately 3 kg of 
syrup. Details of the rest of the isolation process are given.
 Free soybean isofl avones mixed into the growth medium 
of various fungi seems to depress fungal growth. The activity 
of the glycosides is in most cases negligible. Antifungal 
activity was shown against: Trichoderma lignorum, 
Rhizoctonia solani, Fusarium oxysporum, Pythium species, 
Rhizopus species, and Sclerotium rolfsii.
 Note: This is the earliest document seen (May 2001) that 

gives quantitative data on the concentration of isofl avones 
in soybeans. Address: Dep. of Agricultural Biochemistry, 
Faculty of Agriculture, Hebrew Univ., Rehovot, Israel.

416. Soybean Digest. 1974. The international outlook of the 
soybean market. Oct. p. 8-10.
• Summary: Contents: Introduction. Western Europe. Italy 
(Ferruzzi). Japan. Taiwan and Korea. Latin America.
 “Italy: ASA’s [American Soybean Assoc.] already made 
a solid start in expanding soy oil prospects in Europe with an 
identifi ed soy oil campaign now in its second year in Italy. 
Watts calls the agreement with Ferruzzi and Company the 
one outstanding market development activity carried out in 
Europe recently.
 “’Di Soia Si Vivra’ (with soy we live), Italian 
housewives heard again and again during the advertising 
campaign. And soy oil sold. ‘After 7 months, over 50% of 
the Ferruzzi production at his two plants was identifi ed soy 
oil. After 12 months, 96% of it was identifi ed soy,’ Watts 
says. ‘In the 12 months of the campaign about 20 million lbs. 
of soy oil were sold to the Italian people.’
 “A major competitor began a similar campaign on its 
own only a few weeks after Ferruzzi started his promotion 
effort. ‘Now, at least 11 brands of soy oil are on the shelves 
in Italy,’ reports Watts.”
 Note: This is the 2nd earliest document seen (Aug. 
2020) concerning the work of Ferruzzi and Co. with 
soybeans.
 Page 10: Karl Sera is now ASA animal nutritionist in 
Japan.
 A pie chart shows 1974-75 U.S. soybean sales 
commitments: EEC 45%, other Western Europe 6.1%, Japan 
21.9%, China 4%, other 4%, undesignated 19.5%.
 Tables show: (1) U.S. soybean exports (July to June 
fi scal year basis) for two years (1972-73, and 1973-74) in 
quantity (million bushels) and value (million dollars) to: 
EEC, Spain, Canada, Israel, Japan, Soviet Union, China, 
Taiwan, unidentifi ed (transshipments), other. (2) U.S. 
soybean meal exports; the fi ve biggest buyers are West 
Germany, Japan, Italy, Netherlands, and Poland-Danzig. (3) 
U.S. soy oil exports; the fi ve biggest buyers are Pakistan, 
Peru, Mexico, Canada, and Yugoslavia.

417. McLaren, Donald S. 1974. The great protein fi asco 
(Letter to the editor). Lancet ii(7888):1079. Nov. 2.
• Summary: The writer of the article of this title, 
published in the July 13 edition of Lancet (p. 93), responds 
to accusations of burying, debunking, overstating, 
oversimplifying, and giving only one side of the problem. 
He has lived with the problem for almost 25 years on three 
continents. The giants in the fi eld, like Rex Dean and Cecily 
Williams, are leaving or have left the fi eld. “A change in 
emphasis is urgently needed. The nutritional havoc wreaked 
by the urban avalanche is proceeding almost unheeded 
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and unstudied. Finally there is increasing confusion over 
nomenclature–PCM, PEM, EPM, etc. Marasmus and 
kwashiorkor are recognisable syndromes, but a term is 
needed to include also the mild and moderate degrees.” 
Address: Nutrition Research Lab., School of Medicine, 
American Univ. of Beirut, Beirut, Lebanon.

418. Phatak, Hemant Chintaman. 1974. Seed-borne plant 
viruses–Identifi cation and diagnosis in seed health testing. 
Seed Science and Technology 2(1):3-155. [216* ref]
• Summary: Soybeans and soybean mosaic virus 
(Maphifl exus sojae) are discussed on pages 39-46, and p. 
114-18. “Sixteen samples [of soybeans] from four countries, 
seven each from India and Korea, and one each from 
Lebanon and Lesotho, were tested during 1969 to 1971. Dry 
examination revealed morphological abnormalities in some 
samples, especially the one from Lebanon... The soybean 
sample from Lebanon had several discolored seeds.” Five 
of the 7 seeds from India, 4 of the 7 from Korea, and the 1 
from Lebanon were found to be infected with a virus. Also 
discusses Myzus persicae (an insect; Homoptera: Aphididae).
 Note: It is not clear whether or not the soybeans from 
Lebanon had been cultivated in Lebanon. Address: Danish 
Government Inst. of Seed Pathology for Developing 
Countries, Ryvangs allé 78, 2900 Hellerup, Copenhagen, 
Denmark; Present address: Div. of Mycology and Plant 
Pathology, Indian Agricultural Research Inst., New Delhi-12, 
India.

419. Predicasts, Inc. 1974. World manufactured soybean 
foods. Special Study No. 108. Predicasts, Inc., 200 
University Circle Research Center, 11001 Cedar Ave., 
Cleveland, OH 44106. vi + 93 p. Dec. 24. No index. 28 cm. 
Research Analyst: Frederick M. Ross.
• Summary: Contents: 1. Introduction. 2. Summary. 3. 
Economics of Soybean Foods: Soybeans, soy fl our, meat 
extenders (based on extruded textured soy fl our), synthetic 
meat (based on spun isolates). 4. Industry structure: General, 
$1,000 million food and feed giants (ADM, Cargill, 
Central Soya, General Mills/Takeda Chemical, Nabisco, 
Ralston Purina/Fuji Oil, and Esmark [Swift]), other major 
manufactured soy food companies (Unilever, General Host 
[New York], Miles Laboratories/Worthington & Kyowa 
Hakko Kogyo, A.E. Staley Mfg. Co., Stange [Chicago, 
Illinois], Chambers & Fargus [Humberside, England]), 
food industry structure. 5. Demand for manufactured 
soybean products: Demand for meat & substitutes, supply 
of natural meat, demand for meat substitutes, demand for 
soy fl our. 6. North America: United States, Canada. 7. Latin 
America: General, Argentina, Brazil, Mexico, Other Latin 
America (Brazil, Chile, Colombia, Ecuador, Paraguay, 
Peru, Uruguay). 8. West Europe: General, France, West 
Germany, Italy, Spain, United Kingdom, Other West Europe. 
9. East Europe: General, Hungary, Poland, USSR, Other 

East Europe. 10. Africa: General, Egypt, Nigeria, South 
Africa, Other Africa & Mideast. 11. Asia: General, China, 
India, Indonesia, Japan, Pakistan, Other Asia. 12. Oceania: 
Australia, New Zealand, Other Oceania.
 Most sections contain numerous tables, mostly on 
meat and meat substitute consumption, and raw protein 
consumption, by country. Address: 200 University Circle 
Research Center, 11001 Cedar Ave., Cleveland, Ohio 44106. 
Phone: 216-795-3000.

420. Farahat, S.E.; Abou El-Ella, W.M.; Mahran, G.; Hofi , 
A.A. 1974. The use of soy milk in fermented milk (Zabadi) 
manufacturing. J. of Agricultural Research (Riyadh, Saudi 
Arabia). 1:187-93. *
Address: Dep. of Food Science, Ain Shams Univ. Cairo, 
Egypt.

421. Barbulescu, A. 1974. Rezultate privind biologia, 
ecologia si combaterea noctuidului Laphygma exigua Hubn. 
in conditiile de la Rahst-Iran [Information on the biology, 
ecology, and control of Laphygma exigua in Rahst, Iran]. 
Analele Institutului de Cercetari Pentru Protectia Plantelor 
(Romania) 10:333-40. [8 ref. Rom]
• Summary: Discusses Spodoptera exigua. “Investigations 
were carried out on the duration of the different development 
stages of the Noctuid Laphygma exigua Huebn., the period 
of adult emergence in the fi eld, and the evolution of the pest 
on different crops.” At Rasht, in Iran, the soybean was one of 
the crops on which peak insect densities developed.

422. Ciancio, Pedro N. 1974. La soja y el problema 
alimentario del Paraguay. ed. 2 [The soybean and Paraguay’s 
nutritional problem. 2nd ed.]. Asunción, Paraguay: Imprenta 
Nacional. 585 p. 22 cm. [50 ref. Spa; eng]*
• Summary: At head of title: Ciencia de la nutrición 
(metabolismo). Address: Prof., Dr., Asunción, Paraguay.

423. Jobehdar-Honarnejad, R. 1974. Physiologische Reaktion 
verschiedener Sojabohnensorten auf Tageslaenge und 
Temperatur sowie die Ertragsleistung unter verschiedenen 
Umweltbedingungen [Physiological reaction of various 
soybean varieties to the daylength and temperature, and the 
yield performance under various environmental conditions]. 
Thesis, Justus Liebig Universitaet Giessen. [Ger]*
Address: Tehran, Iran.

424. 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, 
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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 
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).

425. Lee, Kyung. 1975. Soybeans and the world economy. 
Soybean Digest. Jan. p. 6-8.
• Summary: “As the International Monetary Fund (IMF) puts 
it, the World economy faces three major threats: (a) deeply 
embedded infl ationary psychology, (b) a marked slowdown 
of economy in industrial countries and (c) a severe balance 
of payments defi cit. To solve these problems, however, a 
nationalistic policy could lead to a policy of disregarding 
other countries resulting in a competitive exchange 
depreciation and trade restrictions.
 “Depreciation means the adjustment of exchange rate by 
which the values of the domestic currency become cheaper 
relative to foreign currency than before the depreciation. 
For example, one Japanese yen was equivalent to 28¢ in 
1970, but it was 36¢ in 1973. In this case U.S. dollars were 
depreciated. Japanese goods became expensive in the U.S. 
while U.S. goods became cheaper in Japan. Theoretically, 
it leads to more exports of U.S. goods to Japan and less 
imports of Japanese goods to the U.S.
 “Trade restrictions are in several forms: tariff barriers, 
licensing imports, allocation of foreign currency for imports, 
quotas (quantitative restriction on imports), government 
preference of domestic producers in purchasing and other 
administrative and technical barriers.
 “However, it is warned that such policies may lead to a 
serious international recession and thus make the eventual 
adjustment more costly to all concerned. In this respect, the 
world’s major economic powers try to evade such a serious 
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problem by fi nding other cooperative means. As is widely 
known, the oil price hike by major producers was a major 
contributor to present infl ation, economic slowdown and 
a defi cit balance of trade. If the present levels of oil prices 
and production are sustained, little external adjustment is 
feasible in the near future. While more effort is being exerted 
to lower the demand pressure on resources than has been 
customary, some way to divert the petrodollar should be 
achieved for the benefi t of the world economy.
 “The infl ation rate in different countries during a one-
year period (May 1973-May 1974) exemplifi es the condition 
of a baffl ed world economy. As usual, developing countries 
experience more severe infl ation than developed countries; 
the average rate of infl ation in developing countries was 
30%, while it was 12% in developed countries.
 “Chile 709%
 “Uruguay 77%
 “Taiwan 63%
 “Indonesia 47%
 “Israel 44%
 “Philippines 40%
 “Korea 24%
 “Japan 23.2%
 “U.K. 15%
 “France 13%
 “U.S. 10.7%
 “Canada 10.4%
 “United States Economy: David Rockefeller (Chase 
Manhattan Bank) noted that we might have a second 
depression. However, ideas on the U.S. economy vary. 
After looking at the GNP which has slipped down, Paul 
Samuelson, MIT economist, noted that two consecutive 
quarters with decreased GNP implies a recession. GNP in the 
fi rst quarter of 1974 was down 7.1% from the same quarter 
in 1973, and the second quarter was down 1.2% from 1973.
 “GNP (Gross National Product) is the total aggregation 
of goods and services which a nation produced in a period of 
time, such as a year or quarter, in terms of monetary value.
 “In some cases, limited infl ation can be an incentive for 
the economy to grow. The prices of products which increase 
slightly over a certain period of time will yield more profi t 
for the industry and allow industry to utilize its increased 
profi t to expand production. This is a simplifi ed explanation 
of why a slight infl ation can be an incentive for economic 
growth. In this respect, infl ation does not necessarily lead 
to decreasing GNP. However, the 10.7% infl ation and 
slipping GNP puzzles the people concerned, who call the 
situation stagfl ation (stagnation plus infl ation). Because of 
this contradictory situation, there is diffi culty in fi nding a 
solution. To cure infl ation, policies such as a tight money 
supply can be tried and may aggravate the economic growth. 
To relieve the stagnation (raise the GNP) a loose money 
policy may be desired, but will in turn aggravate infl ation.
 “Infl ation refers to any increases in the general price 

level which are sustained and nonseasonal in character. 
Keynes defi ned ‘true’ infl ation as a condition in which any 
additional increase in aggregate demand produces no further 
increase in output. When the economy reaches this point, 
any increase in aggregate demand expands itself wholly in 
price increases. In this respect, the U.S. economy falls into 
the category of ‘true’ infl ation as defi ned by Keynes. There 
are three hypothesis as causes of infl ation: the demand 
pull hypothesis, the cost push hypothesis and the structural 
hypothesis. The demand pull hypothesis refers to the case 
where excess demand to pump money into markets exceed 
the available supply of goods and services. The cost push 
hypothesis refers to the case where some producer or group 
of workers succeed in raising the prices for either their 
products or services above the, level that would prevail 
under more competitive conditions. The high oil price 
raised by collective bargaining of Arab oil producers falls 
in this class. The structural hypothesis refers to the case 
where wages and prices are fl exible upward in response to 
increase in demand but not fl exible downward when demand 
declines. In this respect, the ongoing infl ation is based on all 
three hypotheses. The Vietnam War made the government 
expenditure higher than it would have been without the war 
(demand pull) and the price hike of Arab oil was a factor for 
cost push. In addition to these, the economic structure also 
contributes to the infl ation (structural).
 “To cure this economic confl ict in which the economy 
does less but charges more, ideas have been advanced such 
as wage and price control, credit allocation for priority 
areas, export control, tax reform, special interest laws and 
rules, easier money supply to lower interest rates, cutting 
government expenditures, lifting import quotas and tax free 
savings deposits.
 “Of different suggestions made, however, the majority 
of the delegates at the Conference on Infl ation held in 
Washington, D.C., September 1974, called for cutting 
government spending.
 “It may be suggestive for fi nding the solution to discuss 
the causes of infl ation, so-called stagfl ation, where we 
have too many dollars and too few goods. The following 
reasons are listed: government defi cit spending, rapid 
expansion of consumer credit, devaluation of the dollar, lack 
of competition to break wage and price increases, growth 
of income in nonproductive spheres of the economy, lack 
of capital investment, past wage and price controls, labor 
union restrictions on production and ineffi cient government 
programs such as subsidies, tariffs and environmental and 
safety restrictions. If these diagnoses are right, the solution is 
to undo them.”
 Part III: Control Farm Exports to Fight Infl ation.
 Part IV: United States Soybean Economy. Address: PhD, 
American Soybean Assoc. Market Analyst.

426. Abu-Shakra, S. 1975. Soil fertility and inoculation 
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in soybean production. INTSOY Series No. 6. p. 48-54. 
D.K. Whigham, ed. Soybean Production, Protection, and 
Utilization: Proceedings of a Conference for Scientists of 
Africa, the Middle East, and South Asia (College of Agric., 
Univ. of Illinois at Urbana-Champaign). [37 ref]
• Summary: Contents: Introduction. Inoculation. Nodulation 
and fertilization. Phosphorus and potassium. Other nutrients. 
General view of nutrient uptake.
 Discusses: The importance of inoculation of soybeans 
with Rhizobium japonicum where the crop has not been 
previously grown. A method for calculating the nitrogen, 
phosphorus, and potassium requirements of soybeans. 
Increasing the nitrogen fertilizer rate generally decreases 
nodulation. Address: Chairman, Dep. of Crop Production and 
Protection, American Univ. of Beirut, Lebanon.

427. Amirshahi, M.C. 1975. Soybean cultivation and 
production in Iran. INTSOY Series No. 6. p. 209-10. 
D.K. Whigham, ed. Soybean Production, Protection, and 
Utilization: Proceedings of a Conference for Scientists of 
Africa, the Middle East, and South Asia (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: “Soya bean is a new crop in Iran, having been 
introduced only about 36 years ago [i.e., in about 1939]. 
About 6 years ago, interest in soya bean cultivation started to 
increase sharply.
 “Soya is regarded in Iran as a source of edible vegetable 
oil. Reports show that in 1973 the national oil consumption 
was about 250,000 tons, of which some 190,000 tons 
were vegetable oils and the rest animal oils. The national 
vegetable oil production in Iran in 1973 was 70,000 tons and 
the balance–120,000 tons, 80 percent from soya bean–was 
imported. The principal sources of vegetable oil in Iran are 
cotton seed, which supplies 35,000 to 40,000 tons of oil; 
sunfl ower, supplying 25,000 to 30,000 tons; and saffl ower, 
sesame, and soya bean, supplying the rest...
 “The total area under soya bean cultivation and soya 
bean production in Iran have been reported as follows (a 
table shows):
 “In 1972, 7,000 ha produced 9,700 tons with a yield of 
1,380 tons/ha. In 1973, 6,360 ha produced 9,540 tons with a 
yield of 1,500 tons/ha. In 1974, 21,794 ha produced 31,000 
tons with a yield of 1,422 tons/ha.
 “Three fourths of the soya bean crop is cultivated in the 
northern littoral plain of Iran–that is, the Caspian Sea area, 
Mazandaran and Gorgan–and only one-fourth in the central 
plateau and the west...
 “It is estimated that by next year the total soya bean 
area will be increased to 60,000 hectares, of which 50,000 
hectares will be in the Caspian. It is estimated that in the 
next 5 years the total area for soya bean will be raised up to 
100,000 to 120,000 hectares.
 “The main soya bean cultivation problems in Iran are as 
follows:

 “1. Water is a limiting factor in crop production in Iran. 
Soya needs to be irrigated regularly at the exact time when 
other main summer crops such as cotton, rice, sugar beets, 
and sunfl ower also need it. In the Caspian Sea area, where 
precipitation is high, water is not much of a problem but 
in the central plateau and western Iran, irrigation limits the 
expansion of this crop.
 “2. Because soya bean is a new crop in Iran, the soil 
lacks the necessary inoculum. Lack of bacteria inhibits 
nodule formation and lowers yield. In 1974 the Oil Seed 
Company distributed more than 20,000 packets of inoculum 
along with soya seed to the farmers.
 “3. Though fertilizers, especially phosphorus, are 
supplied, defi ciency of potash and some other minor 
elements is exhibited in many soy farms.
 “4. The increasingly high cost of farm labor means 
that mechanization of soya bean cultivation, particularly 
harvesting, is going to be a necessity in the near future.
 “5. Other problems, such as fi nding the exact date of 
planting, the best density or rate of seeding, and the early- 
and high-yielding varieties, must be solved before expanding 
the soya bean cultivation in Iran.
 “Regarding diseases and pests of soya bean, up to now 
no serious problem has been raised, but pests such as...” The 
names of various insects and plant diseases are given.
 “The spectacular increase in area under soybean is being 
promoted... (1) By informing the farmers of the benefi ts of 
soya bean farming through extension agents. (2) Due to the 
high cost of cotton production the farmers are switching 
to other crops like soya bean. (3) The soya bean price has 
been raised by the Oil Seed Company. (4) Subsidies and 
loans in the form of seed, fertilizers, and even money are 
paid to interested farmers by the Oil Seed Company and the 
government.” Address: Vice Dean, Faculty of Agriculture, 
Teheran [Tehran] Univ., Karadj, Iran.

428. Eskandari, F. 1975. Problems of soybean diseases 
in Iran. INTSOY Series No. 6. p. 211. D.K. Whigham, ed. 
Soybean Production, Protection, and Utilization: Proceedings 
of a Conference for Scientists of Africa, the Middle East, and 
South Asia (College of Agric., Univ. of Illinois at Urbana-
Champaign).
• Summary: “Since 1971, along with the development of 
soybean cultivation in Iran, efforts have been made by the 
Department of Plant Protection, College of Agriculture, 
University of Tehran, to identify the important diseases of 
this crop. Three important diseases have been so far reported: 
Soybean Downy Mildew, Soybean Mosaic Virus, Soybean 
Wilt.” Address: Assoc. Prof., Faculty of Agriculture, Univ. of 
Teheran [Tehran], Karadj, Iran.

429. Fadhil-Alzubaidi, -. 1975. Planting soya bean in 
Iraq. INTSOY Series No. 6. p. 212-14. D.K. Whigham, ed. 
Soybean Production, Protection, and Utilization: Proceedings 
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of a Conference for Scientists of Africa, the Middle East, and 
South Asia (College of Agric., Univ. of Illinois at Urbana-
Champaign).
• Summary: “In the past, soya bean was unknown to Iraqi 
farmers and its cultivation was not practiced on the state 
farms and it was not used by the technicians. It was known 
only theoretically in colleges and agricultural institutes. 
Within the last four years, however, soya bean cultivation has 
been started in Iraq in the form of tests by Iraqi agricultural 
technicians. Broad research studies and scientifi c tests 
have been initiated to fi nd out the best ways of soya bean 
cultivation in Iraq and many training stations have been 
opened (in Mosul, Alhawijah, Suweira, Allatifi yah, Abu 
Guraib). The varieties that have been cultivated are Lee and 
Bragg.
 “The General State Company for Plant Production 
planted 2,000 donum (1 donum = 0.25 ha) of soya bean in 
Suweira during the planting season of 1974, to fi nd out the 
best methods for cultivation, including the best system and 
time for planting, and the machinery needed.”
 A table of the results from the “wettable system” in 1974 
shows that the soybeans were fi rst planted on June 5.
 Another table (p. 213) of a 1973 test on Allatifi yah farm, 
where Bragg and Lee varieties were planted, shows that 
Bragg was fi rst planted on 12 April 1973.
 “Summary: Based on the planting at Suweira in 1974, 
the following conclusions have been reached: 1. The 
wettable system [using a cotton seed drill] is the best way 
of planting soya bean. The furrowing system using the grain 
seed drill is also successful... 4. The best time for planting 
soya bean is June.”
 Note: This is the earliest document seen (Dec. 2021) 
concerning soybeans in Iraq, or the cultivation of soybeans 
in Iraq. This document contains the earliest date seen for 
soybeans in Iraq, or the cultivation of soybeans in Iraq (12 
April 1973). The source of these soybeans was probably 
INTSOY, at the Univ. of Illinois, USA. Address: Agricultural 
Engineer, General State Co. for Plant Production, Baghdad, 
Iraq.

430. Jowana, M.Z. 1975. Soybean in Saudi Arabia. 
INTSOY Series No. 6. p. 234. D.K. Whigham, ed. Soybean 
Production, Protection, and Utilization: Proceedings of a 
Conference for Scientists of Africa, the Middle East, and 
South Asia (College of Agric., Univ. of Illinois at Urbana-
Champaign).
• Summary: “Soybean is not presently grown in Saudi 
Arabia. In 1973 the Ministry of Agriculture and Water started 
fi eld trials and observations to study the possibilities of 
growing this crop in some parts of the Kingdom.
 “The 1973 variety trials were conducted at four locations 
using six varieties from Taiwan...
 “Four varieties were planted at Uneizah on 6 October 
1973 and were harvested on 14 January 1974. Yields in kg/ha 

were: Kaohsiung No. 3, 340; Wakashina, 115; Tainung No. 4, 
174; and Shih-shih, 193. All four varieties were affected by 
rust diseases.”
 “In 1974 seeds for three variety trials, each with 15 
varieties, were received from the International Soybean 
Program (INTSOY) at the University of Illinois. Planting 
locations are Jizan, Uneizah, and Dirab. Seeds of 10 
varieties (8 lb each) have been obtained from the Delta 
Experiment Station in Stoneville, Mississippi. Varieties are 
Lee, Pickett 71, Dare, Cobb, Hutton, Bragg, Tracy, Forrest, 
Hampton 266A, and Hardee. The fi ve last-named are among 
the varieties received from INTSOY. Also received from 
Mississippi were 2 lb each of Jupiter and Improved Pelican 
varieties. Planting locations are El-Kharj, 10 varieties, 4 lb 
each; Jizan, 10 varieties, 4 lb each and 2 varieties, 2 lb each.
 “Discussion:
 “A.M. Conje: How are the soybean plantings doing 
in the Gizan area? We have not tried grouping soybean in 
Yemen and I thought that since the environmental conditions 
in Gizan are similar to the Trhama region in North Yemen, 
your results will be of great interest to us in Yemen.
 M.Z. Jowana: Soybean trials only started in Gizan in the 
season 1973-74. The yield was very low, but we think the 
promising varieties are: Wakashima, Kaosiung, and Bossier. 
The last sowing date is December 1.
 Note: This is the earliest document seen (Dec. 2021) 
concerning soybeans in Saudi Arabia, or the cultivation 
of soybeans in Saudi Arabia. This document contains the 
earliest date seen for the cultivation of soybeans in Saudi 
Arabia (Oct. 1973; one of two documents). Address: 
Director, Plant Production Div., Dep. of Research and 
Development, Ministry of Agriculture and Water, Riyadh, 
Saudi Arabia.

431. Noor-Mohammadi, G. 1975. Problems of growing 
soybeans in Khuzistan. INTSOY Series No. 6. p. 217. 
D.K. Whigham, ed. Soybean Production, Protection, and 
Utilization: Proceedings of a Conference for Scientists of 
Africa, the Middle East, and South Asia (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: Located “in the southern part of Iran, Khuzistan 
is the largest province in Iran with over 3 million population. 
The capital is Ahwaz, with about 500,000 population.
 “A few years ago the College of Agriculture at Jundi 
Shapur University in Ahwaz and the Agricultural Research 
Center in Dezful started experiments on oil seed crops, 
particularly sunfl ower, saffl ower, sesame, and also recently, 
soybean...
 “The late ripening varieties that were sown at about July 
20 brought a better yield than the others.” Address: Asst. 
Prof., Agronomy Dep.; Vice Dean, College of Agriculture, 
Jundi Shapur Univ., Ahwaz, Iran.

432. Whigham, D. Keigh. ed. 1975. Soybean production, 
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protection, and utilization. INTSOY Series No. 6. 266 p. 
March. Proceedings of a Conference for Scientists of Africa, 
the Middle East, and South Asia. Held 14-17 Oct. 1974 at 
Addis Ababa, Ethiopia (College of Agric., Univ. of Illinois at 
Urbana-Champaign). [100+ ref]
• Summary: Contents: Foreword, by William N. Thompson, 
Director of INTSOY. List of Participants (directory of 97 
people). Introduction (3 papers). Invited papers: Production 
(8 papers). Protection (4 papers). Utilization (3 papers). 
Country reports (18 papers). Volunteered papers (2 papers). 
Individual papers are cited separately. Address: Dep. of 
Agronomy, Univ. of Illinois, Urbana, IL 61801.

433. Sepasgozarian, H. 1975. Bekaempfungsversuche gegen 
Spinnmilben bei Zuckerrueben, Soja und Bastardsafran 
mit verschiedenen akarizidwirksamen Substanzen im Iran 
[Control tests for spider mites on sugar beet, soybean and 
saffl ower with different compounds with acaricidal action in 
Iran]. Gesunde Pfl anzen 27(4):63-66, 68. April. [7 ref. Ger; 
eng]
• Summary: To control spider mites (Tetranychidae) various 
acaricides were used, listed her in descending order of 
effectiveness in these tests: Morocide (binapacryl), Kelthane 
(dicofol), Akar (chlorobenzilat), and Rogor (dimethoate). 
Address: Universitaet Teheran [Tehran], Karadj-Teheran, 
Iran, P.O.B. 2650 Teheran.

434. Shemer, Michael; Perkins, Edward G. 1975. 
Degradation of methionine in heated soybean protein and 
the formation of beta-methylmercaptopropionaldehyde. J. 
of Agricultural and Food Chemistry 23(2):201-04. March/
April. [13 ref]
• Summary: Methionine, when added to soy protein isolate 
then heated in boiling water, is destroyed under aerobic 
conditions. A portion of the added methionine was degraded 
to form methional (Beta-methylmercaptopropional), which 
has an undesirable fl avor. Address: Dep. of Food Science, 
The Burnsides Research Lab., Univ. of Illinois, Urbana, IL 
61801.

435. Freckmann, James K. 1975. Soybean crops draw 
attention of growth areas. Foreign Agriculture (USDA 
Foreign Agricultural Service) 13(23):10-11. June 9.
• Summary: Summarizes the regional conference on 
soybeans at Addis Ababa in October 1974 which “featured 
exchanges of soybean information and research in 
subtropical areas by agricultural scientists and planners 
representing countries in Africa, the Mideast, and South 
Asia.
 “Up to now, there has been no substantial expansion of 
local soybean production in these areas, although a number 
of countries are expressing growing interest in soybean 
agronomy and cultivation.
 “Several factors–including a 10-15 year lead time before 

quantities of beans are available for export, disease, storage, 
and harvesting problems–suggest that the long-term outlook 
for production of soybeans in many tropical and subtropical 
countries of Africa and the Mideast is dim.
 “Also, average yields of soybeans in these areas have 
proven to be very low even in test trials at research stations–
another factor that acts as a disincentive to commercial 
production.
 “The growing interest in soybean production now being 
expressed by some African and Mideastern countries arises 
both from the desire of these countries to improve the levels 
of human nutrition as well as to earn more foreign exchange 
from exports of soybeans.
 “However, the 10-15 year lead time applying to new 
soybean production precludes any immediate hope of export 
earnings from this crop.
 “The following highlights summarize steps taken in 
soybean production by some developing countries:
 “Ivory Coast: Crash program started in 1974 to grow 
soybeans for seed on about 173 acres. About 2,500 acres are 
to be sown in 1975... Tanzania: Soybean production was fi rst 
tried in 1907. About 1,800 acres sown to soybeans are in 
various trials as an intercrop for small farmers and another 
2,000 acres have been sown in a peanut area. Japanese are 
seeking rights to grow soybeans for export to Japan.
 “Ethiopia: About 60 metric tons of soybeans were grown 
in 1973 and about 80 tons in 1974 for the Food Nutrition 
Institute for use in human (baby care) nutrition. About 700 
tons of soy fl our were imported from the United States in 
1974...
 India: Area sown to soybeans may reach about 750,000 
acres by 1980, compared with about 210,000 acres in 
1974. Twelve processing plants, of which fi ve are solvent 
extraction plants, average 50 tons of beans per day. These 
plants have a total capacity of 83,000 tons annually, but are 
now processing only about 40,000 tons.
 “Nigeria: Government has plans to plant 100,000 acres 
by 1980 for export crops...
 “Sierra Leone: Some trials have been carried out since 
1966, but no commercial production has been tried or 
contemplated. The country’s small poultry industry imports 
meal from the United States, and is pushing for location 
production of soybeans to reduce feed costs.
 “Ghana: Soybean production was fi rst tried in 1906, 
with poor results. In 1972, the Government decided to try 
again in hope of reducing large imports of soymeal and oil. 
Trials are still being conducted. About 1,300 acres are to be 
sown to soybeans in 1975...
 “Rwanda: Soybeans were grown on about 4,000 acres in 
1974, and plans are to increase this area to 10,000 acres over 
the next few years. All current production is for domestic 
food, and plans are to export beans to neighboring countries 
in the future. A French aid group is encouraging production.
 “Sri Lanka: Soybean crops were fi rst tried in 1947. 
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Varietal testing is now being conducted, and about 5,000 
acres were planted in 1974 on rice land as a rotational crop. 
Government is issuing free seed to farmers willing to plant 
soybeans. Plantings were zero in 1970, but world prices are 
encouraging expansion of plantings.
 “Iraq: About 13,000 acres were assigned to a seed 
multiplication scheme in 1974, and about 50,000 acres are to 
be planted in 1975 to meet domestic oil and meal needs.
 “Saudi Arabia: Varietal testing is planned.”
 Note 1. This document contains the earliest date seen for 
soybeans in Ghana, or the cultivation of soybeans in Ghana 
(1906). However there is good reason to distrust this very 
early date, since no source is given and since many earlier 
reports give the date of introduction as 1909.
 Note 2. This document contains the earliest date seen 
(June 2007) for soybeans in Iraq, or the cultivation of 
soybeans in Iraq (1974; one of two documents). The source 
of these soybeans is unknown. Address: U.S. Agricultural 
Attaché, Nairobi, Kenya.

436. Hadjipanayiotou, M.; Louca, A.; Lawlor, M.J. 1975. 
A note on the straw intake of sheep given supplements of 
urea-molasses, soya bean meal, barley-urea or barley. Animal 
Production 20(3):429-432. June. [4 ref]
• Summary: Soya bean meal was used effectively to 
supplement a diet of chopped straw. Address: Agricultural 
Research Inst., Nicosia, Cyprus.

437. Goldsborough, Clarence; Akers, Howard. 1975. The 
Mideast–Growing market for U.S. oilseed products. Foreign 
Agriculture (USDA Foreign Agricultural Service). July 23. 
p. 2-4. Summarized in Soybean Digest. 1975. Sept. p. 35, as 
“Mideast Shows Potential for U.S. Soybeans.”
• Summary: “During February 21–March 20, 1975, the 
authors visited the Mideast, North Africa, and South Asia 
to assess the market potential there for U.S. oilseeds–
particularly soybeans–and their products. This is the fi rst of 
two articles on their fi ndings.
 “With their spending power now vastly increased, the 
oil-rich nations of the Mideast and North Africa are making 
that almost inevitable turn toward better diets [i.e. more meat 
and fats], launching a number of programs that bode well for 
U.S. sales of oilseeds and their products.
 “Within this group of potentially larger markets are Iran, 
Lebanon, Iraq, Syria, and Saudi Arabia. Countries here are 
aiming for large increases in meat production, particularly 
poultry meat, which of course enhances demand for feed 
ingredients like soybean meal. They are looking for soy 
proteins as a means of enriching school lunches and other 
feeding programs. And they are in need of more vegetable 
oil.”
 Iran’s growing oil revenues will be used to import soy 
oil. Vegetable oil consumption rose 45% last year to 20 
lb per capita, pushing Iran to the forefront of U.S. soy oil 

markets with the feeling that soy oil imports could double 
again in 1975 to 300,000 tons. Iran imported about 55,000 
tons of soybean meal in 1974. “Also interested in soy protein 
for direct human consumption, Iran hopes to use it in a 
nationwide school lunch program beginning in September. 
Each if the 5-6 million children in the program will receive 
about 2 grams of protein in a biscuit or wafer...
 “Meanwhile, the University of Kareem in Iran is 
working to fi nd varieties of soybeans suited to conditions 
in Iran. About 350 tons of seed soybeans have already been 
imported from the United States and are currently being 
planted on a wide number of sample plots.
 “The managing director of Iran’s Oilseed Research 
and Development Company sees these and commercial 
production efforts leading to a 120,000-ton soybean crop in 
1975, compared with 45,000 in 1974 and 20,000 in 1973. 
Some of this big expansion will come from a shift of nearly 
200,000 acres of Iranian cotton land to soybeans. A high 
support price, equal to about $9.80 per bushel, makes such 
changes fi nancially attractive...
 “In other countries of the Mideast–primarily Jordan, 
Syria, Iraq and Saudi Arabia–there is also a growing interest 
in soybeans and soybean meal for poultry production. One 
fi rm estimates the area’s so-called ‘poultry appetite’ currently 
totals 700,000 tons of mixed feed and will rise to 1.5 million 
by 1980. Soybean meal could be expected to account for 
about 22% of the total...
 “One of the biggest spenders of the Arab oil nations 
is Iraq, which is aiming at rapidly improving the living 
conditions of its people... Iraq is embarked on a program 
to become self-suffi cient in egg production. A British trade 
publication estimates current Iraqi egg consumption at 60 
million eggs a year, with 55 million imported from Eastern 
Europe...
 “In Syria, the Ministry of Agriculture has contracted 
with at least 5 fi rms for the construction of 10 large state 
poultry farms designed to produce 195 million eggs annually 
and 22 million broilers...” Address: 1. Foreign Commodity 
Analysis, Fats and Oils, Foreign Agricultural Service; 2. 
American Soybean Assoc.

438. Soybean Digest. 1975. Iran hikes production [of 
soybeans]. July. p. 32.
• Summary: “Although Iran produced only 36,000 tons of 
soybeans in 1974, government forecasts are that the 1975 
crop will reach 100,000 to 120,000 tons, USDA said.” In 
order to triple soybean production, the government of Iran 
is attempting to shift almost 200,000 acres of cotton land to 
soybeans. “According to USDA, the Iranian Government is 
prepared to pay growers approximately $9.63/bu for their 
beans, after providing 132 lbs. of seed at a 50% discount, 
275 lbs. of fertilizer at a 20% discount and a production 
loan of $59 at 4% interest for every 2.5 acres of soybeans 
planted.”
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439. Courier News (The) (Blytheville, Arkansas). 1975. 
Agricultural trainees from 13 foreign countries toured the 
University of Missouri’s Delta Center here last week... Sept. 
5. p. 3.
• Summary: “... and were impressed with the wide scope of 
research aimed at solving soybean production problems.
 “The group was part of INTSOY, an international 
soybean program sponsored by the University of Illinois. The 
trainees represented the countries of Iran, the Philippines, 
Jamaica, Chile, West Africa, Sri Lanka (Ceylon), Lesotho 
(southern Africa), Ghana, El Salvador, Nicaragua, Zambia, 
Burma, and Costa Rica.”

440. Soybean Digest. 1975. Mideast shows potential for U.S. 
soybeans. Sept. p. 35.
• Summary:  This is the summary of two articles from 
Foreign Agriculture (June 30 and July 23, 1975) by 
Goldsborough and Akers. “ASA [American Soybean Assoc.] 
Animal Nutritionist Keith Smith who did a market study 
of fi ve Mideast countries in June and July supported the 
observations of Akers and Goldsborough.”

 A good map shows countries of the Mideast (clockwise): 
Syria, Iraq, Iran, Lebanon, Jordan and Saudi Arabia.

441. Quick Frozen Foods. 1975. $100-million market by 
1980 is foreseen for frozen soy extenders and analogues: 
Textured soy protein. 38:24-26. Oct.
• Summary: The market is growing for textured soy protein 
products that can “stand in” for more expensive meat, 
poultry and seafood in frozen usage. “Trend is toward 
analogues that extend animal protein to the point of replacing 
it” as the main component in new products entering the fi eld. 
After industry consultation this magazine estimates that by 
1980 these extenders and analogues combined will range 
from a low of $60 million to a high of $200 million in frozen 
food use.
 Products discussed include: Central Soya Co.’s 

Response [a textured soy protein concentrate]. Ardex 700, 
one of the “TVP” [sic, soy protein concentrate] products 
from ADM. Nabisco’s VMR line with its beef, chicken, 
and seafood extenders. General Mills’ Bontrae “no-meat 
meats” (beef, chicken and ham products spun from soy 
protein isolate) and no-tuna tuna. Most Bontrae products are 
sold frozen to food service people for better fl avor. Mott’s 
Soyloin entree line available from the Foodservice Division 
of Duffy-Mott Company, Inc., New York, NY. “These frozen, 
pre-cooked products include soy-analogues resembling 
traditional Sloppy Joe, Chili Con Carne, Chili Hot Dog 
Sauce with Meat, Sliced Meat Loaf in Tomato Sauce, 
Salisbury Steak in Gravy or in Sweet ‘N’ Sour Sauce, Meat 
Balls with or without Spaghetti Sauce.”
 “In the retail fi eld, complete lines of vegetable 
protein analogues of animal foods are exemplifi ed by 
the products of Worthington Foods, Worthington, Ohio... 
and the Joshua Foods Division of Food Producers, Inc., 
Minneapolis, Minnesota, among others... Twenty-eight of 
the [Worthington] items are frozen, with sales amounting 
to almost half of the company’s total. The frozen products 
are predominantly spun from high-protein isolates. Their 

primary advantage is their well-
wrought texture, and they also have 
shipping and storing advantages.
 “The Joshua Foods products 
include meatless ‘sausage’ pizza, 
meatless ‘meat’ casseroles with 
noodles and macaroni, meatless 
lasagna, stew and barbecue cubes. 
All are shipped frozen. The Joshua 
Foods Division is in partnership 
with the Israeli developer of the 
special structurization process the 
company utilizes. The fi rm fi rst 
produced its basic Joshua Filet, 
simulating beef, in 1973, and 
offered it to hospitals and other 

institutions. Retail product development followed success 
in the institutional market in the same year–initially with 
ground beef extender.”
 “General Mills is producing retail frozen soy products 
under the ‘Betty Crocker’ label in addition to ‘Bontrae.’ 
First introduced were Betty Crocker Country Cuts–textured 
soy protein with a fl avor like ham, and Country Cuts with a 
fl avor like chicken. The precut chunks may be thawed and 
served in salads or added directly from the freezer and heated 
with various hot dishes.
 “Two new Betty Crocker products, in three varieties 
each, are currently undergoing testing in the Fort Wayne and 
Tucson marketing areas–a croquette entree in ham, chicken 
and seafood fl avors (with the seafood variety containing 
some real cod) and ham, chicken and barbecue beef meat 
sticks that blend real animal protein with vegetable protein in 
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a potato crust. Each 11½-ounce box of Meat Sticks contains 
12 sticks.”

442. Singer, Peter. 1975. Animal liberation: A new ethics for 
our treatment of animals. New York, NY: New York Review. 
Distributed by Random House. xix + 301 p. Oct. Illust. 
Index. 18 cm. Paperback edition published Sept. 1977 by 
Avon Discus. [200* ref]
• Summary: This book, a milestone in and “bible” of the 
animal rights movement worldwide, fi rst popularized the 
concepts of animal rights and speciesism (pronounced SPEE-
shees-iz-um, a term fi rst used in 1973) as logical extensions 
of human rights and racism. It helped to make 1975 a year 
that saw explosive growth in the animal rights and vegetarian 
movements. Singer is an Australian academic.
 The author, an Australian philosopher, argues for an 
end to oppression and exploitation of non-human animals, 
discusses animal experimentation and factory farming, and 
presents vegetarianism as an opportunity to take a political, 
economic, and moral stance in our daily lives.
 Contents: Preface (It begins: “This book is about the 
tyranny of human over nonhuman animals. This tyranny 
has caused and today is still causing an amount of pain and 
suffering that can only be compared with that which resulted 
from the centuries of tyranny by white humans over black 
humans. The struggle against this tyranny is a struggle as 
important as any of the moral and social issues that have 
been fought over in recent years”). Acknowledgments. 1. All 
animals are equal... or why supporters of liberation for blacks 
and women should support animal liberation too. 2. Tools for 
research... or what the public doesn’t know it is paying for.
 3. Down on the factory farm... or what happened to 
your dinner when it was still an animal. 4. Becoming a 
vegetarian... or how to reduce animal suffering and human 
starvation at the same time.
 5. Man’s dominion... a short history of speciesism. 6. 
Speciesism today... defenses, rationalizations, and objections 
to animal liberation.
 Appendices: Cooking for liberated people (incl. 
Seventh-day Adventists, bread, peanut butter, tahini, miso, 
hummus, and Tartex, Chinese recipes, mung bean sprouts 
and tofu, Indian recipes, Middle Eastern recipes, fl at Arabian 
bread, chickpeas and felafel, Italian recipes, macrobiotic 
recipes {incl. soy sauce, soybeans}, meat substitutes {incl. 
TVP, Granburger, Protoveg, Itona, Vitpro, Loma Linda 
meatless frankfurters, imitation bacon bits}, and milk 
substitutes–often made from soybeans), further reading, 
organizations.
 Singer’s book was not just a philosophical treatise. It 
was a call to action. Invoking the concept of speciesism, 
Singer deplored the historic attitude of humans toward 
non-humans as a “form of prejudice no less objectionable 
than racism or sexism,” and urged that the liberation of 
animals become the next great cause after civil rights and 

the women’s movement. Singer’s popular book produced 
two important effects. First, it reintroduced to the anti-
vivisectionist cause an intellectual basis, a philosophical 
orientation, and a moral focus. Second, it attracted to the 
animal rights cause a host of new activists who started many 
new organizations. The most active and visible of these has 
been PETA (People for the Ethical Treatment of Animals, 
in Washington, DC), which by 1988 was thought to have 
200,000 dues paying members in the USA.
 Singer maintains that: “to treat animals as resources and 
argue about when use is sustainable, is a classic example of 
economic rationalism running heedlessly over non-economic 
values. We should no more hand our wild animals over to 
the tender mercies of the market than we should hand our 
children over to the same market forces. Neither children nor 
wild animals are a ‘product’ or a ‘resource’ at all.”
 Note: This is the earliest document seen (May 2015) 
that mentions Itona, a British maker of soymilk and meat 
alternatives. Address: Australia.

443. Whigham, D.K. 1975. International soybean variety 
experiment: First report of results. INTSOY Series No. 8. 
161 p. Oct. (College of Agric., Univ. of Illinois at Urbana-
Champaign). [4 ref]
• Summary: Contents: Foreword. Introduction. Materials 
and methods. Results and discussion. Summary. References. 
Information and summary tables. Agronomic data from 1973 
and 1974 trials is given for the following countries and sites: 
Africa: Egypt (Bahteem), Ethiopia (Awassa), Ghana (Legon), 
Lesotho (Ralinku), Sierra Leone (Njala), Somalia (Afgoi), 
Tanzania (Ilonga, Njombe).
 Asia: Afghanistan (Kabul), India (Jabalpur, Pantnagar), 
Indonesia (Bogor, Citayam, Jogjakarta), Malaysia (Serdany), 
Pakistan (Mansehra, Swat), Philippines (La Granja, Los 
Baños), Sri Lanka (Alutharama, Angunukulapalessa, 
Bandarawela, Gannoruwa, Maha Illuppallama, Paranthan, 
Ratmalagara), Taiwan (Ping Tung, AVRDC–Shanhua), 
Thailand (Chiangmai University, Khon Kaen, Lop Buri, 
Maejo Experiment Station, Suwan Farm), Vietnam (Darlac 
Province).
 Mesoamerica: Belize (Central Farm), Costa Rica 
(Hacienda Tempisque, Taboga), Mexico (Chiapas, Tampico), 
Nicaragua (Leon), Puerto Rico (Isabela, Lajas, Mayaguez).
 Middle East: Jordan (Deir Alla), Syria (Douma).
 South America: Colombia (Palmira), Ecuador (Boliche, 
Pichilingue, Portoviejo), Peru (La Molina).
 Note 1. This is the earliest document seen (Nov. 
2021) that clearly refers to the cultivation of soybeans in 
Afghanistan. This document contains the earliest date seen 
for the cultivation of soybeans in Afghanistan (23 May 
1973). Eight varieties were tested at Kabul by cooperator 
S.A. Rahman Mohmand. Cutler 71 gave the highest yield, 
2,952 kg/ha.
 In Belize, twenty varieties were tested at Central Farm 
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by cooperators D. Cole and J. Cal, being planted on 5 Nov. 
1973. Improved Pelican gave the highest yield, 1,680 kg/ha.
 Note 2. This is the 2nd earliest document seen (Jan. 
2001) that clearly refers to the cultivation of soybeans 
in Nicaragua (25 Jan. 1974). On 25 Jan. 1974, under the 
direction of Fermin Balerdi, twenty varieties of soybeans 
were planted at Proyecto Adelante, Leon, Nicaragua. 
Improved Pelican gave the highest yield, 2511 kg/ha.
 Note 3. This is the earliest document seen (Dec. 2007) 
that clearly refers to the cultivation of soybeans in Pakistan 
after the country became Pakistan. On 16 May 1973 nineteen 
varieties were planted at Swat. Lee 68 gave the highest yield, 
4,826 kg/ha. On 24 May 1973 sixteen varieties were planted 
at Mansehra. Jupiter gave the highest yield, 4,911 kg/ha. The 
cooperator at both locations was S. Badshah.
 Note 4. This is the 2nd earliest document seen (Dec. 
2007) concerning soybeans in Jordan, or the cultivation 
of soybeans in Jordan. This document contains the 2nd 
earliest date seen for soybeans in Jordan, or the cultivation 
of soybeans in Jordan (9 April 1974). Sixteen varieties were 
tested at Deir Alla by cooperators Nabil Katrhuda and A. 
Hammoudeh. Semmes gave the highest yield, 3,688 kg/ha.
 Note 5. This document contains the 2nd earliest date 
seen for soybeans in Lesotho, or the cultivation of soybeans 
in Lesotho (21 Dec. 1973). It describes the fi rst systematic 
soybean trials in Lesotho. Seventeen varieties were tested at 
Ralinku, Quthing District. Bragg gave the highest yield, 673 
kg/ha.
 Note 6. This is the 2nd earliest document seen (Jan. 
2001) concerning soybeans in Somalia, or the cultivation of 
soybeans in Somalia. This document contains the 2nd earliest 
date seen for soybeans in Somalia, or the cultivation of 
soybeans in Somalia (1974; no month is given). The earliest 
document was by Vivenza (1928). Twenty varieties were 
tested at Afgoi. Bonus gave the highest yield, 1,171 kg/ha.
 Note 7. This is 2nd the earliest document seen (Dec. 
2011) concerning soybeans in Syria, or the cultivation of 
soybeans in Syria. This document contains the 2nd earliest 
date seen for soybeans in Syria, or the cultivation of 
soybeans in Syria (25 April 1974). Sixteen varieties were 
tested at Douma by Syria’s Ministry of Agriculture and 
Agrarian Reform–the cooperator. Cutler 71 gave the highest 
yield, 1,223 kg/ha.
 The source of all these soybeans was INTSOY (at the 
University of Illinois in the USA) for ISVEX trials.

444. Coffi ng, A. 1975. Economics of soybeans as a food 
staple. U.S. Department of Agriculture, Economics, 
Statistics, and Cooperatives Service (unpublished 
manuscript). Unpublished manuscript. *
• Summary: In 1974, Turkey produced about 13,000 tons of 
soybeans.

445. Yaron, Anina; Letan, A. 1975. Consistency of 

commercial soybean lecithins. J. of Texture Studies 6(4):541-
48. [14 ref]
• Summary: “This study deals with changes of viscosity 
in commercial soybean lecithins caused by differences in 
either the phosphatides concentration or in the oil / oleic 
acid ratio in the acetone solubles.” Most commercial lecithin 
is the phosphatides precipitated from crude soybean oil 
by hydration. Address: Dep. of Food Engineering and 
Biotechnology, Technion–Israel Inst. of Technology, Haifa, 
Israel.

446. Bragg, Paul; Bragg, Patricia. 1975. Hi-protein meatless 
health recipes: With history and reasons. Desert Hot Springs, 
California: Health Science. 184 p. Illust. No index. 21 cm.
• Summary: A vegetarian cookbook. Whereas Paul Bragg 
used to advocate moderate amounts of meat and fi sh in the 
diet, he now advocates a meatless / vegetarian diet. These 
recipes are free of salt and sugar. On the cover the word 
“Meatless” appears in large bold letters.
 Contents: Total health for the total person. Food for 
thought (sayings). Introduction, by Patricia Bragg (p. 1-9. 
Strongly advocates a vegetarian diet. Your health food store 
can substitute for your meat market. Cured meats may cause 
cancer. Animal fats can be harmful. Vegetarian gourmet 
cookery). Abundant protein without meat: An arduous 
journey without meat (Guatemala), health and vitality in 
Africa’s Atlas Mountains [Berbers in Morocco, Algeria, 
and Tunisia], Arab vegetarians in the Sahara desert, India 
produces many strong people on a vegetarian diet (incl. 
Gandhi, yogis. Paul was Gandhi’s friend, and they hiked 
together over miles of hot, dusty roads in India), 175 years 
of vegetarianism in England (George Bernard Shaw, Bragg’s 
personal friend, lived into his 90s), great vegetarians of the 
past, fruitarians–a type of vegetarianism, vegans–another 
type of vegetarian, lacto-vegetarians–the most popular 
type, vegetarians excel as athletes, degenerative diseases 
in an affl uent society, animal proteins and fats connected 
with cancer, our malnourished youth, young people are 
awakening to the importance of good nutrition, a meatless 
diet must avoid protein defi ciency, human individuality, 
300,000 retardants born each year in the U.S., how to solve 
your nutritional problems, how much protein does the body 
need, protein-hungry hair, sprouts a tremendous source of 
vegetable protein (incl. soybean sprouts), you must have 
all the amino acids, vegetarian foods that are rich in amino 
acids (incl. peanuts, soy beans), B-12 supplement essential 
in vegetarian diet (soy beans have traces), raw fresh wheat 
germ also essential in a vegetarian diet, how I discovered the 
nutritional value of raw wheat germ, combine good nutrition 
with exercise, brewer’s yeast as a vegetable protein–plus, 
buckwheat leads all grains in protein, buckwheat also rich 
in minerals and vitamins, here’s how to serve buckwheat, 
use no salt!–its harmful, herbs and garlic add nutrition plus 
beautiful fl avors, the Chinese Restaurant Syndrome, no 
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nutritional value in MSG, Bragg Liquid Aminos (ad, p. 44; 
many of the recipes in this book call for Bragg Aminos).
 Mushrooms an ancient nutritional delicacy. Mushrooms 
and mushroom recipes. Sesame seeds and recipes. Tahini 
and recipes. Hulled millet and recipes. Barley and recipe. 
Chinese yogurt or tofu (and 4 recipes). Suggestions for using 
Bragg Liquid Aminos (ad, p. 66).
 Note: This is the earliest document seen (Aug. 2011) 
that contains the term “Bragg Liquid Aminos.” Mexico 
gives us delicious meatless protein dishes. History of corn. 
Soybeans. Appetizers. Salads and dressings. Soups important 
in vegetarian diet. Vegetables. Casseroles. Entrees (incl. 
Soybean loaf). Egg and cheese dishes. Health beverages. 
Pineapple holds the secret of protein-digesting enzymes 
(smoothie recipes). Breads and grains. Sandwiches and 
fi llings. Spreads. Health desserts (incl. Zesty protein 
confection {with 2/3 cup soy powder [protein isolate]}). Hi-
protein carob brownies (with ½ cup soybean powder).
 The Bragg travel diet (he takes along his own meatless 
food). Sickness is expensive (between 1950 and 1979, 
medical costs in the USA increased 1,568%). Very little 
money spent on preventive medicine. “Getting old”–True 
or false? (False, no part of the human body is more than 7 
years old, and our blood is replaced every 90 days). When 
you are healthy–you are happy! Individuals can extend 
their lives by natural living (examples of Vilcabamba in 
Ecuador, the Hunza in West Pakistan, and people in the 
highlands of the Soviet Caucasus; all eat very little meat). 
Natural diet and exercise the secret of agelessness. Exercise 
improves circulation to all parts of the body. Why should 
man die? Man is not originally carnivorous (physiology and 
anatomy of the human body). The meatless way of eating 
is simple. What is a balanced diet? Easy method to balance 
your nutrition. Modern nutrition confuses even so-called 
experts (but is basically simple. Paul was “born and reared 
on a large farm in Virginia.” They grew practically all their 
own foods and had their own gristmill). Health is easiest and 
safest way. Your body is your closest companion (Be careful 
about what you eat. The greatest thing in life is energy). Our 
personal message to you. Protein research data. Protein and 
calorie counter (a table showing calories, protein, and usable 
protein for many basic foods). Life’s greatest treasure is 
radiant health. Your health food store: The specialist that is 
different (list incl. 3 Bragg products). Let your health food 
store be your meatless butcher shop. Food for thought (p. 
182-84; quotations, most have the author given). From the 
authors (“This book was written for You... We Professional 
Nutritionists join hands in one common objective... Scientifi c 
Nutrition points the way–Nature’s Way–the only lasting way 
to build a body free of degenerative diseases and premature 
aging...”). My favorite recipes (mostly blank page).
 Advertisements: (1) Send for important free health 
bulletins. (2) Bragg live longer, live stronger self-
improvement library (list of 25 books by Bragg, with prices).

 From the authors. Brief biography of Patricia Bragg (on 
unnumbered page at end of book), Ph.D., Nutritionist, beauty 
and health consultant. Advisor to world leaders, glamorous 
Hollywood stars, singers, dancers, athletes. Lecturer and 
author (She says she is the daughter of Paul C. Bragg. An 
accomplished musician, dancer, tennis player, swimmer, 
and mountain climber. The youngest woman to ever have 
been granted a U.S. patent. Graduate of the University of 
California. Lists her famous clients).
 The section on “Chinese yogurt or tofu” (p. 61-65) notes 
that many years ago, while Bragg was an associate editor of 
Bernarr MacFadden’s famous Physical Culture Magazine, 
he “made one of the greatest nutritional discoveries” of 
his life. Macfadden asked Bragg to travel to Manchuria, a 
long and arduous trip, to study these people well known for 
their tremendous vitality, energy and health. He was well 
rewarded, for there he “discovered the magic of the soybean, 
the most potent of vegetable high-protein foods.” He found 
that Manchurians eat low on the food chain, make soy milk 
and tofu. Tofu is sold in food stores throughout Hawaii, 
where he lives. Tofu is related [sic, unrelated] to spun soy 
protein. He gives recipes for: Chop suey with tofu. Vegetable 
casseroles using tofu. Tofu casserole supreme. Tofu & 
scrambled eggs.
 The section titled “Soybeans” (p. 73-81) has the 
following contents: Herbs to savor soybeans (21 herbs). 
Soybeans (introduction). How to make soybean sprouts. 
Soybean recipes. Green soybeans. How to cook dried 
soybeans. Method for cooking beans. Soy milk. Soybean 
cheese (made by allowing soy milk to curdle in a warm 
place, without using a coagulant). Soybean casserole. 
Soybean and vegetable stew. Sauteed soybean sprouts 
and onions. Boston baked soybeans. Stuffed peppers with 
soybeans. Soybean sprouts en casserole. Soybean-rice loaf. 
Baked soybean croquettes. Soybean patties with tomato 
sauce. Soybean loaf (with soybean pulp [ground, cooked 
soybeans]). Stuffed soybean peppers.
 Photos show: (1) Jack LaLanne, Patricia Bragg, Elaine 
LaLanne, Paul Bragg, standing together. (2) “Paul C. Bragg, 
N.D., Ph.D., Life Extension Specialist,” in Hawaii, standing 
and smiling in front of tropical plants (facing p. 1). Note: 
This is the earliest document seen (April 2010) in which it 
is claimed that either Paul C. Bragg or Patricia Bragg have 
Ph.D. degrees. When and from where did they get them?
 (3) “Paul C. Bragg and daughter Patricia” (p. 1). (4) 
Paul Bragg with the members of the “Longer Life, Health 
and Happiness Club” at Fort DeRussy on Waikiki Beach, 
Honolulu, Hawaii (p. 89). (5) “Paul Bragg and daughter 
Patricia” standing by the railing of a ship. They travel the 
world gathering health recipes (p. 156). (6) Paul Bragg and 
his daughter, Patricia, dressed in workout suits, running in 
place. and looking very healthy, happy, and energetic. They 
“carry out a vigorous morning exercise program every day 
and keep in peak physical condition” (p. 160). (7) Paul 
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C. Bragg and Duncan McLean, age 83, England’s oldest 
champion sprinter, running together in London’s Regent’ 
Park (p. 162). (8) Paul Bragg standing on Waikiki Beach 
with six female members of the Longer Life, Health and 
Happiness Club; all have both hands raised high (p. 171). 
Address: Health Science, Box 477, Desert Hot Springs, 
California 92240.

447. 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, 
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).

448. [Introduction of soybeans to the Sajkaska region]. 1975. 

Novi Sad, Serbia, Yugoslavia. [Rus]*
• Summary: Talk with Ted Hymowitz by phone (Dec. 1994): 
One Russian-language book published in 1975 in Novi Sad 
talks about the early history of soybeans, with 36 references. 
It discusses the history of Sajkaska (as of Sept. 2015 a 
historical region in northern Serbia). It mentions soybean 
introductions in 1817 and 1820. “In 1817 two lots of Persian 
soybeans were planted for testing.”
 Note: Unfortunately we are unable to give a good 
citation for this book, but we feel that a fragmentary citation 
to this very valuable document is better than none at all.

449. Giovanna, Jasper Di. 1975? My recollections of I.D. 
[“Ike”] Sinaiko and early history of Illinois Soy Products Co. 
Illinois? 22 p. Undated. Unpublished typescript.
• Summary: In early 1935 Jasper saw a news story in the 
newspaper in Springfi eld, Illinois, stating that a man from 
Madison, Wisconsin, named Isaac Sinaiko had purchased an 
old fl our mill and warehouse located near The Springfi eld 
Stock Yards. It said that Mr. Sinaiko, together with certain 
associates, intended to install machinery and equipment and 
remodel the building to accommodate a soybean processing 
business.
 The U.S. was still in the throes of the terrible 1929 to 
1937 Depression. Jasper, who had only part-time work, 
was looking for a better job. At the time he was doing 
stenographic work, light bookkeeping, and other secretarial 
work. Through Mr. Rankin, superintendent of the Springfi eld 
Stock Yards, he got in touch with Ike Sinaiko–who called 
him to say that he would soon need a stenographer-clerk-
bookkeeper. They met at Jasper’s offi ce in Springfi eld 
and Jasper began to send out letters to potential customers 
advising them of the new business; each contained samples 
of soybean meal and soybean cake.
 The new company, named Illinois Soy Products Co., was 
incorporated under the laws of Delaware. Associated with 
Ike in the company were his father, Alex, and his brother, 
Joe. A little later an attorney, Carl Sorling, an attorney in 
Springfi eld, also joined. Carl had a very successful law fi rm, 
apparently specializing in corporate law.
 The president and managing of the company was I.D. 
Sinaiko. His father, Alex, still lived in Madison, Wisconsin, 
but come to Springfi eld often and spent time at the plant 
during construction and installation. Joe Sinaiko was Ike’s 
elder brother. He also had a younger brother, Arlie, who 
was an eye, ear, nose, and throat doctor. Joe Sinaiko lived 
in Cedar Rapids, Iowa, where he ran the Iowa Milling Co., 
a soybean processing plant which he owned. “Joe Sinaiko 
was one of the fi rst soybean processors in the State of Iowa 
and one of the earliest in the United States.” In Madison, 
Wisconsin, the home of the Sinaiko family, the Sinaikos had 
operated a feed store and feed jobbing business. But, in the 
early days, Joe Sinaiko was the only family member who 
had experience with soybeans and soybean processing. In 
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the early days Joe had also manufactured feeds, and at times 
soap. “In Iowa Joe had a large recognition and enjoyed a big 
following. He was lovingly referred to in certain circles as 
‘Iowa Joe.’”
 While the plant was being remodeled and the machinery 
installed, Alex and Joe Sinaiko spent a great deal of time in 
Springfi eld. They guided the activity and worked closely 
with Ike. Since Ike had little real experience with soya 
processing, and Jasper had absolutely none, Joe spent 
much time patiently teaching them. They began to order 
booklets, circulars, and other information on soybeans from 
the University of Illinois Agricultural Experiment Station, 
the U.S. Department of Agriculture in Washington, DC, the 
National Soybean Processors Association, etc.
 As the plant opening approached, Ike hired a traveling 
salesman, Matt Carrigan, to call on the trade and also to 
solicit soybean meal and cake business. The machinery 
being installed for soybean processing was made largely 
by the V.D. Anderson Co. of Cleveland, Ohio. Anderson’s 
representative in the Illinois area, John Lundberg, 
contributed his experience and knowledge. The original 
machinery included three “Duo Expellers,” which each 
crushed or pressed 350 bushels of soybeans per day, for a 
total of 1,050 bushels/day.
 In 1935 the soybean industry in the USA was in its 
infancy. Most of the soybeans were yellow, but some black 
or brown soybeans were grown for hay. The latter were 
considered inferior for processing since they contained 1-2% 
less oil and because the dark skins discolored the yellowish 
soybean meal. “Some buyers seeing the dark specks got the 
idea that the meal had been adulterated.”
 The Sinaiko’s hired James Schlesinger to be plant 
superintendent. His son-in-law, Gordon Cruikshank, who 
worked for the C&IM Railway Co., gave Ike and Jasper 
much valuable help concerning rates and the use of “Milling 
in Transit” billing of soybean meal. Much money was 
involved in proper application of “transit billing” and rates.
 “In the fall of 1935 processing started at the Illinois Soy 
Products Company. Prices for soybeans were between 50¢ 
and 60¢ per bushel. I believe our starting base wage rate for 
laborers was 25¢ per hour and for skilled men up to 45¢ per 
hour. ‘Skilled’ men would be maintenance men, millwright, 
and expeller operators.
 “I soon learned that Ike Sinaiko was a man of high 
character, soft-spoken, keen of mind and with a friendly 
disposition. He was a charitable and also religious man. He 
quickly made friends in business circles and also in personal 
activities. He became active in his church. Also, Ike’s wife 
Ruth was very well liked and made friends readily... He was 
well liked by his ‘peers’ in the Soybean Industry.
 “Inasmuch as the soybean industry was very young 
at the time, a good deal of effort was needed to induce 
farmers to plant more soybeans. We had also to disseminate 
information to buyers of Soybean Meal as to how to feed 

successfully the soybean meal to cattle, hogs, chickens, 
turkeys etc.” (p. 5)
 Ike started a plan of trading soybean meal for 
soybeans on a pound for pound basis. This appealed to 
soybean growers and helped the company, which was 
profi table for two or three years. However when oil prices 
began to increase relative to meal prices the practice was 
discontinued.
 “I learned a lot from Ike because of the gentle way he 
responded to angry shippers who were disturbed by grade 
discounts. Ike had a pleasing manner with customers and 
potential customers. He was always generous, but not overly 
so.”
 “Ike had a wonderful way with children. He was very 
democratic with employees and soon earned their friendship 
and respect.” A long story follows of how he helped Albert 
Cresswell and his family (p. 6).
 Both Ike and Joe were very wise and skillful in 
capitalizing on the movement of markets. They had a knack 
of buying and selling at the right time. Ike illustrated this 
many times to the profi t of Illinois Soy Products Co.–which 
was a success right from the fi rst year. Another factor was 
the expanding livestock and poultry industries; demand for 
soybean meal in feeds was greater than the supply.
 The soybean meal made by the company was sold under 
the brand name of “Illini,” a good choice for a processor 
located in Illinois. “Although the Illinois Soy Products 
Company was the only soya processing plant in Springfi eld 
there were 3 large competitors in Decatur, Illinois: A.E. 
Staley Mfg. Company, Archer Daniels Midland Company, 
and the Shellabarger Soybean Processing Company. Allied 
Mills was located at Taylorville, Illinois just 26 miles 
away. Funk Brothers Seed Company had a soybean plant at 
Bloomington, Illinois. Ralston Purina Company operated at 
St. Louis, Missouri; Glidden in Chicago. There was also a 
plant in Quincy, Illinois, but I have forgotten the owners of 
that plant. Ike soon became on good terms with the operators 
of those plants and they sometimes loaned us machinery 
parts and gave us information regarding what to do about 
problems. Of course, Joe Sinaiko was daily in touch with 
Ike and was extremely helpful with machinery, loan of 
personnel, and when needed loans of money. Ike had great 
respect for Joe and also Love.”
 The company soon began to expand, adding several 
larger Anderson expellers. Ike and Ruth built a new, beautiful 
and spacious house in southwest Springfi eld, adjacent to 
Washington Park. Ike began to travel more, both on business 
and for pleasure. He took his family to Israel, Europe, and 
Havana, Cuba–leaving Jasper in charge. Ike suffered from 
asthma, and all the dust around the soybean plant made it 
diffi cult for him to breathe properly. He cleared his throat 
frequently, and occasionally hinted that he would like to get 
away from the Illinois humidity. Continued.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   190

© Copyright Soyinfo Center 2021

450. Nitsan, Zafrira; Liener, Irvin E. 1976. Enzymic 
activities in the pancreas, digestive tract and feces of rats fed 
raw or heated soy fl our. J. of Nutrition 106(2):300-05. Feb. 
[24 ref]
• Summary: “Trypsin, chymotrypsin and amylase levels 
were determined in the pancreas, all along the intestinal tract, 
and in the feces of rats fed raw or heated soy fl our diets. 
The levels of all enzymes measured in the pancreas in the 
non-fasted state were lower in the raw than in the heated soy 
fl our-fed rats.”
 Inhibition of growth induced by soybean products is 
thought to result from a defi ciency of the sulfur-containing 
amino acids caused by dramatic increases in fecal levels 
of endogenous protease enzymes, particularly trypsin and 
chymotrypsin, two enzymes that are rich in these amino 
acids. Address: Dep. of Biochemistry, College of Biological 
Sciences, Univ. of Minnesota, St. Paul, MN 55108. Nitsan 
permanent address: Div. of Animal Nutrition, Agricultural 
Research Organization, The Volcani Center, Rehovot, Israel.

451. Fridman, Eliahu; Dolev, Amior. Assignors to Centre for 
Industrial Research (CIR) Ltd. (Haifa, Israel). 1976. Process 
for the manufacture of soybean protein products. U.S. Patent 
3,944,676. March 16. 5 p. Application fi led 28 June 1973. [4 
ref]
• Summary: The product is made as follows: Leach soybean 
meal by an aqueous solution and separate the solid residue. 
Adjust the pH of the soybean extract to a value between 6.5 
and 7.0 to give a soybean milk. Sterilize the soybean milk, 
then ferment it using a lactic culture. Separate the soybean 
curd and transform it into edible products. Address: Haifa, 
Israel.

452. Iso, James. 1976. Iraq and Syria show potential as 
markets for U.S. soybeans. Foreign Agriculture (USDA 
Foreign Agricultural Service). April 12. p. 6-7.
• Summary: Since the 1973 boost in petroleum prices 
lifted their spending power, Iraq and Syria have embarked 
on vast programs to improve their levels of diet and 
living. In Iraq, the Government is the sole purchaser of all 
commodity imports. The Government’s ambitious livestock 
development programs have moved from the drawing boards 
to construction projects. Plans call for production in 1977 of 
1,400 million eggs, and 800 million broilers, and an output 
by 1980 of 1 million tons of feed. The Government also 
is focusing on developing a feed industry. Production of 
scientifi cally formulated feeds has risen from 70,000 tons in 
1974, the fi rst year of production, to 80,000 in 1975.
 Until recently, Syria had never imported soybeans 
or soybean oil. Its fi rst purchase of soybean meal from 
abroad–13,000 tons from the U.S.–occurred in 1974. Syria’s 
two key edible oil crops are olive oil and cottonseed oil. 
Though presently soybean production is of no consequence, 
the Government is reportedly test planting varieties that may 

be suited to Syria’s climate and soil. All of the 13,000 tons of 
soybean meal imported by the Government in 1974 went to 
poultry producers at low, subsidized prices. Address: Foreign 
Market Development, Oilseeds and Products, Foreign 
Agricultural Service.

453. Fridman, Eliahu. Assignor to Centre for Industrial 
Research Ltd. (Haifa, Israel). 1976. Preparation of yogurt 
from soybean meal. U.S. Patent 3,950,544. April 13. 4 p. 
Application fi led 18 Jan. 1974. [4 ref]
• Summary: Homogenization of soymilk helps improve the 
texture of the fermented product. “A non-dairy yogurt is 
prepared by leaching soybean meal with an aqueous solution 
having a pH of 4 to 5 to remove sugars without removing 
protein, leaching a resultant residual sugar-free cake with 
an aqueous solution having a pH above 7 to dissolve protein 
material, adjusting the pH of a resulting protein-containing 
fi ltrate to 6.5 to 7.0, adding sugar to the fi ltrate and 
homogenizing to produce a soymilk, sterilizing the soymilk 
at about 116ºC, and fermenting the sterile soymilk with a 
lactic culture to produce yogurt.” Address: Haifa, Israel.

454. Population Reference Bureau, Inc. 1976. World 
population growth and response: 1965-1975, a decade of 
global action. Washington, DC. viii + 271 p. Illust. No index. 
28 cm.
• Summary: Contains detailed population information on 
every country in the world, listed alphabetically by region. 
Contents: Some highlights: The world population situation. 
Region and country situations: Africa, Asia, Europe, Latin 
America, Caribbean Islands, Near East, Northern America, 
Oceania. Aid to developing countries: Multilateral agencies, 
USAID, private organizations. Demographic data. World 
population data. Glossary. Address: 1754 N Street, N.W., 
Washington, DC 20036.

455. Mirkamali, H. 1976. [Weeds and chemical weed control 
in soybeans in Gorgan and Mazandaran]. Iranian J. of Plant 
Pathology 12(1-2):26. June. [3 ref. Far; eng]
• Summary: “Soybean fi elds in Gorgan and Mazandaran 
were surveyed and the most problem weeds were listed. 
In the chemical weed control trials conducted in soybeans 
(Glycine max (L.) Merr. ‘Hill’) the herbicides Tritluralin, 
Dinitramin and Ethalfl uralin were used as preplant 
incorporated and the herbicides Alachlor, Metribuzin, 
Linuron and Chlorobromuron were applied as preemergence 
treatments. No one of the treatments apparently showed any 
adverse effect on the soybean foliage. Dinitramin, however, 
reduced the soybean stand. The best weed control rates and 
soybean yields were obtained from Alachlor at 1.92 Kg/ha 
plus Metribuzin at 0.7 Kg/ha.” Address: Plants and Plant 
Diseases Research Inst., Evin, Tehran.

456. Shaughnessy, Daniel E. 1976. Food for Peace Program: 
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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.
 “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 
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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, 
Agency for International Development, Washington, DC.

457. Soybean Digest. 1976. Soy requires innovative 
marketing [textured soy protein products]. July. p. 16d.
• Summary: “There is a great need for vegetable proteins to 
feed a growing world population, food processors were told 
at a meeting in late April, but demand is not yet equal to the 
need. Both desire and purchasing power must be added to 

need in order to create economic demand, pointed out Dick 
Falb of the American Soybean Assn. (ASA), speaking at the 
Engineering Institute on Textured Vegetable Protein Foods in 
Madison, Wisconsin.
 “’Unfortunately, in developing countries where the 
protein defi cit is most pronounced, meat analogs are likely 
to remain, at least until 1980, too expensive to become an 
important nutritional component,’ said Falb.
 “The markets where such products are most likely to 
gain importance in the diet by 1980, he said, are the U.S., 
Western Europe, Japan and Israel.
 “Acceptance of novel foods by consumers in these 
more affl uent nations, he continued, will require innovative 
marketing and promotional approaches which go beyond 
emphasis on nutritional benefi ts.
 “Falb outlined the following problems which must be 
dealt with in order to increase acceptance and utilization of 
vegetable protein on a worldwide basis:
 “Customs and traditions regarding eating habits.
 “Legislation affecting additives to food.
 “Past bad experiences with vegetable protein sources 
when such products were fi rst introduced.
 “Incorrect use of vegetable proteins originally.
 “Lack of consumer knowledge about what vegetable 
proteins really are.
 “Falb warned that consumer acceptance of plant protein 
analogs will not come quickly. But he added: ‘This evolution 
of acceptance could be speeded up if the manufacturers of 
plant proteins would make new products with their own 
characteristics and their own place in the daily diet, rather 
than try to duplicate existing natural food products. If this 
were done, we could then eliminate such words, as imitation 
and substitute, now applied to many vegetable protein 
products.’
 “On a country-by-country basis, Falb outlined the 
market situation for soy protein foods as follows:
 “Japan–Japan’s food industry currently uses over 1 
million MT of soybeans per year, mainly in traditional 
Japanese food. A new Japanese Food Protein Council, 
organized with the help of ASA, is predicting that by 1980 
an additional million MT of soybean products will be used 
in the form of new soy proteins to help extend the limited 
supply of animal proteins available in Japan.
 “France–Only 1/3 of a ton of textured soy protein was 
imported by France in 1968. By 1973, France was importing 
between 1,000 and 1,500 tons. About 85% of the textured 
products are utilized by the food processing industry in 
France, with 15% used by the institutional food market. Five 
major distributors in France recently organized a study group 
to develop new markets and to formulate policies that will 
govern new food protein regulations in that country.
 “Denmark–Here, regulations governing use of soy 
protein are fairly liberal. Soy protein is regarded as a 
foodstuff and not an additive. Amounts of soy protein in a 
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product must be declared unless the amounts are under 3%.
 “Sweden–Vegetable protein use is permitted here, but 
regulations are less liberal. There are minimum amounts of 
meat or meat products that must be incorporated with the 
vegetable protein.
 “Other parts of Europe–Generally, the use of vegetable 
protein without meat is allowed in all European countries. 
In Italy and Spain, regulatory changes are being proposed 
that would allow textured soy protein to be used more 
extensively. Laws in West Germany are perhaps the most 
restrictive, while those in the United Kingdom favor the 
greatest use of textured proteins.
 “Poland–ASA has conducted a school lunch program 
survey in Poland and will soon be conducting a school lunch 
seminar and demonstration for Polish offi cials. Poland uses 
more soy protein for human food than any Eastern European 
and most Western European nations.
 “Iran–ASA’s work with top offi cials in the mass feeding 
program in Iran and the supplying of sample protein products 
have led to a multi-million dollar contract with a major U.S. 
supplier for institutional feeding programs in that country.”

458. Pogeler, Glenn H. 1976. Biographical sketch. 2 p. Aug. 
1. Unpublished typescript. 28 cm.
• Summary: Page 2 states: “Before joining the Department 
of Agriculture in 1970, Mr. Pogeler acted as team leader to 
a group of seven Cooperative Experts in conducting a series 
of Cooperative Workshops held in Turkey, Iran, and East and 
West Pakistan.
 “Mr. Pogeler’s career has includes 32 years of 
Cooperative management in the Grain and Soybean 
Processing business. During this time he has served as:
 “Director–National Soybean Processors Assoc. and 
served one term as Chairman of the Board of Directors, 
Chicago, Illinois. President & Director–Soybean Council of 
America, Inc., Arlington, Virginia.
 “Director–National Council of Farmer Cooperatives, 
Washington, DC. Director–First National Bank, Mason City, 
Iowa.
 “Director–North Iowa Fair Assoc., Mason City, Iowa. 
Chairman–Board of Directors, Vegetable Oil Export Corp., 
Washington, DC.
 “Chairman–Agricultural Committee, Mason City 
Chamber of Commerce, Mason City, Iowa. Member–Mason 
City Airport Commission, Mason City, Iowa.
 “Secretary-Treasurer, Soy-Cot Sales, Inc., Des Plaines, 
Illinois. Member–Chicago Board of Trade, Chicago, Illinois.
 “Member–American Soybean Association, Hudson, 
Iowa. Member–Peace Lutheran Church, Alexandria, 
Virginia. Chairman. Chairman–The Interagency Commodity 
Estimates Committee in USDA for Soybeans, Flaxseed, 
Cottonseed, and Oils.”

459. INTSOY Newsletter (Urbana, Illinois). 1976. INTSOY 

training program. No. 9. p. 1-2. Aug.
• Summary: “Training students from many nations in the 
development of soybeans for human food has assumed a 
major role in the INTSOY program. The program offers 
several types of instruction, including structured courses, 
informal workshops, and assistance on an individual basis.
 “Since 1975, INTSOY has sponsored two, short-
term applied soybean training courses. The courses were 
developed in cooperation with the United States Department 
of Agriculture’s Offi ce of International Training, the U.S. 
Agency for International Development, the Food and 
Agriculture Organization, and other donor groups. Sixty-one 
persons from 33 countries have received training in the two 
courses, and both will be offered again in 1977.
 “’Soybean Processing for Food Uses,’ a six-week course 
is designed to give students the opportunity to learn the 
principles and processes involved in the use of soybeans 
and soybean products for human foods, to teach them the 
concepts and procedures involved in processing whole 
soybeans, and to help students apply their knowledge to 
development objectives in their own countries.
 “In 1975, 13 persons from 10 countries completed 
the course. The students came from Brasil, Colombia, 
Costa Rica, Ghana, Kenya, Nicaragua, Philippines, South 
Korea, Sri Lanka, and Thailand. The next year 15 students 
from 12 countries attended. These were from Afghanistan, 
Bangladesh, Brasil, Colombia, Egypt, India, Iran, Nepal, 
Nigeria, Peru, Republic of China, and Sri Lanka.
 “The other INTSOY short course, ‘Technical and 
Economic Aspects of Soybean Production,’ is of longer 
duration, lasting about four months. It spans the major 
part of the soybean growing season in the United States. 
The objectives of the course are to teach the technical and 
economic principles and practices of soybean production; 
to promote understanding of the potential use of soybeans 
to alleviate protein and calorie defi ciencies; to increase 
students’ knowledge of the soybean plant itself, the cultural 
practices required for its production, factors affecting 
seed quality, and methods of adapting technology to local 
conditions; and to study research, educational, and regulatory 
functions supportive of a soybean industry.
 “Sixteen persons from 15 countries completed the 
course the fi rst year. Represented in this group were Burma, 
Chile, Costa Rica, El Salvador, Ghana, Iran, Jamaica, 
Lesotho, Liberia, Nicaragua, Philippines, South Korea, 
Sri Lanka, Uruguay, and Zambia. The second year 19 
participants from 12 countries attended. These students were 
from Bangladesh, Egypt, Ghana, Iraq, Panama, South Korea, 
Sri Lanka, Syria, Uganda, Yugoslavia, Zaire, and Zambia.
 “Dates have already been set for the 1977 series of 
courses. The processing course will be held March 24–May 
4, and the production course will be April 27–August 4.
 “As the training program expands, more attention is 
being given to overseas training. The overseas program is 
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expected to begin in late 1976, when INTSOY personnel will 
offer one-week soybean extension workshops in Peru and 
Ecuador under USAID Task Order arrangements. Plans are 
also under way to offer a condensed version of the soybean 
production short course at selected overseas locations. 
The objective of the course will be to provide participants 
with an adequate understanding of the soybean crop and 
its management and to teach them to recognize production 
hazards and to evaluate the consequences of these hazards in 
terms of soybean productivity and quality. The USDA Offi ce 
of International Training is cooperating in the development 
of the course, which may be offered in 1977.
 “While short courses have provided formal training, 
INTSOY regional soybean inferences have brought soybean 
scientists together for informal training and exchange of 
information and research fi ndings. In the last three years, a 
separate conference has been held for soybean workers in 
each of the following three regions: Latin America and the 
Caribbean; Africa, the Middle East, and South Asia; and Asia 
and Oceania.
 “The purpose of each conference was to consider the 
potential of soybeans as a major world food crop. General 
sessions were devoted to the presentation of scientifi c papers 
on various aspects of production, protection, economics, 
and utilization. Two of the conferences featured symposia 
on special problems associated with soybean production, 
protection, or use. Field trips to experiment stations were 
included in all. Reports from each country represented at 
the conferences provided an opportunity to compare plans, 
activities, and programs.
 “The conferences were well attended. Seventy-one 
participants from 12 countries attended the fi rst conference, 
held February 4-6, 1974, at the University of Puerto Rico, 
Mayaguez Campus. The second conference, held October 
14-17, 1974, in Addis Ababa, Ethiopia, attracted 97 
participants from 24 countries. The most recent conference, 
held February 23-27, 1976, in Chiang Mai, Thailand, was 
attended by 225 participants from 21 countries.
 “The regional conferences have been a very effective 
means of encouraging the exchange of ideas and information 
across national lines. Proceedings of the fi rst two conferences 
(INTSOY Series Numbers 2 and 6) are frequently requested. 
Proceedings of the third conference (INTSOY Series 
Number 10) will be available in late fall.
 “When the instructional needs of a particular individual 
or group cannot be met through the training programs 
outlined above, INTSOY responds with more specialized 
assistance. For example, an eight-man study team from the 
Oilseed Research and Development Company, Teheran, Iran, 
recently completed a three-week training program designed 
to familiarize them with various aspects of the American 
soybean industry. In September, six ministry representatives 
from Peru will come to the University of Illinois for a similar 
program, part of which will be conducted at the University 

of Puerto Rico, Mayaguez Campus. Requests for this type of 
assistance are increasing, and INTSOY will respond to the 
extent that its resources allow.”

460. Lee, K.W. 1976. Middle East and soybeans. Soybean 
Digest. Sept. p. 18a-b, d-f.
• Summary: Discusses the following countries with 1975 
population and 1974 GNP (Gross National Product) per 
capita, ranked in descending order of population. Table 
1 shows: Egypt (36.5 million, $280), Iran (35.5 million, 
$1,060), Iraq (11.0 million, $970), Syria (7.4 million, $490), 
Saudi Arabia (6.2 million, $2,080), Lebanon (3.5 million, 
$1,080), Jordan (2.7 million, $400), Kuwait (0.9 million, 
$11,640).
 Population is growing at about 3% a year, and GNP at 
about 18%. The economic outlook is favorable. Each country 
is developing a poultry industry and requires imports of 
soybean meal. “Since the area does not have a temperate 
climate, all of the countries except Iran show no record of 
growing soybeans except for test plantings. Iran planted 
175,000 acres of soybeans and harvested 90,000 tonnes 
(metric tons) in 1975, about three times the 1974 production 
of 36,000 tonnes. In addition, most of the countries did not 
actively trade in soybeans until recently...
 “In the 1968-70 period, the only soybean imports were 
62 tonnes to Saudi Arabia. In the case of soy oil trade, the 
countries of Egypt, Iran, Iraq, Jordan, Kuwait, Lebanon, 
Saudi Arabia and Syria imported 61,000 tonnes in the 1968-
70 period, but increased their total imports to 228,000 tonnes 
in 1972-74. When countries are in a low income bracket, 
the demand for fats and oils grows faster than the demand 
for livestock and poultry products. This may be what has 
happened in this area until recent years.
 “The fact that most of these countries did not import 
either soybeans or soy bean meal until 1970 indicates 
that they may not have needed soybean meal due to the 
unpopularity of feed grain-consuming animals until 1973...
 “In 1975, it was estimated that about 80-100,000 tonnes 
of soybean meal was used for poultry rations in Egypt, Syria, 
Iraq, Saudi Arabia, Lebanon and Jordan...
 “Two main obstacles stand in the way of growth 
of soybean consumption. One is the low recognition of 
soybeans as a valuable ingredient in commercial feeds, and 
the other is the lack of oilseed crushing and storage facilities 
in these countries.”
 Note 1. This document also contains the earliest date for 
seen (June 2007) for soybeans in Saudi Arabia (1968-70).
 Note 2. This is the 2nd earliest document seen (Dec. 
2021) for soy products (soy oil) in Kuwait. Address: 
American Soybean Assoc.

461. Soinit, Nasser; Kramer, Paul J. 1976. Water potential 
and stomatal resistance of sunfl ower and soybean subjected 
to water stress during various growth stages. Plant 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   195

© Copyright Soyinfo Center 2021

Physiology 58(4):537-40. Oct.
• Summary: 

462. Al-arfag, Mohamad. 1976. Soybean research in the 
Kingdom of Saudi Arabia. INTSOY Series No. 10. p. 248-
49. R.M. Goodman, ed. Expanding the Use of Soybeans 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Variety trials and 
observation nurseries. Agronomic trials: Variety-fertilizer 
trial at Hakma (1974-75), varieties and dates of sowing trial 
at Dirab in 1975. Problems limiting successful soybean 
production.
 “At present soybeans are not grown commercially in 
the Kingdom of Saudi Arabia. Needless to say, successful 
local production of this crop would be of great benefi t 
for human nutrition in this country, where the standard of 
living and the production of animal products are rapidly 
improving. Consequently, in 1973 the Crop Production 
Division, Agricultural Research and Development 
Department, Ministry of Agriculture and Water in Saudi 
Arabia felt it necessary to start serious fi eld experimentation 
on soybeans in various locations in the Kingdom. Efforts 
were made to obtain soybean seeds from different sources, 
including Egypt, Taiwan, and the United States. This report 
summarizes the results of fi eld plot observations, variety 
trials, and agronomic experiments conducted between 
1973 and the present in order to explore the possibility of 
successfully growing this crop in Saudi Arabia.
 “Observation plots and fi eld trials were planted at 
Uneizah, Qatif, Hofuf, and Hakma (Gizan) in 1973-74. 
Low yields, averaging well below 1,000 kg per hectare, 
were obtained at all sites... In 1974-75 our research program 
was expanded. Seeds were obtained from INTSOY (trials 
032, 085, and 086) and also from Taiwan, the United 
States Department of Agriculture, and Lebanon. In the fi rst 
INTSOY trial planted at Hakma on 30 November 1974, 
Jupiter, Calland, and Clark 63 gave yields above 1,000 kg 
per hectare...
 “The highest soybean yields yet obtained in Saudi 
Arabia were from INTSOY trial 086, planted in February 
1975 at Uneizah. Jupiter and Calland gave yields of over 

2,100 kg per hectare, while Bragg, Forrest, Hill and Clark 63 
all yielded over 1,000 kg per hectare.”
 Note: This document contains the earliest date seen for 
the cultivation of soybeans in Saudi Arabia (1973; one of two 
documents). Address: Div. of Crop Production, Agricultural 
R&D Dep., Ministry of Agriculture and Water, Ryedh, Saudi 
Arabia.

463. Amirshahi, M.C. 1976. Soybean production and 
research in Iran. INTSOY Series No. 10. p. 236. R.M. 
Goodman, ed. Expanding the Use of Soybeans (College of 
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “Soybean production in Iran has increased 
from 500 hectares in 1967 to 54,000 hectares in 1975, when 
production reached 64,800 metric tons. This represents an 
average yield of 1,304 kilograms per hectare... Soybeans are 
grown primarily as an oil crop, although soybean cake, the 
by-product of oil extraction, is widely used as a rich source 
of protein for animal feed.
 “Over 75 percent of the soybean crop is cultivated in 
the northern littoral plains of Iran in the Caspian Sea area, 
particularly in Mazandaran and Gorgan Provinces. The 
remaining 25 percent is grown in the central plateau and 
western parts of the country. Irrigation is commonly used on 
the fertile, well-prepared soils. Yields of 3.0 to 3.5 tons per 
hectare are not unusual. The cultivars most frequently used 
are Hill in the Caspian Sea area and Clark 63 in the other 
regions.
 “The Ministry of Agriculture and the agricultural 
colleges have focused their attention on soybean research... 
The Seed and Plant Institute (SPI) and the agricultural 
colleges conduct experiments to determine planting dates, 
seeding rates, and water and fertilizer needs of the different 
varieties for various regions of the country.
 “The College of Agriculture, University of Tehran, is 
currently cooperating with INTSOY in carrying out soybean 
evaluation experiments.” Address: Faculty of Agriculture, 
Univ. of Tehran, Karaj, Iran.

464. Goodman, Robert M. ed. 1976. Expanding the use of 
soybeans. INTSOY Series No. 10. xv + 261 p. Proceedings 
of a Conference for Asia and Oceania. Held Feb. 1976 in 
Chiang Mai, Thailand (College of Agric., Univ. of Illinois at 
Urbana-Champaign). [100+ ref]
• Summary: Contents: Introduction. Opening addresses. 
General sessions: Production, protection, utilization and 
economics.
 Symposia: Soybean rust. Biology and control of major 
insect pests of Asian soybeans. Breeding tropical soybeans. 
Small scale soybean processing: What is needed? Extension 
research to the village farmer.
 Country reports: Current status of soybean production 
and research in–Australia, Bangladesh, India, Indonesia, 
Iran, Japan, Korea, Malaysia, Philippines, Kingdom of Saudi 
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Arabia, Sri Lanka, Thailand.
 Closing address, by R.W. Howell. List of contributed 
papers. Abbreviations and units of measure.
 Note: Many papers presented at this conference are cited 
separately. Address: Dep. of Plant Pathology and INTSOY, 
Univ. of Illinois, Urbana, IL.

465. INTSOY Series. 1976. Conference delegates. No. 10. p. 
xii-xv. R.M. Goodman, ed. Expanding the Use of Soybeans 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: The following number of participants came 
from the following countries: Australia (3). Bangladesh (4). 
Hong Kong (1). India (4). Indonesia (20). Iran (6). Iraq (1). 
Japan (6). Malaysia (12). Pakistan (1). Philippines (9). Puerto 
Rico (4). Saudi Arabia (3). Singapore (2). South Korea (3). 
Sri Lanka (5). Switzerland (1). Taiwan (8). Thailand (120). 
United Kingdom (2). USA (17).
 Ten patrons of the conference are also listed.

466. Bookwalter, G.N. 1976. Trip report on lectures and 
demonstrations at Meals for Millions (MFM) Foundation, 
1800 Olympic Boulevard, Santa Monica, California 90406, 
on November 1-4, 1976. Peoria, Illinois. 3 p. Dec. 6. Typed, 
without signature. [1 ref]
• Summary: This is a report for the ED [Engineering 
and Development Laboratory] fi les. Contents: Personnel 
contacted: Mark Sterner, Hank Sterner, and Gideon Zeidler. 
Student participants in training program (name and country 
of 7 students from India, Costa Rica, Chile, Malaysia, 
Nigeria, Korea, Turkey). Preparation of instantized corn 
meal. Preparation of mixed weaning food. Taste panel. 
Texturized soy protein research. Equipment development.
 Bookwalter concludes: “My general impression of 
both the MFM and student participants was extremely high. 
MFM has a highly productive research program with a small 
staff. The student participants were all intelligent and well 
educated. I’ve never seen so much friendliness, enthusiasm, 
discussion, and dedication, both within MFM personnel and 
the student participants. I left with the feeling that a great 
deal of good would come from this.” Address: USDA ARS 
Northern Regional Research Center, Peoria, Illinois 61604.

467. Elsahookie, M.M. 1976. [The soybean and its future in 
Iraq]. Athawaral Zuraeya 30:10-11. Dec. [Ara]*

468. Hashemy-Tonkabony, S.E.; Soleimani-Amiri, M.J. 
1976. Detection and determination of chlorinated pesticide 
residues in raw and various stages of processed vegetable oil. 
J. of the American Oil Chemists’ Society 53(12):752-53. Dec. 
[3 ref]
• Summary: One hundred and ten samples oil were taken 
from seven operating oil factories in Iran. These included 
raw oil and oil from the various stages of processing, i.e., 
neutralized, hydrogenated, decolorized, deodorized, and 

shortening. “The results show the presence of DDT and its 
metabolites as well as lindane, dieldrin, and endrin in raw 
and processed oil, and their relative loss due to chemical and 
heat treatment.
 Table 1 shows “Chlorinated pesticide residues in crude 
vegetable oils after various stages of processing.” The six 
stages are described above. The seven columns showing 
pesticide residues are for lindane, heptachlor, DDE, TDE, 
DDT, dieldrin, and endrin. In each case, the pesticides 
residues are highest in the crude oil and lowest in the 
shortenings (most refi ned). Address: Lab. of Toxicology, 
Dep. of Food Hygiene, Tehran Univ., P.O. Box 3262, Tehran, 
Iran.

469. Naim, Michael; Gestetner, B.; Bondi, A.; Birk, 
Y. 1976. Antioxidative and antihemolytic activities of 
soybean isofl avones. J. of Agricultural and Food Chemistry 
24(6):1174-77. Nov/Dec. [20 ref]
• Summary: Soybean isofl avones, in addition to their 
estrogenic activity, inhibit lipoxygenase activity (thus 
enabling them to behave as antioxidants) and exert 
an antihemolytic effect on erythrocytes subjected to 
peroxidation. Specifi cally, they prevent peroxidative 
hemolysis of sheep erythrocytes in vitro. The extent depends 
on the structures of the isofl avones. “Very high antihemolytic 
activity of some isofl avones such as daidzein was exerted 
toward sheep erythrocytes, very little and only by genistein 
was exerted toward rat erythrocytes, and no antihemolytic 
effect was noted at all on rabbit erythrocytes.” The 
physiological signifi cance of these phenomena in the human 
diet is not clear.
 Table 1 shows inhibition of lipoxygenase by isofl avones 
from soybeans. The inhibitors tested were: Quercetin 
(reference), genistein, genistin, daidzein, daidzin, glycitein, 
glycitein 7-O-Beta glucoside, dimethoxy-daidzein. Address: 
Dep. of Agricultural Biochemistry, Hebrew Univ. of 
Jerusalem, Rehovot, Israel.

470. Whigham, D.K. 1976. International soybean variety 
experiment: Second report of results. INTSOY Series No. 
11. vi + 223 p. Dec. (College of Agric., Univ. of Illinois at 
Urbana-Champaign).
• Summary: Contents: Foreword. Introduction. Materials and 
methods. Results and discussion. Summary. Information and 
summary tables. Agronomic data from 1974 trials is given 
for the following countries and sites: Africa: Angola (Nova 
Lisboa), Cameroon (Wum), Egypt (Bahteem, Seds), Ethiopia 
(Awassa, Bako, Debre Zeit, Jimma), Ghana (Kwadaso, 
Legon), Ivory Coast (Abidjan, Dekokaka, N’Dakro), Nigeria 
(Kadawa), Rhodesia (Salisbury), Sierra Leone (Njala), 
Swaziland (Malkerns), Zambia (Kitwe).
 Asia: Afghanistan (Baghlan), India (Pantnagar), 
Indonesia (Muneng), Malaysia (Serdany), Nepal 
(Khumaltar), Pakistan (Parachinar, Sarai Naurang, Swat, 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   197

© Copyright Soyinfo Center 2021

Tandojam, Tarnab), Philippines (La Carlota, Los Baños), 
Sri Lanka (Alutharama, Angunukulapalessa, Bandirippuwa, 
Gannoruwa, Kilinochchi, Maha Illuppallama, Maskeliya, 
Puttalam, Ratmalagara, Thirunelvely), Taiwan (Shanhua, 
S. Shanmugasundaram [AVRDC]), Thailand (Chiang Mai, 
Khon Kaen, Maejo).
 Europe: Spain (Madrid).
 Mesoamerica: Costa Rica (Las Juntas, Taboga), 
Dominican Republic (Santiago), El Salvador (Santa Cruz 
Porrillo), Mexico (Apatzingan, Uxmal), Panama (Tocumen), 
Puerto Rico (Isabela, Lajas, Mayaguez), Trinidad and Tobago 
(Port of Spain).
 Middle East: Iran (Karaj), Israel (Bet Dagan), Jordan 
(Wadi Dhuleil), Lebanon (Beqa’a), Saudi Arabia (Riyadh, 
Wadi Jizan).
 South America: Bolivia (Abapo-Izozog, Palometillas, 
Santa Cruz, Villa Montes), Colombia (Ibague, Motilonia), 
Ecuador (Boliche, Pichilingue, Portoviejo), Guyana (Ebini, 
Mon Repos), Venezuela (Maracay).
 Note: This is the second earliest document seen (Dec. 
2007) that clearly refers to the cultivation of soybeans 
in Lebanon, and the fi rst that refers to variety trials. This 
document contains the earliest clear date seen for the 
cultivation of soybeans in Lebanon (26 April 1974). Seven 
varieties were tested at Beqa’a by cooperator S. Abu-Shakra. 
Bonus gave the highest yield, 771 kg/ha.
 This document contains an early date for cultural trials 
of soybeans in Panama (5 Sept. 1974). On 5 Sept. 1974, 
under the direction of Juan Jose Franco P., fi fteen varieties of 
soybeans were planted at Tocumen. Bonus gave the highest 
yield, 3,678 kg/ha.
 This document also contains the second earliest date 
seen for soybeans in Swaziland, or the cultivation of 
soybeans in Swaziland (25 Nov. 1974). Fifteen varieties were 
tested at Malkerns. Bragg gave the highest yield, 3,126 kg/
ha.
 The source of all these soybeans was INTSOY (at the 
University of Illinois, USA) for ISVEX trials. Address: 
College of Agriculture, Univ. of Illinois, Urbana-Champaign.

471. Moradeshaghi, M.J.; Poormirza, A.A. 1976. Laboratory 
studies on host preference and insecticide resistance of 
the cotton bollworm, Heliothis obsoleta F. Bulletin de la 
Organisation Europeenne et Mediterraneenne pour la 
Protection des Plantes (France) 6(4):315-21. [8 ref. Eng; fre]
• Summary: The cotton bollworm is one of the major 
pests of cotton in Iran. In recent years cotton growers in 
northern Iran have become much more concerned about 
the damage caused by the bollworm, especially following 
the introduction of other crops, such as soybeans and corn 
/ maize, as the major crops in these areas. Because of these 
new crops, cotton farms have suffered increasing attacks. 
This has raised many questions about the bollworm, such as 
its host preference and basic pest management.

 The larvae of the cotton bollworm, Heliothis armigera, 
were reared on soybean plants for 8 generations under 
laboratory conditions of 60±5% relative humidity and 
27±2ºC. To test host preference, the adults of both sexes 
were released into wooden cages where they were able 
to freely select their host. The females laid more eggs on 
soybean (before and at blooming) than on cotton (before and 
after blooming) and corn (before and after stem extension).
 Thus the soybean is an attractive host plant for the 
bollworm and can serve as a major source of the insect for 
the agricultural complex in northern Iran. The bollworm 
is very sensitive to Supracide and Thiodan insecticides. 
Address: 1. Agricultural College, Karaj, Iran; 2. College of 
Agriculture and Animal Husbandry, Rezaeieh, Iran.

472. Aminlari, Mahmood. 1976. Spray drying of a full-
fat soybean beverage. MSc thesis, Dep. of Food Science, 
University of Illinois. v + 68 p. Illust. 29 cm. [40+ ref]
• Summary: The author received his BSc degree at Pahlavi 
University, Shiraz, Iran, in 1971. Contents: Introduction. 
Literature review: The world food problem, soybeans, the 
dehydration process, spray drying. Materials and methods: 
Preparation of soybean beverage base, preparation of 
soybean beverage, addition of cow’s milk, spray drier, 
spray drying of soy beverage, packing, storage time and 
temperature, analytical methods, organoleptic evaluation of 
reconstituted spray. Results and discussion: Factors affecting 
PDI (Protein Dispersibility Index) of spray dried soy 
beverage, stability of spray dried soy beverage, organoleptic 
characteristics of spray dried soy beverage. Summary and 
conclusion. References. Address: Dep. of Food Science, 
Univ. of Illinois.

473. Bernhardt, C.F. 1976. The legume food crops. In: M.A. 
Rifai, ed. 1976. ASEAN Grain Legumes. Bogor, Indonesia: 
Central Research Institute of Agriculture. 225 p. See p. 29-
85.
• Summary: “The Chinese did not, nor do not, grind up 
soybeans to mix with cereals to form a meal or boil them 
whole like other legumes such as peas or lentils. Prepared in 
the latter manner they have an unattractive fl avour and are 
not too digestible. In the earliest Chinese writings, there is no 
mention of the use of soya as a source of oil. Some evidence 
exists that methods of extracting oil were evolved around 
the 4th century A.D... To sum it up, soybeans require special 
treatment to make them an acceptable human food.
 “Legumes assume greater importance in countries where 
starchy roots and fruits (cassava, yam, taro, sweet potatoes 
and bananas) replace cereals to a large extent as staple 
foods. The starchy roots and fruits are so poor in protein that 
they do not meet the protein requirements of even adults 
when consumed in quantities suffi cient to cover the calorie 
requirements and still less when considering children and 
mothers.”
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 Concerning the history of legumes: “Legumes are plants 
belonging to the Leguminosae family, which is the second 
largest family of seed plants. Altogether there are about 600 
genera with 13,000 species. The word legume is derived 
from the Latin legumen which means any leguminous plant. 
An alternative name for edible seed of leguminous plants is 
pulse derived from the Latin puls, meaning pottage... The 
English term legume dates back to about the 17th century 
[1676].
 “Legumes are among the earliest crops to be cultivated 
by man, going back to Neolithic times when man was 
changing from hunting and food gathering culture to a food 
producing society. Often in the old world this is termed ‘The 
Food Producing Revolution,’ which probably took place 
between the 9th and 5th millennia B.C. This revolution was 
centered in what was called the ‘Fertile Crescent’ in the Near 
East...
 “Remains of peas and lentils have been found at Halicar 
(Turkey) in about 5,500 B.C. (dated by carbon)... Findings 
at Jarno [sic, Jarmo, which is an archeological site located in 
today’s Iraq, in Iraqi Kurdistan in the foothills of the Zagros 
Mountains east of Kirkuk city] in Turkistan may antedate the 
Halicar fi nd by perhaps a millennium, so it can be safely said 
that legumes have been eaten by man for some 8,000 years. 
Legumes also appear early in the development of agriculture 
in the new world. Remains of... kidney beans have been 
found in the caves near O’Campo (Mexico) which date 
back to around 4,000 B.C. or perhaps earlier... Remains of 
cultivated peas have been found in the Neolithic lake village 
in Switzerland dating back to approximately 4,500 B.C... 
Remains of lentils have been found in the Egyptian tombs of 
the 12th dynasty (2,400-2,200 B.C.). Preparation of a lentil 
soup was depicted in a fresco at the time of Rameses III 
(1,200 B.C.)... Lentils are the fi rst legume to be mentioned in 
the Bible in the 25th Chapter of Genesis.”
 Note: Turkistan or Turkestan is an historical region of 
Central Asia, usually thought to comprise Turkmenistan, 
Uzbekistan, Kyrgyzstan, Tajikistan, southern Kazakhstan, 
western China, and northeast Afghanistan. Address: C.P.C. 
International (Asia) Ltd., Hongkong.

474. Birk, Yehudith. 1976. Trypsin and chymotrypsin 
inhibitors from soybeans. Methods in Enzymology 45B:700-
07. Gertrude E. Perlmann and Laszlo Lorand, eds. [22 ref]
• Summary: An excellent review. “The two prevalent trypsin 
inhibitors in soybeans are the Kunitz soybean inhibitor 
(SBTI) and the Bowman-Birk inhibitor (inhibitor AA). 
They differ markedly from each other in size, amino acid 
composition, structure, and properties.” Address: Dep. of 
Agricultural Biochemistry, Faculty of Agriculture, The 
Hebrew Univ. of Jerusalem, Rehovot, Israel.

475. 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 
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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.

476. Saadat, N.; Firuzeh, P. 1976. Der Einfl uss der 
N-Duengung und Aussaatzeit auf den Ertrag und den Oel- 
und Eiweissgehalt von Sojabohnen an einem semiariden 
Standort des Iran [The effect of nitrogen fertilizers and 
sowing time on yield and on oil and protein contents of 
soybean in a semi arid location in Iran]. Landwirtschaftliche 
Forschung 29(2):170-76. [8 ref. Ger; eng; fre]
• Summary: Trials with seven early maturing soybean 
varieties were conducted at Karadj, Iran, a semi-arid area 
of cultivation. Calland was found to be the best variety for 
yield and quality. The best planting date was May 3. But 
inoculation with bacteria and nitrogen fertilizers should be 
used.

477. Saleh, S.A. 1976. Response of six soybean varieties to 
phosphatic fertilizer at Wadi Jizan region (Saudi Arabia). 
Annals of Agriculture Science, Moshtohor 5:3-10. [14 ref. 
Eng; ara]*
Address: Pl. Lab., National Research Center, Moshtohor, 
Egypt.

478. Schultz, John M.; Mason, William P. 1976. Soybeans: 
Brazil as a competitive force. MBA thesis, Harvard Business 
School. vii+ 151 leaves. 28 cm. [49 ref]
• Summary: This is the best report seen to date on the 
soybean industry in Brazil. Contents: Preface. Indexes of 
tables and fi gures. Introduction. 1. World food demand. 2. 
Fats, oil & meals. 3. Brazilian production. 4. Comparative 
cost of production. 5. Development of agricultural inputs and 
infrastructure. 6. Brazilian commercialization of soybeans 
and its products. 7. Government’s role in the Brazilian 
soybean system. 8. Brazilian soybean supply-demand model. 
Summary & Conclusions. Appendices: Conversion rates, 
Glossary of Brazilian organizations. Bibliography.
 Tables: (1) Change in world population growth. (2) 
World population, 2000: Less developed regions, developed 
regions, total–for high, medium, and low projections. (3) 
Where population is growing fastest (percentage growth 
from 1950 to 1970): Latin America 75% (doubling time 
22 years), Africa 59%, Asia 52% (DT 24 years), Oceania 
46%, North America 37%, Russia 35%, Europe 18%. (4) 

Percent of world population by regions: In 1973 developing 
world has 75% of total, developed world has 25%. In 2000 
those fi gures are expected to change to 80% and 20%. (5) 
Per capita demand for related commodity groups by areas 
worldwide (kg per year): (6) Net demand for fats and oils 
by region: 1970, 1985, 2000. (7) Index of world net food 
demand by commodity: 1970, 1985, and 2000. (8) Index 
numbers of total and per caput food production. (9) Joint 
product derivation for 8 oilseeds (average percentage weight 
of oil and meal; soybean is 80 to 18). (10) World production 
of fats & oils, market shares for edible vegetable oil, palm 
oils, industrial oils, animal fats, marine oils (1965, 1970, 
1975). (11) Gross fats & oil exports, for 13 oils and fats, 
annually from 1971/72 to 1974/75, with projections to 
1980/81 at which time–#1 Palm oil 3.1 million metric tons 
(mmt). #2. Soybean oil 1.02 mmt. Sunfl ower oil 1.00 mmt. 
Butter 0.75 mmt. (12) World production of fats & oils, for 
14 oils and fats. (13) Exports of fats & oils (vegetable & 
animal), Malaysia and Brazil. (14) U.S.A. food oils and fats 
domestic use, 1960, 1974, & 1985 projections. In 1960 the 
diet was 58% vegetable fats and 42% animal fats. In 1985 
the projected diet was 90% vegetable fats and 10% animal 
fats. (15) Soybean yields for selected regions (1971-75): 
World average, USA, Brazil, China. (16) World cropland 
area by commodity, 1970. All cereals have 73.5% of the 
total, vs. 10.8% for oilseeds and 6.3% for pulses and nuts. 
(17) World soybean production (1970/71 to 1975/76): USA, 
Brazil, China, Others. “The U.S. embargo in 1973 gave 
Brazilian exports a boost as importing countries placed 
greater emphasis on double sourcing.” (18) Cottonseed oil 
production and export for U.S. and world, 1970-1975. (19) 
Sunfl ower seed oil production, 1970-1975. (20) Palm oil: 
Production and exports in major producer-exporter countries 
and the world annual 1965-75 with projections for 1976, 
1980 and 1985. Countries are West Malaysia, Sabah (a 
Malaysian state located on the northeast tip of the island of 
Borneo), Indonesia, Ivory Coast, Zaire. (21) Value of four oil 
crops per hectare for selected countries. Crops: Oil palms, 
soybeans, sunfl ower, peanuts. Countries: West Malaysia, 
USA, USSR, Nigeria. Oil palms have by far the greatest 
oil yield and value per hectare. (22) Palm oil: Production 
in specifi ed countries (Western hemisphere 3.5%, Africa 
39.1%, Asia 57.4%): Forecast for 1975 and percentages. 
(23) Palm oil–local consumption vs. exports (1974): For 
West Malaysia (exports 96% of production), East Malaysia 
(92%), Indonesia (92%), Ivory Coast (60%), Zaire, Western 
Hemisphere. (24) Palm kernel oil–production and exports 
1971-75. (25) Coconut oil: Production & export. (26) Lard 
production & export: Selected years. (27) Lard rendered 
per hog: USA. Yield of lard per hog in USA decreased 
from 13 kg in 1963 to 6.7 kg in 1974–as demand for lard 
decreased. (28) World meal production and gross exports 
by commodity: Selected years 1955, 1967, 1974. Soybean 
meal is always the leader by far, with cottonseed meal 2nd. 
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(29) Present and projected world consumption of animal 
products: Poultry, pork, and beef. Poultry and hogs are the 
main consumers of soybean meal. Cattle consume mostly 
pasture and grass–as nature designed. (30) Protein meal: 
World production exports, share of market by commodity, 
1955, 1970/71, 1974/75. Soybean meal is by far the leader, 
followed by cottonseed meal. A U.S. moratorium on soybean 
exports in 1973 and 1975 enabled Brazil to enter major 
markets as a source of dependable supply. (31) Soybean meal 
and seed, production and exports (U.S., Brazil, and world) 
(meal equivalents). (32) Peruvian fi shmeal, production and 
exports. (33) Peruvian fi shmeal exports, soybean equivalents. 
(34) Brazilian production by states. (35) Changes in acreage 
planted. (36) Land area of Rio Grande do Sul. (37) Parana 
production by regions. (38) Cultivated land in Sao Paulo. 
(39) Land area of central-west states. (40) Weighted average 
comparison of costs of production. (41) Comparison 
of fertilizer and lime costs (Brazil and the U.S.). (42) 
Comparison of machinery cost. (43) Brazilian labor rates. 
(44) Comparison of regional costs of production. (45) Seed 
soybean variety usage by state. (46) Fertilizer demand. (47) 
National fertilizer program. (48) Chemical demand. (49) 
Land costs by state. (50) 1974 storage capacity by states. 
(51) Comparison of transportation systems. (52) Capacities 
at main ports. (53) Comparison of average export profi ts. 
(54) 1975 crushing capacity by state. (55) Major crushing 
fi rms. (56) Exports. (57) Major importers of Brazilian 
soybeans and soybean products. (58) Exporter percentages 
of soybeans. (59) Brazilian ICM tax rates, Jan. 1, 1976. (60) 
Historical supply-demand relationships. (61) Projection of 
supply-demand relationships.
 Figures: (1) World population growth (in millions) 
1900-2000. (2) Soybeans and their products. (3) Relationship 
between beans and end products. (4) European Community: 
Apparent consumption of fats and oils, 1965-1975. (5) 
Oilseeds. (6) Price comparison, coconut, palm, and soybean 
oil, average monthly cash prices. (7) Per capita consumption 
of poultry meat. (8) Peruvian anchovy catch, 1960-1975. 
(9) Map of Brazil. (10) Comparison of average prices for 
wheat and soybeans at the farm level. (11) Comparison of 
wheat-soybean acreage. (12) Index changes of soybean 
production, acreage, and yields. (13) Map of Rio Grande do 
Sul. (14) Map of Parana. (15) Map of Sao Paulo. (16) Map 
of Santa Catarina. (17) Map of Central-west states. (18) 
Comparison of rainfall during growing season. (19) Industry 
structure. (20) Map of climatic conditions. (21) Map of soil 
conditions. (22) Brazilian railroad systems. (23) Export 
corridors program. (24) Comparison of Brazilians–U.S. 
prices at he farm. (25) Map of crushing facilities. (26) 
Per capita Brazilian vegetable oil demand. (27) Per capita 
Brazilian meat consumption. (28) Brazil’s major agricultural 
exports. (29) Comparison of market share in exports of 
soybeans. (30) Schematic supply-demand relationships. 
(31) 1976 planting estimates (Based on wheat & soybean 

prices). Address: Harvard Business School, Cambridge, 
Massachusetts.

479. Solomon, Charmaine. 1976. The complete Asian 
cookbook. New York, NY: Summit Books. 511 p. Illust. 
Color plates. Index. 29 cm.
• Summary: This artistic cookbook is loaded with full-
page color plates plus a good glossary. Soy-related recipes 
include: Bean curd omelettes (Tahu telur, from Indonesia, 
p. 188). Fried bean curd with peanuts (Tahu goreng kacang, 
from Indonesia, p. 204). Fried bean curd with soy sauce 
(Tahu goreng kecap, from Indonesia, p. 204). Fried fi sh 
with salted soya beans [miso] (Ikan goreng tauceo, from 
Malaysia, p. 224). Bean curd in salted soya bean paste [tofu 
in miso] (Taukwa tauceo, from Malaysia, p. 233). Bean curd 
and bean sprouts [probably mung bean sprouts] (Taukwa 
dan taugeh, from Malaysia, p. 233). Stuffed soy bean cake 
[with fried tofu] (Tauhu sod sai, from Thailand, p. 316). 
Glutinous rice and soybean sauce (Nuoc leo, from Vietnam, 
p. 341). Soup with bean curd (Canh dau hu, from Vietnam, 
p. 342). Misu tomato sauce (with red misu = red miso, from 
the Philippines, p. 351). Bean curd in barbecue sauce (Chu 
hau jeung mun dau fu, from China, p. 414). Bean curd with 
crab sauce (Hai yook par dau fu, from China, p. 414). Ginger 
soy sauce (See yau ghung jeung), Chilli soy sauce (See yau 
laht jiu jeung), Black bean sherry sauce (Dau see sheung 
jing jeung, with canned salted black beans = fermented 
black soybeans), Black bean garlic sauce (Suen tau dau 
see, with fermented black soybeans) (from China, p. 431). 
Sesame seed sauce (Cho kanjang, from Korea, p. 451, with 
“4 tablespoons light soy sauce”). Dumpling soup (Mandoo, 
from Korea, p. 453, with “1 square fresh bean curd” and 
“2 tablespoons light soy sauce”). Soup of soybean sprouts 
(Kong namul kuk, from Korea, p. 453, with 500 gm soy bean 
sprouts and 1 tablespoon soy sauce). Rice with fried bean 
curd (Kitsune domburi, from Japan, p. 460). Steamed egg 
custard with tofu (Kuya mushi, from Japan, p. 471). Bean 
paste soup (Miso shiru, from Japan, p. 477). Sushi in fried 
bean curd (Inari-Zushi, from Japan, p. 480).
 Soy-related glossary entries (p. 485-502) include: 
Aburage. Akamiso. Black beans, salted (Chinese: dow see 
= salted black beans). Bean curd (Chinese: dow foo; incl. 
yellow bean curd, dried bean curd, red bean curd). Chinese 
bean sauce (ground = mor sze jeung or chunky = min sze 
jeung similar to Malaysian taucheo or tauceo). Dow foo 
pok (Chinese-style fried bean curd). Miso. Mushroom soy 
(Soy sauce fl avored with mushrooms during the last stage of 
processing). Soy sauce (light or dark, shoyu, kecap manis). 
Yellow beans, salted (=salted yellow beans). Yellow bean 
paste.
 Note 1. It is also the earliest document seen (April 2012) 
that uses the term kecap manis to refer to sweet Indonesian 
soy sauce.
 Interesting glossary entries (p. 485-502): Aburage, bean 
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curd (fresh, yellow, dried, red), black beans, salted (Chinese: 
dow see; made from soy beans, heavily salted and sold in 
cans and jars), Chinese bean sauce (ground or chunky, like 
Malaysian taucheo or tauceo), fi sh sauce (Vietnamese: nuoc 
mam. Burmese: ngan-pya-ye. Thai: nam pla. Tagalog: patis). 
Miso. Mushroom soy (Soy sauce fl avored with mushrooms 
during the last stage of processing). Red misu (See miso). 
sesame seed (Hindi: till. Sinhalese: thala. Malay: bijan. 
Chinese: chih mah. Japanese: goma. Indonesian: wijen). 
Sesame oil (“The sesame oil used in Chinese cooking is 
extracted from toasted sesame seeds...”). Sesame paste 
(“Sesame seeds, when ground, yield a thick paste similar to 
peanut butter. Stores specialising in Middle Eastern foods 
sell a sesame paste known as tahini, but this is made from 
raw sesame seeds, is white and slightly bitter, and cannot 
be substituted for the Chinese version–which is made from 
toasted sesame seeds, and is brown and nutty”). Wakame. 
Wasabi or wasabe. Yellow beans, salted (Very similar to 
canned salted black beans, but lighter in color). Yellow bean 
paste (It is not really yellow, but brown. Sold in cans).
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “tauceo” to refer to 
Indonesian-style miso.

480. Unk, J. 1976. Szojatermesztesi probalkozasok 
Irakan [Attempts at growing soyabean in Iraq]. 
Takarmanytermesztesi Kutato Intezet Kozlemenyei 
Takarmanybazis 16(1-2):125-135. [5 ref. Hun]*
Address: Takarmanytermesztesi Kutato Intezet, Iregszemcse, 
Hungary.

481. 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.
 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).

482. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of 
information on the utilization of unprocessed and simply 
processed soybeans as human food. Peoria, Illinois: USDA 
Northern Regional Research Center, Interdepartmental 
Report. AID AG/TAB-225-12-76. 197 p. On contract AID 
AG/TAB-225-12-76. Undated. No index. 27 cm. Comb 
bound. [65 ref]
• Summary:  This was submitted to The Agency for 
International Development.
 Contents: Introduction. Home and village traditional 
soybean foods by country. 1. Soybean food uses and 
production in Asia. Soaking dry soybeans. In China: Tou 
chiang (soybean milk; preparation, ways of serving), tou fu 
(soybean curd; yen-lu is the Chinese name for nigari), tou fu 
nao (soft curd), tou fu kan (dry / fi rm bean curd), chien chang 
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu 
(frozen tou fu), tou fu pi (protein-lipid fi lm; yuba), huang tou 
ya (yellow bean sprout or soybean sprout), mao tou (hairy 
bean, green soybean, or immature soybean), dry soybeans 
(roasting and frying, stewing and boiling), roasted soybean 
fl our. Fermented soybean foods. Production and consumption 
of soybeans (China and Taiwan).
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products (aburage or age, nama-age and ganmo), kori 
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-
lipid fi lm), soybean milk, gô (ground soybean mash), daizu 
no moyashi (soybean sprouts), edamame (green vegetable 
soybeans), whole soybeans, kinako. Fermented soybean 
foods: Production and consumption.
 Korea: Tubu (soybean curd), soybean sprouts, whole 
soybeans (green soybeans, parched or roasted soybeans, 
boiled soybeans), soybean fl our (“Soybeans are fi rst roasted 
and then ground to a fl our. The fl our is extensively used as an 
ingredient in various food preparations.”
 Note: This is the earliest document seen (Sept. 2021) 
that mentions roasted whole soy fl our in Korea–however no 
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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. 
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). 
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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.

483. INTSOY Newsletter (Urbana, Illinois). 1977. INTSOY–
some questions and answers. No. 10. p. 1. Feb.
• Summary: “Readers of the INTSOY Newsletter since it 
was started in August, 1974, know that the main purpose 
of the Newsletter is to provide information on INTSOY’s 
mission, organization, program, and activities. Several 
hundred names have been added to the mailing list since 
the fi rst issue explained that ‘INTSOY is concerned with all 
phases of soybeans from planting the seed to consumption. 
These phases include production, harvesting, marketing, 
processing, and utilization. INTSOY’s major interest is in 
the exploitation of the unique potential of soybeans as a 
source of protein for direct human consumption. Research 
centers primarily on the problems of tropical and subtropical 
environments but is also concerned with nutrition and 
processing as ways to expand use of soybean protein foods in 
human diets.’
 “Since being formally established in 1973 with the 
mission of ‘expanding the use of soybeans for human food,’ 
INTSOY has been taking the leadership, on an international 
scale, in soybean research, education, and development 
work. Organizational fl exibility has fostered the development 
of a network of organizations and individuals whose 

objectives coincide with the INTSOY mission.
 “This issue will provide brief answers to some recurring 
questions about INTSOY.
 “Is INTSOY’s interest limited to the tropics and 
subtropics? No. There are no geographical constraints on the 
international soybean network; however, attention is focused 
on the expanded use of soybeans as a source of protein and 
energy among low-income people, who are concentrated in, 
but not limited to, tropical and subtropical areas.
 “Why does INTSOY emphasize use of whole soybean 
foods? INTSOY and other food scientists have developed 
simple and straightforward methods of preparing whole 
soybeans and combining them with other food ingredients 
such as cereals. Use of whole soybeans eliminates the costs 
of separating the protein and oil components. However, 
this emphasis does not preclude attention being given to 
use of soybeans in other ways (for example, as soybean 
oil and protein concentrates following expeller or solvent 
extraction). Experience has shown the versatility of the 
soybean in many different human foods, livestock feed, and 
industrial uses. The best combination of uses will vary from 
country to country and from time to time.
 “Are soybeans adapted to small farm conditions? 
Yes. Many people think of soybeans as a crop for large, 
commercialized farms, probably because of their association 
with countries such as the United States and Brasil. 
Soybeans have been grown under small farm conditions 
in China for centuries. They are currently grown on small 
farms in a number of other countries, including Colombia, 
India, Indonesia, Iran, Japan, Korea, Nigeria, Taiwan, and 
Thailand. Soybeans seem to be as well adapted to small 
farm conditions as is any other crop. INTSOY research 
emphasizes improved genetic technology, which is 
independent of farm size.
 “Is INTSOY an international research center? Yes and 
no. While INTSOY’s objectives are similar to those of the 
international research centers that have been recognized 
by and supported through the Consultative Group on 
International Agricultural Research, INTSOY has not been 
recognized by this group. On the other hand, INTSOY has 
been rapidly evolving as the leading research and education 
organization in the development of an international soybean 
network that includes not only the Universities of Illinois 
and Puerto Rico, but national, regional, and international 
organizations cooperating in an overall program to fully 
exploit the potentials of soybeans as a source of food.”

484. Sionit, Nasser; Kramer, P.J. 1977. Effect of water stress 
during different stages of growth of soybean. Agronomy 
Journal 69(2):274-78. March/April. [15 ref]
• Summary: “However, yield as measured by weight of 
seeds was reduced most by stress during early formation 
and pod fi lling. Water stress at no stage of growth materially 
affected the oil or protein content of the seeds.” Address: 
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1. Associate prof. of Pahlavi Univ., Shiraz, Iran; 2. Prof. of 
Botany, Emeritus, Duke Univ., Durham, North Carolina.

485. Eskin, N.A. Michael; Grossman, S.; Pinsky, A. 1977. 
Biochemistry of lipoxygenase in relation to food quality. 
Critical Reviews in Food Science and Nutrition 9(1):1-40. 
April. [268 ref]
• Summary: An extensive review of lipoxygenase in relation 
to food quality. This enzyme has been recognized since the 
late 1920s. It is well known for the variety and intensity of 
undesirable fl avor it can produce from its normal substrate, 
linolenic acid. Address: 1. Dep. of Foods and Nutrition, 
Univ. of Manitoba, Winnipeg, Manitoba, Canada; 2-3. Bar-
Ilan Univ., Ramat-Gan, Israel.

486. Soybean Digest. 1977. Does the oil-rich Middle East 
need soy oil? April. p. 22a-b.
• Summary: Discusses the oil and food situation in Saudi 
Arabia, Iran and Egypt. “Not only are these markets 
growing rapidly, but the food sector is undergoing rapid 
modernization.” No present or potential statistics on soy 
utilization are given.
 A published “Business Opportunity” study has been 
conducted on each country.

487. Moradeshaghi, Mohamed Jawad; Weinmann, W. 1977. 
Sind Insektizid-Rueckstaende in Sojabohnen gefaehrlich? 
[Are insecticide residues in soybeans dangerous?]. Umschau 
in Wissenschaft und Technik (Germany) 77(11):344-45. June 
1. [4 ref. Ger]
• Summary: Discusses diazinon granules, soybeans, and 
Iran. Address: 1. Prof., Univ. of Teheran [Tehran], Faculty of 
Agriculture, Karaj, Iran. Both: Biologischen Bundesanstalt 
fuer Land- und Forstwirtschaft, Braunschweig, West 
Germany.

488. Yazdi-Samadi, Bahman; Rinne, R.W.; Seif, R.D. 1977. 
Components of developing soybean seeds: Oil, protein, 
sugars, starch, organic acids, and amino acids. Agronomy 
Journal 69(3):481-86. May/June. [21 ref]
• Summary: Soybean seeds from Harosoy 63 grown in the 
fi eld and Steele grown in the greenhouse were analyzed for 
these components as they grew, from 10 days after fl owering, 
at 10-day intervals, until maturity. “These components 
accounted for 75% of the dry weight of the seed. The 
remaining dry weight of the seed is cellulose, crude fi ber, 
and ash.”
 Sugars detected in the soybean seed were glucose, 
fructose, galactose, sucrose, raffi nose, and stachyose. 
But raffi nose and stachyose [oligosaccharides that cause 
fl atulence] were not detected until 40-50 days after 
fl owering. Starch reached a maximum at 30-40 days after 
fl owering, then declined sharply. Address: 1. Former 
research assoc.; 2. Plant physiologist, ARS-USDA; 3. Prof. 

of Biometry, Dep. of Agronomy, Univ. of Illinois, Illinois 
Agric. Exp. Station, Urbana, IL 61801. Present address of 
Yazdi-Samadi: Dep. of Agronomy, College of Agric., Univ. 
of Tehran, Karaj, Iran.

489. Moradeshaghi, M.J.; Weinmann, W. 1977. 
Rueckstaende von Diazinon in Sojabohnenpfl anzen in 
Abhangigkeit vom Diazinongehalt des Bodens [Residues 
of diazinon in soybean plants depending on the diazinon 
content of the soil]. Nachrichtenblatt des Deutschen 
Pfl anzenschutzdienstes (Germany) 29(8):115-19. Aug. [16 
ref. Ger; eng]
• Summary: Daizinon is a pesticide. Emergence of the 
sprayed soybeans was delayed up to 5 days due to its 
application, but the whole development was only temporarily 
delayed. Uptake of Dainizon by the plants was high. Three 
months after the last application, 5.5 mg/kg were still 
measured in the plant. Yet less than 0.02 residues were 
found in the seeds. Address: 1. Univ. of Tehran, Faculty of 
Agriculture, Karaj, Iran; 2.

490. Schuster, W.; Jobehdar-Honarnejad, R. 1977. 
Untersuchungen ueber die Leistungsfaehigkeit der Sojabohne 
als Gruenfutterpfl anze in Mitteleuropa [Investigations into 
the performance of soybeans as a green fodder plant in 
central Europe]. Bodenkultur (Die) 28(3):245-62. Aug. [11 
ref. Ger]
• Summary: The adaptation of 10 soybean varieties from 
different parts of the world was studied in 1972 and 1973 at 
different planting times in two locations: Gross-Gerau and 
Rauisch-Holzhausen.
 Soybean gives its best yields as a fodder crop when 
the seeding date is relatively early, until the middle of May. 
Signifi cant differences among the varieties was observed. 
Fodder quality is dependent on a high proportion of leaves 
and pods; in the stems, the crude protein content is much 
lower (10%) and the crude fi ber content much lower. 
Address: 1. Institut fuer Pfl anzenbau und Pfl anzenzuechtung, 
Ludwigstrasse 23, D-6300 Giessen, West Germany; 2. 
Teheran [Tehran]-Tajrich, Iran.

491. Hafner, Fred. 1977. A tribute to Dr. Henry Borsook–An 
account of a man, a product, and a project. Unpublished 
manuscript. 6 p. Oct. 14. Unpublished manuscript.
• Summary: In 1942 (during World War II) when Clifford 
Clinton needed help in developing a nutritious food from 
non-rationed materials to feed non-paying “customers” in 
his cafeteria on Olive Street in downtown Los Angeles, he 
contacted Dr. Henry Borsook, a biochemist at Cal-Tech. Mr. 
Clinton offered Dr. Borsook a monetary grant if he would 
undertake the project; Dr. Borsook accepted. Borsook used 
partially defatted soy grits or soy fl our plus essential vitamins 
and minerals as the basic formula, then added salt, spices, 
and hydrolyzed vegetable protein. “The resulting product 
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when mixed with water and heated in an oven formed a high 
protein, nutritious and tasty mush. This product was served 
from the steam table of the Clifton Cafeteria to those who 
had no money but were hungry and deserving of care. The 
product was well received by the destitute vagrants who 
looked to Mr. Clinton for a “hand out”; the developmental 
work of Dr. Borsook had met the need of the emergency 
created by the war.
 “Mr. Clinton was able to contract with Gentry, Inc. of 
Oxnard, California, to manufacture the product; Gentry was 
selected because they had available the spices needed for the 
product, as well as the blending facilities.”
 In 1946 when World War II came to an end the Meals 
for Millions (MFM) Foundation was born and the Borsook 
formula, renamed MPF, became the key component of a 
program to fi ght hunger throughout the world. Among the 
many fi ne people associated with the Foundation were 
Dr. Borsook, Clifford Clinton, Edmond Clinton, Florence 
Rose, Ernest Chamberlain, Hazel Hopkins, Bea Azedo, 
Reg Helfferich, Elsie Russell, Lloyd Bellisime, Gerlad [sic, 
Gerald] Miller, Col. “Sandy” Saunders, Larry Lyvman, Neal 
O’Donnell, Mark Sterner, Don Ebright and Peter Davies to 
name a few.
 In 1958 General Mills relieved Gentry as the 
manufacturer of MPF. Eventually partially defatted soy 
grits were replaced by fully defatted soy grits, giving the 
product a higher protein content. And the following essential 
vitamins were added to the formula: Vitamin C, vitamin E, 
vitamin B-6, and vitamin B-12.
 “Back in the days of the 3¢ postage stamp, the 
Foundation promoted MPF as ‘the 3¢ meal’; 2 ounces of 
MPF, costing only 3¢, provided 1/3 of the MDR for many 
valuable nutrients likely to be lacking in the diet of low 
income families in developing countries.”
 Dr. Albert Schweitzer [who died in 1965] used MPF 
extensively at his hospital in Lambarene, Gabon. Dr. Tom 
Dooley [who died in Jan. 1961] used MPF in his MEDICO 
hospital in Laos. 80,000 lb of MPF were used in the Biafran 
war in Nigeria. During the prisoner exchange with Cuba’s 
Castro in the mid-1960s, over 800,000 lb of MPF were 
shipped to Cuba and converted into MPF sausage. After 
earthquakes in Morocco, Turkey, and Central and South 
America, MPF was donated in time to relieve severe cases of 
protein shortage. In 1960 it was fl own to needy orphanages 
in Morocco.

492. Missiaen, Edmond. 1977. Brazil soybean output 
up; Exports slip. Foreign Agriculture (USDA Foreign 
Agricultural Service). Oct. 17. p. 8-10.
• Summary: Introduction: “Brazil’s soybean production is 
rising and there is a great potential for even larger output 
in the future. However, the success of such an enlargement 
depends on the meshing of a number of factors: New land 
must be cleared, traditional land used more advantageously, 

and incentives continued at a level to encourage production. 
And above all, the weather must cooperate.”
 “Brazil’s soybean boom is continuing. Production in 
1977 was up 11 percent from 1976’s and, despite current, 
disappointing price levels, it appears that output in 1978 will 
be up by 7 percent or so.
 “Exports of soybeans during the current Brazilian 
marketing season (March 1977-Feb. 1978) are likely to be 
down slightly, but shipments of meal and oil will be up. The 
growth in export availabilities of soybean meal and oil will 
continue through the next several years.
 “The 1977 soybean crop (harvested Feb.-June) is 
estimated at 12 million metric tons, up 11 percent from the 
revised 1976 production estimate.
 “Yields in Parana and Sao Paulo were down in 1977 
because of very dry weather in December 1976 to January 
/ February 1977. Yields in Rio Grande do Sul, however, 
were higher than anticipated because of favorable weather 
throughout the growing season. Area and production 
estimates from Santa Catarina, Mato Grosso, Minas Gerais, 
and Goias are fairly rough because of the lack of accurate 
information.
 “Soybean exports have been moving more slowly 
during the current export season than during last season. 
Nevertheless, by the end of the season exports should total 
around 3.2 million metric tons, down only slightly from the 
previous season’s 3.33 million tons.
 “The slow rate of exports is largely because of producer 
resistance to falling prices. Brazil’s most important 
soybean markets are the Soviet Union, Spain, the European 
Community, and the People’s Republic of China.
 “Producers were euphoric early in the market year when 
Chicago prices were in the US$9-$10-per-bushel range. 
Producer prices in Brazil reached their peak in April when 
they averaged Cr$215 per 60-kilogram bag ($7.34 per bu). 
The general feeling among producers at that time was that 
prices would rise even further. When prices began to fall, 
producers and cooperatives–hoping for price recovery–
resisted selling their stocks.
 “Stocks Large: As of early September, when producer 
prices had fallen to Cr$130 per bag ($4 per bushel), large 
stocks of soybeans were still in the hands of producers and 
cooperatives who were waiting for prices to improve. A 
Government announcement extending price support loans 
through November took pressure off producers to sell all of 
their stocks immediately.
 “The Brazilian crush of soybeans for the 1977/78 season 
is now forecast at 7.8 million tons, up 1.1 million tons from 
last year’s estimated crush. The exact crush, however, could 
go as high as 8 million tons. The 1978/79 crush could be 
around 9 million tons, but as yet there are no fi rm indications 
of what this fi gure will be. It could easily be more.
 “Total crushing capacity for the current year–
discounting capacity used for cottonseed, peanuts, and 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   207

© Copyright Soyinfo Center 2021

castorseed–is about 11.5 million tons. Capacity next 
season should be in the 12-12.5-million-ton range and by 
the opening of the 1979/80 season it could reach 15-16 
million tons. Soybean meal consumption in Brazil, based 
on crushers’ sales to the mixed feed industry, is forecast at 
1.15 million tons for the current season-up from last season’s 
estimated 11-month total of 980,000 tons. On an average 
monthly basis, consumption this season is forecast to be 
up 7.5 percent from last year’s. This growth is attributed to 
increased demand for feed by broiler producers, as well as by 
dairymen and hog producers. Beef animals are not fed mixed 
feeds in Brazil.
 “Soybean meal exports for this marketing year are 
expected to be around 4.8 to 4.9 million tons, up from 4.1 
million tons in 1976/77. Major markets are the EC, Eastern 
Europe, and Spain.
 “Domestic soybean oil consumption (not including 
oil refi ned for subsequent export) is expected to be around 
840,000 tons during 1977/78, up 40,000 tons from the last 
11-month marketing year. The current marketing year’s 
consumption on a monthly basis, however, is down nearly 
4 percent from last year’s. The decline can be attributed to 
greater domestic supplies of cottonseed oil this year.
 “It is expected that, for the whole of the 1977/78 market 
year, exports of soybean oil will reach about 500,000 tons, 
up from 430,000 tons last year. Brazil’s largest soybean oil 
markets are Iran and India, but also include the PRC [China], 
Morocco, Pakistan, and Peru.
 “Forecast oil availabilities would permit exports of up 
to 600,000 tons, but at this point it appears unlikely that 
much will be shipped. This is mainly because the Brazilian 
Government has limited the export fl ow of soybean oil 
to assure abundant supplies for the local market. The 
Government has asked crushers to reserve 1 million tons for 
domestic consumption, even though actual consumption will 
probably be somewhat less.
 “Soybean oil exports in 1976/77 included over 40,000 
tons of refi ned oil. Most went to Egypt and Colombia. So 
far, in 1977/78, less than 1,000 tons of refi ned oil have been 
shipped.
 “Indefi nite Policy: Brazil’s export marketing policy has 
been less precisely defi ned this year than last. Overall export 
quotas for soybeans, meal, and oil were not announced 
early in the year as in recent years. Instead quotas have been 
released little by little and usually have not been publicly 
announced.
 “As in previous years there are quotas for cooperatives, 
crushers, and export fi rms. Crushers are allowed to export 
only meal and oil, although cooperatives that own crushing 
facilities may export soybeans as well as meal and oil. State 
cooperative organizations and trade associations distribute 
quota exports among fi rms in their sectors.
 “The director of CACEX (Foreign Trade Department of 
the Bank of Brazil) has announced that next season’s export 

marketing policies will be less restrictive than this year’s. 
The August 15 withdrawal of individual export quotas could 
be an indicator of export policy next year.
 “Exports of processed soybean products are given more 
favorable tax treatment than unprocessed soybean exports.
 “During January-June 1977, exporters of soybean oil 
received an 8-percent credit toward their IPI (Industrial 
Products Tax–a federally administered VAT) account on 
export sales.
 Contains 1½ pages of additional information. A sidebar 
titled “Recent Brazilian Soybean Actions” has them listed in 
chronological order.
 A table, “Brazil: Soybean Production, yield and area by 
state, preliminary 1977” shows that about 83% of Brazil’s 
soybeans are produced in two states: Rio Grande do Sul and 
Parana. Address: U.S. Agricultural Offi cer, Sao Paulo.

493. Bielorai, Rachel; Tamir, Musha; Hurwitz, S. 1977. 
Amino acid absorption along the intestinal tract of chicks fed 
heated and raw soybean meal. J. of Nutrition 107(10):1775-
78. Oct. [8 ref]
• Summary: “For many years it has been known that feed 
protein is digested by proteolytic enzymes in the intestine to 
amino acids which pass through the intestinal wall into the 
circulatory system.” Some researchers have concluded that 
di- and tripeptides are adsorbed by the intestinal wall and 
hydrolyzed in situ to amino acids, which then pass into the 
circulatory system.
 A graph of the net absorption in the duodenum of the 
individual amino acids of the raw soybean meal (RS) fed 
to chicks versus the amino acids of heated soybean meal 
(HS) approximates a straight line. In humans, the small 
intestine is divided into the duodenum, jejunem, and ileum. 
Address: Inst. of Animal Sciences, Agricultural Research 
Organization, The Volcani Center, Bet Dagan, Israel.

494. Ibrahim, A.F.; Al-Rawi, K.M.; Salman, A.A. 1977. 
Performance of corn (Zea mays) and soybean (Glycine max) 
under intercropping in alternative rows and at different 
population densities. Zeitschrift fuer Acker- und Pfl anzenbau 
(J. of Agronomy and Crop Science) 145(3):224-37. Oct. [17 
ref. Eng; ger]
• Summary: To fi nd the optimum plant densities of 
either corn or soybeans under different planting systems, 
experiments were conducted in Iraq at Nineveh and Hamam 
Al-Alil during the 1975 and 1976 seasons, using the soybean 
cultivar Lee. The optimum corn population in all trials was 
found to be 40,000 plants / ha. The best intercropping pattern 
in northern Iraq was found to be 2 rows of corn alternating 
with 2 rows of soybeans; it gave higher total income that 
solid corn planting. Address: 1. Agronomy Dep., Faculty of 
Agriculture, Cairo Univ., Giza, Egypt; 2-3. Field Crops Dep., 
College of Agriculture and Forestry, Mosul Univ., Hamman 
Al-Alil, Iraq.
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495. Ajam, K.A. 1977. Development of suitable carrier for 
soybean rhizobia from locally available materials. Masters 
thesis, University of Baghdad, Iraq. *
Address: Baghdad, Iraq.

496. Product Name:  Soybean Oil, and Soybean Meal.
Manufacturer’s Name:  Pars Vegetable Oil Co.
Manufacturer’s Address:  Farahabad Hafez, Tehran, 
Iran. Offi ces: 483 Ave. Hafez, P.O. Box 1982, Tehran, Iran.  
Phone: 312203-9.
Date of Introduction:  1977.
Ingredients:  Soybeans.
New Product–Documentation:  Soybean Digest Bluebook 
Issue. 1977. p. 124.

497. Taysi, V.; Schuster, W.; Sepet, H.; Posselt, U. 1977. 
Die Leistungen von Sojabohnensorten unterschiedlicher 
Provenienz unter ost-mediterranen und west-europaeischen 
Klimaverhaeltnissen [The productivity of soybean cultivars 
grown under east Mediterranean and west European climatic 
conditions]. Zeitschrift fuer Acker- und Pfl anzenbau (J. of 
Agronomy and Crop Science) 144:311-24. [8 ref. Ger; eng]
• Summary: In 1972 and 1973, nine soybean varieties / 
cultivars (2 from Germany, 2 from Canada, 3 from the USA, 
one from South Africa, and one from Rumania) were tested 
in fi eld trials at two locations: Gross-Gerau (Rhein-Main 
Region) and Izmir (West Anatolia, Turkey). The yields of 
seed were relatively low at both sites. Large differences in 
yield occurred between the varieties. At Izmir, the earlier 
varieties Caloria, Gieso, and Altona, as well as the later 
variety Beeson gave their highest production in a July 
planting. This means that these varieties are particularly for 
cultivation as a second crop. Address: 1. Agricultural faculty, 
Ege Univ., Izmir, Turkey; 2. Justus Liebig Univ., Giessen, 
West Germany.

498. Food and Agricultural Organization of the United 
Nations. 1977. Soybeans: Area harvested, yield, and 
production. FAO Production Yearbook (Rome, Italy) 31:124.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
* = Unoffi cial fi gure. F = FAO estimate. Egypt: Harvested 
4,000* ha in 1975, 7,000* ha in 1976, and 8,000F ha in 
1977.
 Liberia: Harvested 4,000 ha in 1969-71, 4,000F ha in 
1975, 5,000F ha in 1976, and 5,000F ha in 1977.
 Zambia (formerly Northern Rhodesia): Harvested 1,000 
ha in 1975, 1976, and 1977F.
 Note: In 1977 total soybean production in Africa began 
to increase rapidly, after 15 years of slow but steady growth. 
The leading soybean producing countries were Egypt, 
Zimbabwe, and Nigeria. Production reached about 100,000 
tonnes (metric tons) in 1976, rising to about 230,000 tonnes 

in 1979.
 Nicaragua: Harvested 1,000 ha in 1975*, 1976*, and 
1977F.
 Chile: Harvested 1,000 ha in 1969-71, 1,000* ha in 
1975, 2,000* ha in 1976, and 1,000* ha in 1977.
 Iraq: Produced 1,000F tonnes (metric tons) in 1976 and 
1,000F tonnes in 1977.
 Also of interest: Iran produced (on average) 5,000 
tonnes in 1969-71, 70,000* tonnes in 1975, 102,000* tonnes 
in 1976, and 103,000F tonnes in 1977.
 Turkey produced (on average) 11,000 tonnes in 1969-
71, 7,000 tonnes in 1975, 9,000 tonnes in 1976, and 8,000* 
tonnes in 1977.

499. 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 
from the soybean competition. All of these developments 
hurt average Brazilians, and especially the poor.
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 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.

500. Laszlo, Ervin; et al. 1977. Goals for mankind: A 
report to The Club of Rome on the new horizons of global 
community. Updated and revised. New York, NY: New 
American Library. xxiv + 374 p. Illust. No index. 18 cm. 
[75* ref]
• Summary: Contents: Foreword by Aurelio Peccei and 
Alexander King. Preface. Preface to the NAL [New 
American Library] Edition. The Goals for Mankind. 
Contributors. Part I: A world atlas of contemporary goals. 
Section 1: An atlas of national and regional goals. 1. Goals in 
Canada and in the United States. 2. Goals in Western Europe. 
3. Goals in the Soviet Union and Eastern Europe. 4. Goals 
in China and in Japan. 5. Goals in Latin America. 6. Goals 
in Africa and in the Middle East. 7. Goals in India and in 
Southeast Asia. 8. Goals in Australia.
 Section 2: An Atlas of International and Transnational 
Goals. 9. Goals of the United Nations and Its Affi liated 
Organization. 10. Goals of Multinational Corporations. 11. 
Goals of the World Council of Churches.
 New Horizons through Global Goals 12. Global Security 
Goals. 13. Global Food Goals. 14 Global Energy and 
Resource Goals. 15. Global Development Goals. 16. The 
Current Goals Gap.
 Breaking through the Inner Limits.
 17. The Great Religions and World Solidarity. 18. The 
Modern World Views and World Solidarity. 19. A World 
Solidarity Revolution.
 Postscript: Interexistence and Entente. 
Acknowledgments. Address: Senior Fellow of the United 
Nations Project on the Future at UNITAR, and a Prof. of 
Philosophy at the State Univ. of New York (SUNY) at 
Geneseo.

501. U.S. Department of Agriculture. 1977. The annual 
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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 
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).

502. Piason, Frank J. 1978. U.S. soybean, product exports 
gain in Mideast, North Africa. Foreign Agriculture (USDA 
Foreign Agricultural Service). April 3. p. 2-5.
• Summary: “Exports of U.S. soybeans and products to the 
Middle East and North Africa topped $100 million for the 
fi rst time last year.” “Petroleum money is fueling the rapid 
takeoff in poultry and livestock industries.” Competition in 
the market from domestic soybeans has been limited largely 
to Iran, where 86,000 tons were produced in 1977. Egypt 
produced 26,000 tons that year also and plans to increase 
production. However, Egypt’s limited arable land area, plus 
its need for basic staples, such as bread, and export earners, 
such as cotton, probably will limit soybean production 
mainly to second cropping.
 Tables show: (1) U.S. exports of soybeans and products 
to the Middle East and North Africa in calendar years 1975, 

1976, and 1977. In 1977 they were (in thousands of U.S. 
dollars): Iran, $44,328; Egypt, $25,428; Morocco, $12,587; 
Libya, $4,996; Lebanon, $4,734; Saudi Arabia, $2,613; Iraq, 
$2,391, Algeria $1,382, Tunisia $1,358, Kuwait $356, Jordan 
$152, Bahrain $98, Yemen $72, Sudan $52, United Arab 
Emirates $14, Oman $1, Syria $0 (down from $2,995 in 
1976), South Yemen $0 (down from $6 in 1975).
 (2) U.S. exports of soybean oil to the Middle East and 
North Africa in 1975, 1976, and 1977 (in both quantity, 
metric tons, and value, 1,000 dollars). In 1977 they were: 
Iran, 49,784; Morocco, 5,356; Egypt, 4,690; Tunisia, 2,523; 
Lebanon 735; Algeria 510; Saudi Arabia 402; Jordan 217; 
Yemen 108; Sudan 73; United Arab Emirates 12; Bahrain 6 
(down from 53 in 1975); Kuwait 2; Oman (down from 13 in 
1975); Syria 0 (down from 5,561 in 1976); South Yemen 0 
(down from 5 in 1975); Total 64,418 tonnes.
 (3) U.S. exports of soybeans to the Middle East and 
North Africa in 1975, 1976 and 1977 (in metric tons). In 
1977 they were: Egypt, 42,032; Morocco, 38,509; Libya, 
22,001; Lebanon, 16,506; Iran 52; Syria 0 (down from 248 
tonnes in 1976); Sudan 0 (down from 18 tonnes in 1976); 
Kuwait 0 (down from 8,960 tonnes worth $2,006,000 in 
1975). Total 119,100 tonnes.
 (4) U.S. exports of soybean cake and meal to the Middle 
East and North Africa in 1975, 1976, and 1977 (in both 
quantity, metric tons, and value, 1,000 dollars). In 1977 they 
were: Iran, 56,082; Egypt, 25,122; Iraq, 10,000; Saudi Arabia 
8,548; Algeria 4,627; Jordan 2,135; Lebanon 1,999; Kuwait 
1,356; Bahrain 350; Syria 0 (down from 1,599 tonnes in 
1975). Total 110,219 tonnes.
 “Soy protein and soy fl our still have limited acceptance 
in the region. Yet they enjoy a strong potential as ingredients 
in food products.”
 Note 1. This is the earliest document seen (Dec. 2021) 
concerning soybeans in Kuwait. This document contains the 
earliest date seen for soybeans in Kuwait (1975).
 Note 2. This is the earliest document seen (Dec. 2021) 
concerning soybean products (soy oil) in Bahrain, or the 
United Arab Emirates; soybeans as such have not yet been 
reported. This document contains the earliest date seen for 
soybean products in Bahrain, or the United Arab Emirates 
(1975). In 1975 Bahrain imported 53 metric tons of soybean 
oil worth $56,000 from the USA. In 1977 Bahrain imported 
350 metric tons of soybean meal worth $90,000 from the 
USA.
 In 1975 Oman imported 13 tons of soybean oil worth 
$19,000 from the USA. In 1975 the United Arab Emirates 
imported 68 tons of soy oil worth $83,000 from the USA. 
Address: U.S. Agricultural Attaché, Rabat, Morocco.

503. 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.
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• 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 
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 
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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.

504. Polzin, H.W. 1978. Soy protein concentrate in milk 
replacers. In: 1978. Proceedings, 38th annual meeting, 
Nutrition Council of the American Feed Manufacturers 
Assoc. 23 p. See p. 16-18. [13 ref]
• Summary: A good review of the literature. “Soy protein 
is the most commonly used of the non-milk protein sources 
available for use in milk replacer formulations. Properly 
processed soy protein has a high nutritive value and is 
readily available as a by-product of the oil industry.” 
Address: 1701 N. Ft. Myer Drive, Arlington, Virginia 22209; 
By Jan. 1992: 1501 Wilson Blvd., Arlington, Virginia 22209. 
Phone: 703-524-0810.

505. Samimy, Cyrus. 1978. Effect of light on ethylene 
production and hypocotyl growth of soybean seedlings. Plant 
Physiology 61(5):772-74. May. [10 ref]
• Summary: “The apical 1-cm hypocotyl of dark-grown 
‘Clark’ soybean... seedlings produced ethylene at rates of 
7 to 11 nanoliters per hour per gram when attached to the 
cotyledons. Such physiologically active rates occurred prior 
to the deceleration of hypocotyl elongation caused by the 
temperature of 25 C.
 “Daily exposure of the etiolated seedlings to red light 
promoted hypocotyl elongation and prevented its lateral 
swelling. Red light treatment also caused a 45% decrease 
in ethylene production. Far red Irradiation following the 
red treatment reversed the red effects, suggesting that the 
ethylene intervenes as a regulator in the phytochrome control 
of ‘Clark’ soybean hypocotyl growth at 25 C.” Address: Dep. 
of Biology, College of Science, Ferdowsi Univ., Mashad, 
Iran.

506. Belnap, David F. 1978. Soybean is Brazilian farmer’s 
golden egg. Los Angeles Times. Aug. 20. Section VII. p. 1.
• Summary: Many sleepy little towns in southern Brazil have 
been transformed by soybean agriculture into modern rural 
centers. “The word spectacular is inadequate to describe 
the growth of soybean culture in Brazil during the past two 
decades. Average annual soybean production from 1961 
through 1965 was 353,000 metric tons, and most of it was 
grown in the southernmost state of Rio Grande do Sul, where 
soybeans were planted for the fi rst time in 1947. The take-
off began in 1968, with an 85% increase in production over 
the 1961-65 average. Every year afterward, through 1977, 
soybean output climbed at an annual average rate of 40%, 
fi nally reaching 12.2 million metric tons from 17.3 million 
planted acres last year... (Soybean planting in Brazil is 
done in September through December, during the Southern 

Hemisphere’s spring and early summer, and harvest is in 
March and April–late summer and early fall.)
 “Two factors enhanced Brazil’s position in soybean 
trade:
 “-The United States exports only about half of its crop. 
The rest is consumed domestically... Brazil exports two 
thirds of its total output of soybeans and soy products.
 “Brazil converts a relatively higher proportion of its 
soybeans into oil and meal than does the United States. In an 
average year, the United States stays far ahead in exporting 
the raw beans, but Brazil sells abroad more meal than the 
United States (5.5 million metric tons, compared with 
4.5 million) and nearly as much oil (500,000 metric tons 
compared with 720,000)...
 “Rio Grande do Sul continues to be the most productive 
soybean state, but Parana, once Brazil’s chief coffee region, 
is closing in fast...
 “Curiously, a government-backed drive to make the 
nation self-suffi cient in wheat launched the soybean boom. 
Helped by offi cial subsidies, farmers began to plant more 
wheat. But wheat is grown in the winter here, and wheat land 
used to lie fallow in summer, when rains made raising wheat 
impractical. Soybeans were soon being planted to take up the 
summer slack, and not long afterward, the tail began to wag 
the dog. Wheat today is a secondary crop...
 “The soy boom was helped by another offi cial project 
begun in 1968: a campaign to root out about 1.5 billion low-
producing old trees on southern Brazil’s coffee plantations. 
This freed millions of acres for fi eld crops in Parana alone, 
and showed farmers the advantages of modern, mechanized 
agriculture. Soybeans are harvested with the same combines 
used for wheat, while coffee beans, everywhere in the world, 
still must be gathered by hand...
 “Soybeans now rival coffee as Brazil’s main source of 
export income. In 1974 and 1975, soybeans even exceeded 
coffee in export value. Coffee, once responsible for 80% of 
all Brazil’s export income, nowadays accounts for only about 
20%.
 “The main source of oil and fats for human consumption 
in Brazil used to be lard. Today it’s soy oil...
 “Soybean cultivation’s most important social impact has 
been a tremendous growth of rural cooperatives. Small farms 
were traditional in Brazil, but the soybean boom introduced 
a whole new agricultural system, tied to mechanization. 
With it came expansion of the cooperative movement. Today 
an estimated three quarters of Brazil’s nearly 400,000 soy 
farmers are members of cooperatives...
 “Brazil’s main overseas markets for its soybeans and 
soy products are the European economic community, Spain, 
Iran, India, Eastern Europe–including the Soviet Union–and 
China.”
 A map of Brazil shows that the major soybean producing 
states are all located in the southern part of the country.
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507. Whigham, D.K.; Judy, W.H. 1978. International 
soybean variety experiment: Third report of results, 1975. 
INTSOY Series No. 15. x + 369 p. Aug. (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Burundi, 
Cameroon, Congo, Dahomey, Egypt, Ethiopia, Gambia, 
Ghana, Ivory Coast, Lesotho, Mali, Mauritius, Niger, 
Reunion, Rhodesia (Salisbury), Rwanda, Senegal, Sierra 
Leone, Swaziland, Tanzania, Togo, Upper Volta, Zambia.
 Asia: Afghanistan, Bangladesh, India, Indonesia, Korea, 
Nepal, Pakistan, Philippines, Sri Lanka, Taiwan, Thailand.
 Europe: Hungary, Italy, Spain, Yugoslavia.
 Mesoamerica: Bahamas, Belize, Costa Rica, Honduras, 
Jamaica, Martinique, Nicaragua, Panama, Trinidad & 
Tobago.
 Middle East: Iran, Israel, Jordan, Lebanon, Saudi Arabia.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Guyana, Peru, 
Venezuela.
 Note 1. This is the earliest document seen (Nov. 2021) 
concerning soybeans in Niger, or the cultivation of soybeans 
in Niger. On 3 July 1975 fi fteen soybean varieties were 
planted at Maradi, Niger; two days later the same 15 varieties 
were planted at Gaya, Niger. The research was conducted 
under the auspices of the Director, Institut de Recherches 
Agronomiques Tropicales (IRAT), Station de Tarna, B.P. 6, 
Maradi, Niger. At Maradi, Forrest gave the highest yield, 
3,501 kg/ha and nine varieties gave yields of over 3,000 kg/
ha. At Gaya, Jupiter gave the highest yield, 1,925 kg/ha.
 Note 2. This is the 2nd earliest document seen (Jan. 
2002) for the cultivation of soybeans in French Guiana (12 
Dec. 1975). On 12 Dec. 1975, cooperators Mr. J. Larcher 
and Mr. P. Midras (Institut de Recherches Agronomiques 
Tropicales, Station de Cabassou, B.P. 60, 97301 Cayenne, 
French Guiana), planted fi fteen varieties of soybeans at 
Cayenne. Jupiter gave the highest yield, 3,445 kg/ha.
 Note 3. This is the 2nd earliest document seen (April 
2005) concerning soybeans in French Polynesia (or Tahiti), 
or the cultivation of soybeans in French Polynesia. This 
document contains the 2nd earliest date seen for soybeans on 
French Polynesia, or the cultivation of soybeans on French 
Polynesia (3 Dec. 1975). Thirteen varieties were tested at 
Papeete (capital of French Polynesia on the island of Tahiti), 
under the direction of Mr. Jean-Louis Reboul and Mr. Robert 
Yau-Akui, Service de l’Economie Rurale, B.P. 100, Papeete, 
Tahiti, French Polynesia. Davis gave the highest yield, 4,902 
kg/ha.
 This is the earliest document seen (Nov. 2021) 
concerning soybeans in Niger, or the cultivation of soybeans 
in Niger. This document contains the earliest date seen for 
soybeans in Niger, or the cultivation of soybeans in Niger (3 

July 1975). Fifteen varieties were tested at Maradi under the 
direction of IRAT, Station de Tarna, B.P. 6, Maradi, Niger. 
Forrest gave the highest yield, 3,501 kg/ha. On 5 July 1975, 
fi fteen varieties were tested at Gaya; Jupiter gave the highest 
yield, 1,925 kg/ha.
 This document also contains an early clear date seen 
for soybeans in Senegal, and the cultivation of soybeans 
in Senegal (9 July 1975; one of two documents). Fifteen 
varieties were tested at Sefa under the direction of Mr. Jean 
Durovray, C.N.R.A., Sefa, Senegal. Jupiter gave the highest 
yield, 2,025 kg/ha.
 This is the earliest document seen (Nov. 2021) 
concerning soybeans in Martinique, or the cultivation of 
soybeans in Martinique. This document contains the earliest 
date seen for soybeans on Martinique, or the cultivation of 
soybeans on Martinique (10 April 1975). Fifteen varieties 
were tested at Fort de France, under the direction of 
Mr. Daly, IRAT, Le Lamentin, B.P. 427, Fort de France, 
Martinique. Improved Pelican gave the highest yield, 2,154 
kg/ha.
 This is the earliest reliable document seen (Nov. 2021) 
concerning soybeans in Togo, or the cultivation of soybeans 
in Togo. This document contains the earliest solid date seen 
for soybeans in Togo or the cultivation of soybeans in Togo 
(2 May 1975). On May 2 fi fteen varieties of soybeans were 
planted at Davié in southern Togo under the direction of Mr. 
J. Marquette, Le Chef de la Mission, IRAT au Togo, B.P. 
1163, Lome, Togo. Davis gave the best yield, 3,563 kg/ha. 
On May 7 fi fteen varieties were grown at Amoutchou; Jupiter 
gave the best yield, 3,667 kg/ha. On July 8 eleven varieties 
were grown at Kitangbao; Jupiter gave the best yield, 3,292 
kg/ha. The source of the soybeans in each country was 
INTSOY for ISVEX trials. Address: College of Agriculture, 
Univ. of Illinois, Urbana-Champaign.

508. Missiaen, Edmond. 1978. Government incentives 
spur increased Brazilian soybean product exports. Foreign 
Agriculture (USDA Foreign Agricultural Service). Oct. 16. 
p. 7-9.
• Summary: Brazil’s rapid surge soybean meal and 
oil exports in the past few years is largely the result of 
Government incentives that favor exports of processed 
products and of Brazil’s spectacular expansion in soybean 
crushing capacity. Brazil’s export earnings from soybeans 
and products were over $2,100 million in 1977, more than 
double the amount earned in either 1973 or 1974. Most 
of this growth has been the result of increased shipments 
of soybean meal and oil. Brazil’s exports of unprocessed 
soybeans reached their peak in the 1975/76 marketing year 
(April-March) when 3.5 million tons were exported. In the 
meantime, meal exports have increased from 1.4 million 
tons in 1973/74 to over 5 million tons in 1977/78, and oil 
exports increased from 80,000 tons to 560,000 tons. The 
Brazilian value-added tax (ICM) on exported soybeans is 
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13%, compared with 9.6% for soybean meal (rising to 11.1% 
on Nov. 1) and zero for soybean oil.
 Until November 1977, the value-added tax on soybean 
meal was only 5%. Total annual soybean crushing capacity 
has increased from about 2 million tons in 1971 to around 
12 million tons during the current season. About one-half 
of total soybean crushing capacity consists of plants with 
1,000 tons/day or more of capacity. A little over half of 
Brazil’s total soybean crushing capacity is owned by private 
Brazilian fi rms. Another one-third of capacity is controlled 
by multinational fi rms and the remainder is owned by 
Brazilian cooperatives. The growth in domestic demand for 
soybean products in Brazil has been even more spectacular 
than the growth in exports. In recent years, domestic 
requirements have absorbed about 65% of Brazil’s soybean 
oil availabilities and 20% of meal supplies.
 The Brazilian Government controls the export fl ow of 
soybeans and products through a system of quotas designed 
to assure adequate supplies for the rapidly growing domestic 
market. The Government often imposes price ceilings on 
meal and oil sold on this market. Over the past 2-3 years, 
the Government-controlled trading companies, Interbras and 
COBEC, have been handling a growing share of soybean, 
meal, and oil exports. Most of Brazil’s soybean export 
trade, however, is done on straight commercial terms and is 
expected to remain that way. Western Europe is by far the 
largest market area for Brazilian soybean and soybean meal 
exports.
 The most important single-country markets for Brazilian 
soybeans are Spain, the USSR, and the Netherlands. The 
largest individual country markets for soybean meal are the 
Netherlands and West Germany. The greatest market for 
Brazilian soybean oil exports are India and Iran. In 1977, 
63% of all soybeans and 55% of all meal and pellets arriving 
at ports were truck transported. Rail transport accounted 
for 26% of soybean shipments and 37% of meal and pellets 
arriving at Brazilian ports. The ports of Rio Grande and 
Porto Alegre are the only ones able to receive barge traffi c.
 Note: This is the earliest document seen (Aug. 2000) 
that mentions the term “value-added” in connection with 
a tax on soybeans and soybean products. Address: U.S. 
Agricultural Offi cer, Sao Paulo.

509. Howes, Charles D. 1978. Re: Seventh-day Adventist 
soymilk plants. Letter to William Shurtleff at Soyfoods 
Center, Oct. 1 p. Typed. [1 ref]
• Summary: Lists the soymilk plants in Central & North 
America (4, in Mt. Vernon, Ohio; Sonora, Mexico; 
Montemorelos, Nueva Leon, Mexico; San Pedro Sula, 
Honduras), Asia (2, in Chiba-ken, Japan, and in Poona, 
India), and the Middle East (1, in Cairo, Egypt). Address: 
Loma Linda Foods, 13246 Wooster Rd., P.O. Box 388, 
Mount Vernon, Ohio 43050. Phone: (614) 397-7077.

510. Judy, W.H.; Whigham, D.K. 1978. International 
soybean variety experiment: Fourth report of results, 1976. 
INTSOY Series No. 16. x + 401 p. Oct. (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in 
the following regions and countries: Africa: Algeria, Benin, 
Botswana, Burundi, Cameroon, Central African Empire, 
Congo, Egypt, Ethiopia, Gabon, Ghana, Ivory Coast, 
Lesotho, Mali, Niger, Nigeria, Rhodesia, Somalia, Sudan, 
Swaziland, Tanzania, Togo, Uganda, Upper Volta, Zaire, 
Zambia.
 Asia: Bangladesh, India, Indonesia, Nepal, Pakistan, 
Philippines, Sri Lanka, Thailand.
 Europe: Hungary, Italy, Poland, Portugal, Spain, 
Yugoslavia.
 Mesoamerica: Bahamas, Dominican Republic, Jamaica, 
Mexico, Nicaragua, Puerto Rico, Trinidad & Tobago.
 Middle East: Iran, Iraq, Israel, Jordan, Saudi Arabia.
 North America: United States.
 Oceania: New Caledonia, New Hebrides, Tahiti, Hawaii.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay.
 Note 1. This is the earliest document seen (Nov. 2021) 
concerning soybeans in Botswana, or the cultivation of 
soybeans in Botswana. This document contains the earliest 
date seen for soybeans in Botswana, or the cultivation of 
soybeans in Botswana (3 Nov. 1976). On 3 Nov. 1976, 
under the direction of Ms. Lynn A. Miller (Mahalapye Rural 
Training Center, Box 300, Mahalapye, Botswana), twelve 
varieties of soybeans were planted at Mahalapye. Ransom 
gave the best yield, 3,244 kg/ha. On 25 Nov. 1976 sixteen 
varieties were planted at Gaborone. Davis gave the best 
yield, 1,668 kg/ha.
 Note 2. This is the 2nd earliest document seen (April 
2004) concerning soybeans in Gabon, or the cultivation 
of soybeans in Gabon–but the fi rst that gives details. This 
document contains the earliest date seen for soybeans in 
Gabon, or the cultivation of soybeans in Gabon (30 Sept. 
1976). Eight varieties of soybeans were grown at Ntoum, 
under the direction of Mr. J. van Amerongen and Mr. G. Van 
de Plas (Project CIAM, B.P. 5, Ntoum, Gabon). Jupiter gave 
the best yield, 1,159 kg/ha.
 Note 3. This is the earliest document seen (March 
2010) concerning soybeans in New Hebrides [later renamed 
Vanuatu], or the cultivation of soybeans in New Hebrides. 
This document contains the earliest date seen for soybeans 
in New Hebrides, or the cultivation of soybeans in New 
Hebrides (25 June 1976). Sixteen varieties of soybeans 
were grown at Port Vila, under the direction of Mr. B.L. 
Weightman (Dep. of Agriculture, Tagabe Agricultural 
Station, Port Vila, New Hebrides). Calland gave the best 
yield, 2,581 kg/ha. Port Vila, on the island of Efate (Éfaté), is 
the capital of Vanuatu.
 Note 4. This document also contains the earliest date 
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seen (Jan. 2001) for ISVEX soybean trials in the Central 
African Empire / Republic, or the cultivation of ISVEX 
soybeans in the Central African Empire / Republic (28 
June 1976). Thirteen varieties of soybeans were grown at 
Bossangoa. Davis gave the best yield, 1,780 kg/ha.
 The source of the soybeans in each country was 
INTSOY for ISVEX trials. Address: College of Agriculture, 
Univ. of Illinois, Urbana-Champaign.

511. Shurtleff, William. 1978. Tofu shops and soy dairies 
in the West. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 2 p. Undated. Unpublished typescript.
• Summary: Lists the name, address, phone number and 
owner of all known tofu shops and soy dairies in the USA 
(alphabetically by state, and within each state alphabetically 
by city), Canada, Latin America, Europe, and Australia. 
There are 122 tofu shops and soy dairies in the USA and 
Canada, and 138 on the entire list.
 This list appeared in the fi rst Ballantine Books edition 
of The Book of Tofu, which was available on 22 Dec. 1978, 
although the date on the copyright page is Jan. 1979. We 
checked the last dummies on 23 Oct. 1978–which is the 
latest date we could have submitted this list. Address: 
Lafayette, California. Phone: 415-283-2991.

512. Gutfi nger, T.; Letan, A. 1978. Pretreatment of soybean 
oil for physical refi ning: Evaluation of effi ciency of various 
absorbents in removing phospholipids and pigments. J. of the 
American Oil Chemists’ Society 55(12):856-59. Dec. [16 ref]
• Summary: “A study was conducted on the effi ciency of 
several adsorbents (Tonsil L80, Tonsil ACC, Fuller’s earth, 
Celite, Kaoline, silicic acid, and Florosil) in removing 
phospholipids [e.g., lecithin] and color bodies from 
phosphoric acid degummed soybean oil.” Tonsil L80 gave 
the best results. Physical refi ning is also called “steam 
distillation.” There is a recent trend to replace the alkali 
neutralization process of free fatty acids (chemical refi ning) 
with steam refi ning. Address: Dep. of Food Engineering and 
Biotechnology, Technion–Israel Inst. of Technology, Haifa, 
Israel.

513. Tamimi, S.A.; Al-Marsoomi, A.J.I.; Al-Juboory, B.A. 
1978. A varietal test of soybeans in Abu Ghraib. Iraqi J. of 
Agricultural Science 13:54-64. Dec. [10 ref. Eng; ara]
• Summary: Twenty soybean varieties were evaluated at Abu 
Ghraib in 1969 and 1970. Bienville, Hampton, and Hardee 
gave the best yields. Varieties of maturity groups VII and 
VIII should be tested in this part of Iraq.
 The Introduction states: “In spite of many years of 
research on soybeans in Iraq, this crop has not yet been 
grown successfully on [a] large scale so far.” The “Iraqi 
Government imported 35 tons of [the] soybean variety 
Lee for planting, but most unfortunately, the yields were 
discouragingly low (Grewal, 1977).” Address: 1. Asst. Prof. 

of Agronomy; 2-3. Instructors, Field Crops Dep. All: College 
of Agriculture, Baghdad, Univ., Abu Ghraib, Iraq.

514. Product Name:  Soybean Oil, and Isfahan Cakes.
Manufacturer’s Name:  Isfahan Industries and Vegetable 
Oil Co.
Manufacturer’s Address:  Anoushirevan St., km. 2, 
Isfahan, Iran.  Phone: 34380, 32457, 34196-98.
Date of Introduction:  1978.
Ingredients:  Soybeans.
New Product–Documentation:  Soybean Digest Blue Book. 
1978. p. 124. 8 expellers / screw presses. Capacity 80 tonnes 
(metric tons). Solvent capacity: 50 tons. Storage capacity: 
10,000 tonnes.

515. Product Name:  Soybean Oil, and Keshto Sanat Meal.
Manufacturer’s Name:  Keshto Sanat Khavar Dasht Co.
Manufacturer’s Address:  Olant: 14 km, Karadj Rd., 
Tehran, Iran. Offi ces: 483 Hafez Ave., Tehran, Iran.  Phone: 
312203-10.
Date of Introduction:  1978.
Ingredients:  Soybeans.
New Product–Documentation:  Soybean Digest Blue 
Book. 1978. p. 124. 4 expellers / screw presses. Capacity 
600 tonnes (metric tons). Solvent capacity: 300 tons. Storage 
capacity: 30,000 tonnes.

516. Pathak, V.K.; Mathur, S.B.; Neergaard, P. 1978. 
Detection of Peronospora manshurica in seeds of soybean 
(Glycine max). Bulletin de la Organisation Europeenne et 
Mediterraneenne pour la Protection des Plantes (France) 
8(1):21-28. [Eng; fre]*
• Summary: Peronospora manshurica is downy mildew.

517. Product Name:  Tofu, and Tempeh.
Manufacturer’s Name:  Pillar of Dawn (Amud Ha 
Shachar).
Manufacturer’s Address:  Moshav Me’or Modi’im, Doar 
Na Hamercaz, Israel.
Date of Introduction:  1978.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
July. New Tofu Shops & Soy Dairies in the West. Soyfoods 
Center. 1980. Sept. Tofu shops and soy dairies in the West 
(2 pages, typeset). Gives the company’s name, address, and 
phone number. Owner: Avraham Sand.
 Talk with Avraham Sand. 1981. This was Israel’s fi rst 
tofu shop; it started in 1978. The tofu was curded using 
bittern (nigari) from a salt factory on the Dead Sea. The 
company also made soymilk, tempeh, and miso, but only 
the tofu and miso were sold commercially, off the moshav, 
in Jerusalem. Avraham was an American, born Roger Sand, 
the son of Ralph Sand, who did work on soy cheeses with 
Anderson Clayton in Texas. Ralph tried to develop a casein-
free soy cheese that would melt, but he never was able to.
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 Shurtleff & Aoyagi. 1982. Soyfoods Industry: Directory 
& Databook. Owner is now Ben Zion Soloman.
 Talk with Avraham Sand. 1990. Sept. 9. Gives a detailed 
history of this company.
 Talk with Nathan Segal. 1994. Sept. 12. He lives in 
Natanya, Israel. Shlomo Carlebach started this moshav, and 
it soon became a leading purveyor of natural foods in Israel. 
It was within that context that a tofu shop started there. He 
thinks the tofu shop is still in operation. Note: A moshav (the 
word was fi rst used in 1931) is a cooperative settlement of 
small individual farms in Israel. By comparison, a kibbutz 
(the word was also fi rst used in 1931) is a collective farm or 
settlement in Israel.

518. Product Name:  Soybean Oil, and Jahan Soybean 
Meal.
Manufacturer’s Name:  Sherkate Sahami Rowghan Nabati 
Jahan.
Manufacturer’s Address:  Plant: Jahanshahr, Karadj, Iran. 
Offi ces: 15 Ave., Malekoshoara Bahar, Tehran 15, Iran.  
Phone: 838036-39, 383086-89.
Date of Introduction:  1978.
New Product–Documentation:  Soya Bluebook. 1978. 
p. 124. 4 expellers / screw presses. Capacity: 250 tonnes 
(metric tons). Solvent capacity: 250 tonnes. Storage capacity. 
10,000 tonnes.

519. Viola, S.; Rappaport, U. 1978. Experiments in the 
nutrition of carp in cages and ponds. III. Increasing energy of 
pellets by oils. Bamidgeh (Israel) 30(3):67-69. [Eng]*
• Summary: The effects of energy supplementation of carp 
(Cyprinus carpio) feed pellets by the addition of various 
oils were investigated during 3 years using carp weighing 
200-300 gm grown for 5-7 weeks in fl oating cages and in 12 
experimental ponds. Three different acidulated soapstocks 
(soybean, cottonseed, and an imported mixture of plant-oil 
soapstock) and three refi ned oils of corresponding fatty acid 
composition (soybean, cottonseed, and fi sh oil) were sprayed 
onto the basal pellets up to 9%. Both the oils and soapstocks 
equally increased the rate of growth by 20-50%; the increase 
in rate was signifi cantly correlated with increasing oil 
levels. Since feeding rates were equal (3% of body weight), 
feed conversion and protein utilization were improved 
proportionally to the growth rate. Address: [Israeli Feedmills 
Assoc., Beitan Aharon, Israel].

520. Eskandari, F. 1978. Studies on soybean mosaic in Iran. 
Zeitschrift fuer Pfl anzenkrankheiten und Pfl anzenschutz 
85(11):686-88. [5 ref. Eng; ger]
• Summary: The soybean is a new crop in Iran. There has 
been great interest in soybean cultivation in Iran during 
the last few years. Since 1971 efforts have been made to 
identify important pests and diseases of the soybean. One of 
the most important and widely spread diseases is soybean 

mosaic, which has been observed in most soybean fi elds in 
the Caspian Sea area and Azarbaiedjan (northwest of Iran). 
“The causal agent of the disease in Iran was identifi ed to 
be soybean mosaic virus by symptomatology, mechanical, 
insect and seed transmissibility, and electron microscopy.” 
Address: College of Agriculture, Univ. of Tehran, Karaj, 
Iran.

521. Faqih, A.M. 1978. Crop residues and industrial wastes 
in Jordan. I. Alkali treated wheat straw for growing/fattening 
Awassi male lambs. Dirasat. Natural Sciences 5(1):53-64. 1 
fi gure. 5 tables. [14 ref. Eng; eng; ara]*
Address: Univ. of Jordan, Amman, Jordan.

522. Rashidi, R. Al.; Damirgi, S.M. 1978. [Effect of 
inoculation on the yield of soyabeans]. Iraqi J. of 
Agricultural Science 13:187-198. [13 ref. Ara; eng]*
Address: Dep. of Soil, Baghdad, Univ., Abu Ghraib, Iraq.

523. 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 
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Islands, Singapore, Sri Lanka. Address: Washington, DC. 
Phone: 703-875-4901 (1991).

524. Yaghoubian, Vazgen. 1978. Preparation and evaluation 
of cheese from cow’s and soybean milk. PhD thesis, Dep. 
of Food Science, Louisiana State University. xi + 239 p. 
Page 3743 in volume 39/08-B of Dissertation Abstracts 
International. 28 cm. [174 ref]
• Summary: “Abstract: Soy curd prepared from soymilk 
extracted from Lee-74 variety of soybeans was incorporated 
in the proportions of 1:3, 1:2 and 1:1 with cow’s milk curd 
in the preparation of three cheese-type products, Cheese I, II 
and III, respectively. During ripening periods of six weeks 
at 4.4ºC and three weeks at 29.4ºC, aliquots of each of these 
three kinds of cheese were removed from storage at weekly 
intervals and analyzed for” many different variables of 
chemical composition as well as hedonic
 organoleptic scores.
 “According to the overall mean hedonic scores for each 
of the fi fteen sensory attributes, the three soy cheese products 
were found to be organoleptically acceptable” (p. x).
 “Signifi cantly associated with increased soy curd content 
were lower hedonic scores for general appearance, color, 
odor, smoothness, fi rmness, mouthfeel, cheese fl avor, beany 
fl avor, rancidity and acidity.
 “Signifi cantly associated with elevated storage 
temperature were lower hedonic scores for odor, elasticity, 
mouthfeel, cheese fl avor, rancidity, acidity and bitterness.
 “There were signifi cant differences with respect to the 
effects of elapsed storage time on the preferences of the two 
panels regarding general appearance, odor, smoothness, 
fi rmness, graininess, mouthfeel, cheese fl avor, beany fl avor, 
rancidity, saltiness and spreadability. In general, Panel II 
preferred the organoleptic qualities of fresh soy cheese 
whereas Panel I preferred the qualities of cheese that had 
been stored for a few weeks” (p. xi).
 On pages 5-47 is a good review of the literature, 
including: Composition of soybean seeds. Chemical and 
physical properties of soybean protein. Carbohydrates. 
Soybean milk. Soybean curd. Growth of lactic acid bacteria 
in soymilk. Soybean cheese. Soft pickled cheese. Cheese 
fl avor. Fats and fatty acids. Proteins and amino acids. Bitter 
fl avor in cheese.
 Summary and conclusion (p. 155): “This investigation 
was undertaken to study the feasibility of preparing 
cheeselike products, acceptable in terms of palatability and 
shelf life for Iranian and American markets, by incorporating 
large amounts of soybean curd into a white pickled cheese 
prepared from cow’s milk which would be essentially free 
of the bean-like fl avor normally associated with soybean 
products.” Address: Louisiana State Univ.

525. FAO Monthly Bulletin of Statistics. 1978--. Serial/
periodical. Rome, Italy: Food and Agricultural Organization 

of the United Nations. Yearly. ca. 350 p. *
• Summary: Succeeds: Monthly bulletin of agricultural 
economics and statistics. Rome: Food and Agriculture 
Organization of the United Nations, 1952-1977.

526. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human 
food: Unprocessed and simply processed. USDA Utilization 
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July 
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary:  Contents: Introduction. 1. Soybean food uses 
in Asia. China: Soaking dry soybeans, tou chiang (soybean 
milk), tou fu (soybean curd), processed tou fu products, tou 
fu pi (protein-lipid fi lms), huang tou ya (soybean sprouts), 
whole soybeans, fermented soybean foods, production and 
consumption.
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products, yuba (protein-lipid fi lm), soybean milk, gô 
(ground soybean mash), daizu no moyashi (soybean sprouts), 
whole soybeans (edamame {fresh green soybeans}, whole 
dry soybeans, kinako), fermented soybean foods: Production 
and consumption.
 Korea: Tubu (soybean curd), processed tubu product, 
soybean sprouts, whole soybeans (green soybeans, parched 
or roasted soybeans, boiled soybeans), soybean fl our 
(“Soybeans are fi rst roasted and then ground into fl our. 
The fl our is used extensively as an ingredient in food 
preparations.” Note: The name of the roasted soy fl our is not 
given), fermented soybean foods (Soy sauce and [soy] bean 
paste are commonly used in Korea as fl avoring agents. Natto 
is also enjoyed), production and consumption [of soybeans in 
Korea].
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder. “Soybeans of the white variety are roasted 
until no beany fl avor can be detected. They are ground into 
a powder and mixed with such spices as garlic and chili”), 
tempe kedele, tempe gembus [the name in Central and East 
Java for okara tempeh], oncom tahu [the name in West Java 
for okara onchom], other soybean products (soybean sprouts, 
green soybeans, roasted and boiled soybeans, kecap {soy 
sauce}, tauco {soybean paste}), food mixtures, production 
and consumption.
 Thailand: Tofu (tauhu), soy sauce, green soybeans in the 
pods (tourae).
 Philippines: Soybean sprouts, soybean coffee, soybean 
cake, soybean milk, tou fu and processed tou fu products, 
production and consumption.
 Burma. India. Malaysia. Nepal. Singapore. Sri Lanka 
(Ceylon). Vietnam. Middle East. References–Soybean food 
uses in Asia.
 2. Soybean food uses in Africa. Ethiopia: Injera, wots 
and allichas, kitta, dabbo, dabokolo, porridge. Kenya. 
Morocco. Nigeria: Whole soybeans, soybean paste, corn-
soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
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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.

527. Purcifull, D.E.; Hiebert, E. 1979. Serological distinction 
of watermelon mosaic virus isolates. Phytopathology 
69(2):112-16. Feb. [28 ref]
• Summary: Watermelon mosaic virus (WMV) is a member 
of the potyvirus group with great biological variability. It is 
an important pathogen worldwide in cucurbit crops. Webb 
and Scott (1965) divided WMV isolates from the USA 
into two groups. Those isolates that infected plants outside 
the Cucurbitaceae (incl. certain species of Leguminosae) 
were designated “WMV-2.” In this study, WMV isolates 
were obtained from various areas, including one each from 
California, New York, Texas, Australia, Jordan, and Greece. 
This study showed that there are at least two and possibly 
three serologically different types of WMV. Soybean mosaic 
virus and blackeye cowpea mosaic virus are both closely 
related to but distinct from WMV-2.
 Note: There is no evidence in this report that soybeans 
were grown in Jordan, or any other country from which 
the WMV isolates were obtained. Address: Dep. of Plant 
Pathology, Univ. of Florida, Gainesville, FL 32611.

528. Zmora, Ehud; Gorodischer, R.; Bar-Ziv, J. 1979. 
Multiple nutritional defi ciencies in infants from a strict 
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vegetarian community. American J. of Diseases of Children 
133(2):141-44. Feb. [16 ref]
• Summary: Four children, ages 5-13 months, from a 
religious vegan commune, the Black Hebrews in Israel, 
were studied. They began to arrive in Israel from the USA 
in 1967. Their number is estimated today as 1,000 and their 
social structure is that of a commune. Their diet is totally 
vegetarian. They showed severe protein/calorie and vitamin 
B-12 defi ciencies. Defi ciencies resulted from diets that were 
extremely low in both calories and protein. After starting to 
wean their children, starting at age 3 months, they fed them 
a variety of “totally vegetarian” foods including “almond 
milk” and “soya milk” which they prepared themselves. 
Address: Sokora Univ. Hospital, and Faculty of Health 
Sciences, Ben-Gurion Univ. of the Negev, Beer-Sheba, 
Israel.

529. Hesseltine, C.W. 1979. Some important fermented foods 
of Mid-Asia, the Middle East, and Africa. J. of the American 
Oil Chemists’ Society 56(3):367-74. March. [34 ref]
• Summary: Contents: Abstract (“These fermentations, 
unlike those of the Orient, use bacteria and yeasts instead of 
fi lamentous fungi”). Introduction. Eight reasons for using 
a fermentation process in the production of acid foods. 
Idli. Kishk. Ogi (The Yoruba {western Nigerian} name for 
a fermented sour maize product found throughout Black 
Africa). Mahewu (Magou). Kaffi r beer (Bantu beer, sorghum 
beer, mqombothi).
 “When we think of food fermentations, aside from those 
we encounter daily such as cheese and bread, we think of 
those strange and exotic products like soy sauce, soybean 
paste [miso], and tempeh made in China, Japan, and the East 
Indies.”
 A photo shows Hesseltine. See also p. 380-81 of this 
March issue. Address: Northern Regional Research Center, 
Peoria, Illinois.

530. Troll, Walter; Belman, S.; Wiesner, R.; Shellabarger, 
C.J. 1979. Protease action in carcinogenesis. Paper presented 
at Mosbacher Kolloquium der Gesellschaft fuer Biologische 
Chemie. 11 p. Held April 26-28.
• Summary: This paper begins: “The major cause of cancer 
appears to be the environment. Estimates of 80-90% of 
cancer incidence have been ascribed to environmental factors 
(1) (2). The main evidence for this startling hypothesis has 
come from epidemiological studies of migrant populations. 
Here, it has been noted, that the cancer incidence pattern 
changes from that of the migrants native country to that of 
the host country within a few generations (3). A well known 
example is the study of Japanese migrants to the United 
States. The incidence of colon and breast cancer in Japan is 
low, while that of stomach cancer is high. The reverse pattern 
is prevalent in the United States. Within three generations, 
the incidence of cancer in Japanese living in the U.S. shifts 

from the pattern found in Japan to that in the U.S. (Fig. 1).
 “Similar observations have been made with Polish 
migrants to the United States, showing the increased risk of 
breast cancer among the Polish born in the United States (4) 
(Fig. 2); whereas in Poland, the rate of breast cancer is very 
low. The observation of cancer incidence pattern change 
has also been observed in migrants to Israeli and Hong 
Kong and for rural migrants to Columbia (5).” Address: 1-3. 
Dep. of Environmental Medicine, New York Univ. Medical 
Center, New York, NY 10016; 4. Brookhaven National Lab., 
Radiobiology Div., Associate Universities Inc., Upton, Long 
Island, New York.

531. Cogan, Uri; Fuchs, R.; Mokady, S.; Shemer, M. 1979. 
Nutritional upgrading of a new soya-protein isolate–SP55. J. 
of the Science of Food and Agriculture (London) 30(7):664-
68. July. [12 ref]
• Summary: The nutritional quality can be upgraded by 
supplementation with sulphur-containing amino acids, 
tryptophan and threonine. The fi rst limiting amino acid in 
most soy proteins is methionine. Address: 1-3. Dep. of Food 
Engineering and Biotechnology, Technion–Israel Inst. of 
Technology, Haifa, Israel.

532. Judy, William H. 1979. Characteristics of successful 
soybean production programs in developing countries. 
Paper presented at the Second Soycrafters of North America 
Conference. 16 p. Held 26-29 July 1979 at Hampshire 
College, Amherst, Massachusetts. [3 ref]
• Summary: Contents: Introduction. The INTSOY program. 
Introducing soybeans as a crop and increasing farmer 
production. Problems encountered in soybean production and 
utilization. Resource base for soybean varieties. Successful 
soybean production: Egypt, Costa Rica, Colombia, Ecuador, 
Peru, Nigeria, Ivory Coast, Iran, Pakistan, India, Sri Lanka, 
El Salvador, Guatemala, Sudan, other countries with active 
soybean programs. Conclusion. Address: Dep. of Agronomy, 
Univ. of Illinois, Urbana.

533. Ladzinsky, G.; Hymowitz, T. 1979. Seed protein 
electrophoresis in taxonomic and evolutionary studies. 
Theoretical and Applied Genetics (TAG) 54(4):145-51. July. 
[79 ref]
• Summary: “Seed protein electrophoresis is increasingly 
being utilized as an additional approach for species 
identifi cation and as a useful tool for tracing back the 
evolution of various groups of plants. This paper summarizes 
the main features of the seed protein profi le–stability, 
uniformity and additive nature. In addition, the signifi cance 
of this approach for resolving specifi c taxonomic and 
evolutionary problems is pointed out.”
 Table 1 gives “Genera subjected to seed protein 
profi le analysis.” The genus Glycine has been analysed by: 
Hymowitz and Hadley (1972); Hymowitz et al. (1978); 
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Larsen (1967); Larsen and Caldwell (1968); Mies and 
Hymowitz (1973); Orf and Hymowitz (1977, 1979); Orf et 
al. (1978); Pull et al. (1978a, 1978b).
 Note 1. Soy is mentioned 29 times in this article.
 Note 2. In 2019 Mena, Singh et al. in the Electronic J. of 
Plant Breeding: “Seed protein electrophoresis is frequently 
employed as an additional approach for species identifi cation 
and as a useful tool for back-tracking the evolution of 
various groups of plants.” Address: Dep. of Agronomy, Univ. 
of Illinois at Urbana-Champaign, Urbana, Illinois (USA). Dr. 
Ladzinski is presently at Dep. of Field and Vegetable Crops, 
Faculty of Agriculture, The Hebrew Univ. of Jerusalem P.O. 
Box 12, Rehovot (Israel).

534. Leviton, Richard. 1979. INTSOY: Taking soybeans 
around the world. Soycraft (Greenfi eld, Massachusetts) 
1(1):46-49. Summer.
• Summary: Contents: Introduction. Outreach: An 
international soybean network. Setting up the infrastructure. 
INTSOY soybean varietal testing program (ISVEX). 
Training program. Publications & conferences. Two case 
studies: Peru & Sri Lanka.
 “Short-term projects have been completed in Guyana, 
Uruguay, Peru, Bangladesh, Panama, Thailand, Iraq, Saudi 
Arabia, Ivory Coast, and Venezuela. Possibly the two 
most prominent assignments for INTSOY are the Soybean 
Development Project in Sri Lanka, initiated in 1975, and the 
Soybean and Maize Development Project in Peru, begun in 
1977.” Address: Colrain, Massachusetts.

535. Madar, Z. 1979. Kinetics of native and modifi ed 
Bowman-Birk soya-bean trypsin inhibitor on growth and 
enzymes activities of the chick pancreas. British J. of 
Nutrition 42(1):121-26. July. [22 ref]
• Summary: “The Bowman-Birk soya-bean trypsin inhibitor 
(BBTI) begins to cause pancreatic enlargement and increased 
enzymatic activity in the pancreas of chicks after a minimum 
of 7 days of feeding.
 “The active inhibitory site of BBTI against trypsin 
is the factor involved in the pancreatic enlargement and 
increase of pancreatic activity in chicks.” Address: Faculty of 
Agriculture, Hebrew Univ. of Jerusalem, Rehovot, Israel.

536. Okon, Y.; Volfovitch, M.; Henis, Y.; Pinthus, M.J. 
1979. Inoculation of soyabeans in Israel with Rhizobium 
japonicum. Experimental Agriculture (England) 15(3):267-
72. July. [10 ref]
• Summary: “During the last few years, Israel’s consumption 
of soyabeans has been steadily increasing. At present all 
soyabeans consumed in Israel are imported from the USA 
and early experiments carried out in 1935-44 and 1950-51 
(S. Horowitz and A. Goldin, unpublished) indicated that 
soyabean production was not economically feasible in Israel 
either for cooking oil production or as a forage crop.”

 A positive yield response to soybean inoculation was 
reported in Israel. Address: Faculty of Agriculture, Hebrew 
Univ. of Jerusalem, Rehovot, P.O. Box 12, Israel.

537. Soybean Update. 1979. Soy in human food holds 
potential in Middle East. Aug. 27.
• Summary: “Poultry and dairy feeding, currently and for 
some time to come, will provide the biggest market for U.S. 
soybeans in the Middle East, but the potential for expanding 
markets in soy oil and soy protein in human foods is growing 
rapidly. This assessment comes from Dr. Raja Tannous, 
professor of food technology and nutrition in the Agricultural 
College of the American University, Beirut, Lebanon.”
 Tannous told Update that “the greatest near-term 
potential for incorporating soy protein into human diets is 
in traditional foods, especially those served by institutions: 
the army, school feeding programs and camps for foreign 
construction crews, etc. However, he said the new affl uence 
of the growing middle class in this area has also made it 
‘quite ready to accept new foods.’ He says that Lebanon, 
Jordan, Syria, Kuwait and Saudi Arabia are currently the 
best potential markets for soy protein. However he said the 
use of soy in traditional and new foods would not occur 
immediately.” He and others in the region are “starting 
research into the economies, benefi ts and techniques of 
incorporating soy into traditional breads, soups, dips, 
sausages and as a ground meat extender.”
 “Identifi ed soy oil has already been ‘well accepted’ 
in major markets there, he said. Although the darker and 
stronger-fl avored olive oil is the traditional and preferred 
cooking oil, its scarcity and high cost have turned many 
consumers to lighter soy...”

538. Judy, W.H.; Hill, H.J. 1979. International soybean 
variety experiment. Fifth report of results, 1977. INTSOY 
Series No. 19. x + 285 p. Dec. (College of Agric., Univ. of 
Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Cameroon, 
Egypt, Ethiopia, Ghana, Liberia, Mauritius, Morocco, 
Niger, Rhodesia (Salisbury; in today’s Zimbabwe), Rwanda, 
Senegal, Somalia, Sudan, Swaziland, Tanzania, Togo, Upper 
Volta, Zaire, Zambia.
 Asia: Bangladesh, Indonesia, Malaysia, Nepal, Pakistan, 
Philippines, Sri Lanka, Thailand.
 Europe: Czechoslovakia, Italy, Portugal.
 Mesoamerica: Honduras.
 Middle East: Israel, Saudi Arabia.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Paraguay, Peru, 
Surinam, Uruguay.
 Note: This is the 2nd earliest document seen (Nov. 
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2021) concerning soybeans in Liberia, or the cultivation of 
soybeans in Liberia. This document contains the 2nd earliest 
date seen for soybeans in Liberia, or the cultivation of 
soybeans in Liberia (21 Sept. 1977). Sixteen varieties were 
tested at Monrovia. Improved Pelican gave the highest yield, 
1,603 kg/ha. On 14 Dec. 1977, sixteen varieties were tested 
at Suakoko. Calland gave the highest yield, 1,841 kg/ha. The 
source of these soybeans was INTSOY for ISVEX trials. 
Address: Univ. of Illinois, Urbana.

539. Maftoun, Manouchehr; Sheibany, Bijan. 1979. 
Comparative phytotoxicity of several nitrifi cation inhibitors 
to soybean plants. J. of Agricultural and Food Chemistry 
27(6):1365-68. Nov/Dec. [30 ref]
• Summary: The language of this paper has deliberately 
been made diffi cult to understand. For example: To “select 
the most suitable nitrifi cation inhibitor, the relative toxicity 
of nitrapyrin..., sulfathiozole, dicyandiamide, and sodium 
diethyldithiocarbamate to soybean seedlings were studied in 
a greenhouse experiment.”
 Note: Research on the web shows, for example, that 
nitrapyrin is a pesticide. The PAN Pesticides database shows: 
(1) Signs and symptoms of poisoning, fi rst aid, and links 
to treatment information for this chemical. (2) Toxicity 
to humans, including carcinogenicity, reproductive and 
developmental toxicity, neurotoxicity, and acute toxicity. (3) 
Water quality standards and physical properties affecting 
water contamination potential. (4) Ecotoxicity: Toxicity to 
aquatic organisms. (5) List of chemicals in the same family, 
including breakdown products, salts, esters, isomers, and 
other derivatives.
 Many of the chemicals in this Iran study restricted 
root growth and suppressed fresh and dry weights of the 
seedlings. Diethyldithiocarbamate did not signifi cantly affect 
growth at any concentration. “Nitrapyrin [see above] further 
curtailed water and nutrient uptake by inducing tumorous 
root growth.” Address: Depts. of Soils and Horticulture, 
College of Agriculture, Shiraz Univ., Shiraz, Iran.

540. Putievsky, E.; Broué, P. 1979. Cytogenetics of hybrids 
among perennial species of Glycine subgenus Glycine. 
Australian J. of Botany 27(6):713-23. Dec. [16 ref]
• Summary: A cytogenetic analysis based on F-1 hybrids 
shows that G. clandestina and G. canescens are closely 
related, and that either of these diploid species could 
have provided one genome for the tetraploid form of G. 
tomentella. It appears that G. falcata and G. tabacina are 
distinctive species that are not closely related to the three 
species mentioned above.
 The authors reported the meiosis of the interspecies 
crosses G. canescens (2n = 40) x G. clandestina (2n = 
40); G. tomentella (2n = 80) x G. tabacina (2n = 80); G. 
tomentella (2n = 80) x G. canescens; G. falcata (2n = 40) x 
G. clandestina. Two further combinations, G. latrobeana (2n 

= 40) x G. tabacina (2n = 40) and G. falcata x G. canescens, 
failed to establish so that cytological analysis was precluded. 
Address: 1. Div. of Medicinal and Spice Crops, Agricultural 
Research Organization, Newe Ya’ar Experiment Station, 
Israel; 2. Div. of Plant Industry, CSIRO, P.O. Box 1600, 
Canberra City, ACT 2601, Australia.

541. Bruijn, J.R.; Gaastra, F.S.; Schoeffer, Ivo. eds. 1979-
1987. Dutch-Asiatic shipping in the 17th and 18th centuries. 
3 vols. The Hague, Netherlands: Martinus Nijhoff. Illust. 
Index. 28 cm. Series: Rijks geschiedkundige publicatiën; 
Grote serie; 165-167.
• Summary: Volume 1. Introductory. Vol. 2. Outward-bound 
voyages from the Netherlands to Asia and the Cape (1595-
1794). Vol. 3. Homeward-bound voyages from Asia and the 
Cape to the Netherlands (1597-1795; xi + 626 p.); published 
in 1979.
 These three books are Nos. 165-167 in a larger series on 
related subjects.
 Historical background on the Dutch Republic (1581-
1795): After winning independence from Spain in 1648, 
the provinces of Holland, Zeeland, Groningen, Friesland, 
Utrecht, Overijssel, and Gelre formed a confederation 
known as the “Republic of the Seven United Netherlands.” 
All these provinces were autonomous and had their own 
government, the “States of the Province”. The States-
General, the confederal government, were seated in The 
Hague and consisted of representatives from each of the 
seven provinces.
 The Batavian Republic (Dutch: Bataafse Republiek) in 
the Netherlands, a period of French domination, and was 
the successor of the Republic of the United Netherlands. It 
was proclaimed on 19 Jan. 1795 and ended on 5 June 1806 
with the accession of Louis Bonaparte to the throne of the 
Kingdom of Holland. The capital was in the Hague.
 It was not until 1815 that the Netherlands truly became 
independent when the Congress of Vienna formed the 
“United Kingdom of the Netherlands.” The largest Dutch 
settlement abroad was the Cape Colony. It was established 
by Jan van Riebeeck on behalf of the Dutch East India 
Company at Cape Town (Dutch: Kaapstad) in 1652.
 Soy is not mentioned in Vol. III because the cargo of 
the ships is not discussed. Contents of Vol. III: Introduction. 
List (in tabular form) of homeward-bound voyages (No. 
5001-8401). Index of ship’s names. Index of personal names. 
Index of geographical names. Explanation of the column 
headings. The Introduction begins: “This book presents 
tables which give a virtually complete survey of the direct 
shipping between the Netherlands and Asia between 1595-
1795. This period contains, fi rst the voyages of the so-called 
Voorcompagnieën [forerunners of the VOC] and, then, 
those for an under the control of the Verenigde Oostindicshe 
Compagnie (VOC). The survey ends in 1795. That year saw 
the end of the regular sailings between the Netherlands and 
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Asia, since, following the Batavian revolution in January, the 
Netherlands became involved in war with England. The last 
outward voyage left on 26 December 1794. After the news 
of the changed situation in the Netherlands was received in 
Asia, the last homeward voyage took place in the spring of 
1795. The VOC itself was disbanded in 1798.
 “In total 66 voyages of the Voorcompagnieën are 
listed...” Of the VOC voyages, “there were in total 4722 
outward and 3359 homeward.”
 “The sources of the journeys consist primarily of 
the archives of the VOC in the Algemeen Rijksarchief 
in The Hague. They are, on the one hand, the so-called 
‘Uitloopboeken’ and ship registers, and on the other, the 
‘Overgekomen Brieven en Papieren’ (OBP’s). The latter 
contain the regular on the arrival and departure of ships in 
Batavia and other Asiatic harbours.”
 Most of Vol. III consists of one long table (a two-
page spread) which contains the following columns: (1) 
Voyage: Incl. Voyage number (starting with 5001.1, the fi rst 
homeward voyage), name of the ship and of the master / 
captain. (2) Tonnage: The volume of the ships is given in 
metric tons. Note: 1 last–2 metric tons; lasten is the plural 
form of last. (3) Built: The year in which the ship was built. 
(4) Yard: “The place where the ship was built. The chambers 
of the VOC had their own yard. ‘A’ refers to Amsterdam, ‘Z’ 
to Zeeland, ‘D’ to Delft, ‘R’ to Rotterdam. ‘H’ to Hoorn, and 
‘E’ to Enkhuizen. (5) Chamber: “With the outward voyages, 
this column gives the [name of] the chamber which equipped 
the ship; with the homeward, the chamber to which the ship 
was addressed. There is no entry in this column for ships 
organised by the voorcompagnieën. (6) Departure: Gives 
the date and place of departure from Europe, Asia, or the 
Cape of Good Hope. A date in the form 03-02-1645 refers 
to 3 Feb. 1645 (European form of date writing). (7) Call at 
the Cape: Gives the date of arrival at (above) and the date of 
departure (below) from the Cape of Good Hope. “In General 
no distinction is made between Table Bay and False Bay. 
Some ships sailed past the Cape (“no call”). (8) Arrival: The 
date and place of arrival. (9) On board: The number and 
types. For the homeward voyages three columns are given: 
(a) The number on board at departure. (b) The number dying 
en route to the Cape. (c) The number on board in departing 
the Cape. (9) Invoice value: The total value of the ship’s 
cargo. (10) Particulars: Additional information not found in 
the previous columns. (11) Corresponding number: Denotes 
the next homeward voyage in volume II or III.
 From where did these ships depart in Asia? From Bali 
(starting 25 Feb. 1597). From Bantam, a city and former 
sultanate on Java (starting 12 Jan. 1599). From Djaratan, 
Java (starting 4 Feb. 1601). From Atjeh (now spelled Aceh) 
on the northern tip of Sumatra (starting 29 Nov. 1601; the 
place where Islam was fi rst established in Southeast Asia). 
From Madagascar (1604). From Masulipatnam (now spelled 
Machilipatnam), a port in Andhra Pradesh, in southeast India 

(starting 12 May 1616). From Jacatra (later named Batavia 
in 1619 by Jan Coen now; Jakarta) (starting 11 March 1618). 
From Coromandel [southeast India] (starting 15 Oct. 1619). 
From Batavia (near Jakarta) (starting 9 July 1621; the main 
Dutch port of departure switched from Bantam to Batavia in 
about 1621. Thereafter, during the 1600s, the great majority 
of Dutch homebound ships depart from Batavia). From Surat 
(in Gujarat, India) (starting 23 April 1625). From Gamron 
(in Persia / Iran) (starting 25 Dec. 1634). From Negombo 
(a trading port 37 km north of Colombo, mid-western Sri 
Lanka) (starting 11 Jan. 1640).
 Where did these ships arrive in the Netherlands? In 
Texel (starting 11 Aug. 1597. Today, this is an island in 
the Netherlands, in the province of North Holland. It is 
the biggest and most populated of the Frisian Islands in 
the Wadden Sea). In Zeeland (starting 31 May 1600). In 
Middelburg (Flushing in English) (starting 28 Dec. 1599; 
today the capital of the province of Zeeland). In Vlissingen 
(starting 25 Aug. 1602; in the southwestern Netherlands. In 
the 17th century Vlissingen was a main harbour for ships 
of the Dutch East India Company {VOC}). In Goeree 
(The southernmost delta island of the province of South 
Holland, Netherlands) (starting 13 Oct. 1606). etc. Address: 
Netherlands.

542. Product Name:  Mamalak (Infant Formula), Manna 
(Food Supplement), and Complete (Complete Meal).
Manufacturer’s Name:  Nutrition Dynamics International 
(NDI).
Manufacturer’s Address:  Damghan (Also spelled Damkan 
or Damgham), Iran.
Date of Introduction:  1979.
How Stored:  Shelf stable.
New Product–Documentation:  Resume: Erwin David 
Rabhan. 1999. Letter from Jim Douglas to James Abourezk. 
1999. July 6. Interview with David Rabhan. 1999. Aug. 25. 
Gives more details on this project.
 Note: This is the earliest known commercial soyfood 
product made in Iran.

543. Product Name:  Miso.
Manufacturer’s Name:  Pillar of Dawn (Amud Ha 
Shachar).
Manufacturer’s Address:  Moshav Me’or Modi’im, Doar 
Na Hamercaz, Israel.
Date of Introduction:  1979.
New Product–Documentation:  Talk with Avraham Sand. 
1981. This was Israel’s fi rst tofu shop; they also made 
soymilk, tempeh, and miso, but only the tofu and miso were 
sold commercially, off the moshav, in Jerusalem. Ben Zion 
Solomon pioneered the miso development.
 Shurtleff & Aoyagi. 1982. Soyfoods Industry: Directory 
& Databook. Owner is now Ben Zion Soloman.
 Talk with Avraham Sand. 1990. Sept. 9. Gives a detailed 
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history of this company and its work with miso.

544. Shepard, Sigrid M. 1979. Natural food feasts from the 
Eastern World: China, Japan, India, Indonesia, the Middle 
East. New York, NY: Arco Pub. Co. vii + 455 p. Illust. (by 
Margaret V. Putnam). Index. 28 cm. *
• Summary: Published in 1976 under title: The Thursday 
Night Feast and Good Meals Cookbook.

545. Troll, Walter; Belman, S.; Wiesner, R.; Shellabarger, 
C.J. 1979. Protease action in carcinogenesis. In: H. Holzer & 
H. Tschesche, eds. 1979. Biological Functions of Proteases. 
New York, NY: Springer Verlag. 11 p. Held April 26-28.
• Summary: This paper begins: “The major cause of cancer 
appears to be the environment. Estimates of 80-90% of 
cancer incidence have been ascribed to environmental factors 
(1) (2). The main evidence for this startling hypothesis has 
come from epidemiological studies of migrant populations. 
Here, it has been noted, that the cancer incidence pattern 
changes from that of the migrants native country to that of 
the host country within a few generations (3). A well-known 
example is the study of Japanese migrants to the United 
States. The incidence of colon and breast cancer in Japan is 
low, while that of stomach cancer is high. The reverse pattern 
is prevalent in the United States. Within three generations, 
the incidence of cancer in Japanese living in the U.S. shifts 
from the pattern found in Japan to that in the U.S. (Fig. 1).
 “Similar observations have been made with Polish 
migrants to the United States, showing the increased risk of 
breast cancer among the Polish born in the United States (4) 
(Fig. 2); whereas in Poland, the rate of breast cancer is very 
low. The observation of cancer incidence pattern change 
has also been observed in migrants to Israeli and Hong 
Kong and for rural migrants to Columbia (5).” Address: 1-3. 
Dep. of Environmental Medicine, New York Univ. Medical 
Center, New York, NY 10016; 4. Brookhaven National Lab., 
Radiobiology Div., Associate Universities Inc., Upton, Long 
Island, New York.

546. Hawtin, Geoffrey C.; Chancellor, George J. 1979. 
Food legume improvement and development: Proceedings 
of a workshop held at the University of Aleppo, Aleppo, 
Syria, 2-7 May 1978. Ottawa, Canada: International Center 
for Agricultural Research in the Dry Areas: International 
Development Research Centre. 216 p. Illust. No index. 25 
cm. [390* ref]
• Summary: Preface, by Harry S. Darling, Director-General 
ICRDA (International Center for Agricultural Research in 
Dry Areas; Aleppo, Syria). Foreword, Joseph H. Hulse, 
IDRC (International Development Research Center). The 
region of West Asia and North Africa which is ICARDA’s 
primary concern, includes 17 countries. From west to east 
they are: Morocco, Algeria, Tunisia, Libya, Egypt, Sudan, 
Saudi Arabia, Yemen A.R., Jordan, Lebanon, Cyprus, Syria, 

Iraq, Turkey, Iran, Afghanistan, and Pakistan.
 “It is unfortunate that until recently, agricultural and 
food scientists have devoted less attention to legumes than 
to the principal cereal foods. If soybeans are excluded, 
world average yields of the major legumes are of the order 
of 0.5 metric tons per hectare, compared with about 2.8, 2.3, 
and 1.7 metric tons per hectare for maize, rice, and wheat 
respectively” (p. 6).
 “Between 1960 and 1975 there appears to have been a 
stagnation in world pulse production at a level of about 43 
million metric tons per year. This has been largely attributed 
to a shift in consumer demand to other staple foods, such 
as wheat and rice,” which have become relatively less 
expensive in the developing world” (p. 15).
 Grain legumes are one of the most important sources of 
nutrients, and especially of vegetable proteins, for people in 
the Middle East. The food legumes most widely used include 
broad beans–fresh and dry (Vicia faba), chick-peas (Cicer 
arietinum), lentils (Lens escularis), peas (Pisum sativum), 
common beans or haricot beans (Phaseolus vulgaris), and 
lupins (Lupinus spp.) (p. 29). Cowpeas and green gram are 
important in Iraq. The soybean is mentioned as a minor crop 
in India (p. 94), and in a table titled “Estimates of nitrogen 
fi xation by some food legumes” (p. 167). The soybean is not 
an important crop in this dry region.
 At the end is a 14½-page bibliography and a 3-page 
directory of conference participants. Address: 1. Plant 
Breeder–Food Legume Improvement; 2. Assoc. Editor. Both: 
ICARDA, Aleppo, Syria.

547. Sepasgozarian, H. 1979. Bekaempfungsversuche gegen 
Spinnmilben bei Zuckerrueben, Soja und Bastardsafran 
mit verschiedenen akarizid wirksamen Substanzen im 
Iran [Attempts to control spider mites on sugar beets, 
soybean, and hybrid saffron with various effective acaricidal 
substances in Iran]. Proceedings of the International 
Congress of Acarology 4:549-56. [7 ref. Ger; eng]
• Summary: The cultivation of soybeans in Iran began 6 
years ago with the establishment of the “Oilseed Research 
and Development Company.” Today, the cultivated area has 
reached 7,000 ha, and it is expected to grow signifi cantly 
in the coming years. Experiments for the control of spider 
mites (Tetranychus urticae) were conducted on soya 
beans, saffl ower, and sugar beets. The acaracide Morocide 
(binapacryl) was found to be especially effective.
 The papers in this volume (752 p.) were presented at the 
4th International Congress of Acarology held at Saalfelden 
(Austria–Salzburg) in Aug. 1974. They were edited by Dr. 
Eduard Piffl  (Univ. of Austria, Vienna), and published by 
Akademiai Kiado, Budapest, Hungary. Address: Pest Control 
Dep., Teheran [Tehran] Univ., P.O. Box 2650, Teheran, Iran.

548. U.S. Department of Agriculture. 1979. The annual 
report on activities carried out under Public Law 480, 
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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:  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).

549. INTSOY Newsletter (Urbana, Illinois). 1980. INTSOY 
research highlights: Soybean genetic improvement program. 
No. 20. p. 1-2. Feb.
• Summary: “The purpose of this program is to identify and 
develop high yielding, nutritious soybean varieties suitable 
for production in tropical and subtropical areas. INTSOY’s 
breeding program in centered in Puerto Rico, where soybean 
accessions and varieties developed by cooperating breeders 
are grown to identify desirable traits. These traits are then 
introduced into existing varieties. Crosses are made to 
produce segregating populations from which superior lines 
can be selected.”
 “The results from six years of variety evaluation have 
demonstrated that cultivars developed in temperate zones 
can provide large yields under experimental conditions in 
the tropics and subtropics. Existing germplasm was found 
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to be more fl exible and widely adapted than expected. 
Experimental yields have averaged between 2,200 and 3,000 
kg/ha, and at selected locations have ranged from 4,000 to 
6,000 kg/ha. The protein content of soybeans grown in the 
tropics has been comparable to that of soybeans grown in 
temperate zones.
 “The yield potential of soybeans grown in the tropics is 
not always related to the maturity group. For example, Davis 
in group IV has consistently yielded more than later maturing 
varieties at almost all latitudes and altitudes. Williams in 
group III has produced larger yields than some later maturing 
types, even though it fl owered earlier and did not grow as 
tall. However, as a group, later maturing cultivars yielded 
more than earlier maturing cultivars.”
 “Analysis of the sources of variance in ISVEX results 
indicates that yields from the same soybean variety may 
be affected more by management techniques than by 
environmental conditions. Crop management skills are 
clearly an important part of successful soybean cultivation.
 “As a result of having conducting ISVEX trials, 
many countries have found that soybeans can be grown 
successfully and economically.” Egypt has been a leader in 
soybean variety development and commercial production–
which “has now exceeded 40,000 hectares. Iran, Ivory Coast, 
Pakistan, the Philippines, and Syria have imported large 
quantities of seed for soybean production; Benin, India, 
Kenya, Morocco, Somalia, and the Sudan have purchased 
smaller quantities.”

550. Mustakas, G.C.; Milligan, E.D.; Taborga A., J.; Fellers, 
D.A. 1980. Conversion of soybean extraction plant in Bolivia 
to production of fl ours for human consumption: Feasibility 
study. J. of the American Oil Chemists’ Society 57(2):55-58. 
Feb. [5 ref]
• Summary: The U.S. Agency for International Development 
(AID) recently selected Bolivia as a target country to 
conduct a program for fortifi cation of wheat products with 
soy. A mixture of Bolivian rice and/or quinoa fl our will be 
blended with wheat fl our and fortifi ed with defatted soy 
fl our. The program should add protein to the Bolivian diet, 
save foreign exchange on wheat imports, and stimulate 
Bolivian agriculture. During the past year, Bolivian soybean 
production has increased to nearly 30,000 tonnes (metric 
tons). Soybean extraction plants exist in Bolivia to produce 
oil and meal, but one or more of them must be converted to 
produce edible-grade soybean fl our. In Feb. 1977 an initial 
report on this project was prepared by the USDA Western 
Regional Research Center (Albany, California) and in Aug. 
1978 two U.S. engineers representing the NRRC and EMI 
Corp. visited the soybean processing plant Sociedad Aceitera 
del Oriente (SAO) at Santa Cruz, Bolivia, to develop a plan 
for the plant conversion. The SAO plant is about 3 years old 
and was constructed by the Industrial Engineering Company 
(HLS Ltd.) of Israel. The plant is designed to process a 

maximum of 180 tonnes of soybeans or 250 tonnes of 
cottonseed per day. Details of the conversion are discussed 
with respect the main processing stages: pretreatment of the 
beans, oil extraction, meal desolventization, and grinding and 
handling of the fl our. Address: 1. NRRC, Peoria, Illinois; 2. 
EMI Corp., Des Plaines, Illinois.

551. Marquard, R.; Schuster, W.; Jobehdar-Honarnejad, R. 
1980. Produktivitaet, Oel- und Eiweissqualitaet von sechs 
Sojabohnensorten in Anbauversuchen auf zwei deutschen 
Standorten [Productivity, and quality of oil and protein of 
six soybean varieties in cultivation studies at two German 
locations]. Fette, Seifen, Anstrichmittel 82(3):89-93. March. 
[9 ref. Ger; eng]
• Summary: The six soybean varieties were: Caloria and 
Gieso (Germany). Altona (Canada). Merit and Beeson 
(USA). F 66/602 (Romania). The two locations were: 
Gross-Gerau (Rhein-Main Region) and Rauisch-Holzhausen 
(20 km east of Marburg [today’s Maribor in Slovenia], a 
relatively cool place at the foot of the Vogelsberg mountains 
in Hesse). The two locations had distinctly different soil 
and climatic conditions. Although the protein content varied 
signifi cantly, the oil content was almost constant. Address: 
1-2. Institut fuer Pfl anzenbau und Pfl anzenzuechtung, 
Ludwigstrasse 23, 6300 Giessen, West Germany; 3. Tehran, 
Iran.

552. Marquard, R.; Schuster, W. 1980. Protein- und 
Fettgehalte des Kornes sowie Fettsaeuremuster und 
Tokopherolgehalte des Oeles bei Sojabohnensorten von 
stark differenzierten Standorten [Protein and fat content of 
the seed and fatty acid pattern and tocopherol content of the 
oil of soybean varieties from distinctly different locations]. 
Fette, Seifen, Anstrichmittel 82(4):137-42. April. [17 ref. 
Ger; eng]
• Summary: “The investigations were carried out on material 
from fi ve soybean varieties that were grown for two years at 
locations in Federal Republic of Germany, Austria, Turkey 
and Tunisia. Considerable differences were observed in 
protein and fat content, depending on variety, location and 
annual climatic conditions. The fatty acid composition 
of the oil was mainly infl uenced by location. Differences 
in tocopherol content of the oil resulted apparently from 
complex action of various factors.” Address: Institut fuer 
Pfl anzenbau und Pfl anzenzuechtung, Ludwigstrasse 23, 6300 
Giessen, West Germany.

553. Reid, Lloyd M. 1980. The potential for the production, 
processing and utilization of soybeans and soybean products 
in Turkey. Istanbul: Industrial Development Bank of Turkey. 
ii + 67 + iii p. Plus [5] p. of plates. April. 28 cm. [30+ ref]
• Summary: Contents: General remarks on product. 
Technology of production and processing in the USA. 
Evaluation of conditions in Turkey for soybean production. 
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Determination of soybean price level. Soybean processing in 
Turkey. Contribution of soybean to the economy. Summary 
and points of strategy to achieve production and processing 
targets. Appendices. Reference list. Address: Volunteer 
Executive, International Executive Service Corps.,Turkey.

554. Shurtleff, William. 1980. Tofu shops and soy dairies 
in the West. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 2 p. Sept. Unpublished typescript.
• Summary: Lists the name, address, phone number and 
owner of all known tofu shops and soy dairies in the USA 
(alphabetically by state), Canada, Latin America, Europe, 
Australia & New Zealand, Africa, and the Middle East. 
Address: Lafayette, California. Phone: 415-283-2991.

555. Khan, A.A.; Peck, N.H.; Samimy, C. 1980-1981. Seed 
osmo-conditioning: Physiological and biochemical changes. 
Israel J. of Botany 29(1-4):133-44. *
• Summary: Includes a discussion of soybeans, variety 
Altona.

556. Soya Bluebook. 1980-1994. Serial/periodical. St. Louis, 
Missouri: American Soybean Assoc.
• Summary: A directory and information book (general and 
statistical) for the soybean production and processing.
 Titled Soybean Blue Book from 1947-1964; Soybean 
Digest Blue Book Issue from March 1965 to March 1972; 
Soybean Digest Blue Book from March 1973 to 1979; Soya 
Bluebook from 1980 to 1994.
 In 1987 the Soya Bluebook contained seven major 
sections: Organizations (incl. Associations), Soy Directory 
(Crushers, Soyfoods, Industrial Products), Soybean 
Manufacturing Support Industries, Marketing and 
Auxiliary Services, Soy Statistics, Glossary, Standards and 
Specifi cations. Well indexed, with color maps. In the early 
1980s the Bluebook started to include many more foreign 
soyfood manufacturers.
 The book contains many tables, including: “World 
Soybean Production,” which gives area and production 
in specifi ed countries (1974-1980). In 1980 this included: 
North America: Canada, Mexico, United States. South 
America: Argentina, Brazil, Bolivia, Chile, Colombia, 
Ecuador, Paraguay, Peru, Uruguay. Europe: Bulgaria, 
France, Hungary, Romania, Spain, Yugoslavia. Soviet Union. 
Africa: Egypt, Ethiopia, Nigeria, South Africa, Tanzania, 
Uganda, Zaire. Asia: Burma, China (Mainland), Taiwan, 
India, Indonesia, Iran, Japan, Kampuchea [Cambodia], 
Korea (north), Korea (South), Philippines, Thailand, Turkey, 
Vietnam. Oceania: Australia. World total.
 In early 1988 the American Soybean Association sold 
the Soya Bluebook to Soyatech, owned by Peter Golbitz. His 
fi rst print run was 8,800 copies. Yellow pages were added. 
In Dec. 1989 Soyatech announced that in 1988 estimated 
readership was 10,265 in 55 countries. 33.6% of the buyers 

were soybean processors / manufacturers, 28.7% were 
importers, exporters, transporters or marketers, 15.0% were 
suppliers of soybean processing or handling equipment and 
manufacturing support services, 9.9% were consultants, 
booksellers, or periodicals, 8.7% were organization or 
government agencies, and 4.1% were colleges, universities, 
libraries, and information centers. By region, 64.3% were 
sold in North America, 15.2% in Europe, 9.1% in Asia / 
Pacifi c / Oceania, and 9.1% in Latin America.
 The 1991 Soya Bluebook appeared in Aug. with a new 
larger (8½ by 11-inch) format and 264 pages. The indexing 
system is more complete and the pages are tabbed for easy 
access to each section. The “reference” section was expanded 
by adding nutritional information on soyfoods, a new chart 
of soyfoods products, and soybean oil trading standards.

Health Foods Business. 1992. Nov. p. 218. Soya 
Bluebook now reports its circulation to be 3,000.
 Talk with Joy Froding of Soyatech. 1995. Jan. 12. The 
1994 print run of Soya Bluebook was 2,300 copies. An 
estimated 4 people read each copy.
 Price of the Soya Bluebook (1 book sent to USA, 
Canada, or Mexico): 1992 = $28 (if paid before June 1; $38 
afterward). 1993 = Same price. 1994 = $38 (no prepayment 
discount; Available July 1994; this book has fold-out 
indexing tabs and 272 pages. The order form announcing 
the ‘94 Soya Bluebook states: “For 47 years Soya Bluebook 
has served as the noted information source for the world’s 
soybean industry”). Starting in Jan. 1994 four issues of 
Bluebook Update are available free of charge to all who 
subscribe to or are listed in Soya Bluebook. 1995-96 = $38 
($48 after 1 June 1995; then in Nov. 1995 the price is raised 
to $58; incl. indexing tabs, 292 pages). This 1995-96 issue 
is titled “Soya Bluebook Plus: the annual directory of the 
world oilseed industry.” Crops featured on the front cover 
are “soya, corn, cottonseed, palm, canola, rapeseed, and 
sunfl ower.” Address: St. Louis, Missouri; Bar Harbor, Maine 
(After Jan. 1988).

557. Product Name:  Lecithin.
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1980.
New Product–Documentation:  Soya Bluebook. 1986. p. 
83. Letter from Daniel Chajuss of Hayes. 1993. Jan. 17. In 
1980 Hayes started to sell soy lecithin commercially; it was 
separated from the soy oil obtained during the production of 
“white” fl akes by hexane extraction.

558. Ajam, K.A.; Damirgi, S.M. 1980. Nodulation, nitrogen 
fi xation and yield of soybean as infl uenced by different 
inocula applied at various planting depths (Abstract). In: F.T. 
Corbin, ed. 1980. World Soybean Research Conference II: 
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Abstracts. 124 p. See p. 70. [Eng]
• Summary: “High temperatures (35ºC) at soybean 
planting time (May 15 to June 15) in central Iraq are one 
of the outstanding features which limit the viability and 
effectiveness of Rhizobium japonicum strains applied to soils 
as inoculum.
 “To evaluate and minimize the adverse soil temperature 
effect on soybean nodulation, N-fi xation and yield, fi ve 
different kinds of inocula were used under fi eld conditions:” 
For all inocula, the largest number of nodules were found 
when they were placed at 10 cm depth. At this depth, the 
largest number of nodules (on variety Lee) was obtained with 
liquid inoculum. Address: Dep. of Soil Science, Baghdad 
Univ., Baghdad, Iraq.

559. Birk, Yehudith; Peri, Irena. 1980. Saponins. In: I.E. 
Liener, ed. 1980. Toxic Constituents of Plant Foodstuffs. 2nd 
ed. New York: Academic Press. xiv + 502 p. See p. 161-182. 
Chap. 6. [83* ref]
• Summary: “The saponins are glycosides that occur in a 
wide variety of plants. They are generally characterized 
by their bitter taste, foaming in aqueous solutions, and 
their ability to hemolyze [break down] red blood cells. The 
saponins are highly toxic to cold-blooded animals, their 
toxicity being related to their activity in lowering surface 
tension. They are commonly isolated by extraction of the 
plant material with hot water or ethanol. Upon complete 
hydrolysis they yield sapogenins, which are either steroids 
(C27) or triterpenoids (C30), and sugars (hexoses, pentoses, 
and saccharic acids). The saponins in foods and feeds have 
been studied very little and different properties that were 
attributed to them have not always been verifi ed.”
 Signifi cant amounts of saponins are found in alfalfa 
seeds and plants, French beans (Phaseolus vulgaris), and 
soybeans. There are various soyasapogenols, such as A, B, 
C, D, and E. Address: Dep. of Agricultural Biochemistry, 
Faculty of Agriculture, The Hebrew Univ. of Jerusalem, 
Rehovot, Israel.

560. Bowen, H.D.; Jaafari, H. 1980. Simulation of soil 
compaction under tractor wheels. In: F.T. Corbin, ed. 1980. 
World Soybean Research Conference II: Proceedings. 
Boulder, Colorado: Westview Press. xv + 897 p. See p. 647-
57. [13 ref]
• Summary: Contents: Introduction. History of simulation 
attempts (“In the early 1950’s a German engineer, Walter 
Söehne, made the fi rst comprehensive study of soil 
compaction under tractor tires”). The simulation output. 
Assessment of prospects for a simulation for general use.
 This article contains 7 fi gures–mostly graphs.
 “World-wide there is a keen sense of urgency in fi nding 
a simple and reliable way of predicting the amount of 
compaction that may be expected from operation of heavy-
wheeled and tracked vehicles on agricultural soils. The 

pressure of gaining labor effi ciency is increasing the demand 
for more powerful and heavier tractors at a time when there 
is no practical way to determine whether damage is being 
done to the soil structure by traffi c until damage has been 
done. Soil compaction increases draft required for tillage, 
limits root growth where excessive due to high mechanical 
impedance, reduces infi ltration of water, increases time to 
drain the soil to fi eld capacity, and when excessive reduces 
yields of all seed, forage, root, and tree crops.
 “Soil compaction is not a new phenomenon. Soil 
compaction problems have been limiting natural pasture 
production for centuries. The cow path or any place where 
animals congregate are seldom productive. Soil compaction 
on tilled lands was a well recognized problem in farming 
before the advent of the tractor. Tractor powered farming 
with heavy machinery has aggravated compaction problems, 
but it has also made it possible to alleviate compaction by 
tillage.
 “Tractor wheel traffi c is the worst offender in causing 
excessive compaction in modern power farming and results 
when pressures on the soil exceed the shear strength of the 
soils. The risk of excessive compaction increases as the 
wheel loading and draft increases, the tire pressure increases, 
the number of passes increases and the soil moisture 
increases. The larger the tractor the deeper the compaction.” 
Address: 1. Dep. of Biological and Agricultural Engineering, 
North Carolina State Univ., Raleigh, North Carolina 27650; 
2. Univ. of Technology and Agricultural Production, Isfahan, 
Iran.

561. Masood, S.M.S.; Ali, H.A.; Mohammad, M.A.I.; 
Sulaiman, W.D. 1980. [Comparative studies on the 
performance of sixteen soybean varieties from various 
maturity groups under irrigated conditions in north Iraq]. 
Mesopotamia Journal of Agriculture 15(2):227-238 (127-138 
in Arabic). [13 ref. Ara; eng]*

562. Trabulsi, I.Y.; Abdel-Samea, M.E.; Bahy, A.Y. 1980. 
Effect of fungicides (Bavistan and Benlate) on the nodulation 
of soybean (Glycine max.). In: Proceeding of the Fourth 
Conference on the Biological Aspects of Saudi Arabia. 
Riyadh, Saudi Arabia: Univ. of Riyadh. See p. 285-294. [6 
ref. Eng; ara]*

563. Yannai, Shmuel. 1980. Toxic factors induced by 
processing. In: I.E. Liener, ed. 1980. Toxic Constituents of 
Plant Foodstuffs. 2nd ed. New York: Academic Press. xiv + 
502 p. See p. 371-427. Chap. 12. [318* ref]
• Summary: Soya is discussed under: Non-urea adduct-
forming compounds (p. 383). Autoxidation: Primary 
products (p. 388). Thermal oxidation and polymerization 
(p. 401, 403). Alkali treatment (the uncommon amino 
acid lysinoalanine, LAL, p. 409). Solvent extraction with 
trichloroethylene (p. 414-15). “The toxic factor was not the 
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solvent residues in the meal. Rather, it was associated with 
the protein component of the meal (McKenney et al. 1957; 
Seto et al. 1958), and later it was identifi ed as a derivative of 
cystine residues in the polypeptide” (p. 415). Address: Dep. 
of Food Engineering and Biotechnology, Technion–Israel 
Inst. of Technology, Haifa, Israel.

564. Jafri, A.K.; Al-Judaimi, M.; George, K.A. 1981. 
Preliminary investigations feeding yellow-fi nned black 
porgy, Acanthopagrus latus (Houttuyn), with artifi cial feed. 
Aquaculture 22(1-2):117-124. Jan. [13 ref. Eng]
• Summary: “Introduction: The increasing demand for 
domestic fi sh has evoked a keen interest in fi sh farming in 
many countries of the Arabian Gulf. A nutritionally adequate 
and cost-effective diet is one of the foundations of successful 
fi sh husbandry and considerable effort has been expended in 
recent years on determining the basic and applied nutritional 
requirements of fi sh leading to the successful development 
of formula feeds for many species. Work on the spawning, 
larval rearing and on-growing of several commercially 
important fi sh species has been in progress at the Mariculture 
and Fisheries Department of KISR since 1975...”
 The experimental pelleted diet, fed to fi sh in Kuwait, 
contained 6.8% soybean meal. Address: Mariculture and 
Fisheries Dep., Kuwait Inst. Scientifi c Research, P.O. Box 
1638, Salmiya, Kuwait.

565. Soyanews (Sri Lanka). 1981. Soya fl our mill in 
Kundasale. 3(7):1. Feb.
• Summary: “The Cereal Products Factory in Kundasale has 
just concluded a successful test run on fortifying rice fl our 
with 5% full fat soya fl our.” Israel has passed a law that all 
bread sold must be fortifi ed with 6% soya fl our.
 A photo shows the mill where the rice fl our will be 
fortifi ed with soya fl our.

566. Benisch, Reginald. 1981. Soja in Oesterreich: Der zaehe 
Kampf gegen den Wolf [Soybeans in Austria: The tough 
struggle against (Mr.) Wolf]. Trend (Austria). May. p. 176-
81. No. 5. [Ger]
• Summary: When Dipl. Engineer Anton Wolf fi rst planted 
Soviet and Canadian soybean seeds in Austria in 1975, he 
was prepared for an intense but vehement battle against 
rural ignorance. But the 52 year old researcher (of climate 
and plants at the Central Bureau for Meteorology and 
Geodynamics in Vienna-Döbling) wanted to prove that 
soybeans in Austria were not a botanical insanity. According 
to agronomists, soybeans only do well in places like the USA 
and Brazil. In 1978 Wolf’s project to acclimatize soybeans to 
Austria fi rst started to show success, with yields comparable 
to those obtained in the USA. Quickly the American soybean 
lobby entered the picture in order to protect the monopoly of 
a handful of U.S. fi rms. A group of emissaries fl ew to Vienna 
to try to stop the agronomic trials. They registered a quick 

partial success. The Austrian Minister of Trade took seriously 
their threat to hinder imports of Austrian cheese to America, 
and let the project of an Austrian oil mill lie dormant. But 
Wolf expanded his trials and was soon getting yields of 3,500 
kg/ha. The Soya Circle (Sojaring), a 2-year old association 
of farmers testing soybeans, was made solid by the threat. 
People were considering starting an oil mill in Austria but 
didn’t for lack of hope in good oilseed yields.
 Josef Rickl, a miller from Grosschweinbarth in 
Weinviertel, has been also been a soybean farmer for 3 
years. He would like to make a micronized whole soy fl our 
at the Wolkersdorfer Suesswarenfabrik Candita for use in 
confections. Austria presently imports 97% of her protein 
and fat. “In Austria, soya is really no novelty. Since the 
late 1800s the beans were planted with great success in the 
territory of the present republic, with yields of 2,000 kg/ha. 
Austria exported seeds to the Near East and North Africa. In 
the 1940s a soya cookbook was published. In 1945 soybeans 
suddenly disappeared from Austrian fi elds, supposedly at the 
instigation of the American occupation forces. Soy became 
forgotten and the adapted varieties were lost forever.
 “Soy cultivation tests show that the wonderplant grows 
very well here. In spite of that, it seems that the plan to 
enrich agriculture through the regular planting of a protein 
rich bean and to balance trade, for clear reasons, is withering 
in the offi cial drawer.”
 A photo shows a folded Herald Tribune, three golden 
bullets on one side, and an uprooted soybean plant on the 
other. Wolf’s address is Wallriss Strasse 45/3/6, A-1180 
Wien, Austria.

567. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
fermented soymilk and its products. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 19 p. June 28. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fermented_
soymilk.php
 A comprehensive history of the subject. Contents: 
Introduction: Relatively recent, advantages of fermentation. 
History of acidophilus soymilk from Li Yu-ying and Beltzer 
(1910-1912). History of investigations on the growth of 
lactic acid bacteria in soymilk from Gehrke and Weiser 
(1947). History of soymilk yogurt. History of fermented 
soymilk cheeses. History of soymilk piima and viili. History 
of soymilk kefi r, kumiss, and buttermilk. Address: Lafayette, 
California. Phone: 415-283-2991.

568. Product Name:  Tofu, Silken Tofu, Tofu Dressings.
Manufacturer’s Name:  Little Prince (The).
Manufacturer’s Address:  Rehov Mac-Donald 16, Ramat 
Gan, Israel.
Date of Introduction:  1981 June.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Owner: Joseph 
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Fresco. They started in June 1981 and now use 24 kg/day of 
soybeans.

569. Diab, M.F.; Husseini, M.D.; Salman, A.J. 1981. Effect 
of nutritive value of Kuwait processed soybean meal 
(Abstract). Poultry Science 60(7):1647. July. 70th Annual 
Meeting of the Poultry Sciences Assoc.
• Summary: The nutritional value of soybean meal processed 
in Kuwait was compared with that processed in America and 
with isolated soy protein. The meal processed in Kuwait was 
found to be low in L-lysine and DL-methionine, probably 
due to over heating during processing plus adverse storage 
conditions; the result was reduced availability of these 
two most limiting amino acids. Address: Kuwait Inst. for 
Scientifi c Research.

570. Kronenberg, H. 1981. Tempeh today: A technique 
for preserving tempeh culture. Soyfoods No. 5. p. 32-33. 
Summer. [2 ref]
• Summary:  Tempeh makers need quick access to pure 
culture tempeh starter. We may someday isolate a strain 
of Rhizopus oligosporus that produces white sporangia 
(fruiting bodies) and this will resolve the problem of good 
tempeh with black spots on its surface. Contains a detailed 
description (in recipe format in 11 steps with a fl ow sheet) 
for preservation of Rhizopus culture.
 Note: Kronenberg is an expert on this subject; he studied 
tempeh fermentation at Hebrew University in Jerusalem, 
Israel. A photo shows Michael Cohen (founder of The 
Tempeh Works), smiling, holding out a tray of mature 
tempeh in perforated plastic bags.

571. Viola, Shlomoh; Arieli, Y.; Rappaport, U.; Mokady, Sh. 
1981. [Experiments in the nutrition of carp: Replacement of 
fi shmeal by soybean meal]. Fisheries and Fishbreeding in 
Israel (Dayig U-midgeh Be-Yisra’el) 16(2):19-27. May/Aug. 
[2 ref. Heb; eng]
• Summary: Feeding experiments with carp were conducted 
in cages and experimental ponds, using diets with 25% 
total crude protein. When most or all of the fi shmeal was 
replaced by soybean meal, supplements of 10% oil, 0.4% 
methionine, and 0.4-0.5% lysine were necessary to achieve 
gains and protein and energy retentions equal to those of the 
100% fi shmeal control ration. It was concluded that, for carp, 
regular soybean meal contains 10-15% less metabolizable 
energy and 10-15% less available lysine than the generally 
accepted values. Address: 1. Israeli Feedmills Assoc., Beitan 
Aharon, Israel.

572. Aiba, Shuichi. 1981. Development of microbial industry 
in Japan. Kukem Dergisi (J. of KÜKEM, Turkey) 4(2):1-6. 
Special Issue of the Second National Congress of Culture 
Collections and Industrial Microbiology (KÜKEM). [Eng]
• Summary: Contents: Preface. Brief history of development: 

Up to 1945, 1946-1960, 1961-1980, 1981. Economic aspects: 
Vista, antibiotics, amino acids (esp. glutamate), nucleotides, 
enzymes, miscellaneous (citrate, gluconic acid). Epilog.
 The modern fermentation industry, characterized by 
mechanization and quality control, was motivated and 
triggered by the appearance of antibiotics. Before 1945, 
besides the brewing of alcoholic beverages, the Amylo-
process and acetone-butanol were the most representative 
of large-scale fermentations in the pre-war and during the 
war days. In the former, starchy materials were saccharifi ed 
aerobically by the use of Aspergillus oryzae. The period from 
1946 to 1960 was characterized by two major developments: 
the emergence of the penicillin industry and the 
production of amino acid (glutamic acid) by fermentation. 
Bioengineering became sophisticated. During the period 
1961-1980 biochemical engineering and computers came to 
be widely used.
 The fermentation industry in Japan is large. In 1974 
it produced $8,404,000,000 worth of products. The largest 
segments were liquor $6,300,000,000 (75.0% of the 
total), antibiotics $1,183,000,000 (14%), fermented foods 
$550,000,000 (6.5%), amino acids $250,000,000 (3.0%), and 
other (nucleotides, yeast, ethanol, enzymes, organic acids) 
$121,000,000 (1.5%).
 The main amino acid is glutamic acid, of which the 
Ajinomoto Co. has almost 50% of the market. Production 
peaked at 100,000 tons/year in 1971 and had fallen to 
73,000 tons by 1975. The main nucleotides are inosinic acid 
and guanylic acid. The main enzymes are alpha-amylase 
(12,000 tons/year), protease (1,500 tons/year), and glucose 
isomerase (300 tons/year). Miscellaneous includes citrate, 
lactic acid, and gluconic acid (each organic acids). Genetic 
manipulation of microorganisms is expected to revolutionize 
the fermentation industry.
 Note: This periodical about microbiology is published 
twice a year by the Center for Culture Collections of 
Microorganisms (KUKENS) in Istanbul, Turkey. Address: 
Prof. Dr. Dep. of Fermentation Technology, Faculty of 
Engineering, Osaka Univ., Yamada-kami, Suita-shi, Osaka, 
Japan.

573. Judy, W.H.; Jackobs, J.A.; Engelbrecht-Wiggans, E.A. 
1981. International soybean variety experiment: Sixth report 
of results, 1978. INTSOY Series No. 21. Nov. xi + 305 p. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Botswana, 
Cameroon, Egypt, Ethiopia, Gabon, Ghana, Malawi, 
Morocco, Rwanda, Senegal, Somalia, Sudan, Tanzania, 
Upper Volta, Zaire, Zambia, Zimbabwe.
 Asia: Bangladesh, Taiwan, India, Indonesia, Korea, 
Malaysia, Nepal, Pakistan, Sri Lanka, Thailand.
 Europe: Italy, Poland, Portugal.
 Mesoamerica: Costa Rica, Dominican Republic, 
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Guatemala, Honduras.
 Middle East: Iran, Iraq, Saudi Arabia, Turkey.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Paraguay, Peru, 
Venezuela.
 Results of the fi rst ISVEX trials in Morocco are 
reported. Soybeans were grown at three sites: (1) Berkane. 
Date planted: 22 May 1978. Cooperator: M.A. Yacoubi. Best 
yield: Harcor 3,724 kg/ha. (2) Gharb. Date planted: 13 May 
1978. Cooperator: M.A. Yacoubi. Best yield: Elf 3,046 kg/
ha. (3) Tadla. Date planted: 12 June 1978. Cooperator: Nadah 
Driss. Best yield: Crawford 3,370 kg/ha. Address: Univ. of 
Illinois, Urbana.

574. Selliers, Francois de. 1981. Report concerning his 
activity with soya milk, some correspondence, and a revised 
Comsoy fi le. Brussels, Belgium: International Investment 
and Development Corp. 15 p. Nov. Unpublished manuscript.
• Summary: Dr. de Selliers is working at the highest levels to 
try to raise interest in and funds for establishing a network of 
soymilk factories in developing countries. Contents: Letter 
to Sheikh Ahmed Zaki Yamani, Minister of Petroleum and 
Mineral Resources, Riyadh, Saudi Arabia (Nov. 12, 2 p.). 
Letter to Dr. A.W. Clausen, President, The World Bank, 
1818 H Street N.W., Washington, DC 20433 USA (Nov. 10, 
3 p.). Reply from Clausen (Dec. 8, 1 p.). Letter from Dr. 
Vernon R. Young, Ph.D., Prof. of Nutritional Biochemistry, 
Massachusetts Institute of Technology, Laboratory of Human 
Nutrition, 18 Vasser St., Cambridge, Massachusetts 02139 
(Dec. 4, 1 p.). Reply to Young (Dec. 18, 4 p.). Letter to 
His Excellency Mr. W.E. Mwangale, Minister of Tourism, 
Nairobi, Kenya (Dec. 14, 1 p.).
 Activity Report of Dr. de Selliers’ international travels 
(Dec. 18, 2 p.). Address: Chairman, IIDC (International 
Investment & Development Corp.) Belgium, Belgium S.A., 
Rond-Point de l’Etoile 3, Boite 8, B-1050 Brussels, Belgium. 
Phone: (02) 640-68 00.

575. Product Name:  Soy Flour.
Manufacturer’s Name:  Etz Hazaith Ltd.
Manufacturer’s Address:  Rehov Shenkar 1, P.O. Box 193, 
Petah Tikva 49101, Israel.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
63; 1986. p. 86. Now a subsidiary of Koor Foods Ltd.

576. Product Name:  Lecithin.
Manufacturer’s Name:  Etz Hazaith Ltd.
Manufacturer’s Address:  P.O. Box 193, Petah-Tikva, 
Israel. Plant at Kiryat Aryeh, Petah-Tikva.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. 

p. 56; 1986. p. 82. Now a subsidiary of Koor Foods Ltd. 
Address: Rehov Shenkar 1, P.O. Box 193, Petah Tikva 
49101, Israel.

577. Product Name:  Sumerbank Soy Flour.
Manufacturer’s Name:  Ordu Soya Sanayii Muessesesi. 
Affi liate of Sumerbank.
Manufacturer’s Address:  P.K. 4, PTT Kod. No. 52001, 
Ordu, Turkey.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. 
p. 64; Soya Bluebook. 1986. p. 87. Company is now 
named Sumerbank Soya Sanayii Muessesesi and product 
is Sumerbank Soy Flour. Note: This is the earliest known 
commercial soyfood product made in Turkey.

578. Viola, S.; Arieli, Y.; Rappaport, U.; Mokady, Sh. 1981. 
[Experiments in the nutrition of carp: Replacement of 
fi shmeal by soybean meal]. Bamidgeh (Israel) 33(2):35-49. 
[Heb; eng]*
• Summary: Feeding experiments with carp were conducted 
in cages and experimental ponds, using diets with 25% 
total crude protein. When most or all of the fi shmeal was 
replaced by soybean meal, supplements of 10% oil, 0.4% 
methionine, and 0.4-0.5% lysine were necessary to achieve 
gains and protein and energy retentions equal to those of the 
100% fi shmeal control ration. Address: Miloubar Central 
Feedmills, D.N. Asherat, Israel.

579. Al-Niemi, S.N. 1981. Soil moisture regimes and soil 
type effects on growth and water relation of soybeans. 
Mesopotamia J. of Agriculture 16(1):189-201. [22 ref. Eng; 
ara]*
Address: College of Agriculture and Forestry, Monsul Univ., 
Mosul, Iraq.

580. Guggenheim, Karl Y.; Wolinsky, Ira. 1981. Nutrition 
and nutritional diseases: The evolution of concepts. 
Lexington, Massachusetts: Collamore Press, D.C. Heath and 
Co. xii + 378 p. Illust. Name index. Subject index. [897* ref]
• Summary: This outstanding book focuses on selected basic 
nutritional concepts. In 1873 Wilbur Olin Atwater embarked 
on a comprehensive research program on the chemical 
composition of American foods. He was the fi rst in the U.S. 
to perform extensive studies on the chemical composition of 
foods. In 1875 he established the fi rst agricultural experiment 
station in the United States. Muscular work failed to increase 
protein catabolism [destructive metabolism, involving the 
release of energy and resulting in the breakdown of complex 
materials within the organism; opposite of anabolism].
 In Chapter 5, on “Conversion of food to body substance: 
From Lavoisier to Liebig,” on pages 100-107, and 145-53 
is an excellent section on the discovery of basic concepts 
related to the role of protein in nutrition.
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 Note: “Wilbur Olin Atwater (May 3, 1844, Johnsburg, 
New York–September 22, 1907, Middletown, Connecticut) 
was an American chemist known for his studies of human 
nutrition and metabolism.
 “Atwater grew up in the New England area. He opted 
not to fi ght in the American Civil War and instead to 
pursue an undergraduate degree at Wesleyan University in 
Connecticut. In 1868, Atwater’s interest in civil engineering 
and agricultural chemistry led him to enroll in Yale 
University’s Sheffi eld Scientifi c School, where he analyzed 
agricultural fertilizers for specifi c mineral content. Atwater 
received his doctorate in 1869 in agricultural chemistry, his 
thesis being entitled ‘The Proximate Composition of Several 
Types of American Maize.’ Afterwards, he spent two years in 
Leipzig and Berlin, where he visited agricultural experiment 
stations. Atwater also spent time traveling throughout 
Scotland, Rome, and Naples, where he reported his fi ndings 
in local newspapers distributed where he lived back in the 
United States. Atwater later returned to the United States to 
teach at East Tennessee University and later Wesleyan as its 
fi rst Professor of Chemistry” (Source: Wikipedia, at Wilbur 
Olin Atwater, Oct. 2011).
 The discovery of the four elemental substances of living 
matter (carbon, hydrogen, oxygen, and nitrogen) in the mid-
1700s initiated a revolution in chemical thinking. Lavoisier, 
who did his main work at this time, found that respiration 
was a form of combustion.
 The main contribution of William Prout (1785-1850) to 
nutrition was the classifi cation of foodstuffs into four kinds 
of compounds, saccharine, oleaginous, and albuminous, 
corresponding to our current classes of carbohydrates, fats, 
and proteins. An English chemist and physician, he was the 
fi rst to distinguish between nutrients in foods.
 Liebig made calculations rather than experiments.
 By the 1840s animal experiments were recognized as 
a suitable means for studying specifi c questions in nutrition 
and metabolism.
 By 1906 much evidence had accumulated pointing 
to the existence of dietary components other than protein, 
carbohydrates, fats, and mineral salts. By 1912 F.G. 
Hopkins and others had shown clearly that natural foods 
contain minute amounts of organic substances essential for 
animal growth. In 1912 Casimir Funk (1884-1967; born 
in Warsaw, Poland) propounded the theory of the need for 
certain organic nutrients which he called “vital amines” 
or “vitamines” which were essential for the preservation 
of health and the prevention of certain diseases [such as 
scurvy]. He was the fi rst to isolate and characterize these 
substances.
 In 1605 Lancaster had been the fi rst to deliberately use 
lemon juice to prevent scurvy. In 1753 James Lind wrote 
his treatise on scurvy; yet his work was forgotten and his 
views ignored, while thousands of sailors died from scurvy. 
Doctors and nutritionists dragged their feet.

 The Native American diet was based on corn, beans, and 
squash.
 In 1918 Robert McCarrison started the famous Nutrition 
Research Labs. at Coonoor, southern India; in 1927 they 
became part of the Pasteur Institute.
 Von Noorden was famous for his studies of diabetes in 
Germany.
 Presently iron-defi ciency anemia is the most common 
nutritional defi ciency worldwide. Iron kitchen utensils are 
a major source of iron. There are two types of anemia; 
pernicious and iron-defi ciency (or chlorosis).
 In 1948 vitamin B-12 was identifi ed, later called 
cobalamin. Address: 1. M.D., Emeritus Prof. of Nutrition, 
Hebrew Univ.–Hadassah Medical School, Jerusalem, Israel; 
2, Assoc. Prof. of Nutrition, Univ. of Houston, Houston, 
Texas.

581. Hafi z, A. 1981. Soybean improvement and production 
in the Near East and North Africa. INTSOY Series No. 20. p. 
12-13. W.H. Judy and J.A. Jackobs, eds. Irrigated Soybean 
Production in Arid and Semi-Arid Regions (College of 
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “The main source of vegetable oil in most of the 
countries of the Near East and North Africa is cotton seed, 
but other oilseed crops are gaining in importance because of 
the big shortage of edible oils. One such crop is soybeans. 
During 1961-1965, the only sizable areas of soybeans were 
grown in Cyprus and Turkey.
 Note 1. This is the earliest reliable document seen (June 
2007) concerning soybeans in Cyprus, or the cultivation of 
soybeans in Cyprus. This document contains the earliest date 
seen for soybeans in Cyprus, or the cultivation of soybeans 
in Cyprus (1961). The source of these soybeans is unknown.
 Soybeans were introduced in other countries during the 
early 1970’s, notably Iran and Egypt; also, to some extent, 
in Pakistan, Iraq, Syria, and the Maghrab. In Iran, the area 
covered during 1977-78 was more than 70,000 hectares; in 
Egypt, 40,000 ha in the 1979 crop season. The average yields 
vary from 1 to 2.5 tons per hectare. Experiment yields have 
even exceeded 4 tons in some countries.
 “Starting in 1975, the Regional Project on fi eld Food 
Crops has been providing some help to interested countries 
in introducing soybeans and expanding the crop area. That 
help consisted of providing variety trials, large quantities of 
seed, and short-term production training.”
 “Large quantities of seeds of identifi ed soybean varieties 
were provided to Pakistan, Egypt, Syria, Afghanistan, Iraq, 
Iran, and Sudan for extensive testing, seed multiplication, 
and release to farmers.”
 Note 2. The Maghrab (more commonly spelled 
“Maghrib” or “Maghreb”) is the Arabic name for northwest 
Africa and, during the Moorish occupation, Spain. The 
term is now used to include Morocco, Algeria, Tunisia, and, 
sometimes, Libya. Yet in this article, none of these four 
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countries are specifi cally mentioned by name. Address: FAO 
Regional Offi ce.

582. Izgin, N.; Onder, N. 1981. Irrigated soybean production 
in Turkey. INTSOY Series No. 20. p. 179-80. W.H. Judy and 
J.A. Jackobs, eds. Irrigated Soybean Production in Arid and 
Semi-Arid Regions (College of Agric., Univ. of Illinois at 
Urbana-Champaign).
• Summary: Turkey cultivates oilseed crops such as 
sunfl ower, poppy, soybean, saffl ower, cotton, sesame, and 
rape. “Since 1940, soybeans have been grown under rain-
fed conditions in a limited area [in Turkey] along the east 
side of the Black Sea coast. However, there are currently 
plans to introduce soybeans as a second crop following 
wheat in southern coastal areas where irrigation facilities are 
available.
 Nation-wide, about 8,000 tonnes (metric tons) of 
soybeans are produced each year on 6,000 acres of land. The 
average yield is about 1.3 tonnes/ha.
 The Ministry of Agriculture and CARE have worked 
“to develop soybean production in the southern coastal 
areas. Through these efforts, 500 ha of irrigated soybeans 
were planted by contracted farmers in 1978 and 2,000 ha 
in 1979.” The area in 1980 was expected to be 3,000 ha. In 
1978, the yield averaged about 2 tonnes/ha. Amsoy 31 seed 
was provided by CARE for this program. In 1978 the Second 
Crop Research Program was initiated under the Ministry of 
Agriculture.
 A table shows soybean hectares, yield, and production 
from 1969 to 1978. Hectares peaked at 11,000 in 1970. 
Production peaked at 12,000 tonnes in 1970 and 12,800 
tonnes in 1972; by 1978 it had fallen to 8,000 tonnes. 
Address: Regional Agricultural Research Inst., Ankara, 
Turkey.

583. Jaffrey, Madhur. 1981. Madhur Jaffrey’s World-of-the-
East vegetarian cookery. New York, NY: Alfred A. Knopf, 
Inc. 461 p. Illust. by Susan Gaber. Index. 20 x 20 cm. A 
second edition was published in 1983 in London by J. Cape.
• Summary: The Indian woman author of this creative book 
presents 21 recipes for bean curd (tofu), 7 for tempeh, and 
some for yuba and miso. Green soy beans with sauce (p. 7). 
Cabbage with miso (p. 15). Eggplant slices with white miso 
(p. 22-23). Fresh soy beans, steamed (p. 57). Spinach with 
fermented bean curd (p. 59). Stuffed yellow squash (with 
yuba, p. 62-64). Pecel (Vegetable salad with spicy peanut 
sauce, plus tofu and tempeh; p. 73-74). Tempura (with tofu; 
p. 75-77). Soy bean sprouts (how to grow; p. 100). Soy-bean 
and mung-bean sprouts seasoned with sesame oil (p. 105). 
Tempeh, Fried tempeh, Fried, preseasoned tempeh, Sambal 
goreng tempeh kering (Sweet and sour tempeh), Tempeh 
cooked in coconut milk (p. 108-110). Thai fried rice (with 
Red Bean Curd or Nam Yee [red fermented tofu]; p. 150-51).
 One chapter (p. 160-89) is titled “Soy milk, bean curd, 

and wheat gluten.” Making your own soy milk. Making 
your own bean curd. Udofu (Yudofu, simmering bean curd 
with seasonings). Bean curd with watercress. Korean-style 
bean curd in a hot water bath. Hiya-yakko (Chilled bean 
curd). Bean curd with Chinese parsley. Bean curd with 
broccoli. Cabbage cooked with bean curd. Bean curd with 
a deliciously spicy sauce. Carrots and beans with bean curd 
dressing. Bean curd, mushrooms, and peanuts in hoisin 
sauce. Sautéed bean curd. Tofu dengaku (Toasted bean 
curd with a miso topping). Fried bean curd cubes, soy-bean 
sprouts sautéed with fried bean curd. Fried bean curd with a 
sweet-and-sour sauce. Fried bean curd cakes with a mustard 
surprise. Inari-zushi (“Bags” of fried bean curd stuffed with 
sushi rice). Pressed bean curd with cabbage. Salad of pressed 
bean curd, mung-bean sprouts, and agar-agar. How to make 
fried and baked wheat gluten balls (plus 5 gluten recipes). 
Buddha’s delight (with yuba and fried bean curd).
 Chawanmushi (Steamed savory custards, with tofu; p. 
192-94). Omelette with bean curd (p. 198-99). Soy sauce 
eggs (p. 209). Paneer (milk cheese; p. 237-40). Hot or cold 
noodles with a soy-sauce dressing (p. 248). Noodles with a 
hot-and-sour bean sauce (p. 250). Vegetarian mee krob (Crisp 
noodles with pressed bean curd and eggs, from Thailand, p. 
255-56). Noodles with quail eggs, mushrooms, spinach, and 
yuba (Japan; p. 256-57). Hoppers (yeast pancakes from Sri 
Lanka). Roti (Flat whole-wheat bread). Delicious stock made 
with soy-bean sprouts. Clear soup with enok mushrooms, 
bean curd skins [yuba], and spinach (p. 297). Clear soup with 
soft bean curd and celery cabbage (p. 298). Miso soup with 
bean curd (p. 307). Miso soup with carrots and mushrooms 
(p. 308). Fried, munchable soy beans [soynuts] (p. 321-22). 
Potato and tempeh patties (p. 339). Dipping sauces (with 
soy sauce; p. 357-59). Kombu relish (with soy sauce, p. 
374). Shoyu daikon (White radish pickled in soy sauce). 
Ginger quick-pickled soy sauce (p. 375). Aomidaikon (Quick 
pickled small white radishes, with slightly sweet yellow 
miso; p. 377-78). Chinese-style jellied bean-curd sweetmeat 
with a peanut topping (p. 399-400).
 General information (p. 418-36; lots on soyfoods, see: 
bean curd [regular, fried, fermented (Nam Yee), pressed, 
pressed seasoned], kochu chang [jang], miso, soy-, tempeh, 
yuba). Sources (of ingredients; p. 437-40). Address: New 
York City, NY.

584. Judy, W.H.; Jackobs, J.A. eds. 1981. Irrigated soybean 
production in arid and semi-arid regions: Proceedings of a 
conference held in Cairo, Egypt, 31 August–6 September 
1979. INTSOY Series No. 20. ix + 194 p. (College of Agric., 
Univ. of Illinois at Urbana-Champaign). [150+ ref]
• Summary: Contents: Foreword. Conference participants 
(directory of 50 people). Opening addresses to conference 
(4). Conference papers (24). Country reports (7). Constraints 
to effective irrigated soybean production (4 papers). 
Conference summary.
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 Note 1. Most of these papers are cited separately. Note 
2. This conference was sponsored by the Egyptian Ministry 
of Agriculture, Menoufeia University, and the International 
Soybean Program (INTSOY), in collaboration with the 
Food and Agriculture Organization of the United Nations 
(FAO) and the U.S. Agency for International Development. 
Address: Univ. of Illinois, Urbana.

585. Makki, Y.M.; Al-Tahir, O.A.; Mustafa, A.I.; Katta, Y.S. 
1981. The effect of drainage water on seed germination and 
seedling growth of wheat, rye, corn, alfalfa and soybean 
(Abstract). Agronomy Abstracts 73:90. [Eng]
• Summary: “A pot experiment was conducted to assess the 
use of drainage water to irrigate wheat, rye, corn, alfalfa and 
soybean at germination and seedling stages. Treatments used 
were drainage water (EC=14.6 mmhos/cm), irrigation water 
(EC=1.7 mmhos/cm) and a 1:1 mixture of both (EC=8.8 
mmhos/cm). Germination %, fresh and dry weights, height, 
root length, leaf area, number of leaves and chlorophyll 
content were investigated. The use of drainage water 
alone resulted in a signifi cantly poor performance of all 
crops specially soybean and alfalfa. The mixed water gave 
signifi cant differences in parameters measured for legumes 
but not for rye, corn and wheat, as compared to normal 
irrigation water.” Address: King Faisal Univ., Al-Hassa, 
Saudi Arabia.

586. [Japan miso export statistics]. 1981. In: 1981. Okura-
sho Yushutsu Tsukan Tokei-hyo. Tokyo, Japan.
• Summary: Gives miso export statistics for 15 countries. 
For each country gives: 1980 weight and 1981 weight 
(in kg). Percentage increase. 1980 and 1981 price in yen. 
Percentage price increase. The top countries, in descending 
order of amount exported are (with the 1981 weight in kg for 
each): USA 834,303. Singapore 94,988. Netherlands 67,767. 
Canada 46,178. England 40,371. West Germany 39,966. 
Australia 39,432. Iraq 34,509. Indonesia 30,620. Hong Kong 
28,940. France 27,959. Belgium 26,625. Taiwan 25,238. 
Italy 18,755. Saudi Arabia 18,627. Total for all miso exports 
to all countries 1,524,008. Address: Tokyo, Japan.

587. Wood, Brian J.B. 1982. Soy sauce and miso. Economic 
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented Foods. 
[50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation 
of soy sauce: Introduction, preparation of raw materials (the 
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes, 
and miso: Beans, microbes, miso. 4. Trade in soy sauce: 
Introduction, statistics. Table 1 (p. 64-66) shows exports of 
soy sauce in 1978, in tonnes (metric tons) from Hong Kong, 
Korean Republic, Singapore, Japan, and total, to almost 
every country in the world (with each country’s population in 
millions), grouped by region as follows:
 1. North America: Canada, USA (#1)–Regional total 

imports: 6,052.3 tonnes.
 2. South and Central America [and Caribbean]: 
Argentina (#3 in region), Bolivia, Brazil, Chile, Costa 
Rica, Ecuador, El Salvador, Guatemala, Guyana, Honduras, 
Mexico (#2), Nicaragua, Panama, Paraguay, Surinam, 
Venezuela (#1), Granada, Jamaica, Trinidad and Tobago, 
total. Former Dutch West Indies–Regional total imports: 
1,046.4 tonnes.
 3. Europe: Austria, Belgium, Czechoslovakia, Denmark, 
Finland, France (#4 in region), Germany (West #3), Greece, 
Italy, Netherlands (#2), Norway, Portugal, Spain, Sweden, 
Switzerland, UK (#1), USSR–Regional total imports: 3,017.7 
tonnes.
 4. Near and Middle East: Bahrain (#3), Egypt, India, 
Iran (#2), Iraq, Jordan, Kuwait, Oman, Qatar, Saudi Arabia 
(#1), United Arab Emirates, Yemen Arab Republic–Regional 
total imports: 1,193.5 tonnes.
 5. Far East and Western Pacifi c: Brunei, Hong Kong 
(#3 in region), Indonesia, Japan, Korea (South), Macao, 
Malaysia (#2), Philippines, Sabah (#1; A state of Malaysia 
from 1963; Formerly British North Borneo), Sarawak (A 
state of Malaysia from 1963), Singapore, Taiwan, Thailand–
Regional total imports: 3,139.4.
 6. Pacifi c and Australasia: Australia (#1 in region), Cook 
Islands, Christmas Islands, Fiji, Guam (#2), Nauru, New 
Caledonia, New Hebrides, New Zealand, Oceania n.c.s. (#3), 
Papua New Guinea, Portuguese Timor, Samoa and Tonga, 
Solomon Islands, Tuvalu (Ellis Island), U.S. Oceania–
Regional total imports: 1,647.5 tonnes.
 Note: This is the earliest document seen (March 
2010) concerning soybean products (soy sauce) in Kiribati 
(Christmas Islands), in Nauru, in Qatar, in Portuguese Timor 
(later renamed Timor-Leste [East Timor]) or in Tuvalu. 
This document contains the earliest date seen for soybean 
products in Kiribati (Christmas Islands), in Nauru, in Qatar, 
Portuguese Timor, or in Tuvalu (1978); soybeans as such 
have not yet been reported.
 7. Africa: Algeria, Canary Islands, Ethiopia, Gambia, 
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2 
in region), Nigeria, South Africa (Republic of, #1), Sudan, 
Réunion Islands (#3), Tanzania, Zaire. Other African 
countries–Regional total imports: 365.7 tonnes. World total 
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from 
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6 
tonnes from Singapore, 6,591.6 tonnes from Japan. The 
value in pounds sterling and in pounds sterling per tons of 
soy sauce is given for each exporter.
 Other tables show: (2) Soy sauce exports (in tonnes 
and value) each year from 1976 to 1976 from Hong Kong, 
South Korea, Singapore, and Japan. A large percentage of 
Hong Kong’s exports are re-exports (probably from China). 
(3) Total soy sauce exports from Japan, 1976-1978, by 
container type, with amount and value. (4) Soy sauce and 
miso production in Japan every 5 years from 1965 to 1978 
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(in tonnes). (5) Soy sauce and miso production in Japan for 
export in 1976, 1977, and 1978. Miso production (in tonnes) 
averaged about 40% of soy sauce production, and miso 
exports (in tonnes) averaged about 13% of soy sauce exports. 
(6) Imports of soy sauce into Hong Kong, Singapore, and 
the USA from exporting countries in 1978 (with fi gures for 
exports from China in 1976 and 1977). (7) Re-exports of soy 
sauce (made in China) from Hong Kong and Singapore in 
1978 to major importing countries worldwide, by region, by 
country. Small countries that are the destination of this soy 
sauce include: Honduras, Nicaragua, Panama, Venezuela, 
Trinidad and Tobago, Former Dutch West Indies [also called 
Netherlands Antilles; they are part of the Lesser Antilles 
and consist of two groups of islands in the Caribbean Sea: 
Curaçao and Bonaire, just off the Venezuelan coast, and 
Sint Eustatius, Saba and Sint Maarten, located southeast of 
the Virgin Islands. The islands form an autonomous part of 
the Kingdom of the Netherlands], Pakistan, Saudi Arabia, 
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru, 
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and 
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo. 
Total from Hong Kong: 2,945.3 tonnes, and from Singapore 
109.5 tonnes.
 (8) Exports of miso (in tonnes) from South Korea and 
Japan in 1978 to major importing countries worldwide, 
by region, by country. The leading importers are: USA 
(622), Saudi Arabia (353), Singapore (66), Bahrain (64), 
Netherlands (38), Iran (29), Iraq (29) France (28), German 
Federal Republic (23), Smaller importers include: Chile, 
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait, 
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab 
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New 
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands, 
Ghana, Kenya, Libya, Mozambique, South Africa Republic, 
Zaire.
 Note: This is the earliest document seen (June 2007) 
concerning soybean products (miso) in Quatar. This 
document contains the earliest date seen for soybean 
products in Quatar (1978); soybeans as such have not yet 
been reported.
 (9) Exports of miso from South Korea and Japan in 
1976, 1977, and 1978 (quantity and value each year; no 
importing country names are given).
 5. Tour of South East Asia: Technical and scientifi c 
aspects, trade aspects. 6. Acknowledgments. References
 The chapter on Trade states: Soy sauce and soy paste 
(miso) are traded between all countries of South East 
Asia. The Korean Republic’s exports nearly quadrupled 
in tonnage. The Kikkoman Company’s production facility 
in Wisconsin produced 21,6000 tonnes of soy sauce in 
1978. This was equal to 3 times the total exports from 
Japan in the same year. Japan’s total share of the world soy 
sauce market remains very healthy. Miso exports are still 
small in comparison with soy sauce. On a rising market 

Japan’s exports still only represent 0.2% of its annual miso 
production; “clearly there is considerable room for expansion 
here.”
 Miso is of greater relative importance to Korea than it 
is to Japan. Among the European countries, Belgium and 
Holland import the greatest amount of miso on a per capita 
basis. Spain imports a fair amount of miso. The U.S.A. and 
Canada had total miso imports totaling about 10% of their 
soy sauce imports.
 “In Thailand, there are about 50 soy sauce factories, 
the majority of which are small, producing less than 100 
kilolitres per year, although it should be noted that most 
of them also produce soybean paste and soybean cheese 
[probably tofu]. The total annual consumption of soy sauce 
in Thailand is estimated at about 6,000 kilolitres (about 7,200 
tonnes).
 “In Malaysia, there are about 140 soy sauce factories 
producing in total an estimated 5.5 million gallons of soy 
sauce per year according to the proprietor of a leading 
brewery in Kuala Lumpur. This is about 21,000 tonnes per 
annum” (p. 84). Address: Dep. of Applied Microbiology, 
Univ., of Strathclyde, Glasgow [Scotland], U.K.

588. Favre, Jacques; Marquette, Jacques. 1982. Soja: Jupiter 
adopte le Togo [Soybeans: Togo adopts Jupiter]. Afrique 
Agriculture (France) No. 79. p. 40-41. March 1. [Fre]
• Summary: In the center of the country, the ‘miracle plant’ 
grows well in real economic and growing conditions.
 The soybean is often described as a miracle plant. 
Europe’s reliance on the United States for its soybean 
supply is often considered a signifi cant handicap. Soybeans 
indeed present some considerable advantages, with their 
many valuable uses in the human diet (foundation for many 
culinary and drink preparations), and in the production of oil, 
oil cakes, fl ours and lecithins, not to mention their industrial 
uses.
 Originally from Asia, and further developed on the 
American continent, soybeans took a long time to really take 
hold in Africa, where they still occupy only limited area.
 Over the last several years, a number of development 
projects have nevertheless been created, including the 
production of soybeans, in response to agricultural trials that 
confi rmed the bean’s adaptability to African climate and soil 
conditions.
 In Togo, the Ministry of Planning (ministère du Plan) 
has been aware of the country’s food self-suffi ciency needs, 
and included soybean development in its projections. The 
Centrale region was chosen for an agro-industrial feasibility 
study on soybean and corn production, conducted in 1981 
by the French group SODETEG (Society for General 
and Technical Research; Société d’Études Techniques et 
d’Entreprises Générales). This study, funded by the Saudi 
Fund for Development, is now complete. Here, we will 
present the key results.
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 This study demonstrated the potential of giving small 
farmers access to modern farm production, and promoting 
soybeans to benefi t rural and urban populations. The project 
aims to use and process soybeans locally for added value, 
and does not plan to develop soybeans for export, for some 
basic reasons.
 The project will contribute to human food supply 
(protein and fat) and to the strongly desired development of 
livestock farming potential.
 “SODETEG’s objective to conduct a cost-effective 
project with minimum fi nancial, commercial and technical 
risks led the organization to support the feasibility 
study with many analyses, studies and experiments. In 
particular, it collaborated with SOTED (Togolese Society 
for Development Research; Société Togolaise d’Études de 
Développement) on the market and socio-economic study 
produced by the Tropical Institute of Agronomic Research 
(IRAT, Institut de Recherches Agronomiques Tropicales) 
(Note: The (1) indicates a footnote here, likely referencing 
the study, but there’s no footnote in the article), which 
provided a valuable contribution to the recognition and 
identifi cation of favorable soils for soybeans and improving 
their cultivation.
 The Ministry of Rural Development (ministère du 
Développement Rural [Mdr]) facilitated the agronomic trial 
conducted in 1981.
 Suitable soils and very respectable yields: In many 
regions, Togo’s soil is very suitable for growing soybeans. 
Since soybeans adapt to mildly desaturated soils (pH of 
6) that are shallow but not asphyxiating, they can develop 
correctly in the most common ferralitic and ferruginous 
tropical soils. The soil’s exchange capacity is sometimes 
limited, while it is also somewhat susceptible to deterioration 
(erosion, loss of organic material from upper horizons, etc.), 
motivating the traditional long fallow practiced in Africa.
 But beyond the necessary precautions not specifi c to 
soybeans, this plant does not present any drawbacks. On the 
contrary, when planted at an appropriate density, the plants 
cover the soil well and protect it. They also fi x the nitrogen 
they need from the atmosphere, like other legumes of the 
same family.
 This explains why these types of African soils have 
produced very respectable yields, often with foreign varieties 
(USA, Brazil, etc.) that are fairly well adapted considering 
the very recent introduction of soybeans to this continent.
 On the other hand, soybeans may be an innovation, 
but African farmers know of, grow and use many other 
legumes. These include peanuts, black-eyed peas, Bambara 
groundnuts, beans, etc., which require similar soil and 
growing methods long used by local farmers.
 Of course, soybeans provide specifi c dietary value 
(higher protein than beans, for instance), along with 
certain drawbacks (longer cooking time, new taste, seed 
pod splitting), but none of the drawbacks seem major or 

insurmountable by African farmers. They can be used to 
make seasonings, baked goods, fl our and drinks.
 The length of the soybean’s growing cycle, around 
100 to 120 days depending on the variety (very often 
photosensitive), corresponds to the length of the rainy season 
of many African regions. A useful rainfall of 600? mm 
[text cut off] is suffi cient, with the water balance related to 
evaporation, the soil’s water holding capacity and rainfall 
distribution. This means that soybeans could be grown 
up to the twelfth parallel (Koupela in the Upper Volta, for 
instance), and suggests signifi cant potential for Togo.
 The water balance is often favorable in many regions, 
making soybean cultivation almost risk-free during the 
rainy season, and eliminating the necessity of a costly 
irrigation system. In spite of this potential, it is clear that 
soybeans have taken a long time to gain a foothold in Africa. 
They have essentially remained in the research stage up 
until now. Institutions such as IRAT, IITA (International 
Institute of Tropical Agriculture), and ISRA (Senegalese 
Institute for Agronomic Research; Institut Sénégalais de la 
Recherche Agronomique–Bambey, Senegal) have conducted 
research adapted to African conditions in Senegal, Nigeria, 
Madagascar, Côte d’Ivoire and Togo.
 In Togo’s Centrale region, IRAT led studies in Kitanbao 
near Bassar, and obtained satisfactory results with the Jupiter 
variety over several years. Trial plots of ferralitic, fertilized 
soil produced yields of over 3 t/ha. Certain ISRA varieties 
are also promising. But the Jupiter variety already provides 
Togo with regular yields: its oil content (24%) makes basic 
pressing cost-effective, and its protein content is high 
(Continued). Address: 1. SODETEG Agronomist (agronome 
Sodeteg; Société d’Etudes Techniques et d’Entreprises 
Générales); 2. IRAT Agronomist (agronome Irat / IRAT).

589. Kutlu, Y. Ziya. 1982. [Soybeans in] Turkey. INTSOY 
Series No. 22. p. 180-82. J.B. Sinclair and J.A. Jackobs, eds. 
Soybean Seed Quality and Stand Establishment (College of 
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Production technology. 
Organization.
 “Soybean production started in the 1940s... The Soybean 
Development Project is conducted by the Ministry of 
Agriculture and Forests... Research on soybean improvement 
is conducted by four Agricultural Research Institutes.” 
Address: Agronomist, Aegean Regional Agricultural 
Research Inst., Menemen-Izmir, Turkey.

590. Sinclair, J.B.; Jackobs, J.A. eds. 1982. Soybean seed 
quality and stand establishment. INTSOY Series No. 22. xiii 
+ 206 p. March. Proceedings of a conference for scientists of 
Asia. Held 25-31 Jan. 1981 at Colombo, Sri Lanka. (College 
of Agric., Univ. of Illinois at Urbana-Champaign). [150+ ref]
• Summary: This conference was sponsored by: The 
Sri Lanka Ministry of Agricultural Development and 
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Research, The Seed Technology Laboratory, Mississippi 
State University, and the International Soybean Program 
(INTSOY); In collaboration with: The Food and Agricultural 
Organization of the United Nations (FAO), the United States 
Agency for International Development (USAID).
 The Proceedings are divided into 6 parts: Conference 
participants (directory of 85 people from 23 countries). 
Inaugural addresses. Invited Papers. Country Reports. 
Abstracts of contributed papers. Report of the working 
committees: Production, Crop Protection, Storage and 
Mechanization.
 In the Foreword, W.N. Thompson, Director of INTSOY, 
notes: “Part of the rationale for the conference came from 
the experience in the INTSOY variety trials program, 
particularly in the International Soybean Variety Experiment 
(ISVEX), which indicated that high quality soybean seeds 
can be produced in tropical and subtropical environments...
 “It is especially relevant to present production problems 
in countries where high ambient temperatures and humidity 
prevail at harvest and during storage, and where high soil 
temperature and moisture prevail at planting time.
 “The objectives of this conference relate directly to 
the overall INTSOY goals of gathering, distilling, and 
disseminating the best current knowledge of problems facing 
small farmers.” Address: Univ. of Illinois, Urbana.

591. Product Name:  Firm Tofu.
Manufacturer’s Name:  Golden Jerusalem Tofu.
Manufacturer’s Address:  P.O. Box 6212 (Zichron Tuvia 
19), Jerusalem 91061, Israel.  Phone: 022-495-69.
Date of Introduction:  1982 June.
New Product–Documentation:  Letter (handwritten) from 
Zvi Harold Weisberg. 1982 July 12. “Dear Bill Shurtleff and 
Akiko Aoyagi: I very much appreciate and admire the work 
you are doing. The soyfoods revolution can help mankind 
and I also would like to participate in this in this endeavor. I 
live in Jerusalem, Israel, and along with a few friends have 
started Golden Jerusalem Tofu. We began with two Hamilton 
Beach and with hard work are approaching production and 
sales close to 100 kilos of fi rm tofu per week. Not very much 
but an auspicious beginning. We believe the potential is there 
and are willing to invest.
 “Since the necessity for educating, both people and 
government, is essential, we would like to order the Color 
Slide Show. Since I don’t have the accompanying catalog 
and I don’t know the price and I haven’t been able to reach 
you on the phone, I am not enclosing a money order. I hope 
we can work the fi nances out at a later date... Please send the 
catalog to my temporary address in Brooklyn, New York. 
Sincerely yours, Thanks and Gassho.”
 Form fi lled out by Zvi Weisberg. ca. 1981-82. Shurtleff 
& Aoyagi. 1983. Soyfoods Industry and Market: Directory & 
Databook. p. 7.
 Letter from Gloria Freedland in Franklin Village, 

Michigan. 1985. Feb. The new owner of Golden Jerusalem 
Tofu in Jerusalem, Israel, is Karen Freedland, her daughter. 
The business address has not changed.
 Letter from David Silverstein from Setagaya-ku, Tokyo, 
Japan. 1987. Sept. 6. I have fond memories of Zvi Weisberg 
“with whom I studied tai chi for 4 years at 6:00 A.M. on a 
Jerusalem mountain top. I remember when Zvi was the only 
tofu maker in town and his lugging around always by foot 
his heavy water protected loving tofu. I’d love to get his 
address as I lost track of him when he fi nally left Israel after 
10 or so years and headed back to the USA.”
 Talk with Avraham Sand. 1990. Sept. 9. This shop 
opened shortly after his Pillar of Dawn closed. It was a 
very funky, primitive operation located off Rehov Bezalel 
(Betzalel). He thinks that Simcha Susan Ergas bought this 
company, then scaled up to more sophisticated equipment 
imported from Japan.

592. U.S. Department of Agriculture. 1982. The annual 
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.
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 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).

593. Shinwell, Eric D.; Gorodischer, R. 1982. Totally 
vegetarian diets and infant nutrition. Pediatrics 70(4):582-
86. Oct. [24 ref]
• Summary: Observations on the deleterious effects of 
a totally vegetarian diet in infancy are reported, and the 
diffi culties encountered in the prevention of nutritional 
defi ciencies in a vegan religious community are discussed. 
Twenty-fi ve infants of this community seen at a hospital 
showed evidence of protein-calorie malnutrition, iron- and 
vitamin B-12-defi cient anemia, rickets, zinc defi ciency, and 
multiple recurrent infections. Evidence of growth retardation 
also was found in 47 infants seen at a local mother-child 
health (well-baby) clinic. The main constituent of the infants’ 
diet after the age of 3 months (a prepared “soya milk”) 
was extremely dilute, with a very low caloric value (13.7 
kcal/100ml). Persistent attempts to fi nd dietary modifi cations 
that would satisfy both the vegan philosophy and also the 
recommended dietary allowances failed. Address: Ben-
Gurion Univ. of the Negev, Beer-Sheba, Israel.

594. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Middle East. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 7 p. Nov. 
18. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/middle_east.php
 A comprehensive history of the subject. Contents: 
Historical overview (“The earliest known cultivation of 
soybeans in the Middle East was in Iran in 1939. Soybeans 
were fi rst grown in Turkey in 1940 and in Israel in the early 
1940s. Thus soybeans got a late start in this dry region, 
and production was insignifi cant until the mid-1970s”). 
Afghanistan. Iran. Iraq. Israel. Jordan. Lebanon. Saudi 
Arabia. Syria. Turkey.
 Concerning Israel: It is not clear when soybeans were 
fi rst grown in Palestine or Israel, but their development 
and popularization after the 1930s or 1940s was pioneered 
almost single-handedly by a remarkable man named Eliahu 
Navot. Born in Ukraine in 1894, Navot immigrated to 
Palestine in 1912 and became a cattle farmer. In his search 
for fodder crops of high food value during the 1930s, Navot 
discovered the soybean, and during World War II he began 
developing high yielding varieties on his farm at Herzlia. 
During the war, Prof. Chaim Weizmann, the eminent 
scientist and fi rst president of Israel, told workers of the 

prestigious Agricultural Research Station at Rehovot that 
the successful cultivation of soybeans had priority over the 
production of cannons, because whereas cannons are no 
use as a source of soybeans, soybeans can be turned into 
cannons. Yet the major use of the soybean is an extremely 
nutritious food. After the war, Navot and Weizmann met and 
discussed their mutual interest, as Weizmann was actively 
advocating the introduction of the soybean to Israel. In 1950 
Bergmann, Weizmann, and Willstater at Rehovot confi rmed 
the importance of soy in the fi ght against world hunger and 
reported on a soy powder they had developed.
 In 1949, Navot left on a 1-year world tour to study 
soybeans and soyfoods. He returned to Israel with scores of 
new seeds and new ideas, then for the next 9 years devoted 
himself wholeheartedly to the search for the strain of 
soybean most suited to Israel. By 1959 the Ogden, renamed 
the Herzlia, was giving excellent yields. During this time 
Navot also did extensive and creative work with soyfoods. 
His home at Herzlia became a center of extension work in 
popular nutrition, home economics, and recipe development. 
Day after day he prepared a variety of soyfoods delicacies, 
which drew the praises of his many visitors and friends, and 
eventually of epicures and of the President of Israel. His soy 
falafel was the number one favorite.
 During this period Navot also traveled up and down 
the country to introduce soybeans and soyfoods. At scores 
of settlements, colleges, schools and other institutions he 
gave lectures, distributed pamphlets and seeds, and prepared 
soyfoods meals... all free of charge at his own expense. 
His enthusiasm and selfl ess effort were contagious. He 
catered wedding feasts and Passover gatherings with Israel 
soyfoods recipes. He supplied free soybean seeds to over 30 
settlements and eventually saw the soybean acclimatized in 
almost all parts of Israel. He used soyfoods as a basic part 
of his own daily diet and everywhere he went people were 
impressed to see what excellent health and vitality, and 
what boundless energy he had for a man 65 years old. But 
above all people admired his spirit of selfl ess service. Navot 
wrote a number of pamphlets on soy, which he printed and 
distributed at his own expense. He gave recipes and wrote 
about soyfoods such as soy sprouts and soy coffee. He 
concluded “I appeal to all, and in particular to our experts 
on nutrition and economics, to disseminate this precious and 
nutritious food for the good and peace of Israel.”
 Over the years the farm press had given good coverage 
to Navot’s experiments. Then on 4 November 1959 Ha’aretz, 
the most infl uential and widely read paper in Israel, wrote 
a major story about his work, which led to a subsequent 
spate of articles from other publications. His work with soy 
became known to people throughout the country. Illustrierte 
Velt (18 Nov. 1959) wrote: “With the Navot family you can 
eat fi sh and meat, bread and soup, cakes and even borscht. 
And having fi nished and blessed God and your host, from 
whose table you have eaten, he will tell you his big secret, 
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that all of this food was made from the wonderplant, the 
soybean.” In 1960, when the Soybean Council of America 
began to operate in Israel and to open a soyfoods test kitchen, 
Navot was one of the fi rst to offer his services. The Council 
eventually published a moving tribute to his work, a 36-
page book entitled The Story of Eliahu Navot: The Soybean 
Pioneer of Israel (on which we have drawn heavily). Navot 
had done in Israel much the same type of work that William 
Morse had done in America, and he soon came to be known 
as the “Father of Soybeans in Israel;” his friends amiably 
referred to him as “the soybean monomaniac” or, in his older 
age as Hamelech Soya, the “Soybean King.” He passed away 
in about 1980 at age 86. Address: Lafayette, California. 
Phone: 415-283-2991.

595. Product Name:  Hayes So-Bit (Pronounced So Be It; 
Made of Soy Fiber and Hulls).
Manufacturer’s Name:  Scan Reform. Aquaculture 
Nutrition Products Co.
Manufacturer’s Address:  Austria.
Date of Introduction:  1982 December.
Wt/Vol., Packaging, Price:  Canisters.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1982. Dec. “This natural slimming agent, suitable for 
diabetics, was developed in Israel [by Hayes, Ltd. in Ashdod] 
from soya bean extract and works by speeding up the 
digestion cycle and lowering the absorption of carbohydrates 
taken with food. The product is in powder form and is 
essentially protein soya fi bre which should be taken in 

addition to a normal diet in treatment periods of three 
weeks. It is claimed that a weight reduction of 5-6 kg can 
be achieved in the fi rst 4-5 weeks and of 40-50 kg in 7-12 
months. This powder is packed in canisters.
 Reginald Fitz. 1983. National Enquirer. July 19. 
“Good news for diabetics.” “After four years of testing 
the supplement So-bit–set for marketing in the U.S. this 
fall–Dr. Yoram Kanter, head of the research team at Haifa’s 
prestigious Rambam Hospital and medical center, said: ‘If 
all diabetics on medication took this supplement, they could 
cut down their daily (insulin) requirement by 25 percent, and 
about one-third would be able to stop medication...’”
 Spot in Whole Foods. 1984. Jan. p. 37. A photo shows 
the Label. “So-Bit Dietary Fiber.
 Aquaculture Nutrition Products Co. (A-n-P) now 
offers So-Bit, dietary fi ber from hull and fi rst leaf sprouts 
(cotyledon) of soybean plant. High in protein, 40 to 60%, 
and low in sodium, 0.01%. Fiber provided is essential for 
proper gastrointestinal function and serves as antacid buffer, 
adds bulk to provide feeling of satiety.
 Letter from Yitzchak Kedem of Solbar Hatzor Ltd. “So-
Bit is made of [soy] fi ber and hulls.”

596. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soya in Third World countries to which they have recently 
been introduced: Latin America, Indian Subcontinent, 
Africa, and the Middle East. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 5 p. Dec. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/new_third_world.
php
 A comprehensive history of the subject. Contents: 
Introduction: Third World countries in which soy is “new.” 
History and potential in “new” Third World countries: When 
introduced to each region, active history started in 1960 
(protein gap) and 1970’s: International Soybean Program 
(INTSOY), American Soybean Association (ASA), high 
prices, international conferences, call for further research, 
the potential: population and hunger. Basic approaches to 
introducing soybeans and soyfoods: Can’t introduce like rice 
or wheat, need utilization training, how to get it, whole dry 
soybeans in Brazil and India, the traditional trickle-down 
approach (Japan–all village centered, Korea, Indonesia), 
the national integrated approach (examples of it–Sri Lanka, 
basic components: Cooperative funding, training center, 
well educated and inspired teachers, a publication, farm 
extension workers and farmers, soyfoods extension workers 
and resident students, soyfoods users–food industry and 
institutional, the people/villagers), the single enterprise 
integrated approach (examples of it, Soya Production 
and Research Association, Uganda, CARE in Costa Rica, 
teach farmers, guarantee crop, make food, advertise it), the 
commune village integrated approach (examples–the Farm, 
teach farmers, establish communal business, all use the 
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food), the free market-government aid/extension/research 
approach (examples–Egypt, Brazil, oil mills and exports), 
the soyfoods missionary/mass movement approach or village 
uplift (examples–Blanca Dominguez, soyfoods movement in 
America, show others, they teach others, encourage starting 
of small businesses, broad-based, teach all over via books, 
programs, later start schools). Soyfoods applications: Oil, 
fl our, textured soy fl our (TSF), as is, traditional vs. new 
countries. Production and marketing approaches: Soybean 
crushing plant (oil and defatted meal, meal to fortify or 
TSF), middle level low-cost extrusion or soy dairy, small 
decentralized village and cottage industries, all traditional 
countries took this approach. Address: Lafayette, California. 
Phone: 415-283-2991.

597. Product Name:  Lecithin.
Manufacturer’s Name:  Olivex Ltd.
Manufacturer’s Address:  25 Rothschild Blvd., P.O. Box 
1498, 61014 Tel-Aviv, Israel. Plant at Petah Tiqua.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
59.

598. Product Name:  Lecithin.
Manufacturer’s Name:  Shemen Industries Ltd.
Manufacturer’s Address:  P.O. Box 136, Haifa 31000, 
Israel.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
59.

599. Viola, S.; Arieli, Y. 1982. [Nutrition experiments in 
the Intensive Fish Culture Experimental Station Ginossar]. 
Fisheries and Fishbreeding in Israel (Dayig U-midgeh Be-
Yisra’el) 16(4):37-43. [Heb; eng]*
• Summary: High-protein pellets (30%) were compared to 
standard (25%) pellets, with 8% oil or without it, in a feeding 
trial with carp in cages. Fishmeal was the only source of 
supplemental protein. In preliminary trials with tilapia, oil 
was added to standard pellets containing soybean meal; the 
oil did not improve growth in cages or in ponds. Address: 
Israeli Feedmills Assoc., Beytan Aharon, Milobar, Israel.

600. Viola, S.; Mokady, Sh.; Rappaport, U.; Arieli, Y. 1982. 
Partial and complete replacement of fi shmeal by soybean 
meal in intensive culture of carp. Aquaculture 26(3-4):223-
36. [Eng]*
• Summary: Feeding experiments with carp (Cyprinus) were 
conducted in plastic tanks, cages, and experimental ponds, 
using pelleted diets with 25% total crude protein. Fishmeal 
was the only source of supplemental protein in the control 
diet, besides the basal ground grains. Partial replacement 
(40% of the fi shmeal) by soybean meal in pond trials 
required only supplements of methionine and 5% oil in order 

to attain the same growth, protein, and energy utilization 
as with the control ration. When most or all of the fi shmeal 
was replaced by soybean meal, supplements of 10% oil, 
methionine, and 0.4-0.5% lysine were necessary to achieve 
gains, protein effi ciency ratio (PER), net protein utilization 
(NPU), protein retentions and energy retentions equal to 
those of the 100% fi shmeal control ration. It was concluded 
that, for carp, regular soybean meal contains 10-15% less 
available energy and 10-15% less available lysine than 
the generally accepted values. Address: Miloubar Central 
Feedmills, D.N. Asherat, Israel.

601. Berman, Louis Arthur. 1982. Vegetarianism and the 
Jewish tradition. New York, NY: Ktav Publishing House, 
Inc. xxi + 119 p. Illust. General index. Index to Biblical 
references. Nutrition and cookery index. 24 cm. [115* ref]
• Summary: Contents: Preface and acknowledgments. 
Foreword by Rabbi Zalman Schachter. Introductory remarks 
on vegetarianism by Dr. Jean Mayer. 1. One man’s meat 
is another man’s porridge. 2. Compassion for animals in 
the Hebrew Bible. 3. The psychological roots of human 
compassion. 4. The craving for fl esh. 5. Slaughter as a mode 
of worship. 6. The dietary laws as atonements for fl esh 
eating. 7. The celebration of life. 8. What science can tell us 
9. Steps toward vegetarianism in recent Jewish life. 10. Eight 
questions and answers. Appendixes: I. What’s cooking? II. 
Protein complementarity. Notes.
 Foods mentioned include: Gluten (wheat protein). 
Lecithin. Marmite. Peanut butter. Tofu (p. 82, 106). TVP (p. 
76). Address: Univ. of Illinois at Chicago Circle.

602. Shanmugasundaram, S. 1982. Role of AVRDC in 
soybean and mungbean improvement [for the developing 
tropical countries]. In: 1982. Grain Legumes Production in 
Asia. Tokyo: Asian Productivity Organization. 550 p. See p. 
137-50. [28 ref]
• Summary: Contents: Introduction. Soybean. Importance of 
soybean in the Asian region. Important changes in agronomic 
practices. Breakthroughs in varietal development.
 Tables: (1) Soybean area, production, yield, imports 
and exports for selected Asian countries: Taiwan (ROC; 
19,000 ha; 1,644 kg/ha), India, Indonesia (755,000 ha; 795 
kg/ha), Iran (70,000 ha; 150,000 metric tons; 2,143 kg/ha), 
Japan (100,000 ha; 2,000 kg/ha), Korea (Rep. of = South; 
260,000 ha; 1,350 kg/ha), Nepal (19,000 ha; 650 kg/ha), 
Philippines, Sri Lanka, Thailand (160,000 ha; 783 kg/ha), 
China (PRC; 14,430,000 ha; 925 kg/ha) [1979 & 1980]. (2) 
Yield response of post-rice soybean crop to irrigation and 
tillage. (3) Effects of different soybean sowing methods on 
plant stand and yield. (4) Soybean responses to Rhizobium 
japonicum inoculum. (5) Effect of fungicide seed treatment 
on soybean plant stand when grown in rice stubble culture 
with excessive soil moisture after sowing. (6) Soybean 
germplasm collections available in Asian countries. (7) 
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Soybean varieties and their characteristics identifi ed as 
moderately resistant to soybean rust. (8) Soybean varieties 
immune to soybean mosaic virus. (9) Soybean varieties 
susceptible to soybean mosaic virus but are symptomless. 
(10) Wild soybean, (G. soya Sieb and Zucc.) accessions 
least affected by beanfl ies, (Melanagromyza sojae and 
Ophiomyia centrocematis) at AVRDC. (11) Soybean 
varieties less affected by pod borer, Etiella zinckenella at 
AVRDC. (12) Major soybean varieties grown by farmers in 
different countries until 1972. (13) Major soybean varieties 
developed after 1972 and grown by farmers until 1980. 
(14) Performance of AVRDC selection compared to local 
cultivars in Indonesia. (15) Yield of six soybean cultivars in 
four locations during summer in a district trial experiment. 
Address: AVRDC, Shanhua, Taiwan.

603. Khalili, Mehrdad. 1983. Re: Planning to design the fi rst 
Iranian soymilk plant. Letter to William Shurtleff at New-
Age Foods Study Center, Jan. 29. 1 p. Typed, with signature 
on letterhead.
• Summary: “Dear Sirs: I hereby take pleasure to introduce 
Sangvan Co. We are planning to design the fi rst Iranian 
soymilk plant. (Capacity 25 to 50 ton/day).
 “I would be very glad to receive any information in 
this respect. Our next project may be soymilk powder plant. 
Please send me also some information in this respect.
 “Thanking you in anticipation. Sincerely yours,...” 
Address: Sangvan Co., Industrial & Engineering Services, 
PO Box 54/274, Tehran, Iran. Phone: 235600-649100.

604. American Society for Technion. Israel Inst. of 
Technology. 1983. Soybean fi ber [Sobit] reduces diabetics’ 
sugar levels, Technion study fi nds (News release). 271 
Madison Ave., New York, NY 10016. 2 p. Jan.
• Summary: Haifa–A study by researchers at the Technion’s 
Faculty of Medicine has shown that a soybean fi ber product–
Sobit–can reduce the amount of medication needed by 
diabetics by lower their blood sugar content, and can also 
help obese persons with weight control. Senior Lecturer and 
head researcher Dr. Yoram Kanter said: “We don’t claim 
that soy fi ber replaced insulin but, taken in small quantities, 
it reduces the ‘after meals’ glucose response that diabetic 
patients develop if they eat well, which would otherwise lead 
to a rise in sugar content. The addition of the soya to the diet 
leads to sugar content rising much less.”
 Sobit, manufactured in the port city of Ashdod, is a 
fi ber-rich product containing soybean polysaccharides from 
soybean hulls. It is composed of about 40% soy fi ber and 
40% soy protein.
 Earlier research has suggested that diabetes is a disorder 
that might be related to the lack of fi ber in the modern diet. 
Researchers have found, for example, that diabetes is rare in 
African communities that consume high-fi ber diets. Address: 
New York City, NY. Phone: 212-889-2050.

605. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
miso and soybean jiang. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 82 p. Feb. 21. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: http://www.soyinfocenter.com/HSS/miso1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of soybean jiang 
in China. Early Chinese non-soybean jiang. Early Chinese 
soybean jiang (100 B.C. to 599 A.D.). 600 to 1899. The 
Twentieth Century. Part II: History of soybean jiang/jang 
in Korea and Southeast Asia. Dissemination of jiang from 
China. Korea. Indonesia. Vietnam. Malaysia. Part III: History 
of miso in Japan. Introduction; origins not clear. Early non-
soybean hishios (before 700 A.D.). The Nara period (710-
784 A.D.); Ganjin 754. The Heian period (794-1160 A.D.). 
The Kamakura period (1185-1333). The Muromachi period 
(1336-1568). The Edo or Tokugawa period (1603-1867). The 
Meiji and pre-war periods (1867-1940). The postwar period, 
modern times (1941-1982). Part IV: History of miso in 
Europe. Early European references (1597-1899). 1900-1949. 
1950-1982. Part V: History of miso in the United States 
and Canada. Early developments (1896-1929). 1930-1959. 
Growth of interest in miso (1960-1982). Part VI: History 
of miso in other countries. India. Israel. Latin America. 
Address: Lafayette, California. Phone: 415-283-2991.

606. Cyprus Agricultural Research Institute. 1983. Annual 
report for 1982. Nicosia, Cyprus: Ministry of Agriculture and 
Natural Resources. 87 p. March. [ soy ref. Eng]
• Summary: The section on “Agronomy (fi eld crops)” states 
(p. 10): “Studies on winter crops under partial irrigation 
(saffl ower and sugar beets) and summer irrigated crops 
(soybeans) were continued.”
 The section titled “Improvement of food legumes” (p. 
16-17) discusses check-peas, peanuts, and broad-beans.
 The section on “Oil-seed crops” (p. 17) discusses 
saffl ower and soybeans. Concerning soybeans: “In two trials 
with 25 lines, it was shown that Soybeans can be grown in 
Cyprus, with yields in experimental plots of up to 485 kg/
donum. However, most of the lines tested yielded less than 
200 kg/donum. The oil and crude protein contents of the high 
yielding lines were 20% and 30% respectively. Commercial 
cultivation of this crop appears uneconomic because of the 
high cost of production (irrigation, etc.) and the low world 
market price (C£ 120/ton).” Address: Nicosia, Cyprus.

607. Wilson, David E. 1983. Re: Soybeans in Europe, 
especially Spain. Letter to William Shurtleff at Soyfoods 
Center, April 23. 2 p. Typed, with signature on letterhead.
• Summary: EEC import taxes on soy oil are as follows: 
10% on crude edible, 15% on refi ned edible, 5% on crude 
technical/industrial, 8% on refi ned technical. Special 
consideration is given to developing nations where the tax on 
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crude technical is reduced to 2.5%
 The main importers of crude Spanish soy oil in 1981 
were (in tonnes = metric tons): Turkey 104,000, Tunisia 
71,443, Morocco 70,749, Yugoslavia 41,000, Pakistan 
12,600. The main importers of refi ned Spanish soy oil in 
1981 were: Egypt 20,175, Turkey 19,101, France 6,698.
 Soy oil imports to Western Europe dropped sharply 
starting in 1960 because of the development of a soybean 
crushing industry there.
 The main food use of soya in Spain is as a meat 
extender. Legislation is pending for other uses. There is a 
reluctance to accept vegetable protein. Spain and Portugal 
will join the EEC after Jan. 1985. Address: American 
Soybean Assoc., Regional Director, Iberia, Africa & Middle 
East, Piquer #7, Madrid-33, Spain. Phone: 202 9142.

608. Altunay, Atila. 1983. Soyabean research in Turkey. 
Eurosoya No. 1. p. 41-42.
• Summary: “Soyabean is a new crop in Turkey.” In 1978, 
attention was fi rst given to it as a second crop. “Research on 
soyabean is one of the major parts of the Double Cropping 
Development Programme.” Its performance compared to 
other crops has been investigated. “Soyabean is grown as a 
second crop after wheat under irrigated conditions during the 
summer months from June to October (115 to 130 days).
 The program is studying three areas of soybean 
production: (1) Varietal improvement, focusing on short 
maturity cultivars. After evaluating 200 improved cultivars, 
it has 8 as promising; Hodgson, Shawnee-II, Washington-V, 
Woodworth, Calland, Amsoy-71, Mitchell, and Williams. (2) 
Cultivation and production technology (plant spacing, tillage 
systems, fertilizer types and levels, weed control, depth of 
planting). (3) Plant protection (insects, diseases).
 A map shows the Second Crop Research Project and its 
components within the entire country. Turkey is on about 
the same latitude as southern Indiana in the USA. Izmir, on 
the western Mediterranean coast is at 38º 35’N. Antalya, on 
the southern Mediterranean coast, is at 36º 52’N. Address: 
Regional Research Inst., P.O. Box 39, Antalya, Turkey.

609. Fox, Chloe; Fox, Abraham. 1983. The au naturel tofu 
manual: Modern Jewish tofu cooking. Au Naturel, 6110 
Monkland Ave., Montreal QUE, Canada H4A 1H4. 47 p. 
April. No index. 21 cm. [7 ref]
• Summary: Contents. Introduction. 1. Basic ingredients. 
Recipes–2. Entrées. 3. Main dishes. 4. Desserts. Address: Au 
Naturel, Montreal, QUE, Canada.

610. Soybean Update. 1983. Mid East, North Africa. June 
21.
• Summary: “The Mid East, North African market for U.S. 
[soy] bean products is currently small. But growth potential 
is good due to their growing population and good currency 
reserves from petroleum.

 “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. These nations represent a third of the population and 
nearly 30 percent of the Gross National Product (GNP) of the 
Mid East, North African areas.”

611. 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 
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.

612. Fargo, Charlyn. 1983. Soy-food fi rm takes aim at 
diverse markets. Crain’s Chicago Business. July 17. p. 3, 43.
• Summary: About: Spectrum Foods, Global Foods, 
Royal American Co., and Carl Hastings. “When fl oods hit 
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Houston [Texas] and New Orleans [Louisiana] this spring, 
Global Foods [of Decatur] came to the rescue. Through the 
American Red Cross, the company supplied tasty, low-cost 
meals to the fl ood victims, including chili, beef stroganoff, 
Mexican dinners and a sweet-and-sour Oriental dish... 
Soybeans are the basic ingredient in all the company’s 
instant entrees.
 “Global is one of three companies run by local 
entrepreneur Carl Hastings under the corporate umbrella 
Spectrum Foods. Each division aims at a different market: 
Global is targeting charitable organizations; Royal American 
Co. sells directly to consumers, and the brand-new 
Continental Food Assn. plans to cultivate the institutional 
(nursing homes and penal institutions) and export markets, 
particularly Saudi Arabia and Greece.
 “The dynamic Mr. Hastings–who earned a doctorate 
in food science from the University of Illinois–has built 
Spectrum into a profi table, $11-million retail sales empire 
since leaving A.E. Staley Manufacturing Co. in February 
1982. He started Spectrum with $1 million in capital 
provided by 25 investors. The company, which has 125 
employees, uses a direct selling method similar to that of 
Amway Corp. Distributors–25,000 in the 50 states, Puerto 
Rico and Guam–invite prospects into their homes for tasting 
parties. A.E. Staley supplies the company with raw soy-
protein concentrate, and Spectrum handles production of the 
meals...
 “Though ADM isn’t involved in direct sales of soy-
food products, it does sell soy-protein concentrate to an East 
Coast retailer, General Nutrition Corp. Mr. Hastings hopes 
to double revenues during the second year of operation... 
Sales to vegetarians and health-conscious consumers look 
promising. But real growth is expected from the institutional 
market and the new international division.”

613. Fitz, Reginald. 1983. Good news for diabetics. National 
Enquirer. July 19.
• Summary: “A daily dose of a soybean supplement allows 
diabetics to cut down on their insulin intake–or even 
eliminate it, according to new research in Israel.
 “After four years of testing the supplement So-bit–set 
for marketing in the U.S. this fall–Dr. Yoram Kanter, head of 
the research team at Haifa’s prestigious Rambam Hospital 
and medical center, said: ‘If all diabetics on medication took 
this supplement, they could cut down their daily (insulin) 
requirement by 25 percent, and about one-third would be 
able to stop medication...’
 “’This is a breakthrough in the treatment of diabetes. 
This supplement is good for everybody except those with 
kidney problems–patients on dialysis or those with uremia–
because it contains a high level of protein.’
 “Dr. Kanter, who tested the soy supplement on some 600 
patients, said it lowers blood sugar after meals when taken in 
small doses.”

614. Jackobs, Joseph A.; Staggs, M.D.; Erickson, D.R. 1983. 
International soybean variety experiment: Seventh report 
of results, 1979. INTSOY Series No. 24. viii + 211 p. July. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in 
the following countries: Afghanistan, Algeria, Argentina, 
Bangladesh, Bolivia, Burma, Chile, China (Taiwan, ROC), 
Colombia, Cuba, Czechoslovakia, Ecuador, Egypt, Ethiopia, 
Fiji, French Guiana, Gambia, Ghana, Guatemala, Guinea, 
Iraq, Korea, Malawi, Malaysia, Mexico, Morocco, Nepal, 
Pakistan, Paraguay, Peru, Philippines, Portugal, Puerto Rico, 
Rwanda, Somalia, Sri Lanka, Sudan, Syria, Tahiti, Thailand, 
Turkey, United States, Zaire, Zambia, Zimbabwe.
 Note: This document contains the 2nd earliest clear date 
seen for soybeans in Guinea, and the cultivation of soybeans 
in Guinea (1979, probably in May). Sixteen varieties were 
tested at Foulaya. CH-3 gave the highest yield, 2,690 kg/
ha. The source of these soybeans was INTSOY (at the 
University of Illinois, USA) for ISVEX trials. Address: 
College of Agriculture, Univ. of Illinois, Urbana-Champaign.

615. Smith, R.S.; Judy, W.H.; Stearn, W.C. 1983. 
International inoculant shipping evaluation. INTSOY Series 
No. 23. 25 p. July. (College of Agric., Univ. of Illinois at 
Urbana-Champaign).
• Summary: Contents: Introduction. Materials and methods. 
Results and discussion. Summary. Appendixes: A. IISE 
instruction sheet. B. IISE data sheet. C. IISE laboratory 
sheet. D. Cooperators participating in IISE (directory).
 “In 1973, the International Soybean Variety Experiment 
(ISVEX) was initiated by INTSOY as the fi rst element in the 
genetic improvement program.”
 “The International Inoculant Shipping Evaluation 
(IISE) trial was conducted in order to evaluate the quality of 
granular soybean inoculant after it was exposed to shipping 
and storage conditions during international transport. Stress 
factors such as high temperature, loss of moisture, time, and 
exposure to sunlight decrease the quality of inoculants by 
reducing the number of viable rhizobia bacteria” (p. 1).
 “A total of 160 IISE units were set to cooperators in 
tropical and subtropical countries.” 76 of these were returned 
by cooperators, as requested, to the INTSOY laboratory in 
Puerto Rico. The quality of the inoculant, which initially 
contained 1.0 x 109 [=1 billion] R. japonicum cells per gram, 
decreased during shipment. “The rhizobia population in 88 
percent of the samples decreased to a level between 1.0 x 107 
[=10 million] and 9.9 x 109 [=90.9 million] cells per gram. 
However it was estimated that a granular soil inoculant with 
a population of 1.0 x 107 cells per gram would deliver more 
rhizobia than would a seed-applied powder inoculant with a 
population of 1.0 x 108 [=100 million] cells per gram. This 
suggests that most of the returned samples, when used as 
granular soil inoculants, would provide suffi cient rhizobia to 
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nodulate soybeans under favorable growing conditions even 
after being stressed by time, temperature, and desiccation” 
(p. 12-13).
 Cooperators listed in the directory include those in the 
following countries: Africa: Algeria, Botswana, Ethiopia, 
Gambia, Ghana, Malawi, Morocco, Somalia, Sudan, 
Tanzania, Zambia, Zimbabwe. Meso-America: Belize, Cuba, 
Guatemala, Mexico, Puerto Rico. Middle East: Iraq, Syria, 
Turkey. Address: College of Agriculture, Univ. of Illinois, 
Urbana-Champaign.

616. Madar, Zacharia. 1983. The effect of brown rice and 
soybean dietary fi ber [Soy-bit] on the control of glucose and 
lipid metabolism in diabetic rats. American J. of Clinical 
Nutrition 38(3):388-93. Sept. [27 ref]
• Summary: “This study demonstrated the potential benefi t 
of soybean dietary fi ber [Soy-bit, made from pulverized 
soybean hulls] over rice fi ber in diabetes treatment with 
additional advantages resulting from its ease in usage either 
in a mixture of water or milk products and cooking. As well, 
being devoid of a disagreeable taste so characteristic of other 
fi bers, patients acceptance is more forthcoming.” Containing 
50% protein and 30 to 40% dietary fi ber, it was donated by 
Hayes Ltd. (Ashdod, Israel), which also partially supported 
the research. Address: Dep. of Biochemistry, Hebrew Univ. 
of Jerusalem, Rehovot 76100, Israel.

617. Shurtleff, William; Aoyagi, Akiko. 1983. Appendix A: A 
history of miso and soybean chiang [jiang] (Document part). 
In: W. Shurtleff and A. Aoyagi. 1976. The Book of Miso. 
Hayama-shi, Kanagawa-ken, Japan, Soquel, California, and 
Brookline, Massachusetts: Autumn Press. 278 p. See p. 214-
41. Illust. by Akiko Aoyagi. [223 ref]
• Summary: Contents: Introduction: Etymology. Soybean 
chiang in China: Early Chinese non-soybean chiang, 
600-1899. Soybean chiang in Korea and Southeast Asia: 
Dissemination of chiang from China, Korea, Indonesia, 
Vietnam, other Southeast Asia.
 History of miso in Japan: Introduction, early non-
soybean hishios (before AD 700), the Nara period (AD 
710-784), the Heian period (AD 794-1160), the Kamakura 
period (1185-1333). The Muromachi period (1336-1568), the 
Edo or Tokugawa period (1603-1867). A brief overview of 
origins. the Meiji and pre-war periods (1867-1939), World 
War II and the postwar period: Modern times (1940-1983).
 History of miso in Europe: Early European references, 
1900-1949, 1950-1982.
 History of miso in the United States and Canada: Early 
developments (1896-1929), 1930-1959, growth of interest 
in miso (1960-1982; Shibasaki and Hesseltine at the NRRC, 
Peoria, Illinois, Ichiro Ouchi, the macrobiotic movement, 
Herman Aihara, George Ohsawa, Miso and Aveline Kushi in 
Boston, Massachusetts, Noboru Muramoto, George Gearhart, 
Thom Leonard, Allen Ginsburg and Gary Snyder, Mt. 

Tamalpias, Tassajara Zen Mountain Center, Miyako Oriental 
Foods, Kanemasa Miso Co., Ohio Miso Co., Shin-Mei-Do, 
American Miso Inc., South River Miso Co., Joel Dee and 
Miso-Cup), miso’s future in the West.
 Miso in other countries: Israel, India, Latin America 
(Brazil, Mexico), Africa.
 Illustrations: Evolution of Chinese characters. Hideyoshi 
Toyotomi and a robber on the bridge (Hatcho miso history, 
p. 219). Making miso-damari (p. 220). Graph of the miso 
market in Japan (1880-1980) (p. 226). Ohio Miso letterhead 
and logo (p. 238). U.S. miso imports, production and 
consumption (1970-1983) (p. 240). Page 219: “The origins 
of modern shoyu can be traced more clearly to the mid 1200s 
when the Japanese priest Kakushin returned from China, 
having learned there the technique for preparing Kinzanji 
miso. Establishing himself at Kokoku-ji temple near the 
town of Yuasa...” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

618. Turhan, Naim; Tunç, A.; Belli, A.; Kismir, A.; 
Kisakurek, N. 1983. Cukurova’da soya (Glycina max L.) da 
bocek ve akar fauna-sinin tesbiti uzerinde calismalar [Studies 
on the determination of harmful and benefi cial insect and 
mite fauna associated with soybeans (Glycine max L.) in the 
Çukurova District]. Bitki Koruma Bulteni (Plant Protection 
Bulletin) (Turkey) 23(3):148-69. Sept. [10 ref. Tur; eng]
• Summary: The studies took place on soybeans that were 
grown as a second crop after cereal in 1981, and as a fi rst and 
second crop in 1982. There were 9 species of Heteroptera, 
8 of Lepidoptera, 4 of Coleoptera, 3 each of Homoptera and 
Hymenoptera, and 1 each of Acarina, Thysanoptera, and 
Neuroptera found on soybean plants. Analysis of the most 
harmful species is given. Address: Bolge Zirai Mucadele 
Arastirma Enstitusu Endustri ve Sus Bitkileri Zararlilari 
Laboratuvari–Adana.

619. Sawaya, W.N.; Kahlil, J.K.; Khatchadourian, H.A. 
1983. Date bars fortifi ed with soy protein isolate and dry 
skim milk. J. of Food Science 48(5):1503-06. Sept/Oct. [22 
ref]
• Summary: “1.5% SPI + 10.5% DSM was the optimum 
level of supplementation in terms of nutritive benefi t.” 
Address: All: Regional Agriculture and Water Research 
Center, Ministry of Agriculture and Water, P.O. Box 17285, 
Riyadh, Saudi Arabia.

620. 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 
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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.

621. Product Name:  Fully refi ned and hydrogenated soy 
oil, cooking / salad oil.
Manufacturer’s Name:  Areej Vegetable Oils & Derivatives 
LLC.
Manufacturer’s Address:  P.B. 6063, Ruwi, Oman.  Phone: 
703422.
Date of Introduction:  1983.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1983. p. 
50. This company refi nes and hydrogenates soy oil. Note: 
This is the earliest known commercial soy product made in 
Oman.

622. Atakisi, I.; Arioglu, H.H. 1983. [A research on the 
possibilities of growing various soybean varieties as a second 
crop in Çukurova region]. Cukurova Universitesi Ziraat 
Fakultesi Yilligi 14(2):74-88. [Tur]*

Address: Turkey.

623. Product Name:  Fully Refi ned and Hydrogenated Soy 
Oil, Soy Meal, Dalal Shortening and Cooking Oil.
Manufacturer’s Name:  Kuwait Flour Mills Co. S.A.K.
Manufacturer’s Address:  Jamal Abdulnasser St., P.O. Box 
681, Safat, Kuwait.
Date of Introduction:  1983.
Ingredients:  Soybeans.
New Product–Documentation:  Soya Bluebook. 1983. p. 
47. Solvent capacity: 50 tonnes (metric tons) per day. Storage 
capacity: 12,000 tonnes. Served by truck and ship.
 Note: This is the earliest known commercial soy product 
made in Kuwait.

624. Product Name:  Crude Degummed Soy Oil, Aseel 
Shortening, Mumtaz Cooking / Salad Oil.
Manufacturer’s Name:  United Foods Limited.
Manufacturer’s Address:  Al-Owais Bldg., 104 Flat, Naser 
Square, P.O. Box 5503, Deira, Dubai, United Arab Emirates.  
Phone: 971 6 357966.
Date of Introduction:  1983.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1983. p. 
54. This company refi nes and hydrogenates soy oil. Note: 
This is the earliest known commercial soy product made in 
the United Arab Emirates.

625. Akers, Keith. 1983. A vegetarian sourcebook. New 
York, NY: G.P. Putnam’s Sons. 229 p. Introduction by Peter 
Singer. Index. 24 cm. [432* footnotes]
• Summary: In his Introduction, Peter Singer calls this “the 
most useful single volume I know covering all the arguments 
about vegetarianism.” The author’s three main approaches 
are nutritional, ecological, and ethical. The ethical approach 
discusses the suffering of animals, deaths of food animals, 
Hinduism, Buddhism, Jainism, Judaism, Christianity, Plato, 
Pythagoras, Empedocles, Plutarch, Porphyry, Descartes, 
Kant, and Peter Singer. This book was heavily infl uenced by 
Robin Hur’s Food Reform: Our Desperate Need (1975).
 Contents: List of tables. List of fi gures. Introduction 
by Peter Singer. Preface. I: Vegetarian nutrition. 1. Issues 
in vegetarian nutrition. 2. Protein. 3. Vitamin B-12. 4. 
Other nutrients. 5. Diet and degenerative disease. 6. 
Atherosclerosis. 7. Cancer. 8. Various other degenerative 
diseases. II: Vegetarian ecology. 9. Environment and food. 
10. Land use. 11. Forests. 12. Water. 13. Energy. 14. Soil 
erosion. 15. Agriculture and history. 16. Social and political 
implications. III: Vegetarian ethics. 17. Ethics, animals, 
and reality. 18. Hinduism, Buddhism, and Jainism. 19. The 
Jewish tradition. 20. Christianity. 21. Plato and ancient 
philosophy. 22. Modern philosophy. 23. The history of 
vegetarianism. Appendix: Becoming a vegetarian. Notes.
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 “Keith Akers graduated from Vanderbilt University 
with a B.A. magna cum laude in 1971. He has worked as 
a programmer/analyst and most recently as Director of 
Research for the Vegetarian Information Service. He lives 
in Arlington, Virginia.” A photo shows Akers. Address: 
Arlington, Virginia.

626. Ladizinsky, G. 1983. Study of evolutionary problems 
by means of seed protein electrophoresis. In: W. Gottschalk 
and P. Hermann, eds. 1983. Seed Proteins: Biochemistry, 
Genetics, Nutritive Value. The Hague, Boston, and London: 
Martinus Nijhoff / Dr. W. Junk. viii + 531 p. See p. 481-98. 
[70* ref]
• Summary: Contents: Introduction. The signifi cance of seed 
protein electrophoresis in clarifying the origin of legume 
crops: Soybean (pioneered by Hymowitz). Chickpea. Lentil. 
Seed protein electrophoresis as a tool in tracing cereal 
evolution. The additive nature of seed protein profi le and its 
usefulness in studying evolution of polyploid cereals.
 “Osborne was the fi rst to characterize seed proteins 
according to their solubility potential. Later, amino 
acid analysis, ultracentrifugation, immunology and 
electrophoretic techniques were employed for a more precise 
determination of the various fractions of seed proteins.” 
Address: Faculty of Agriculture, The Hebrew Univ., 
Rehovot, Israel.

627. Simons, Paul. 1983. Lecithin: The cholesterol controller. 
England: Thorsons Publishing Group. 96 p. Index. 20 cm.
• Summary: This is a popular book. Contents: Introduction. 
1. What is lecithin: a miracle of complexity, a natural 
wonder, lecithin supplements (most lecithin comes from soya 
beans; granular lecithin and lecithin oil). 2. The versatile 
nutrient: attracting opposites, transforming fat. essential fatty 
acids are essential!, skin care, special foods and nerve foods, 
restoring energy, brain and memory.
 3. Facts about fats: the term “fat” includes oils, fi ve ways 
that fats are used in the body, two types of fats (saturated and 
unsaturated), the right kind of fat. 4. Controlling cholesterol: 
table showing cholesterol content of some common foods, 
the dangers of cholesterol, six main risk factors for coronary 
heart disease, 5. Protecting your heart: reducing cholesterol, 
experimental evidence for lecithin (no references), blood 
clots, dietary dangers, vitamins which help the heart (vitamin 
E, vitamin B complex, vitamin A, vitamin C, bran), other 
dietary methods of infl uencing heart disease. 6. The new 
research on cholesterol: HDL vs. LDL, the Israel Ischaemic 
Heart Disease Study (7 years; high HDL levels reduce 
mortality risk), 7. Staying slim and healthy: lecithin for 
weight reduction, lecithin for the liver, dissolving gallstones, 
diabetic diets, lecithin for the nerves and brain, a real tonic! 
8. Lecithin and the brain. 9. Eat your way to a healthy heart; 
Meat, poultry, fi sh, fats and oils, milk, eggs and cheese, 
desserts and pastry, vegetables, drinks, cooking at home, 

soups, fi sh, recipes. Glossary of terms used.
 The text on the back cover begins: “Lecithin has been 
called the miracle nutrient...” Address: G.R. Lane Health 
Products Ltd., Gloucester, England.

628. USDA Plant Inventory. 1983. Plant material introduced 
January 1 to June 30, 1980 (Nos. 436991 to 443013). No. 
188, Part I. 529 p.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 “Donated by Dr. N.I. Korsakov, Division of Grain 
Legume Crops, N.I. Vavilov Institute of Plant Industry, 
Leningrad, Soviet Union.” All these varieties are designated 
“VIR” (Vavilov Inst.).
 437069-437085. Amur Region and Far East
 437124-437128. Gurijscaja and Imeretinscaja, Georgian 
SSR.
 437129A-B. Irkutsk Region (Oblast) of Russia.
 437130-437134. Gibrid ASS, Kazakh SSR.
 437135-437148. Khabarovsk Province, USSR [on right 
bank of Amur River]
 47149-437171. Krasnodar Province, USSR.
 437172-437175. Kuybyshev Region, USSR.
 437176-437178. Latvian SSR.
 437179-437188. Lithuanian SSR.
 437189-437303. Bel’tscaja, Bessarabea, Biruintsa, 
Brynzenscaja, Corichevava, CSchi, Dobruzanca, Errj, 
Moldavscaja, Rajner, Scorospelca, Staroucrainea, Vengerca 
nizcaja, Vysocoroslaja, Moldavian SSR.
 437304. Moscow Region. 437305-437312. North 
Osetian [Ossetian] ASSR (An autonomous republic in the 
southeastern Russian SFSR on the north slopes of the Central 
Caucasus Mountains, bounded on the north by Stavropol 
Kray; Renamed Alania in 1991; capital Vladikavkaz).
 437313-437315. Novosibirsk Region, USSR.
 437316-437520. Primorsky Province, USSR [Maritime 
Province in Russian Far East, bordering on Sea of Japan, 
China and North Korea. Administrative center and soybean 
port: Vladivostok].
 437521. Stavropol Province, USSR.
 437522. Tshuvashskaja ASSR.
 437523-437524. Turkmen SSR.
 437525-437549. Ukranian SSR.
 437550. Uzbek SSR (later Uzbekistan).
 437551-437552. Voranezh Region, USSR.
 437553-437813. Peoples Republic of China.
 437814-438273. China, Northeast [formerly Manchuria] 
incl. Charbin [Harbin], Elita, Manczurscaja.
 438274-438295. Japan (many named varieties).
 438296-438309. South Korea (Republic of Korea).
 438310-438312. North Korea.
 438312-438341. Algeria.
 438342. Argentina.
 438343-438513. Australia, Bulgaria, Canada, 
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Czechoslovakia, France, West Germany, East Germany, 
Hungary, India, Indonesia, Israel, Italy, Morocco, Nepal, 
Netherlands, Poland, Portugal, Romania, Sweden (13 
Fiskeby varieties), United States (26 named varieties), 
Yugoslavia.
 440913. Wild soybean from China. “Donated by Kirin 
Academy of Agricultural Sciences, Kungchuling, Kirin 
Province. Received through W.O. Scott, Dep. of Agronomy, 
Univ. of Illinois, Urbana. Received March 1980. Collected 
1979.
 440927-440943. Glycine canescens F.J. Herman. From 
Australia. “Donated (but not collected) by T. Hymowitz, 
Dep. of Agronomy, Univ. of Illinois, Urbana. Received Aug. 
1979.
 440944-440974. Glycine clandestina Wendl. From 
Australia. Donated by T. Hymowitz.
 440975. Glycine falcata Benth. From Australia. Donated 
by T. Hymowitz.
 440976-440977. Glycine latrobeana (Meissn.) Benth. 
From Australia. Donated by T. Hymowitz.
 440978-440980. Glycine latifolia (Benth.) Newell & 
Hymowitz. From Australia. Donated by T. Hymowitz.
 440981. Glycine tabacina (Labill.) Benth. From Fiji. 
Donated by T. Hymowitz. Collected 1930. Sigatoka, Viti 
Levu, Fiji. Collected by Greenwood. Wild.
 440982-440997. Glycine tabacina (Labill.) Benth. From 
Australia. Donated by T. Hymowitz.
 440998-441011. Glycine tomentella Hayata. From 
Australia. Donated by T. Hymowitz.
 441012-441013. Glycine tomentella Hayata. From 
China. Donated by T. Hymowitz.
 441339-441383. Glycine max (L.) Merr. Soybean. From 
Indonesia (East Java, Central Java, West Nuca Tanggara 
[West Nusa Tenggara, incl. Lombok and Sumbawa islands, 
in eastern Indonesia]). Donated by S. Djojoderdjo and 
Soebekti, Univ. of Gadjah Mada, Jogjakarta [Yogyakarta].
 442003-442004. From China, Peoples Republic of. 
Donated by Institute of Crop Breeding and Cultivation, 
Chinese Academy of Agricultural Science, Beijing. Received 
through G. Liang, Dep. of Agronomy, Kansas State Univ. 
[Manhattan, Kansas], March 1980.
 442005-442021. From South Korea. “Donated by 
Applied Genetics Laboratory, Korea Atomic Energy 
Research Inst., Seoul Received through R. Loiselle, Plant 
Gene Resources of Canada, Ottawa.
 442022-442045. Glycine max (L.) Merr. Soybean. From 
Poland. “Donated by Plant Breeding and Acclimatization 
Inst., Radzikow / Warszawy. Some also from the Soviet 
Union and Yugoslavia.
 442834. Glycine max (L.) Merr. Soybean. From China, 
Peoples Republic of. “Donated by T.C. Tso, Tobacco 
Laboratory, USDA, Beltsville, Maryland.” Collected from a 
market near Quilin, Kwansi Province.
 Note: In Part II: 445842-445849. From. Thomas A. 

Lumpkin, Zhejiang Academy of Agricultural Sciences, 
Hangzhoe, Zhejiang, China. Address: Washington, DC.

629. Hafez, Y.S.; Hamada, A.S. 1984. Laboratory preparation 
of a new soy-based kishk. J. of Food Science 49(1):197-98. 
Jan/Feb. [12 ref]
• Summary: An acceptable soy based kishk was prepared by 
mixing soy yogurt with bulgur at a ratio of 2:1. The resulting 
product contained 17.2% protein (compared with 14.9% 
protein for traditional kishk) and 9.1% moisture.
 Kishk is a popular Middle-Eastern fermented food 
typically made by mixing bulgur wheat with fermented milk 
(1:2) and sun drying to an 8-12% moisture level. Address: 
Dep. of Human Ecology, Univ. of Maryland Eastern Shore, 
Princess Anne, MD 21853.

630. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1984. 
International soybean variety experiment: Eighth report of 
results, 1980-1981. INTSOY Series No. 26. xi + 234 p. Feb. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: (For the years 1980/1981): 
Algeria, Argentina, Azores, Bangladesh, Bhutan, Bolivia, 
Brazil, Brunei, Burundi, Cameroon, Chile, China [actually 
AVRDC, Shanhua, Taiwan], Colombia, Costa Rica, 
Czechoslovakia, Ecuador, Egypt, Ethiopia, Fiji Islands, 
French Guiana, Gabon, Ghana, Guatemala, Guinea-Bissau, 
India, Indonesia, Iraq, Korea, Lesotho, Liberia, Libya, 
Madagascar, Malaysia, Mali, Mauritius, Mexico, Morocco, 
Mozambique, Nepal, New Caledonia, Pakistan, Panama, 
Paraguay, Peru, Philippines, Portugal, Puerto Rico, Rwanda, 
Saudi Arabia, Somalia, Sri Lanka, Sudan, Surinam, Tanzania, 
Thailand, Turkey, United States, Upper Volta, Uruguay, 
Vietnam, Zaire, Zambia, Zimbabwe.
 (For the year 1979): Belize, Pakistan, Turkey, Vietnam.
 Note 1. This is the earliest document seen (March 2021) 
concerning soybeans in Guinea-Bissau, or the cultivation of 
soybeans in Guinea-Bissau.
 This document contains the earliest date seen for 
soybeans in Guinea-Bissau, or the cultivation of soybeans in 
Guinea-Bissau (21 May 1981). Sixteen varieties were tested 
at Granja Prabis, Bissau. ICA Tunia gave the highest yield, 
1,225 kg/ha.
 Note 2. This document contains the 2nd earliest date 
seen (May 2010) for the cultivation of soybeans in Brunei 
(19 May 1981). Sixteen varieties were tested at Biray 
Research Station by cooperator W.T.H. Peregrine. UFV-1 
gave the highest yield, 2,577 kg/ha.
 Note 3. This is the earliest document seen (Feb. 2006) 
that describes soybean variety trials in Bhutan. On 30 April 
1980 sixteen varieties were planted under the supervision 
of Mr. Heinz Burgin at the Rural Development Project 
Demonstration Farm, Bumthang, Bhutan. DeSoto gave the 
highest yield, 729 kg/ha. The source of all these soybeans 
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was INTSOY for ISVEX trials.

631. Denver Post (Colorado). 1984. Soy helps diabetics. 
March 12.
• Summary: Adding 2-3 teaspoonfuls of soybean 
supplements to the daily diet of diabetics helps them avoid 
the steep rise in blood-sugar levels after meals that typify 
the disease, according to a report in Medical Tribune, a 
newspaper for physicians.
 “Dr. Yoram Kanter of the Rambam Hospital in Haifa, 
Israel, told the newspaper that the commercially available 
supplements (made of 45 percent soy protein, 45 percent 
soy fi ber and 10 percent carbohydrates derived from the 
hulls of the beans) can be baked into breads or cookies. 
The supplements work so well, said Dr. Kanter, that many 
diabetics on oral hypoglycemic agents then need fewer of the 
pills, or, if they are on insulin, are able to lower the dose.
 Note: Dr. Yoram may have been referring to So-Bit 
dietary fi ber.

632. Medical Tribune & Medical News (New York, NY). 
1984. Diabetic delight: Soy fi ber mixer. April 18. *
• Summary: This fi ber-and-protein soy supplement, which is 
benefi cial in diabetic diets, is made by the Hayes Company 
in Israel.

633. Shurtleff, William; Aoyagi, Akiko. 1984. History of soy 
sauce, shoyu, and tamari. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 118 p. June 6. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_sauce1.php
 A comprehensive history of the subject. Contents: What 
is soy sauce? Etymology. World overview. Part I: History of 
soy sauce in China and Taiwan. Early Chinese soy sauces 
(shih-you and jiangyou). The 1800’s. 1900-1948. 1949-
1980’s (People’s Republic of China). Taiwan. Hong Kong. 
Part II: History of soy sauce in Southeast Asia and Korea. 
Dissemination and common characteristics. Association of 
Southeast Asian Nations (ASEAN)–general. Philippines 
(1912-). Thailand (1974-). Malaysia (1970-). Singapore. 
Indonesia. Vietnam. Korea. Part III: History of shoyu in 
Japan. Hishio (jiang), tamari, and other forerunners of 
shoyu (700-1600). The development of shoyu (1500-1700). 
Standardization of the shoyu formula (1716-1867). The rise 
of shoyu in Japan (1750-1867). Overview of origins. Shoyu 
during the Meiji period (1868-1911). Shoyu from 1912-1945. 
The postwar period and modern times (1945-1981). Part IV: 
History of soy sauce in Europe. Part V: History of soy sauce 
in Australasia and the Pacifi c. Part VI: History of soy sauce 
in the United States. Part VII: History of soy sauce in Latin 
America, Africa, the Indian Subcontinent, and the Middle 
East.
 The period during World War I was one of consolidation 
for the shoyu industry. In 1914 three of the larger 

manufacturers at Choshi (Higeta, Jigamisa, and Kagidai) 
merged to become Choshi Shoyu Co. Ltd. In 1917 eight 
(later nine) major manufacturers in Noda, all related by 
descent or marriage, withdrew from the Noda cartel and 
joined to form a corporation, the Noda Shoyu Company, 
Ltd., which later became Kikkoman Inc. The company began 
operations on 1 January 1918, and quickly modernized 
its entire organization. In 1925 it restructured itself by 
amalgamating four related companies under the control of 
a holding company, thus greatly increasing its capital and 
scope. In 1918 Choshi Shoyu Co. changed from a limited 
partnership to a stock corporation and adopted a common 
trademark, Higeta. The Hamaguchi family, originally from 
Kishu, which ran Yamasa in Choshi, chose not to join the 
Choshi Shoyu Co. Rather, in 1928 they incorporated as the 
Yamasa Shoyu Co., Inc. Address: Lafayette, California. 
Phone: 415-283-2991.

634. Medical Tribune & Medical News (New York, NY). 
1984. Soy fi ber mixer (Letter to the editor). June 27. [1 ref]
• Summary: The writer is asking for the address of the Hayes 
Company (in Israel), which makes that fi ber-and-protein soy 
supplement that is benefi cial in diabetic diets. The Medical 
Tribune responds that the product is marketed in the United 
States as (1) “Fiberlean” by Light Force, a division of 
Microalgae International (13140 Pine St., Box N, Boulder 
Creek, California 95006. Phone: 408-338-6456), and as (2) 
“Sobit” by A-N-P (Aquaculture Nutrition Products, Box 867, 
Boulder Creek, CA 95006. Phone: 408-338-4827).
 Note: These two companies were owned and run by 
Dr. Christopher Hills; he sells spirulina and has organized 
the University of the Trees. Address: Nellsville Clinic, 
Nellsville, Wisconsin.

635. Wilson, John C. 1984. The manufacture of soymilk 
which is not contaminated with undesirable “beany 
fl avor,” resulting from enzyme induced oxidation of fats. 
Paper presented at the Singapore Inst. of Food Science & 
Technology Symposium. 19 p. Held June 14-15 at the Hyatt 
Hotel, Singapore. [8 ref]
• Summary: Introduction: “This paper anticipates a series of 
questions and tries to inform the reason for things pertaining 
to our topic according to the perspective from which we see 
things in 1984.” Who are the real giants? Shall we not give 
tribute?” 1. What is the interest in the world regions for a 
soymilk without the traditional ‘beany fl avour’? What need 
creates an interest, creates a demand of such proportions? 
China, South East Asia, North East Asia, North America, 
hippies, vegetarians, tofu, The Book of Tofu, by Shurtleff and 
Aoyagi.
 2. What is the history behind the long delayed but 
sudden phenomenal development of this product? Dr. Harry 
W. Miller in Shanghai (1936), K.S. Lo (of Vitasoy) in Hong 
Kong [1941], in-bottle sterilizing by K.S. Lo, development 
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of UHT processing and aseptic packaging by Yeo Hiap 
Seng in Kuala Lumpur, Malaysia (1967), the advent of 
the brick shaped aseptic carton. The traditional soymilk 
process: “Filtering off the fi brous material,... one is left with 
the basic soymilk extract or soybase to which some sugar 
is added” (p. 8). Improvements in soymilk fl avor: Cornell 
hot-grind process. University of Illinois hot water blanch 
method “is the basis of most modern soymilk processing.” 
Developments in Japan since the mid-1970s, which have 
grown “out of the Illinois process but overcoming the 
‘chalkiness’ by a fi ltration step using a decanter or some form 
of continuous fi ltration.” The quality is excellent but the 
yield of protein is unfortunately only about half compared to 
the almost 100% achieved by the original Illinois method.”
 3. What are the developments in the market areas? 
Soyfoods industry and market statistics published annually 
by Shurtleff. Trends in: Japan, South East Asia, Indian 
Subcontinent, Mid East [Middle East], Europe (Flavor is not 
as good as in Japan. “There is also a political impediment. It 
would be suicidal to set up a soymilk industry as a ‘substitute 
cow’s milk...’ considering today’s ailing European dairy 
industry and the militant stand of the European dairy farmer. 
But as surely as margarine has come and been accepted, a 
prime quality soymilk will come to Europe. It is a matter of 
time”). Africa (fi nancing troubles, the good work of IITA 
in Ibadan, Nigeria). South America (“A market spoilt! Take 
Brazil–the world’s 2nd largest producer and exporter [of 
soybeans]. People have had inferior quality product almost 
forced down their mouth”). North America.
 4. What is the state of the art in the manufacturing 
technique for a “bean free” tasting soymilk? (Contains a 
fl ow chart with 13 steps, of which No. 10 states: “Blend 
ingredients: Blend into the soybase the ingredients necessary 
to a particular formulation, e.g., sugar, vegetable fat, 
emulsifi er–stabilizer, fl avouring–aromas,” p. 16)
 This paper deals with the phenomenal growth of the 
soymilk industry in northeast Asia, and the likeliness that its 
infl uence will spread worldwide in the near future.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that uses the word “soybase” to refer to 
a concentrated form of soymilk. However, no defi nition of 
the degree of concentration or total solids content is given. 
Address: Soya Process Product Manager, Alfa-Laval, Box 
1008, S-221 03, Lund, Sweden.

636. Shurtleff, William; Aoyagi, Akiko. 1984. Amerika 
Gasshû-koku oyobi Kanada ni okeru miso no rekishi (3) 
Oyobi sono hoka no shokoku ni okeru miso [History of miso 
in the USA and Canada (3) And miso in other countries]. 
Miso no Kagaku to Gijutsu (Miso Science and Technology) 
32(7):308-12. July. [221 ref. Jap]
• Summary: This is part 4 of a translation in 4 parts by 
Taeko Ebine of the chapter on the “History of Miso” from 
The Book of Miso by Shurtleff and Aoyagi. The other 

countries mentioned above are Israel, India, Brazil, and 
Nigeria. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

637. Dagan, R.; Gorodischer, R.; Moses, S.W. 1984. Dietary 
treatment of acute diarrhea: Comparison between cow’s 
milk and a soy formula without disaccharides. J. of Tropical 
Pediatrics 30(4):221-24. Aug. [21 ref]
• Summary: “It has been known for more than 65 years 
that acute diarrhea is associated with a disturbance in the 
absorption of carbohydrates. This phenomenon is mainly the 
result of a temporary defi ciency of lactase in the mucosa of 
the small intestine.”
 The use of soy-based formula (compared with cow’s 
milk) enabled hospitalized infants to recover signifi cantly 
more quickly from diarrhea. There are two possible 
explanations: (1) The known transient defi ciency in intestinal 
lactase during diarrhea; or (2) Differences in components 
other than carbohydrates (e.g., protein). Address: Div. of 
Pediatrics, Soroka Medical Center and Faculty of Health 
Services, Ben-Gurion Univ. of the Negev, Beer-Sheva, Israel.

638. Hillyer, Gregg. 1984. Turkey: A new market arises [for 
soybeans]. Soybean Digest. Nov. p. 29-31.
• Summary: Turkey’s poultry industry is growing rapidly. 
“Within 5 years it is estimated that Turkish broil numbers 
will increase from the present 60 million to about 150 to 
200 million per year.” There are now large, modern poultry 
farms. Turkey’s poultry industry currently feeds 40,000 
metric tons (mt) of soybean meal annually... but needs at 
least an additional 55,000 mt just to meet demand.
 Dennis Blankenship “points out that the average fed 
conversion ratio in the Turkish poultry industry is about 3 to 
1. That compares with 2 to 1 and better in the U.S.
 Turkey’s great ambition is to increase livestock 
production. “The groundwork has already started on the 
fi rst link in a trade bridge between the U.S. and Turkey. (1) 
The U.S. has granted Turkey $85.5 million in GSM-5 direct 
credits for purchases of U.S. agricultural commodities, 
including $16.5 million for U.S. soybeans and/or meal.” 
(2) The Turkish government has lifted a law that prohibited 
importing soybeans and soybean meal into the country, 
and reduced the grossly large $400 a ton import surcharge 
on soybean meal down to $10. The surcharge on whole 
soybeans was reduced to $4 per ton. However a Turkish law 
still prohibits Turkish crushers from exporting soybean meal 
(SBM).
 Ozdemir Ali Yarar’s company in Istanbul is known 
throughout Turkey for its powdered soft drink mix, Lezzo. 
Now he’s test marketing soy-enriched yogurt, 100% soymilk, 
and soy-fortifi ed Bulgur.
 In 1982 Turkey produced about 40,000 tons of soybeans, 
about half of which grew in the fertile Cukarova Valley in 
southern Turkey as a double crop. Nine color photos show 
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scenes in Turkey related to soy.

639. Jackobs, J.A.; Smyth, C.A.; Erickson, D.R. 1984. 
International soybean variety experiment: Ninth report of 
results, 1982. INTSOY Series No. 27. xiv + 103 p. Dec. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, 
soybeans were tested in the following 
countries: (For the year 1982) 
Afghanistan, Azores, Bangladesh, 
Burma, Cameroon, Chile, China 
(Taiwan, ROC), Colombia, Cyprus, 
Dominican Republic, Ecuador, Egypt, 
French Guiana, Gabon, Ghana, 
Guatemala, Indonesia, Ivory Coast, 
Korea, Madagascar, Mauritius, Mexico, 
Morocco, Mozambique, Nepal, New 
Caledonia, New Hebrides, Nicaragua, 
Pakistan, Paraguay, Portugal, Puerto 
Rico, Reunion, Rwanda, Saudi Arabia, 
Senegal, Somalia, Sudan, Swaziland, 
Thailand, Turkey, United States, 
Uruguay, Vietnam, Yugoslavia, Zaire, 
Zambia, Zimbabwe.
 (For the year 1981) Australia, 
Rwanda.

640. Product Name:  Eternity (Soy Ice 
Cream).
Manufacturer’s Name:  Betwo Ltd.
Manufacturer’s Address:  60 Rehov 
Kikar Malkey, Tel Aviv, Israel.  Phone: 
03-363674.
Date of Introduction:  1984.
Ingredients:  Incl. soymilk, seasonal 
fruits, tahini, brown sugar. Whole 
wheat ice cream cones.
How Stored:  Frozen.
New Product–Documentation:  Letter 
from John Irving, president Betwo 
Ltd. 1985. Aug. His company makes 
Eternity at their two parlors. Poster. 
1985, undated. “World Premiere! 
Israel introduces Eternity. The world’s 
fi rst all-vegetable ice cream parlors. A 
futuristic concept in healthful eating.”
 Letter from Yeskah Yisrael. 1989. 
Sept. 15. They have 3 outlets in Tel 
Aviv, and one in Ra’anana. They make 
the products at their own ultra-modern 
factory in Yehud, Israel.
 “John Irving is no longer with 
the company but we are still very 
much in business. The headquarters 

are now at the factory. The eternity phenomenon began in 
1984 with the opening of an Eternity ice cream parlor in Tel 
Aviv by John Irving. Because of popular demand, the menu 
increased from Soya Ice Cream and all natural desserts to 
an extended all-vegetarian lunch and dinner menu. In 1985 
the food operation moved out of the restaurant kitchen to an 
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ice cream and food factory to supply health food stores and 
supermarkets and was incorporated in the company Betwo, 
Ltd (from BETter WOrld–because we make products for a 
better world).”
 Talk with Yoyam Getzler from Jerusalem Tofu. 1989. 
June 29. The only other tofu manufacturer he knows of 
in Israel is Eternity, which is run by Black Hebrews, who 
originally came from Detroit or Chicago and settled in Israel. 
They claim to be the original Hebrews. They use their tofu in 
their ice cream.

641. Hesseltine, C.W. 1984. Fermented foods in the Orient 
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 
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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 
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.

642. Product Name:  [Tivall Meat Analogs (Hamburger, 
Frankfurters, Schnitzel)].
Manufacturer’s Name:  Pedco Protein and Enzymes 
Development Ltd.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Mobile Post, Ashrat (Oshrat), 25220 Israel.  Phone: 04-926-
831.
Date of Introduction:  1984.
How Stored:  Frozen.
New Product–Documentation:  Talk with Michael 
Geringer. 1988. Jan. 15. The company started in about 1981. 
This meatless product line was originally developed for the 
industrial market but did not succeed. In 1984 Pedco was 
purchased by this kibbutz, which invested $6 million in a 
food factory and converted the line to consumer products. In 
their fi rst full year of business (1985) they did $6 million in 
sales. The product is high quality, fairly high priced (it sells 
for about $4/lb), and very successful.
 Talk with Susan Ergas of Jerusalem Tofu. 1989. May 1. 
This company’s meatlike products have been phenomenally 
successfully. They really simulate meat, being made from 
soya and other grains plus egg albumen. They are very 
expensive, professionally packaged and marketed (almost 
slick), and the company, located on a kibbutz, is quite large, 
and has made a fortune on the line. They made several 
million dollars in the fi rst year after the products were 
introduced. They are exporting to many European countries 
and now to America. People in Israel are really looking for 
soy products. The companies and institutions want ready-
made products, not things like tofu that require additional 
preparation/handling. Israeli Jews, even if they are not 
kosher, have a lot of resistance even to consuming non-dairy 
soy products with meat. To market through the supermarkets 
in Israel requires that you give them 90 day credit. During 
the infl ationary period, many small food business went 
bankrupt because of this; by the time they were paid, it didn’t 
even cover their expenses. But things are looking up for 
soyfoods now. Tivall once considered making their own tofu 
and decided not to.
 Talk with Yoyam Getzler of Jerusalem Tofu. 1989. 
June 29. He thinks Tivall uses whole soybeans, not tofu, in 
their products. They are a very successful Kibbutz industry. 
A poll shows that one-third of the households in Israel use 
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soyfoods. Tivall is THE name in soyfoods in Israel.
 The company’s letterhead in 1990 states: “Vegetarian 
food products grown with nature’s goodness.”

643. Al-Sagah, N.A.; Bedawi, R.M. 1984. Effi ciency of two 
rations of feed for Tilapia nilotica fry used in Saudi Arabia. 
J. of Biological Sciences Research 15(1):37-42. [10 ref. 
Eng]*
Address: Zoology Dep., College of Science, King Saud 
Univ., Riyadh, Saudi Arabia.

644. American Soybean Assoc. 1984. Soybean Association 
builds market in Turkey. Checkoff Successfi le. Turkey #404. 
#84-1008. 2 p. Undated.
• Summary: “Problem: By 1987, the Development 
Foundation of Turkey plans to quadruple its broiler 
production to 28.8 million birds per year. Because soybean 
meal supplies protein to poultry feed, a large-scale increase 
in broiler production will rapidly expand Turkey’s soybean 
needs.
 “Program: At the request of the Development 
Foundation, the American Soybean Association advised 
Turkish engineers and planners on how to expand soybean 
milling facilities to adequately meet future feed needs of the 
poultry industry.
 “Results: The Development Foundation recommended 
to the government an ambitious plan to expand Turkey’s 
soybean milling abilities. An increased commitment to 
processing soybeans, plus stronger soybean demand by the 
poultry industry, could increase Turkey’s soybean imports to 
as much as 12 million bushels per year by 1990.”
 Photos show: (1) Five members of an ASA-sponsored 
study mission to Turkey. (2) Turkish offi cials during 
visit to the United States. They “stopped at University of 
Arkansas’ research farm in Fayetteville to talk about broiler 
production.” Address: St. Louis, Missouri.

645. Bray, Francesca. 1984. Legumes (Document part). In: 
F. Bray. 1984. Science and Civilisation in China. Vol. 6, 
Biology and Biological Technology. Part II: Agriculture. 
Joseph Needham series. Cambridge, England: Cambridge 
University Press. xxvii + 724 p. See p. 510-14. [49 ref]
• Summary: Note: Chinese characters are given for all 
romanized Chinese words or terms. Although legumes were 
among the earliest plants to be domesticated in West Asia 
and the Americas*, there is no solid evidence that legumes 
were cultivated in China in prehistoric times, even though 
several species were native to China, and even though 
legumes played a very important role in Chinese agriculture 
from the late Chou [ca. 722 B.C.] onwards.
 * Footnote: In the Near East and Europe carbonised peas 
and lentils, assumed to be domesticated, have been identifi ed 
at farming sites dating as far back as 7000 B.C. Various 
species of Phaseolus beans seem to have been domesticated 

in Peru and Mexico by the 6th millennium B.C. And 
groundnuts are believed to have been domesticated in the 
upper Amazon regions, in South Bolivia and North Argentina 
well before 3000 B.C.
 “Though remains of leguminous species have been 
found in one or two Chinese Neolithic sites, they have 
been identifi ed as broad beans (Vicia faba) and groundnuts 
(Arachis hypogaea); since the former is believed to have 
been introduced to China from Western Asia in Han times 
[220 B.C.–220 A.D.] and the latter is a native American 
species, the authenticity of these identifi cations is doubtful, 
to say the least” (Footnote: K.C. Chang. 1977. The 
Archaeology of Ancient China, 3rd revised ed.).
 “There are apparently no references to legumes in the 
Shang oracle records, and the earliest uncontested evidence 
for the cultivation of leguminous plants in China is found 
in Chou bronze inscriptions and in the Shih Ching. Both 
these sources refer to a crop called shu (Chinese characters 
given), and the early form of the character clearly depicts the 
nodules on the roots of the plants (Fig. 237). The term shu, 
though also used to refer to legumes in general, is primarily 
associated with the soybean, Glycine max (L.) Merrill, and 
its presence in these writings is usually taken to signify the 
domestication of this crop” (Footnote: Hu Tao-Ching {1963} 
in fact postulates a much earlier domestication [it must have 
been domesticated and well known long before it appeared 
in inscriptions on bronze vessels in 1024 B.C.]; Ping-To Ho 
{1975, p. 70} believes that domestication occurred about 
1000 B.C.)
 “In later lexicographical texts the term shu is usually 
qualifi ed when soybeans are referred to: jung shu, jen shu, 
and ta shu are mentioned (Footnote: In the Erh Ya and its 
commentary for example), and this does suggest that even in 
pre-Han times shu was used as a generic term for legumes 
rather than a specifi c term for soybeans. The modern term for 
soybean is ta tou, ‘greater bean,’ a term which fi rst appears in 
the -1st century Fan Sheng-Chih Shu. In classical times the 
term tou was applied only to a type of ‘wooden vessel or dish 
containing fl esh sauces at sacrifi ces or feasts’ (Bretschneider 
1882, vol. II, p. 162), but by Han times it seems that it was 
also used as a general term for pulse crops, as it still is today.
 “Whether or not the unqualifi ed term shu in early texts 
and inscriptions should be understood to refer to soybeans 
or to legumes in general, there is no doubt that the soybean 
was domesticated in China some time around the beginning 
of the Chou, for texts describing -7th-century events refer 
to soybeans (jung shu) as novel introductions to the Central 
States, whereas by the time of Mencius [Meng tzu, c. 371-
c. 289 B.C.] they had already become a staple food of the 
common people (Footnote: P.T. Ho 1975, p. 79).
 “The presumed wild ancestor of the soybean, Glycine 
ussuriensis Regel & Maack or G. soja L. is native to 
northeast China and the adjacent areas of Manchuria, Korea, 
and Japan (Footnote: Hymowitz 1970, 1976), and it may be 
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signifi cant that the cultivated soybean was called jung shu 
for Jung was the name commonly given to the Tungusic 
tribes of Northeast China in Chou times. The Kuan Tzu states 
that in the -7th century Duke Huan of Ch’i (Footnote: Ch’i 
covered most of modern Shantung) led an expedition to the 
territory of the Mountain Jung and brought back ‘winter 
onions and soybeans (jung shu) for dissemination throughout 
the various states’ (P.T. Ho 1975, p. 78).”
 An alternative interpretation of jung and of its (then) 
homophone jen is that it simply meant large and luxuriant 
(Bretschneider 1882, vol. 2, p. 164), for the soybean is a 
large, bushy plant which grows up to 6 feet tall. Its modern 
name of ta tou can be attributed to its growth habit, and not 
to the size of its beans which are only about as big as a lentil. 
Fig. 238 (Shou Shih T’ung K’ao, 1742) shows an illustration 
of a soy bean plant.
 “The soybean’s rapid conquest of Chou China is a 
tribute to its superior qualities, qualities so outstanding that 
they frequently provoke outbursts of surprising lyricism 
in modern writers: ‘that miracle, that noblest of crops, that 
wondrous plant, the soybean’ (Anderson & Anderson 1977, 
p. 346).”
 The ancient Chinese were more moderate in their 
praise, perhaps because they were unaware of the benefi ts of 
modern nutritional analysis. The chief virtues of the soybean 
for the ancient Chinese “were that it produced good crops 
even on poor land, that it did not deplete the soil, and that 
it guaranteed yields even in poor years, so that it made a 
useful famine crop.” (p. 514). It gave 3-4 times the yield of 
millet. The Fan Sheng-Chih Shu says that in former times 
(presumably the late Chou) it was customary for peasants to 
plant 5 mu per capita of soybeans to guard against famine. 
Soybeans were widely grown in China from Chou times on, 
“but they were not held in high esteem for their gastronomic 
qualities.” The Chinese appreciated soybeans most when 
they were fermented to make sauces (jiang) or relishes (shi), 
or transformed into beancurd (doufu). These foods were 
generally made from yellow soybeans, although the Qimin 
Yaoshu (544 CE) recommends black soybeans. The various 
fermentation processes were discovered in early times; 
they improved the soybean’s palatability and its nutritional 
properties (p. 514). Address: Research Fellow, East Asian 
History of Science Library, Cambridge, England.

646. Bray, Francesca. 1984. Crop systems (Document part). 
In: F. Bray. 1984. Science and Civilisation in China. Vol. 
6, Biology and Biological Technology. Part II: Agriculture. 
Joseph Needham series. Cambridge, England: Cambridge 
University Press. xxvii + 724 p. See p. 423-510.
• Summary: Note: Chinese characters are given for all 
romanized Chinese words or terms. Crop systems in China 
emphasize cereal grains far more heavily than any farming 
system in the West. Productive livestock play a very small 
role in China’s farm economy, and the proportion of arable 

land devoted to pastures is very small. Grain has always been 
the essential ingredient in Chinese diets, with millets and 
wheat in the north, and rice in the south, providing almost 
all the carbohydrates and a signifi cant part of the protein. 
Legumes, especially soybeans and their products, provided 
supplementary proteins and also restored the soil’s nitrogen 
content. The Chinese have been among the best-fed people in 
the world, especially during periods of economic prosperity 
like the Sung dynasty.
 Important crops like rice, millet, and hemp have been 
cultivated in China since Neolithic times; soybeans, which 
emerged later, were probably fi rst domesticated in north 
China during Chou times (after 1045 B.C.); from there they 
spread to Japan and Southeast Asia, then eventually to the 
Americas and Europe.
 Crop rotations (p. 429): By Western standards, the size 
of Chinese land holdings were very small, even as early as 
Han times. During the Sung, a large holding was considered 
to be 100 mu (about 15 acres or 6 ha). During the 1930s, the 
average holding was 5½ acres in North China and 3 acres 
in the south–but these small farms were very productive. 
The fertility of the soil came not from the manure of 
grazing livestock on fallow land but from the application 
of fertilizers (such as human excrement, river mud, or oil-
cake) and the wise use of crop rotations including legumes, 
green manures, and other soil-enriching crops. Continuous 
cropping seems to have been widely established in China by 
Han times. The Ch’i Min Yao Shu (544 A.D.) recommended 
various crop rotations. For example, foxtail millet (Setaria 
italica; ku) should be preceded by adzuki bean, hemp, 
sesame, or soybean. Broomcorn millet (Panicum miliaceum; 
shu) should be preceded by soybean or foxtail millet. Adzuki 
beans should be preceded by wheat or barley, or foxtail 
millet. Note: In 1978 the adzuki bean was reclassifi ed from 
Phaseolus angularis (Willd.) to Vigna angularis (Willd.). 
The Chinese term for grain, ku, has been applied not only to 
the main cereal grains but also to such fi eld crops as hemp 
and beans, also cultivated for their grains. Thus wu ku, the 
“fi ve grains,” a term often found in Classical Chinese texts, 
was understood to comprise setaria millet (chi), panicum 
millet (shu), rice (tao), wheat and barley (mai), and legumes 
(shu)–though some commentators substituted hemp (ma) for 
rice. Other classifi cations referred to the “six grains” (liu ku) 
or “nine grains” (chiu ku).
 Table 10 (p. 433) shows some common Chinese crop 
rotations. In the winter wheat area 3-year rotation (20th 
century): Winter wheat, soybeans (summer), fallow, kaoliang 
(summer), winter wheat, soybeans or black soybeans 
(summer). The Kiangsu high land 3-year rotation started 
with wheat or barley (winter), then soybeans and sesame 
(summer).
 Millets, sorghum (incl. kaoliang) and maize (p. 434-
59). Discusses many species, glumes, spikes, panicles, 
awns, illustrations (p. 438-39, 444), table of terminology 
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of Chinese millets (p. 440, incl. glutinous varieties), 
distribution, food uses. The name kaoliang (“tall millet”) 
fi rst appears in the Wang Chen Nung Shu (+1313). The plant, 
cultivated primarily in northeastern China, is characterized 
by tall stems ten feet high, huge panicles, and comparatively 
large black seeds. A map (p. 437) shows the distribution of 
four species of millet plus Job’s tears.
 Wheat and barley (p. 459-77). Both are of Near Eastern 
origin. They may have been grown in some parts of China 
as early as Neolithic times, and were certainly cultivated 
during the Shang (1600 to 1045 B.C.) and Chou (after 1045 
B.C.) in areas such as Shantung and Anhwei. “The most 
important feature distinguishing wheat and barley from the 
native Chinese cereals is that they are winter crops, that is 
to say they are sown in the autumn or winter and harvested 
in the late spring.” Their great attraction was that they were 
supplements to, not substitutes for, the more traditional 
crops, and were harvested in the lean summer season when 
supplies of millet and rice were running low. “Since they 
did not compete for fi eld-space with autumn-ripening crops, 
wheat and barley permitted the development of highly 
productive crop rotations.” In northern China they were 
often rotated with millet or kaoliang, and even replaced them 
entirely in some areas. Northern rotations often included 
soybeans or other legumes. Illustrations from Pên Ts’ao 
Kang Mu (+1596) (p. 468-69). Only during the T’ang 
dynasty did wheat and barley really become economically 
important in China. The Pu Nung Shu, by Chang Lü-Hsiang 
(+1620) mentions the use of bean-cake (tou ping) as a 
fertilizer on wheat fi elds. For wheat and barley, the yield 
to seed ratio (number of grains harvested for every grain 
planted) was about 3 or 4 to 1 whereas rice in China was 50 
or 100 to 1. Today wheat is clearly the most important crop 
in North China.
 Rice (p. 477-510). Rice (Oryza sativa [Oryzae sativa]) 
has been a key crop in the Chinese economy since the 
T’ang dynasty (+618-906). Two sub-species are commonly 
distinguished: indica is short and round-grained whereas 
japonica is long-grained. Most Asians reserve glutinous rice 
for ceremonial purposes. Address: Research Fellow, East 
Asian History of Science Library, Cambridge, England.

647. Cyprus Agricultural Research Institute. 1984. Annual 
report for 1983. Nicosia, Cyprus: Ministry of Agriculture and 
Natural Resources. 79 p. [Eng]*
Address: Nicosia, Cyprus.

648. Cyprus, Ministry of Agriculture and Natural Resources. 
1984. Annual report of the Department of Agriculture for 
the year 1983. Nicosia, Cyprus: Ministry of Agriculture and 
Natural Resources. 167 p. [Eng]*
Address: Nicosia, Cyprus.

649. Essa, T.A.; Kohistani, R.E.; Flowerday, A.D. 1984. 

Infl uence of intra-row spacing on the morphological and 
agronomical characteristics of seven soybean cultivars 
(Glycine max. (L.) Merrill). Iraqi J. of Agricultural Sciences 
2(3):7-13. [10 ref. Eng; ara]*
Address: College of Agriculture, Baghdad Univ., Baghdad, 
Iraq.

650. Friedman, Rose. 1984. Jewish vegetarian cooking: 
The fi nest traditional recipes, made exciting and original 
by the use of healthy, natural ingredients. Wellingborough, 
Northamptonshire, NN8 2RQ England: Thorsons Publishing 
Group. 128 p. Foreword by Philip L. Pick. Illust. by Ian 
Jones. Index. 22 cm.
• Summary: “The offi cial cookbook of the International 
Jewish Vegetarian Society.” This is a lacto-ovo-vegetarian 
cookbook. Unlike most American Jewish vegetarian 
cookbooks which use tofu so extensively in pareve meals, 
this one makes very scant use of soyfoods, perhaps because 
it was published in 1984 before the soyfoods movement in 
England reached take-off. Only one recipe has any sort of 
soyfood in the name (Soya Bean Goulash, p. 71, which uses 
½ lb of cooked soya beans), Tvp (minced) is used in recipes 
such as Klops III (p. 48), Tomates Reyanados (p. 66), Lahne 
Be Sahem (p. 67), and Bobotie (p. 70). Soy fl our is used in 
Klops II (p. 47). The index is poorly done, with no reference 
to major ingredients–only recipe names.

651. Grant, J.E.; Grace, J.P.; Brown, A.H.D.; Putievsky, E. 
1984. Interspecifi c hybridization in Glycine Willd. subgenus 
Glycine (Leguminosae). Australian J. of Botany 32(6):655-
63. [17 ref]
• Summary: The meiotic confi gurations of 12 new hybrid 
combinations among 8 perennial Glycine species were 
analysed. These and other data showed close genomic 
relationships among the diploid species G. canescens, G. 
clandestina, and G. latrobeana and the euploid tetraploid 
G. tomentella. This information is used to suggest the 
major evolutionary groupings within the subgenus Glycine. 
Address: 1-3. Div. of Plant Industry, CSIRO, G.P.O. Box 
1600, Canberra, ACT 2601 Australia; 4. Div. of Medicinal 
and Spice Crops, Agricultural and Research Organization, 
Newe Ya’ar Exp. Station, Israel.

652. Grant, J.E.; Brown, A.H.D.; Grace, J.P. 1984. 
Cytological and isozyme diversity in Glycine tomentella 
Hayata (Leguminosae). Australian J. of Botany 32(6):665-
77. [12 ref]
• Summary: If scientists could cross wild and domestic 
soybeans, they could use the wild germplasm to diversify 
domestic varieties.
 “A collection of 115 accessions of Glycine tomentella 
from New South Wales, Queensland, Papua New Guinea 
and Taiwan was surveyed for isozyme variation in 10 
enzyme systems. The most polymorphic system was 
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glucosephosphate isomerase (GPI) with 30 distinct 
phenotypes.”
 In some rare cases the interregional crosses were fertile. 
Address: 1-3. Div. of Plant Industry, CSIRO, G.P.O. Box 
1600, Canberra, ACT 2601 Australia; 4. Div. of Medicinal 
and Spice Crops, Agricultural and Research Organization, 
Newe Ya’ar Exp. Station, Israel.

653. Birk, Yehudith. 1985. The Bowman-Birk inhibitor: 
Trypsin- and chymotrypsin-inhibitor from soybeans. 
International J. of Peptide and Protein Research 25(2):113-
31. Feb. [115 ref]
• Summary: Reviews the history of 40 years of studies 
on the isolation, characterization, properties, structure, 
function and possible uses of the Bowman-Birk trypsin- and 
chymotrypsin-inhibitor from soybeans. These inhibitors are 
biologically active proteins and peptides. The pioneering 
paper in this fi eld, published in 1944 by Donald E. Bowman, 
was titled “Fractions derived from soybeans and navy beans 
which retard tryptic digestion of casein.”
 Contents: Introduction. Early classifi cation of soybean 
trypsin inhibitors. The acetone-insoluble factor–inhibitor 
AA (known also as Ai, SBTIAA and later as the Bowman-
Birk Inhibitor): Purifi cation and partial characterization, 
nutritional signifi cance, does inhibitor AA have a 
physiological function in the soybean?, dual dependent 
activity against trypsin and -chymotrypsin–relevance 
to the reactive site model. The Bowman-Birk inhibitor 
(BBI): Purifi cation and further characterization, the amino 
acid sequence and the covalent structure, isoinhibitors 
and evolutionary aspects, conformation studies, synthesis, 
physiological effects and structure-function studies. 
Conclusions. Acknowledgments. Fig. 3 shows the complete 
covalent structure of the Bowman-Birk inhibitor. Residues at 
the two reactive sites are shown as solid black circles. Fig. 4 
shows the sites of peptide bond cleavage and the structure of 
active fragments of the Bowman-Birk inhibitor.
 The microenvironment of soy fl our appears to promote 
heat inactivation of the Bowman-Birk inhibitor to a greater 
extent than it effects Kunitz trypsin inhibitor. This fi nding 
contrasts with the results of work showing that BBI is 
relatively heat stable in the pure form.
 Note: Yehudith Gershtanski Birk (30 Sept. 1926–14 
Jan. 2013) was a Polish-born Israeli biochemist, awarded 
the 1998 Israel Prize for agricultural research. Her parents, 
both ardent Zionists, immigrated to the British Mandate 
for Palestine in 1935, settling in Tel Aviv. She studied for a 
master's degree in biochemistry and microbiology at Hebrew 
University of Jerusalem, completing her degree in December 
1950. She received a doctorate in biochemistry from Hebrew 
University's Faculty of Agriculture in Rehovot in 1954. 
In 1956, she began teaching at the Faculty of Agriculture, 
attaining full professorship in 1970. She founded the Food 
Science and Nutrition school at the Hebrew University 

Institute of Biochemistry, and was its founding director from 
1972-74. She was dean of the Faulty of Agriculture from 
1977-80. Her best-known achievement was isolating and 
investigating a protease inhibitor predominant in legume 
seeds, known today as the Bowman-Birk inhibitor. Source: 
Wikipedia (Dec. 2017). Address: Dep. of Agricultural 
Biochemistry, Faculty of Agriculture, The Hebrew Univ. of 
Jerusalem, Rehovot 76110, Israel.

654. Lin, Jiunn-Yann. 1985. Soybean cultivars for summer 
cropping in Saudi Arabia. TVIS News 1(1):3. Feb.
• Summary: The highest yield was obtained from the check 
cultivar Davis. Days to maturity: 130. Weight of 100 seeds: 
14 gm. Yield (tonnes/ha): 4.5. Yield/ha/day (kg): 35. Four 
cultivars yielded more than 4 tonnes/ha. Address: Ministry 
of Agriculture and Water, P.O. Box 220, Unayzah, Gassim, 
Saudi Arabia.

655. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti & 
other soy ice creams: Non-dairy frozen dessert industry and 
market. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 144 p. Vol. 2, 214 p. Index. Feb. 28 cm. [129 ref]
• Summary:  The fi rst study of the rapidly emerging soy 
ice cream market, based on historical principles. Contents: 
Volume I. 1. Introduction. 2. What are non-dairy frozen 
desserts? Standards, terminology, and labeling laws. 3. 
History of non-dairy frozen desserts. United States and 
Canada (1918–present), History of Tofu Time Inc. and 
Tofutti, East Asia (1936-), Europe (1946-), Third World 
countries (1970-), Australasia and the Middle East.
 Pages 75-92, titled “The Tofutti Era and Tofutti Clones, 
contain histories and descriptions of four categories of 
non-dairy ice cream companies. Within each category, the 
companies are listed in the sequence that their products 
appeared: (1) Small soyfoods companies: Penguino’s 
Inc. (New York), Green World (Idaho), Garden of Eatin’ 
(California), Soy City Foods (Ontario, Canada), The Soy 
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada), 
Island Spring (Washington state), Evolutionary Foods 
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream 
of the Bean (Illinois). (2) Soyfoods companies that used a 
mixture of tofu or soymilk and soy protein isolates to make 
Tofutti-type products: Brightsong Light Foods (California), 
Farm Foods (Tennessee), White Wave (Colorado). (3) 
Dairy companies (or non-soyfoods companies) that 
launched Tofutti-style products: Presto Food Products 
(California), Colombo, Inc. (Massachusetts), Honey Hill 
Farms (California), Continental Yogurt (California), Gloria 
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods 
Inc. (New York), Parvelle Corp. (New York), Carvel Corp. 
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal 
Riviera Ice Cream Co. (New York). (4) Innovative makers of 
non-dairy frozen desserts that are not soy-based: Olympus 
Industries (Washington, Yodolo), and Imagine Foods 
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(Arkansas, Rice Dream).
 4. The soy ice cream industry and market in the U.S. 
and worldwide. 5. Nutritional value of soy ice cream. 
6. Directory of people, organizations, and publications 
connected with non-dairy frozen desserts. 7. Tofu standards 
and soy ice cream. 8. Technical information on soy ice cream 
production. Ingredients and sample ingredient listings; 
Formulas and processing techniques. 9. How to calculate the 
amount of tofu in a tofu ice cream. 10. Bibliography (129 
entries). 11. Index. About The Soyfoods Center.
 Volume II. Documents and Graphics Related to Soy 
Ice Cream. This volume contains early historical and 
current popular articles, product labels, posters, graphics, 
and corporate brochures. A rich source of information for 
marketing and product development, these also document the 
rapid growth of soy ice creams worldwide. The publication is 
not paginated. Contents: 12. Early history (1918-1969). 13. 
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti 
(1980-). 15. Other Soy Ice Creams and General (1976-). 
16. Technical information on soy ice cream production. 
This last section lists ingredients and recipes, and discusses 
regulations, labeling, production processes, and quality 
of soy-based frozen desserts–largely ice cream, but also 
popsicles, sherbets, custards, etc. Fermented or cultured 
soymilks are also discussed briefl y.
 As of Jan. 1998, both volumes are bound as one.
 Note 1. This is the earliest document seen (Oct. 2001) 
that contains industry or market statistics for soy ice cream 
by geographical region.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that discusses the etymology of soy ice 
creams and non-dairy frozen desserts.
 Note: The story of “The man who introduced David 
Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not 
appear in this book. The story was not uncovered until Oct. 
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

656. Kahn, E.J., Jr. 1985. Profi les (soybeans). The staffs of 
life. V. The future of the planet. New Yorker 61:50-56, 60-66, 
68-85. March 11.
• Summary: This wide-ranging overview of the soybean, 
from earliest times to the present, is well written though a 
little patchy and scattered. Among the topics it discusses: 
Soybeans as a relief food. Ted Hymowitz, Benjamin 
Franklin, and tofu. The Shah of Iran switching to soybean 
oil. The attempt by the Hunt Brothers of Texas to corner the 
soybean market. The Nixon soybean shock. Soybeans in 
Brazil and Manchuria. The origin of the soybean in China 
and Japan. Soymilk and Dr. Harry Miller. The dissemination 
of the soybean to Europe and America. How the soybean 
became popular in America; William Morse and the USDA. 
Henry Ford’s work with soybeans and William Atkinson. 
Dwayne Andreas and ADM. “There is no question in my 

mind but that the soybean is the fundamental future of the 
planet,” Dwayne Andreas says.
 Also discusses amaranth, the winged bean, IBPGR, 
loss of genetic diversity, and water shortages. The article 
closes with a quotation from Monkombu Sambasivan 
Swaminathan, the director general of the International Rice 
Research Institute in the Philippines: “We live in this world 
as guests of green plants.”

657. Product Name:  Tofu [Regular, or Firm].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1985 June.
New Product–Documentation:  Talk with Simcha Susan 
Ergas. 1986. Feb. She says they are the only tofu company 
in Israel. They have a contract with the Israeli army. Talk 
with Mike Geringer. 1988. Jan. 2. The company is still in 
existence. He is starting a new company to make a tofu-
based meat analog.
 Talk with Susan Ergas. 1989. May 1. She purchased this 
company from the couple that started it as Golden Jerusalem, 
then they left the country and are now living in the USA. 
She does not know when they started the company. She 
started making regular and fi rm tofu in about June 1985. The 
business is now growing, and making 3,000 to 4,000 kg/
month of tofu.
 Talk with Yoyam Getzler. 1989. June 29. He is a partner 
in this company with Simcha Susan Ergas. The company was 
started in 1983 by Susan Ergas and Karen Friedland. Getzler 
came in in 1989. They are small and undercapitalized. They 
now make 350 kg/week of fresh tofu, and are developing a 
new product, a Tofulafel (tofu felafel) in the shape of a ball. 
Also hope to do a tofu burger. Their phone is now 02-434-
830.
 Talk with Avraham Sand. 1990. Sept. 9. Simcha (that is 
her Hebrew name) used to have a tofu shop at Mt. Shasta, 
California. She now owns the main commercial tofu shop in 
Israel, Jerusalem Tofu. He saw her briefl y about 3 weeks ago 
in Jerusalem. He got the feeling that things were not going as 
well as she had hoped they would. Its still a small shop. Her 
tofu is not sold in supermarkets.

658. Shemer, Michael. 1985. Re: Tivall. Letter to William 
Shurtleff at Soyfoods Center, Aug. 22. 1 p. Typed, with 
signature on letterhead. [Eng]
• Summary:  The green and red letterhead reads: “Tivall: 
Vegetarian foods products grown with nature’s goodness.” 
Dr. Shemer writes that “’Tivall’ is a new company 
specialized in the manufacturing of Vegetarian Foods 
products based on Soy.” He requests prices for various 
publications.
 Note: This is the earliest document seen (Dec.2021) 
that mentions Tivall in connection with soy or soy protein. 
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A maker of meat alternatives, Tivall is headquartered on 
a kibbutz in Israel; they export and market their products 
throughout the Western world. Address: PhD, Director of 
R&D, Kibbutz Lochamei Hagetaot, Mobile Post, Oshrat 
25220, Israel. Phone: 04-926831, 927803.

659. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1985. 
International soybean variety experiment: Tenth report of 
results, 1983. INTSOY Series No. 28. xiv + 113 p. Sept. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries (For the year 1983): Algeria, 
Argentina, Bangladesh, Bolivia, Burma, Cameroon, Chile, 
Colombia, Costa Rica, Cuba, Dominica, Ecuador, Egypt, 
El Salvador, Gabon, Gambia, Ghana, Guatemala, Guinea-
Bissau, Honduras, Indonesia, Korea, Laos, Madagascar, 
Mali, Mexico, Morocco, Nepal, Pakistan, Paraguay, Peru, 
Philippines, Portugal, Puerto Rico, Saint Lucia, Senegal, 
Somalia, South Africa, Sri Lanka, Sudan, Thailand, Turkey, 
United States, Upper Volta, Venezuela, Yugoslavia, Zaire, 
Zambia, Zimbabwe.
 (For the year 1982): Brazil, Burma, Cuba, Italy, Peru, 
Turkey, Zaire.
 In Dominica, on 19 Nov. 1983, with Plenty Canada 
serving as the cooperator, 16 varieties of soybeans were 
planted at the Royal Botanical Gardens, Roseau. Jupiter gave 
the highest yield, 676.8 kg/ha.

660. Betwo Ltd. 1985. Eternity Soy Ice Cream (Poster). 
60 Rehov Kikar Malkey, Tel Aviv, Israel. 1 p. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
• Summary: “World Premiere! Israel introduces Eternity. 
The world’s fi rst all-vegetable ice cream parlors. A futuristic 
concept in healthful eating. What is all-vegetable ice 
cream? Eternity is a rich, creamy, delicious ice cream made 
fresh daily from calcium-rich soybean milk that has: No 
cholesterol. No salt. No dairy products. No preservatives. 
It’s Pareve!! We use only the sweetest seasonal fruits, richest 
tehina [sesame tahini], quality brown sugar, and all natural 
fl avorings. We even have our own Eternity whole wheat 
ice cream cones! In addition to our calcium-rich soybean 
ice cream, we also serve tantalizing soybean tofu cuisine–
created from soybean milk and prepared in a variety of ways. 
We offer fl avorful rich tofu cream pies; pungent tofu cheeses; 
smooth, sweet tofu puddings; tasty tofu yogurt; and mellow 

tofu cottage cheese. Enjoy Eternity all-vegetable ice cream 
and tofu entrees. We know once you have tried them you will 
be a friend for Eternity!”
 Note: This is the earliest document seen (Sept. 2012) 
that uses the term “tofu yogurt” to refer to soy yogurt. 
Address: Tel Aviv, Israel. Phone: 03-363674.

661. Product Name:  Paksoy Crude and Fully Refi ned Soy 
Oil, Soybean Meal, Soy Flour.
Manufacturer’s Name:  Paksoy Tickaret ve Sanayi A.S.
Manufacturer’s Address:  Karatas yolu 150, P.O. Box 144, 
Adana, Turkey.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
74, 90. Solvent crush capacity: 300 tonnes (metric tons) per 
day. Storage capacity: 10,000 tonnes. Refi ning capacity 100 
tonnes/day.

662. Warich, M. 1985. Re-cycled effl uent for Jordan’s thirsty 
crops. Arab World Agribusiness 1(7):29. [Eng]*
• Summary: In Jordan, a feasibility study is being undertaken 
on the effect of using recycled wastewater for irrigating 
crops. The yields of soybeans, corn, squash, and tomatoes 
at the airport site using effl uent from its sewage plant were 
considerably higher than the yields from irrigated tapwater 
plots. A test program has been established to monitor the 
effects of residues, trace elements and uptake by plants, 
ground pollution, runoff pollution, etc. The treated effl uent is 
now used for irrigation of trees and shrubs at the airport.

663. Bhatnagar, P.S. 1985. Soybeans in India–Research and 
development. In: H.C. Srivastava, et al., eds. 1985. Oilseed 
Production: Constraints and Opportunities. New Delhi: 
Oxford & IBH Publishing Co. xix + 700 p. See p. 205-18. 
[11 ref]
• Summary:  Contents: Introduction. Scope in India. 
Production potential. Soybean in India. Returns to farmers. 
Place in cropping systems. Research. Constraints and 
strategies. Acknowledgements.
 Tables show: (1) Increase or decrease in total hectarage, 
mean yield, and total production of soybean in Asia in 1983 
(base year 1974-76). Source: Shanmugasundaram 1984. 
After each country listed in the table are fi gures. The 1st is 
change in hectarage (1,000 ha), the 2nd is change in yield 
(kg/ha), and the 3rd is change in production (1,000 metric 
tons). Burma (6, 144, 8). China (900, 153, 2,133), India 
(610, 235, 623). Indonesia (-25, 64, 24). Iran (-2, 564, 26). 
Japan (55, 68, 87). Kampuchea [Cambodia] (-3, 0, -3). Korea 
DPR [north] (19, 227, 90). Korea Rep. [south] (-64, -7, -75). 
Laos (2, 206, 1). Malaysia (-, 171, -). Philippines (4, 347, 7). 
Sri Lanka (1, 12, 1). Taiwan (based on 1982 data) (-39, 12, 
-48). Thailand (22, -76, 13). Turkey (25, 497, 52). Vietnam 
(65, 526, 88). Asia–total (1,647, 141, 3,080). USA (4,334, 
-40, 6,659). Brazil (2,342, 125, 4,927). World (11,272, 49, 
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19,741).
 (2) Oil yields of the mail oilseeds as fi eld crops. Source: 
FAO Production Yearbook (1972). In total yield worldwide 
in 1,000 tones the ranking is: 1. Soybean 8,749. 2. Groundnut 
(in hulls) 5,066. 3. Cotton 4,339. 4. Sunfl ower 3,308. 5. 
Rapeseed 2,525. 6. Sesame 965. 7. Flax 964. 8. Castor 385. 
9. Saffl ower (N). Yet in terms of oil yield in kg/ha, the top 
three are: 1. Sunfl ower 376. 2. Saffl ower 280. 3. Castor 278. 
And... 6. Soybean 216.
 3. Estimated area potentially available for soybean in 
Madhya Pradesh and Uttar Pradesh. Source: Williams 1974.
 4. Targetted and actual cultivation (ha) as well as 
production (tonnes) in India under the centrally sponsored 
scheme for soybean development, from 1978-79 to 1983-
84. The soybean states are Madhya Pradesh, Uttar Pradesh, 
Karnataka, Bihar, Himchal Pradesh, Rajasthan, Gujarat.
 5. Identifi ed / released varieties of soybean for different 
agro-climatic zones. The four zones are: Northern hill zone. 
Northern plain zone. Central zone. Southern zone.
 6. The salient production technology of soybean for 
different agro-climatic zones in India.
 7. Performance of some promising advanced breeding 

lines of soybean developed in India. 8. 
Composition of defatted soy fl our. Address: 
Project Co-ordinator, All India Co-ordinated 
Research Project on Soybean (ICAR), G.B. 
Pant Univ. of Agriculture and Technology, 
Pantnagar (Nainital), Uttar Pradesh, India.

664. Elsahookie, M.M.; Sarkies, N.O. 1985. 
Response of soyabean cultivars to planting: 
Density and method. Iraqi J. of Agricultural 
Sciences 3(3):37-50. [14 ref. Eng; ara]*
Address: Dep. of Agronomy, College of 
Agriculture, Baghdad Univ., Abu-Ghraib, Iraq.

665. Essa, T.A.; Al-Dulaimi, H.M. 1985. 
Nodulation response of soyabean to nitrogen 
application and inoculation. Iraqi J. of 
Agricultural Sciences 3(3):27-35. [8 ref. Eng; 
ara]*
Address: Dep. of Field crops, College of 
Agriculture, Baghdad Univ., Abu-Ghraib, Iraq.

666. Juvik, Gail A.; Bernard, R.L.; Kauffman, 
H.E. 1985. Directory of germplasm collections. 
1. II. Food legumes (Soyabean). Rome, 
Italy: International Board for Plant Genetic 
Resources. 53 p. Co-sponsored by INTSOY. 
[11 ref]
• Summary: Soybean germplasm collections 
worldwide are listed (with address and number 
of accessions) in the following countries: 
Argentina, Australia, Austria, Bangladesh, 

Bolivia, Brazil (2 collections), Bulgaria, Canada, China 
(14 collections), Taiwan (3), Colombia, Czechoslovakia 
(2), France (4), Germany (East), Germany (West), Greece, 
Hungary (2), India (8), Indonesia (3), Italy, Japan (5), Korea 
(South, 2), Malaysia, Nepal, Nigeria, Papua New Guinea, 
Paraguay, Philippines, Poland, Portugal, Romania, Spain, Sri 
Lanka, Thailand (2), Turkey, USSR, United Kingdom, USA 
(5), Uruguay, Venezuela, Vietnam (2), Yugoslavia, Zambia, 
Zimbabwe.
 The world’s largest soybean germplasm collections are 
as follows: AVRDC, Tainan, Taiwan (12,200 accessions), 
National Seed Storage Laboratory (NSSL), Fort Collins, 
Colorado, USA (10,880), Univ. of Illinois, Urbana, IL, USA 
(8,368), Jilin Academy of Agricultural Sciences, Jilin, China 
(4,800), N.I. Vavilov All-Union Institute of Plant Industry 
(VIR), Leningrad, Moscow (4,700), All-India Coordinated 
Research Project on Soybean, G.B. Pant Univ. of Agriculture 
and Technology, Pantnagar, India (4,022), Suweon, South 
Korea (4,020), Tsukuba, Japan (3,741). USDA, Stoneville, 
Mississippi, USA (3,000).
 A world map (p. 9-10) shows (1) The sites of all soybean 
germplasm collections, (2) the range of ancient cultivation 
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of the soyabean (East and Southeast Asia), (3) range of the 
wild soybean (Glycine soja; in China and Japan), and (4) 
range of perennial Glycine (Australia, Papua New Guinea, 
Philippines, Taiwan, Melanesia, and Micronesia).
 This document is “Available free to developing 
countries, but restricted distribution to developed countries.” 
Address: 1&3. INTSOY, Univ. of Illinois at Urbana-
Champaign; 2. USDA-ARS, Dep. of Agronomy.

667. Shurtleff, William; Aoyagi, Akiko. 1985. When major 
soybean producing nations reached “takeoff” of 10,000 
metric tons (Document part). In: Shurtleff and Aoyagi. 1985. 
Soyfoods Industry and Market: Directory and Databook. 5th 
ed. Lafayette, CA: Soyfoods Center. 202 p. See p. 168.
• Summary: Pre-1850 China proper, Manchuria, Korea, 
Japan, Taiwan, Indonesia. 1912 United States. 1925 USSR. 
1942 Canada. 1946 Brazil, Thailand. 1955 Nigeria. 1956 
Colombia. 1958 Vietnam (North and South combined). 
1959 Yugoslavia. 1961 Argentina. 1962 Mexico. 1963 
Paraguay. 1966 Romania. 1968 India. 1969 Turkey. 1971 
Bulgaria. 1972 Iran, Nepal, Australia. 1974 South Africa, 
Hungary, Burma. 1975 Uruguay, Bolivia, Zimbabwe. 1976 
Egypt. 1979 France. 1980 Philippines. Address: Lafayette, 
California. Phone: 415-283-2991.

668. Shweliya, A.H.; Abd-Al-Bari, A.A.; Koraem, Y.S. 1985. 
Cultivars performance and character interrelationships in 
soybeans. J. of Agriculture and Water Resources Research 
(Baghdad) 4(1):81-88. [Eng; ara]*
• Summary: Articles are in Arabic and English. Each article 
is accompanied by abstracts in both languages. Address: 
State Board for Applied Agricultural Research, Abu-Ghraib, 
Iraq.

669. Skinner, Sherlyn; Martens, Richard A. 1985. The milk 
sugar dilemma: Living with lactose intolerance. Medi-Ed 
Press, P.O. Box 957, East Lansing, MI 48823. 193 p. [13 ref]
• Summary: A continuation of high lactase activity to 
adulthood is limited to persons of northern and western 
European ancestry and some nomadic tribes of Africa. The 
approximate incidence of lactose intolerance in various 
ethnic groups is as follows: African blacks 97-100%, 
Dravidian Indians (India) 95-100%, Orientals 90-100%, 
North American Indians 80-90%, Central/South American 
Indians 70-90%, Mexican Americans 70-80%, North 
American blacks 70-75%, Mediterraneans 60-90%, Jews 60-
80%, Central & Northern Indians (India), 25-65%, Middle 
Europeans 10-20%, North American Caucasians 7-15%, 
Northwestern Indians (India/Pakistan) 3-15%, Northern 
Europeans 1-5%.
 Contents: About the authors (autobiographical). 
Foreword. Preface. 1. Lactose intolerance: A case history, the 
origin of lactose intolerance, congenital lactose intolerance, 
primary acquired lactose intolerance, incidence of lactose 

intolerance, secondary lactose intolerance, other case 
examples, why did lactose intolerance appear, symptoms 
of lactose intolerance, diagnosis of lactose intolerance, the 
trouble with tests, the do-it-yourself test (lactose challenge, 
lactose-free test), conclusion, counter-point, living with 
lactose intolerance. 2. Digestion. 3. Good nutrition without 
lactose. 4. The lactose-restricted diet. 5. Setting your lactose 
level. 6. Shopping for foods. 7. Dining away from home. 8. 
Lactose-free food products. 9. Recipes. 10. Appendices.
 Soyfoods that are mentioned include Isomil, Nursoy, 
Prosobee, Soyagen and Soyamel (made by Worthington 
Foods), Tofutti, Tofree. Pages 90-91 discuss soymilk. 
Address: 1. Nutritional consultant, Gastroenterology 
Associates, East Lansing, Michigan; 2. Clinical 
gastroenterologist (M.D.), East Lansing, Michigan.

670. Summerfi eld, R.J.; Roberts, E.H. 1985. Grain legume 
species of signifi cant importance in world agriculture. In: 
Abraham H. Halevy, ed. 1985. CRC Handbook of Flowering. 
Vol. I. Boca Raton, Florida: CRC Press, Inc. 568 p. See p. 
61-73. [65 ref]
• Summary: “The enormous diversity of the Leguminosae 
is well known. The family comprises an estimated number 
of almost 20,000 species classifi ed more-or-less reliably 
within perhaps as many as 750 genera (Table 1). In economic 
importance the family is second only to the Gramineae and 
in number it is exceeded only by the Orchidaceae and the 
Compositae.
 “Taxonomists conventionally have divided the 
Leguminosae into three subfamilies, the Mimosoideae, the 
Caesalpinioideae, and the Papilionoideae... Several members 
of the Papilionoideae are economically important as edible 
and nutritious crops for humans and animals... Indeed, nearly 
all established grain legume (pulse) crops are classifi ed 
taxonomically within just 4 tribes of the Papilionoideae and 
in 13 different genera.”
 Table 1 states that (according to Allen and Allen 1981) 
the family Leguminosae consists of 19,700 species in 748 
genera. Of these, some 14,000 species and 505 genera are 
classifi ed in the subfamily Papilionoideae (in which the 
soybean is also classifi ed).
 Table 2 lists grain legume species of signifi cant 
economic importance in world agriculture. For each is 
given the Latin and common English name(s), tribe, 
and principal regions of evolutionary diversity. Arachis 
hypogaea (groundnut or peanut), Cajanus cajan (pigeon 
pea), Cicer arietinum (chickpea), Glycine max (soy[a]bean), 
Lens culinaris (lentil), Lupinus spp. (lupin), Phaseolus 
lunatus (lima bean), Phaseolus vulgaris (common bean), 
Pisum sativum/arvense (garden/fi eld pea), Psophocarpus 
tetragonolobus (winged bean), Vicia faba (fava bean), Vigna 
mungo / V. radiata (mung bean), Vigna unguiculata (cow 
pea).
 “It is also important to realize that the research and 
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breeding efforts devoted to leguminous crops pales in 
comparison to those devoted to cereals. For example, while it 
is probably true that soyabeans have been the subject of more 
research than all other grain legumes combined (excluding, 
perhaps, fi eld and garden peas), there were in 1976 no more 
than 25 soyabean breeders in the U.S. (the major producing 
country) compared with more than 400 maize breeders.
 Halevy, the editor of this 6-volume monograph, is 
a professor in the Dep. of Ornamental Horticulture, The 
Hebrew University of Jerusalem, Rehovot, Israel. Address: 
1. Plant Environment Lab., Dep. of Agriculture and 
Horticulture, Univ. of Reading, Shinfi eld Grange, Reading, 
Berkshire, England; 2. Dep. of Agriculture and Horticulture, 
Univ. of Reading, Earley Gate, Reading, Berkshire, England.

671. Trabulsi, I.Y. 1985. [Effect of fertilization with 
phosphorus on nodule formation in soybean cultivars 
“Williams” and “Davis”]. J. of the College of Agriculture, 
King Saud University 7(1):8. [8 ref. Ara; eng]*
Address: King Saud Univ., Riyadh, Saudi Arabia.

672. Times of India (The) (Bombay). 1986. City notes: 
Prestige Foods. Jan. 2. p. 10.
• Summary: Prestige Foods, a leading soyabean processor 
in India, will enter the capital market on January 30, with an 
issue of nine lakh [900,000] equity shares of Rs. 10 each at a 
premium of Rs. 2 pence per share, to help fi nance its Rs. 1.70 
crore [17 million rupees] expansion project.
 “The company located in Dewas has a commendable 
track record. Between 1982 and 1985, its turnover [sales] 
rose from Rs. 4.24 crores to Rs. 12.69 crores [a 3-fold 
increase], exports from Rs. 1.80 crores to Rs. 4.10 and gross 
profi t from Rs. 61 to Rs. 230 lakhs” [a 3.7-fold increase].
 The company exports soyabean meal to the Middle East, 
Europe, Asia, and Africa.
 Future plans include the manufacture of winterised soya 
oils for the fi rst time in India and soya milk.

673. Foster, Christian J. 1986. Hungary holds potential for 
U.S. oilmeal sales. Foreign Agriculture (USDA Foreign 
Agricultural Service). Jan. p. 9-10.
• Summary: “Although overall sales of U.S. soybean meal 
and cake to Eastern Europe have decreased substantially over 
the past few years, Hungary is one prospective bright spot 
for these products. In 1984 the United States exported $30.5 
million worth of soybean cake and meal to Hungary.
 “Hungary depends on imported oilseed meal to supply 
a strong livestock sector that brings in hefty supplies of 
hard currency. In that respect, the country is unique within 
the East European region, which has fallen on hard times in 
recent years.
 “Hungary May Prove the Exception: Hungary is the 
largest per capita food producer in Eastern Europe, yet it may 
offer the best opportunity in that region for expansion of U.S. 

agricultural exports.
 “It also holds the leading position in agricultural reform. 
What sets the country apart is that, except for Romania, it is 
the only Council for Mutual Economic Assistance (CEMA) 
member that belongs to the World Bank and the International 
Monetary Fund. Hungary and Romania also have been 
granted ‘most favored nation’ status by the United States.”
 “Although Hungary is a net exporter of agricultural 
goods, it imports a sizable amount of farm products. The 
country’s largest agricultural import by far is soybean 
meal, which is fed to the country’s strong livestock sector. 
Livestock production–primarily swine and poultry–receives 
a high priority because of the much-needed hard currency 
earnings it brings to Hungary from exports.
 “About two-thirds of Hungary’s agricultural and food 
industry exports consist of animal and livestock products. 
Hungarian meat exports are the largest in Eastern Europe. 
According to one Hungarian economist, ‘nothing (in the 
farm sector) can replace meat production in terms of the 
volume of foreign exchange earned.’
 “U.S. Could Capture Bigger Share of Hungarian 
Oilmeal Imports: Although Hungary’s total imports of 
soybean meal may not increase by much during the next fi ve-
year plan (1986-90), there is a good chance that the United 
States may be able to capture a greater share of the market 
because of Hungary’s goal of exporting more processed meat 
to the United States, according to James Freckmann, U.S. 
agricultural counselor in Vienna, who covers the region for 
USDA. Freckmann says that during the next fi ve-year plan, 
processed meat sales to the United States, primarily hams, 
are expected to reach $100 million, triple the current level.
 “The United States has been the second largest source 
of Hungary’s soybean meal imports, accounting for about 20 
percent of the average total volume of 600,000 tons in recent 
years. Hungary currently takes between 1 and 3 percent 
of total U.S. soybean meal sales. It is also the largest U.S. 
agricultural export item to Hungary, accounting for 50-80 
percent of the total value of U.S. farm sales to the country.
 “U.S. Faces Stiff Competition: In trying to expand the 
U.S. share of Hungary’s soybean meal imports, the United 
States faces strong competition from Brazil. The largest 
supplier of meal to Hungary, Brazil provides about 70 
percent of the total tonnage of soybean meal imports.
 “Brazil’s advantage in the Hungarian soybean meal 
market is due mainly to the existence of a government-to-
government ‘clearing agreement’ that includes provision for 
preferential fi nancing of Brazilian exports to Hungary.
 “Strong Dollar Takes its Toll: The high value of the 
U.S. dollar on the world market vis-a-vis other currencies 
has taken its toll on imports of U.S. farm products. The 
Hungarian market is no exception. At the same time, Brazil’s 
highly devalued cruzeiro and the country’s faltering external 
fi nancial situation have created conditions under which 
Brazil is willing to trade at terms below the competition.
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 “Another consideration, although apparently less 
signifi cant in terms of Hungarian-Brazilian trade, is the 
use of countertrade or barter. Common among CEMA and 
developing countries, countertrade requires little or no 
exchange of hard currency and as a result is highly favored. 
This type of trading arrangement is advantageous to East 
European and developing countries, but it is not used as 
widely in the West.
 “To meet the competition in the Hungarian market, the 
United States has an ongoing market development program 
run by the American Soybean Association (ASA), which has 
been active in Hungary for eight years.
 “Most of ASA’s projects are technical in nature, since 
the Hungarian livestock industry is highly advanced. 
Current projects include showing the Hungarians how to 
use U.S. soybean meal along with local products, such as 
high-moisture corn, more effi ciently in the livestock feeding 
programs.
 “In another project, this one on waste management, 
ASA has brought in technical experts to help the Hungarians 
with the fi ner points of swine management. ASA also 
invited Hungarian government offi cials to ASA-sponsored 
conferences to meet with U.S. soybean meal traders.
 “ASA has put considerable effort into building a good 
trading relationship with the Hungarians. Joe Zak, director 
of ASA’s operations in Europe, Africa and the Middle East, 
calls Hungary one of the ‘bright spots’ in Eastern Europe.
 “According to Zak, Hungary could increase its usage 
of soybean meal by 25 percent within the next 5 years. 
Although competition from Brazil is intense, Zak believes 
the Brazilians have about reached their production limit for 
soybeans. But the United States, he says, can increase its 
production to keep pace with growing overseas demand.
 “On September 3, Agriculture Secretary John Block 
announced the authorization of $22 million in Commodity 
Credit Corporation (CCC) credit guarantees under the GSM-
102 program for Hungarian purchases of U.S. agricultural 
products for fi scal 1986. This is the fourth consecutive year 
the United States has extended CCC credits to Hungary.”
 Graphs show: (1) U.S. agricultural exports (total and 
soybean meal) to Hungary from 1973 to 1984. Most of the 
U.S. exports were soybean meal. (2) Imports of soybean 
meal by Hungary (1973-1984), total, from Brazil, and from 
the USA. Brazil has supplied more than the USA since 1975. 
The U.S. and Brazil supply almost all of the Hungary’s 
needs for soybean meal. Address: Eastern Europe and USSR 
Branch, USDA Economic Research Service, Washington, 
DC. Phone: 202-786-1710.

674. Brook, J. Gerald; Linn, Shai; Aviram, M. 1986. Dietary 
soya lecithin decreases plasma triglyceride levels and 
inhibits collagen- and ADP-induced platelet aggregation. 
Biochemical Medicine and Metabolic Biology 35(1):31-39. 
Feb. [29 ref]

• Summary: “Diet is the cornerstone of therapy in patients 
with hyperlipidemia, and its aim is to achieve normal plasma 
cholesterol, triglyceride, and lipoprotein levels in order to 
prevent, or to promote regression of, atherosclerosis.”
 “The optimal lipoprotein-lowering effect was 
achieved with a daily dose of 12 gm soya lecithin per 
day. Both low-density lipoprotein and very-low-density 
lipoprotein levels were reduced, and HDL-cholesterol and 
apolipoprotein levels were reduced, and HDL-cholesterol 
and apolipoprotein A-1 concentrations were increased. 
Platelet aggregation in response to collagen and ADP 
was signifi cantly reduced, parallel with the reduction in 
triglyceride level.
 “Soya lecithin supplementing the diet may be 
useful in the management of the hypertriglyceridemic 
patient.” Address: Lipid Research Lab. & Unit of Clinical 
Epidemiology, Rambam Medical Center and Faculty of 
Medicine, Technion–Israel Inst. of technology, Haifa, Israel.

675. Ilian, M.A.; Razzaque, M.A.; Suleiman, A.R.; Salman, 
A.J.; Salman, A.R. 1986. Sheep diets with various roughage 
to concentrate ratios. I. Effects on performance and rumen 
characteristics. Nutrition Reports International 33(2):353-
361. Feb. [18 ref. Eng]
• Summary: Soybean meal was one of the concentrates 
fed to sheep in Kuwait. Live weight gain rate was highest 
in sheep receiving a diet with 20% roughage and 80% 
concentrate. Feed effi ciency (feed/gain) improved with the 
increasing proportion of concentrate in the diet. Fiber and 
bulk are important in animal diets. If roughage becomes 
limited in the diet because grains or fi nely chopped forages 
are included, metabolic disorders such fat cow syndrome, 
abomasal ulcers, acidosis, and rumen parakeratosis often 
occur, even though the diet may be adequate in all known 
nutrients. In Kuwait and other neighboring countries, 
livestock producers are obliged to feed their ruminants 
diets containing a minimum of roughage. This is for both 
physiological and economic reasons–the latter because 
the cost of roughage is twice that of concentrate since 
government subsidizes concentrate but not roughage. 
Address: 1-4. Kuwait Inst. for Scientifi c Research, P.O. Box 
24885, Safat, Kuwait; 5. Kuwait Livestock Transport and 
Trading Co., P.O. Box 42, Kuwait.

676. Soybean Update. 1986. Unfunded projects: The key to 
future demand. April 21. p. 3.
• Summary: This year the American Soybean Assoc. has 
identifi ed 59 unfunded market expansion projects, including: 
soybean oil promotion in India, building Taiwan’s dairy 
industry, boosting Dominican Republic’s swine industry, 
adding a regional offi ce in Turkey.

677. Eurosoya. 1986. The fi fth consultation of European 
Cooperative Research Network on Soyabean. No. 4. p. 
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112-16. April. Meeting held 3-6 Sept. 1985 in Bucharest, 
Romania. Organized by Research Institute for Cereals and 
Technical Crops of Fundulea. [Eng]
• Summary: “The Consultation of the European Cooperative 
Research Network on Soyabean took place in Bucharest, 
Romania, from 3 to 6 September 1985 being organized by 
the Research Institute for Cereals and Technical Crops of 
Fundulea.
 “The Consultation was attended by 40 delegates 
from 11 countries (France, German Democratic Republic, 
Greece, Italy, Poland, Romania, Spain, Switzerland, Turkey, 
United States of America and Yugoslavia) and one observer 
(Morocco).
 “On behalf of the Director-General of FAO, Dr. A. 
Bozzini, Regional Representative for Europe, opened the 
Consultation. He thanked the Romanian Government, the 
Academy of Agricultural and Forestry Sciences, as well 
as the Research Institute for Cereals and Technical Crops, 
particularly Dr. Hera and Dr. Dencescu, for having offered 
to host the fi fth Consultation of the Soyabean Network in 
Romania. In fact, the choice of Romania for this particular 
Consultation was very appropriate since Romania had been 
one of the fi rst countries in Europe to cultivate soyabean 
even before World War II. Romania now headed all 
European countries both in surface area and production: last 
year, she had had 300,000 ha of soyabean as a fi rst culture 
and 100,000 ha as a second culture. In fact, more and more 
countries in central and southern Europe were following 
Romania’s lead and expanding soyabean cultivation and the 
future for this crop looked quite optimistic.
 “Turning to the Network activities, he stressed the need 
for a review of all topics so as to concentrate efforts on those 
with a solid base of interest for several institutions. Other 
topics which had achieved their goals should be terminated. 
However, he wished to register his warm appreciation 
of all the interest and cooperation of Institutes who were 
participating in joint activities on a purely voluntary basis. 
A special thanks should also go to the Coordinator for his 
enthusiasm and dedication, as well as to all the Liaison 
Offi cers. The FAO Regional Offi ce for Europe would 
continue to support the Network, within the limit of existing 
possibilities and resources.”
 Also discusses the presentations of Dr. T. Muresan, 
Vice-Chairman of the Romanian National FAO Committee 
and President of the Academy of Agricultural and Forestry 
Sciences. Mr. M. Arnoux (France).
 A Eurosoya bulletin [of the FAO Research Network on 
Soyabean] has been published by the network annually [at 
Montpellier] since 1983, and is at present being distributed in 
56 countries.
 Mr. Prof. Bogdan Belic (Yugoslavia). Mr. A Vidal 
(France). Mr. R. Ecochard (France). Mr. S. Dencescu 
(Romania). Mr. P. Signoret (France). Mr. M. Chamber 
(Spain). Mr. A. Soldati (Switzerland).

 “Most of these communications and reports are 
published in this Eurosoya No. 4.
 A large group photo shows everyone in attendance. 
Address: Research Inst. for Cereals and Industrial Crops, 
8264 Fundulea, Romania.

678. Soybean Update. 1986. ASA time and resources well 
spent in Turkey. June 6.
• Summary: “ASA [American Soybean Assoc.] programs 
in Turkey concentrate on increasing use of soybean meal in 
poultry feed. Poultry consumes about 50% of Turkey’s feed... 
More than 170 feed mills are in operation in Turkey and 
close to 60 mills are being built...”

679. 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 
/ 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 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   265

© Copyright Soyinfo Center 2021

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 
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 
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63141.

680. Pfeiffer, Ulrike. 1986. Announcement of 4th 
International Colloquium on Lecithin (Leafl et). Hamburg, 
West Germany. 3 panels each side. Each panel: 23 x 10 cm.
• Summary: After three previous meetings in Europe, this 
colloquium will be held in Chicago, Illinois, on 15-17 Sept. 
1986. The fi rst colloquium of this series took place in Rome, 
Italy in 1980–its theme was soybean lecithin, nutritional 
and clinical aspects. The second one took place in Brighton, 
England in 1982 and was mainly dedicated to the dietetic 
applications of soybean lecithin. The third meeting was held 
in Vienna, Austria, in 1984–it primarily summarized the 
possible uses of lecithin as an active ingredient itself and as 
a carrier of other ingredients in dietetic and pharmaceutical 
preparations.
 This colloquium will be divided into the following 
sections: 1. Technology. 2. Biology. 3. Therapeutic 
considerations. 4. Panel discussions. The following 
papers on therapeutic considerations will be presented: 
Phospholipids as natural precursors of choline in the brain, 
by S.H. Zeisel of Boston, USA. Overview on lecithin 
treatment in neuropsychiatry, by J.H. Growdon, Boston, 
USA. Therapeutic value of phosphatidylserine and other 
phospholipids, by G. Toffano, Anano Terme, Italy. Effects of 
lecithin on memory and learning, by H. Sorgatz, Darmstadt, 
West Germany. Preventive effect of phospholipids on tissue 
aging, by M. Shinitzky, Rehovet, Israel. Recent therapeutic 
applications and potential future directions (bile, gallstones 
and cystic fi brosis), by T. Watkins, New York, USA. Address: 
Secretary, Lucas Meyer GmbH, Ausschlaeger Elbdeich 62-
72, P.O. Box 280 246, D-2000 Hamburg 28, West Germany.

681. Product Name:  Tempeh.
Manufacturer’s Name:  POLBAR (POL-BAR) Food 
Products.
Manufacturer’s Address:  P.O. Box 23234, 91231 
Jerusalem, Israel.  Phone: 972-2-862566.
Date of Introduction:  1986 July.
Ingredients:  Soybeans, apple cider vinegar, Rhizopus 
starter.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Frozen.
New Product–Documentation:  Letter from Roxana Dann. 
1986. June 22. They are starting small scale production of 
tempeh and hope to soon reach production of 200 lb/week. 
“As there is no one else in Israel currently producing tempeh, 
we hope to be able to greatly increase production as we 
reach more of the population.” Address: Ramot 20/25, 97725 
Jerusalem.
 Letter from Roxana Dann. 1988. May 25. “We have 
been producing tempeh for almost 2 years... We have now 
reached the stage where we are hoping to scale up the 
business into a viable enterprise.”

 Label in letter from Roxana Dann. 1988. May 25. 6.5 
by 4.25 inches. Black on blue. In both English and Hebrew. 
“No cholesterol. No salt. No Kosher-Pareve.” “We have been 
producing tempeh for almost 2 years.” Leafl et in English 
and Hebrew. “A winning formula: Soybeans + fermentation 
= Good nutrition. Complete protein. No cholesterol. Low 
fat. Low calories. Easily digested. Vitamin B-12. Easy 
preparation. Rich in minerals.”

682. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1986. 
International soybean variety experiment: Eleventh report 
of results, 1984. INTSOY Series No. 29. xvi + 168 p. Sept. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “This is the fi nal report of the International 
Soybean Variety Evaluation Experiments (ISVEX)... 
ISVEX has been the major component of INTSOY’s genetic 
development program since 1973.” Joseph A. Jacobs 
provided leadership to the ISVEX trial program. Pages 
viii–xvi contain a complete listing of about 65 cooperating 
centers and researchers worldwide.
 During 1984, soybeans were grown at 96 sites (the name 
of each site is given) in the following countries: Antigua, 
Argentina, Bangladesh, Burma, Cameroon, China, Colombia, 
Costa Rica, Cyprus, Dominican Republic, Ecuador, Egypt, 
El Salvador, Ethiopia, French Guiana, Ghana, Honduras, 
Indonesia, Iran, Ivory Coast, Korea, Laos, Liberia, 
Madagascar, Malaysia, Mexico, Nepal, New Caledonia, 
Pakistan, Paraguay, Philippines, Portugal, Rwanda, 
Saint Vincent, Somalia, South Africa, Sri Lanka, Sudan, 
Swaziland, Tanzania, Turkey, United States, Venezuela, 
Vietnam, Yugoslavia, Zambia, Zimbabwe.
 In 1982, soybeans were grown in Morocco. In 1983 
soybeans were grown in Brazil and Rwanda.
 In 1985, soybeans were grown at 43 sites in China, 
Ecuador, Ethiopia, Gabon, Ghana, Guatemala, Iran, Jamaica, 
Korea, Mexico, Nepal, Pakistan, Paraguay, Philippines, 
Portugal, Sri Lanka, Thailand, Turkey, United States, 
Venezuela, Yugoslavia, Zaire, and Zimbabwe.

683. Soybean Digest. 1986. Soy news international–Turkey 
demands more soybean meal. Aug/Sept. p. 28.
• Summary: “’Soybean meal is like gold dust in Turkey–
everyone wants it,’ says Michael Martin, ASA protein 
market manager in Brussels. Turkey’s poultry industry is 
a young and growing market for soybean meal. More than 
170 feed mills are in operation, and close to 60 mills are 
under construction. ‘ASA promotion activities in Turkey are 
helping develop a market in Turkey that could soon purchase 
more than 36 million bushels of soybeans each year,’ says 
Martin. ‘Turkish feed production is increasing by 10% to 
20% annually and broiler production will double by 1988, 
and triple by 1990.’”

684. Hegsted, D.M. 1986. Calcium and osteoporosis. J. of 
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Nutrition 116(11):2316-2319. Nov. [36 ref]
• Summary: Osteoporosis is largely a disease of affl uent, 
western cultures. The author showed a cross-cultural 
association between total dietary protein intake and hip 
fracture, and suggested it might be due to protein-induced 
damage of renal calcitriol regulation. The real issue, he 
argues, is “whether or not calcium intake is related to the 
development of osteoporosis.” “It seems quite clear that we 
do not understand the etiology of osteoporosis.”
 Graphs show: (1) Incidence of hip fractures per 100,000 
vs. per capita calcium consumption (mg/day). The three 
countries with the highest hip fracture rate are the USA, New 
Zealand, and Sweden. The four countries with the highest 
calcium consumption are Finland, Sweden, New Zealand, 
and the USA. The three countries with the lowest hip fracture 
rate are Singapore, Hong Kong, and Yugoslavia. The three 
countries with the lowest calcium consumption are Hong 
Kong, Singapore, and Yugoslavia.
 (2) Incidence of hip fractures per 100,000 vs. per capita 
protein consumption (mg/day). The three countries with 
the highest hip fracture rate are the USA, New Zealand, 
and Sweden. The four countries with the highest protein 
consumption are New Zealand, USA, Jerusalem (Israel) and 
Yugoslavia. The three countries with the lowest hip fracture 
rate are Singapore, Hong Kong, and Yugoslavia. The three 
countries with the lowest protein consumption are Hong 
Kong, Singapore, and Sweden. Address: Dep. of Nutritional 
Sciences, Univ. of Wisconsin, Madison, WI 53706.

685. Wynstra, Robert J. 1986. The soybean solution: Meeting 
world food needs. INTSOY, University of Illinois, 113 
Mumford Hall, 1301 W. Gregory Dr., Urbana, IL 61801. 28 
p. Nov.
• Summary: The best overview to date of INTSOY’s 
pioneering work during the past 13 years. Contents: 1. 
Preface. 2. Soybeans: Food for a hungry world. The INTSOY 
solution. 3. INTSOY: Building a cooperative network. The 
beginning of INTSOY. The ISVEX Testing program. The 
soybean’s genetic potential. A program of mutual benefi ts. 
ISVEX Results for selected countries: India, Sri Lanka, Peru, 
Mexico and Costa Rica, Ethiopia, Indonesia, Egypt and 
Turkey. 4. Fulfi lling the soybean’s promise. The INTSOY 
research effort. New products and techniques. The need for 
continued cooperation. Appendix: Performance of soybean 
cultivars included 2 or more years in ISVEX trials.
 This report marks the end of INTSOY’s work with 
soybean variety development for Third World countries and 
the beginning of its focus on soybean utilization. Address: 
Urbana, Illinois. Phone: 217-333-6422.

686. Forsythe, W.A.; Green, M.S.; Anderson, J.J.B. 1986. 
Dietary protein effects on cholesterol and lipoprotein 
concentrations: A review. J. of the American College of 
Nutrition 5(6):533-49. Dec. [87* ref]

• Summary: Of the 30 animal studies reviewed, 27 showed 
signifi cantly higher plasma total cholesterol levels in animals 
fed animal protein diets than on diets containing soy protein. 
Two studies did not demonstrate any signifi cant difference 
and one was equivocal.
 “Animal studies have shown that animal proteins, 
most notably casein, increase plasma total cholesterol 
concentrations compared with vegetable proteins, such as 
soy. Soy protein has been shown to be hypocholesterolemic 
in rats, swine, primates, and rabbits. Epidemiologic studies 
have disclosed that vegetarians have lower mean plasma 
cholesterol concentrations than populations consuming 
diets of mixed proteins... In human clinical experiments, 
substituting soy protein for mixed protein reduced plasma 
total cholesterol concentration in hypercholesterolemic 
subjects, but it causes only a small nonsignifi cant change in 
persons with normal plasma cholesterol concentrations. The 
mechanism responsible for the effects of different proteins on 
plasma cholesterol concentrations has not been established.” 
Address: 1&3. Dep. of Nutrition, Univ. of North Carolina, 
Chapel Hill, NC 27514; 2. Rehov Otsar Hatsmahim 6/5, 
Herzlia, Israel.

687. Product Name:  Soy Protein Isolates.
Manufacturer’s Name:  Hayes Ashdod Ltd. Subsidiary of 
Koor Foods Ltd. Renamed Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
86, 90. Soy protein isolates were made on a pilot plant scale 
and were never manufactured or sold by Hayes Ashdod Ltd. 
in any signifi cant quantities.

688. Product Name:  [Tofu Burger, Tofu Felafel, and Tofu 
Schnitzel].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1986.
New Product–Documentation:  Talk with Susan Ergas. 
1989. May 1. The products were introduced in the order 
shown above. The Tofu Schnitzel was made from frozen 
tofu, but it was discontinued because she couldn’t get kosher 
soy sauce that satisfi ed the rabbi.

689. Product Name:  Soy Sauce.
Manufacturer’s Name:  Mata Food Industries Ltd. 
Subsidiary of Koor Foods Ltd.
Manufacturer’s Address:  P.O. Box 160, Hadera, Israel.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
105.
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690. Product Name:  Simulated Meat Products.
Manufacturer’s Name:  Middle East Analog Technology.
Manufacturer’s Address:  P.O. Box 4553, Jedah 21412, 
Saudi Arabia.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
94. Note: This is the earliest known commercial soy product 
made in Saudi Arabia.

691. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Nature’s Gate Ltd.
Manufacturer’s Address:  Mivne Taaseya Haradash 76, 
P.O. Box 029, Dimona 86000, Israel.  Phone: 972-7-655-
7774. Fax: 972-7-655-7769.
Date of Introduction:  1986.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Cocavatiyah 
Baht Israel, manager, Taste of Life Vegetarian Restaurant, Tel 
Aviv, Israel. 1999. Dec. 12. With follow-up letter of Jan. 10. 
This group owns a tofu manufacturing company that makes 
the tofu sold as tofu and second generation tofu products at 
the two vegetarian restaurant. The tofu is also sold at about 
30 other outlets. Nature’s Gate Ltd. started making and 
selling tofu in 1986.

692. Product Name:  Soy Flour, Soy Protein Concentrate, 
Soy Protein Isolate.
Manufacturer’s Name:  Shefa Protein Industry Ltd. 
Affi liate of Israel Edible Food Ltd.
Manufacturer’s Address:  12 Htaasya St., P.O. Box 39, 
Arad 80700, Israel.  Phone: 57/957860 or 958049.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
86, 90.

693. Product Name:  Whole Soybean Snacks (Soynuts).
Manufacturer’s Name:  Shefa Protein Industry Ltd. 
Affi liate of Israel Edible Food Ltd.
Manufacturer’s Address:  12 Htaasya St., P.O. Box 39, 
Arad 80700, Israel.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
110.

694. Product Name:  Jahan Lecithin (For Biscuit 
Manufacturing).
Manufacturer’s Name:  Sherkate Sahami Rowghan Nabati 
Jahan.
Manufacturer’s Address:  15 Malekoshoara Bahar Ave., 
Tehran, Iran.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
82.

695. Product Name:  Sumerbank Lecithin.
Manufacturer’s Name:  Sumerbank Soya Sanayii 
Muessesesi.
Manufacturer’s Address:  P.K. 4, PTT Kod. No. 52001, 
Ordu, Turkey.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
84.

696. Birk, Yehudith; Smirnoff, Patricia; Ramachandran, 
J. 1986. Photoreactive, active derivatives of trypsin- and 
chymotrypsin-inhibitors from soybeans and chick peas. 
Advances in Experimental Medicine and Biology No. 199. p. 
469-81. [48 ref]
• Summary: “Proteinlike proteinase inhibitors are widely 
distributed in the plant kingdom. The current knowledge of 
their distribution among plants and within the plant reveals 
hundreds of inhibitors dispersed among different botanical 
families.” They are most widely found in seeds. Address: 
1-2. Faculty of Agriculture, The Hebrew Univ. of Jerusalem, 
Rehovot, Israel; 3. Dep. of Biochemistry and Biophysics, 
Univ. of California, San Francisco, CA 94143.

697. Hadjichristodoulu, A. 1986. Variety and sowing date 
trials with soybeans. Agricultural Research Institute, 
Ministry of Agriculture and Natural Resources, Cyprus, 
Technical Bulletin No. 75. 7 p. [10 ref. Eng]*
Address: Agricultural Research Inst., Minsitry of Agriculture 
& Naural Resources, Nicosia, Cyprus.

698. Kondo, Sonoko; Stoumen, Lou. 1986. The poetical 
pursuit of food: Japanese recipes for American cooks. New 
York, NY: Clarkson N. Potter. 296 p. Illust. by Etienne 
Delessert. Index. 25 cm.
• Summary: A very artistic, attractive, and authentic book 
with superb (imaginative and lyrical) illustrations. The 
section titled “Staple foods you will need” (p. 17-20) 
discusses soy sauce, konbu and nori seaweeds, sesame seed 
paste (atari-goma; “Most Americans may be more familiar 
with the Middle Eastern version called tahini paste... Used 
in making salad dressings and dips”), miso, and sesame 
seeds. Soy-related recipes include: Grilled tofu with miso 
(Dengaku; p. 37). Sesame tofu (p. 38; no soy). Tuna sashimi 
and green onions with miso (p. 40). Daikon radish with 
lemon miso (p. 42). Caulifl ower fl orets with miso (p. 42). 
Basic miso soup (p. 51). Clam miso soup (p. 51). Daikon 
radish miso soup (p. 52). Vegetable and chicken miso soup 
(p. 52). Tofu and wakame seaweed suimono (p. 53). Fried 
rice with tofu and vegetables (p. 89).
 Chapter 7, titled “Tofu & egg dishes” includes (p. 
103-17): Tofu in Kamakura. Description of different types 
of tofu: Silken, fi rm, grilled, pouches, deep-fried, fritters 
(ganmodoki), freeze-dried (koya-dofu), how to press tofu. 
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Chilled tofu with ginger sauce. Braised koya-dofu with pea 
pods. Cold-day tofu. Vegetarian “chicken” tofu (with frozen 
tofu). Dragon’s head (hiryozu). Tofu from the sea (Kenchin-
mushi). Tofu gratinée. Stuffed tofu. Scrambled tofu. Tofu 
treasure bags. Vegetarian “burger.” Egg tofu delight (tamago-
dofu; no soy).
 Beans for breakfast (natto; p. 125). Braised konbu 
seaweed, soybeans, and konnyaku (p. 128). Hijiki seaweed 
with tofu (p. 129). Stuffed tofu sushi (Inari-zushi; p. 
157). Snapper tempura with asparagus and miso (p. 174). 
Marinated cod in miso sauce (p. 179). Seaweed, chicken, and 
vegetables with creamy miso (p. 185). Steak miso (p. 190). 
Sukiyaki (p. 206). Shabu shabu (p. 208). Vegetarian nabe 
(with tofu, p. 211). Sea and mountain (with miso sauce, p. 
212-23). Winter nabe (with tofu, p. 214). Udon-suki (with 
tofu, p. 216). Tofu apple cake (p. 244). Chapter 15 (p. 260-
71) is menu plans, by season and time of day.
 The glossary (p. 272-82) includes: Agar-agar, azuki 
beans, konbu seaweed, kuzu, miso paste, nori seaweed, rice 
cakes (mochi), sesame seed oil, sesame seeds, soybeans–
fermented (natto), soy sauce, tofu, tonkatsu sauce (with 
dark soy sauce), wakame seaweed. Address: Los Angeles, 
California.

699. Nassib, A.M.; Cassman, K.G.; Hassan, M.Z.; El-
Sherbeeny, M.H.; Abdalla, S.T. 1986. Irrigated soybean 
production in Egypt. In: S. Shanmugasundaram and E.W. 
Sulzberger, eds. 1986. Soybean in Tropical and Subtropical 
Cropping Systems. Shanhua, Taiwan: Asian Vegetable 
Research and Development Center. xv + 471 p. See p. 429-
34. [5 ref]
• Summary: Commercial soybean production in Egypt began 
in the early 1970s.
 “Local soybean production meets only 30-40% of the 
country’s requirements for oil and poultry feed. Government 
planners are promoting soybean production, and are calling 
for a 40% increase in the area under production by 1987.”
 A table titled “Soybean production in Egypt, 1972-
1982” shows total production increased from 1,356 tonnes 
(metric tons) on 1,190 ha (1.1 tonnes/ha) in 1972, to 169,800 
tonnes on 64,260 ha (2.6 tonnes/ha) in 1982.
 Note: The Gaza Strip, which contains the seaport of 
Gaza, has been occupied by Israel since 1967. Address: 
1. Food Legume Research Station, Field Crops Inst., 
Agricultural Research Center, Gaza, Egypt.

700. Nitsan, Zafrira; Nir, Israel. 1986. Accentuated response 
to soybean inhibitors by meal-feeding in various species. 
Advances in Experimental Medicine and Biology No. 199. p. 
199-222. [50 ref]
• Summary: “In long-term studies the incidence of 
pancreatic nodules was correlated to the level of TI in the 
diet. Feeding RSD (raw soybean products) potentiated the 
carcinogenic effect of axaserine and meal feeding enhanced 

the incidence and size of the pancreatic nodules in rats 
fed RSD.” Address: Agricultural Research Organization, 
The Volcani Center, Bet Dagan; and The Hebrew Univ. of 
Jerusalem, Faculty of Agriculture, Rehovot, Israel.

701. Papastylianou, I. 1986. Effect of nitrogen fertilization 
and inoculation with Rhizobia on nodulation and nitrogen 
and grain yield of soybean. Miscellaneous Reports, 
Agricultural Research Inst., Cyprus No. 26. 6 pp. [13 ref. 
Eng]*
Address: Agricultural Research Inst., Nicosia, Cyprus.

702. Ramadan, H.A.; Al-Niemi, S.N.; Hamdan, T.T. 1986. 
Water stress, soil type and phosphorous effects on corn and 
soybean. II. Effects on nutrients in plant tissues. Iraqi J. of 
Agricultural Sciences, ‘ZANCO’ 4(1):79-88. [16 ref. Eng; 
ara]*
Address: Dep. of Soil Science, Mosul Univ., Hamman Al-
Alil, Mosul, Iraq.

703. Ramadan, H.A.; Al-Niemi, S.A.; Al-Hadathi, Y.K. 1986. 
Salinity and seed germination of corn and soybean. Iraqi J. 
of Agricultural Science 4(2):97-102. [12 ref. Eng; ara]*
Address: Dep. of Soil Science, College of Agriculture and 
Forestry, Mosul Univ., Hamman Al-Alil, Mosul, Iraq.

704. Soybean Update. 1987. In Algeria, Iraq, and Egypt, 
ASA promotes egg consumption. Feb. 2. p. 3.
• Summary: For 1986 on a per capita basis, Iraq produced 
110 eggs, Egypt 101, and Algeria 70 eggs... leaving 
substantial room for poultry industry growth and increased 
soymeal usage. American Soybean Assoc. is sponsoring 
seminars and feeding trials, and distributing technical 
information, to increase the level of expertise of the poultry 
industry.

705. Soybean Digest. 1987. Soy news international–Soy oil 
busts dust in Turkey. Mid-Feb. p. 26.
• Summary: Soy oil is being used for the fi rst time to 
suppress grain dust in a major grain handling facility in 
Istanbul. Turkey already imports about 120,000 tonnes of 
soybean oil each year. That’s the oil from 25 million bu 
of soybeans, equal to about 17% of Turkey’s domestic oil 
usage.

706. Soybean Update. 1987. Effects of Turkish poultry 
team’s visit to the U.S. last June. Feb. 16. p. 3.
• Summary: Poultry nutrition textbooks at the University 
of Ankara have been rewritten to recommend inclusion of 
soymeal at levels of 27-38% One year ago soymeal wasn’t 
mentioned. In Istanbul, the Mudurnu Poultry Co. is opening 
a restaurant specializing in fried chicken as the fi rst in a 
nationwide chain. American Soybean Assoc. estimates that 
soymeal consumption in Turkey will double in 1987.
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707. Shanmugasundaram, S.; Tsou, S.C.S. 1987. Filling the 
yield gap in soybean: Strategies and methodologies. CGPRT 
No. 10. p. 405-21. Feb. J.W.T. Bottema, F. Dauphin, and 
G. Gijsbers, eds. Soybean Research and Development in 
Indonesia. [40 ref]
• Summary: “The average yield of soybean in Asia in 1985, 
according to FAO statistics, ranged from 600 kg/ha for the 
Philippines to 1812 kg/ha for Turkey and 978 kg/ha for 
Indonesia.”
 “The fi rst strategy to fi ll the yield gap is to set the yield 
goal. For a researcher it is both the attainable yield and 
maximum yield; for an extension worker and progressive 
farmer it is the best farm yield; for the average farmer it 
is the maximum economic yield; and for the region or 
country it is to improve the average yield. For example, the 
maximum yield goal for Indonesia should be 4 tonnes/ha; 
best farm yield should be 3.5 tonnes/ha; maximum economic 
yield should be between 2.5 and 3.0 tonnes/ha; national 
average yield should be to achieve at least 1.5 tonnes/ha.
 “The second strategy concerns constraints on high 
yield. Constraints can be varietal, edaphic, environmental, 
biological, socio-economic or a combination of the above.”
 In conclusion: “Researchers must fi rst understand the 
farmers’ problems before developing a technology for them.” 
Address: Plant Breder and Director, Production Systems 
Programme, AVRDC, Taiwan.

708. Okigbo, B.N. 1987. Progress in cowpea and soybean 
improvement at IITA and their potentials in the Arab world. 
In: Agricultural Research Priorities and Arab Food Security: 
Proceedings of a Seminar Held at Damascus, Syria, 22-24 
March 1987. 243 + 238 p. See p. 169-218. 30 cm. [32 ref. 
Eng; Ara]
• Summary: “Sponsored by Consultative Group on 
International Agricultural Research (CGIAR), Arab Fund 
for Economic and Social Development (AFSED).” Address: 
Damascus, Syria.

709. Soybean Update. 1987. India exports a large part of its 
soybean crop as soymeal. April 20.
• Summary: Indian exports compete with U.S. exports to 
Asia, Middle East and Eastern Europe. Largely because of 
India’s poultry industry, domestic consumption of soybean 
meal increased from 50,000 tonnes in 1983 to 250,000 in 
1986.

710. 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 
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.

711. Jacobs, Barbara; Jacobs, Leonard. 1987. Cooking with 
seitan: Delicious natural foods from whole grains. New York, 
NY: Japan Publications. 256 p. Foreword by Aveline Kushi. 
Index. 26 cm. [16 ref]
• Summary: “Seitan is cooked and fl avored gluten that has 
been extracted from [high-gluten] wheat fl our. It is very rich 
in protein, while being extremely low in fat and calories... 
The traditional Japanese way of seasoning seitan is to cook 
it in a broth using kombu sea vegetable, natural soy sauce, 
and fresh ginger root. This... is the one taken for granted as 
the ‘standard seitan fl avor’ by commercial seitan makers 
and most people who are familiar with seitan. Many other 
mixtures of seasonings can be added to the basic seitan 
broth. Several earlier books on wheat gluten have been 
written, generally by Mormons.
 This book offers you the history, nutritional information, 
a variety of preparation techniques, and hundreds of recipes 
that will allow you to convert wheat into a delicious and 
nutritious food. Especially suited for vegetarians who are 
interested in high-protein substitutes for animal foods.
 Contents: Acknowledgments. Introduction: About wheat 
gluten, gluten, commonly asked questions about seitan. 
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Getting started. Creating seitan from wheat fl our (at home in 
30-40 minutes). Using the seasonings. Additional methods 
of cooking. Appetizers. Soups. Main dishes and casseroles. 
Side dishes. Salads. Sauces, dressings and marinades. 
Condiments. Sandwiches. Desserts. From the pantry. Sample 
lunch and dinner menus. Appendix: 1. All about saving 
and using wheat starch. 2. Storing uncooked seitan. Storing 
cooked seitan. 4. Commonly encountered problems and some 
solutions. Nutritional information. Questionnaire for readers. 
About our ingredients (discusses natural soy sauce, and 
soymilk). Glossary (includes fu [dried gluten], miso, natural 
soy sauce or shoyu, soymilk, tamari, tofu). Bibliography.
 Recipes containing soyfoods include: Miso soup with fu 
and wakame (p. 79). Miso-lemon dressing (p. 171). Tangy 
miso-tahini sauce (p. 180). Tofu spread with variations (p. 
181). Seitan-tofu paté (p. 181-82). Tofu “feta cheese” (p. 
192-93). Miso-tahini sauce or spread (p. 209).
 When Michio and Aveline Kushi started the Seventh Inn 
Restaurant in Boston in 1971, they introduced seitan, a food 
that George Ohsawa had popularized in Japan, especially 
among macrobiotic people. Yumie Kono taught the chefs, 
one of whom was Lenny Jacobs, how to make seitan (p. 5).
 The Introduction (p. 17-18) states: “Seitan is a food 
with a long history. Although not widely known in the West, 
it was traditionally eaten in China, Korea, Japan, Russia, 
the Middle East, and probably many other countries that 
grew wheat. In America, the Mormons and the Seventh 
Day Adventists made gluten and used it on a regular basis... 
The name seitan comes to us from the Japanese, who have 
prepared cooked wheat gluten for hundreds of years... Some 
natural foods industry insiders think seitan will become the 
‘tofu of the ‘80s.’
 “Seitan was introduced to the U.S. natural foods industry 
about sixteen years ago [1970] when a Japanese variety, 
shrink-wrapped and quite dry and salty, was fi rst imported. 
There had been several other varieties available from 
vegetarian groups, primarily the Seventh Day Adventists and 
the Mormons. Chinese restaurants have also been preparing 
wheat gluten for many years. The Chinese call it mien ching, 
or yu mien ching. Chinese restaurants often refer to it as 
‘Buddha Food,’ claiming that it was developed by Buddhist 
monks as a meat substitute. There is also a dried wheat 
gluten available in Oriental food markets called fu by the 
Japanese and k’ao fu or kofu by the Chinese.”
 In the USA, about 130,000 pounds of seitan are made 
each year. The market is growing rapidly. Current U.S. 
seitan manufacturers are: 1. Upcountry Seitan in Lenox, 
Massachusetts, the largest known producer in America, 
which makes about 600 lb/week and distributes it in 6 
states. The company, started about 3½ years ago (counting 
from Jan. 1987, i.e. founded in about mid-1983) by Win 
Donovan, is now owned and operated by Wendy Rowe and 
Sandy Chianfoni. They get a yield of 1.33 (i.e. 90 pounds of 
fl our result in 120 pounds of seitan). 2. Rising Tide Natural 

Market in Long Island, New York. Michael Vitti has been 
making seitan for 6 years. About 1/3 of his production is 
bought by another company for use in making sandwiches. 
3. Grain Dance in San Francisco, California. Ron Harris 
has been making seitan for 8 years and is currently selling 
250 lb/week in 8 oz. packages. 4. Creative Kitchens in 
Miami, Florida. Yaron Yemini has been making seitan for 
3 years. and has seen a 5-fold increase during this time. He 
now makes 120 lb/week. His yield is 0.7. 5. The Bridge in 
Middletown, Massachusetts. The company was founded in 
March 1981 by Roberto Marrocchesi and Bill Spear. They 
were making seitan by Oct. 1982. Steve Lepenta now makes 
400 lb of cooked seitan each week and claims that sales have 
doubled in the past two years. 6. Maritime Foods in Portland, 
Maine. Rosemary Whittaker makes 50 lb/week of seitan. 7. 
Real Foods of Towson, Maryland. Sharon Warren has been 
making seitan for 6 years and now makes 150 lb/week.
 Reviewed by Linda Elliot in East West. June 1987, p. 
94. Note: Talk with Lenny Jacobs. 1990. Sept. 10. There has 
been little growth in the U.S. seitan industry since the book 
was published in May 1987. Problems with price and quality. 
If seitan is frozen, after defrosting it can become spongy and 
soggy. Address: Massachusetts. Phone: 617-232-1000.

712. Soybean Digest. 1987. Soy news international–Soymeal 
fl avor’s Turkey’s appetite. May. p. 28.
• Summary: “The American Soybean Association (ASA) 
is rewriting the nutrition textbooks for the Turkish poultry 
industry and increasing soybean imports. An ASA-sponsored 
Turkish poultry group visited the U.S. last summer, returned 
home and changed the poultry nutrition textbooks at the 
University of Ankara. The rewritten texts now recommend 
soybean meal in feeds at levels ranging from 27% to 38%. 
One year ago soybean meal wasn’t mentioned.
 “In Istanbul, the Mudurnu Poultry Company, whose 
two top executives were part of the ASA group, is opening 
a fried chicken restaurant as the fi rst in a nationwide chain. 
ASA estimates soybean meal consumption in Turkey will 
double in 1987. An expanded poultry industry could increase 
Turkey’s soybean imports to 3.7 million bushels.”

713. 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 
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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. 
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.

714. J. of the American Oil Chemists’ Society. 1987. World 
fats & oils report: Higher oil prices predicted. 64(8):1058-59, 
1062, 1064, 1066-78, 1080-85. Aug. [1 ref]
• Summary: Statistics and general information on vegetable 
oil production, consumption, and trends in the following 
countries is given: Australia, Austria, Brazil, Canada, China, 
Czechoslovakia, Egypt, Finland, France, West Germany, 
East Germany, Hungary, India, Indonesia, Italy, Ivory Coast, 
Japan, Korea, Malaysia, Mexico, the Netherlands, Nigeria, 
Norway, Pakistan, Peru, the Philippines, Poland, Soviet 
Union, Spain, Sweden, Turkey, Uruguay, Venezuela, and 
Yugoslavia.
 Tables include: 1. World production and consumption 
of major vegetable and marine oils. 2. Top 10 producers of 
major vegetable oils (USA, EEC 12 countries, Malaysia, 
China, Brazil, USSR, Indonesia, East Europe, Argentina, 
India. The oils: soybean, cottonseed, sunfl owerseed, 
rapeseed, coconut, palm kernel, and palm oil). 3. Top 8 
exporters of major edible oils (Malaysia, EEC 12 countries, 
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Argentina, Philippines, USA, Singapore, Brazil, Indonesia). 
4. Top 8 importers of major edible oils (EEC 12 countries, 
Africa, India, USA, Singapore, USSR, China, Pakistan). 
5. Margarine, compound fat/shortening, and salad oil 
production for selected countries (USA, USSR, Japan, India, 
Pakistan, Netherlands, West Germany, UK, Canada, Poland, 
Brazil).

715. Soybean Update. 1987. Turkey’s largest poultry 
producer–the Turkish Development Foundation–is 
purchasing 11 extruders to make full-fat soybean meal for 
poultry feed. Sept. 14. p. 3. Also in Soybean Digest. Oct. p. 
28.
• Summary: With the extruders the Foundation can generate 
25,000 tonnes/year (918,500 bu/year) of extruded full-fat 
soybeans. The Foundation raises more than 30 million 
birds yearly. For 4 years the American Soybean Association 
has encouraged the Turkish poultry industry to use more 
soybeans.

716. Soybean Update. 1987. ASA’s market expansion 
program focuses on activities which build potential for U.S. 
soybean sales around the world. Sept. 21. p. 3.
• Summary: “Among next year’s goals, ASA [American 
Soybean Association] plans to establish a Latin American 
animal nutrition continuing education center in Costa Rica; 
step up programs to increase soymeal consumption in China, 
India, Pakistan, Turkey, Colombia, and Venezuela; accelerate 
promotion of full-fat soymeal for animal feeds; and increase 
consumption of identifi ed soyoil in the EC through the 
USDA’s Foreign Agricultural Service Targeted Export 
Assistance (TEA) program.”

717. Pandey, R.K.; Sumarno, -; Potan, Nark; Navarro, 
R.; Dharmasena, C.; Beg, Akhtar. 1987. Asia’s shortfall 
in production of soybeans and the response of national 
programmes. In: S.R. Singh, K.O. Rachie, and K.E. Dashiell. 
eds. 1987. Soybeans for the Tropics: Research, Production 
and Utilization. New York, etc: John Wiley & Sons Ltd. xx + 
230 p. See p. 101-09. Chapt. 10.
• Summary: Contents: Introduction. Constraints. National 
research programmes: Varietal improvement, cultural 
practices. Cooperative research: A new dimension.
 Demand for soybeans and products in the region is about 
twice the regional production. By the year 2000, if current 
trends continue, Asia’s demand for soybeans is projected to 
be more than three times the amount produced.
 The leading soybean producers in Asia, in descending 
order of tonnes produced in 1983, are China, India, 
Indonesia, Korea, and Thailand. In Indonesia, soybean 
production during the past 10 years has been constant at 
about 700,000 tonnes (metric tons) per year; soybeans are 
produced mainly in Java.
 In 1984 Thailand produced 284,000 tonnes, which was 

far below its demand of about 350,000 to 450,000 tonnes. A 
national program set a goal of producing 390,000 tonnes by 
1986.
 In the Philippines, Mindanao, located in the south, is 
the leading soybean producer. During the last 10 years, 
producing has gradually increased, however in 1983 only 
8,320 ha were planted to soybeans; that year, imports totaled 
261,000 tonnes of soybean meal and 31,000 tonne of whole 
soybeans.
 In Pakistan, commercial soybean production began in 
1970 and is concentrated in the North Frontier Province, 
Sind and Punjab. The area planted to soybeans is small 
(4,300 ha) but the potential for expansion is very large.
 Vietnam produces only about 1% of Asia’s soybeans, 
however the amount is increasing.
 The following countries started research programs on 
soybean breeding and production at an early date: China, 
Indonesia, Thailand, India, Philippines, Korea, and Sri 
Lanka; these programs have made great progress during the 
past few years. China has large and well-run germplasm 
collections.
 Since 1967, the Indian Council of Agricultural Research 
has had an interdisciplinary team working on soybeans. 
The project’s headquarters are currently at Pantnagar, and 
a network of 19 centers throughout India tests varieties and 
production techniques.
 In Indonesia, soybean research is coordinated by the 
Central Research Institute for Food Crops in Bogor, and 
conducted by fi ve research institutions.
 In Thailand, soybean research is coordinated by the 
Field Crop Research Center at Chiangmai.
 In Sri Lanka, in 1973, the government initiated soybean 
research, with technical assistance from the International 
Soybean Program (INTSOY), to promote soybean 
production and utilization in the country.
 In 1984 the Asian Soybean Improvement Network 
(ASIN) was launched in a cooperative effort to extend 
the resources devoted to research by national programs, 
IITA, IRRI, AVRDC, INTSOY, the Australian Centre for 
International Agricultural Research (ACIAR), and the United 
Nations Economic and Social Council for Asia and the 
Pacifi c. The network is coordinated by representatives of 
AVRDC and IITA.
 Figures show: (1) Pie charts–Asia’s proportion of 
world area and production of soybeans. Concerning world 
production, Asia has about 15.7% of the total, compared 
with 57.3% for North and Central America, 24.6% for South 
America, and 2.4% for others. Within Asia, China has 79.1% 
of Asia’s total soybean production, followed by India (5.9%), 
Indonesia (4.5%), Korea (3.0%), Others (incl. Japan; 7.2%).
 (2) Pie charts–Trade in soybeans, soybean meal and 
oil in Asia and the world. For soybean oil imports, Asia is 
the leader (37.9% of the world total), followed by Europe 
(24.5%), Africa (13.9%), South America (12.5%) ad Others 
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(9.2%). For soymeal imports, Europe is the leader (73.0% of 
the world total), followed by USSR (10.2%), Asia (8.2%), 
and Others (8.6%). For whole soybean imports, Europe is the 
leader (58.0% of the world total), followed by Asia (30.6%), 
North & Central America (6.4%), USSR (5.0%), and Others 
(0.0%). Within Asia, for soybean oil imports, India is the 
leader (36.4%), followed by Iran (22.9%), Pakistan (19.3%), 
Turkey (6.4%), Bangladesh (3.57%), and Others (11.4%). 
For soymeal imports, Korea is the leader (15.2%), followed 
by Philippines (14.7%), Iran (12.9%), Japan (12.5%), 
Thailand (10.0%), Malaysia (8.0%), Others (26.7%). 
For whole soybean imports, Japan is the leader (61.2%), 
followed by China (17.5%), Korea (6.6%), Israel (6.6%), 
Indonesia (2.7%), and Others (3.9%).
 (3) Changes in the area planted to soybean over the past 
15 years (1965-1983) in selected Asian countries. Graphs 
of India, Thailand, Indonesia (which have increased, with 
India’s graph increasing dramatically), Asia, China, and 
Korea (which have decreased somewhat).
 (4) Soybean production, consumption, and projected 
demand in Asia by the year 2000 (Source FAO, 1960-83; 
IFPRI, 1977). Asia will have to steadily increase its imports 
of edible oils, since consumption (production + imports) of 
soybeans is falling behind demand. Address: 1. International 
Rice Research Inst., Los Baños, Philippines; 2. Central 
Research Inst. for Agriculture (Lembaga Pusat Penelitian 
Pertanian), Bogor, Indonesia; 3. Field Crops Research Inst., 
Dep. of Agriculture, Bangkhen, Bangkok, Thailand. 4. Inst. 
of Plant Breeding, Univ. of the Philippines, Los Baños, 
Philippines. 5. Soybean Project, Peradeniya, Sri Lanka. 6. 
Agricultural Research Council, Islamabad, Pakistan.

718. Soybean Digest. 1987. Soy news international–Turkey’s 
poultry gobbles more meal. Oct. p. 28.
• Summary: “Turkey’s largest poultry producer, the Turkish 
Development Foundation, raises more than 30 million birds 
yearly. Recently it announced plans to incorporate full-fat 
soybean meal into feeds by purchasing extruders to supply 
918,500 bushels of full-fat soybean meal each year. For 
four years, the American Soybean Association (ASA) has 
encouraged the poultry industry to use more soybeans.”

719. Samish, Shlomith. 1987. Re: Work with tempeh in 
Jerusalem, Israel. Letter to William Shurtleff at Soyfoods 
Center, Nov. 11. 1 p. Typed, with signature on Hebrew 
University letterhead.
• Summary: “Dear Mr. Shurtleff: I am a member of the 
research staff of the School of Nutritional Sciences of the 
Faculty of Agriculture, Hebrew University of Jerusalem. 
Currently, my work is focused on Tempeh and in fact, I have 
developed an improved method for its production. On the 
enclosed information sheet, you will fi nd facts concerning its 
higher yield, negative solid loss and reduced time and energy 
expended.

 “While at the Congress of Food Science and Technology 
recently held in Singapore, I hoped to meet you or failing 
that, to fi nd your books on Tempeh and Tofu. In the States, I 
checked in several book stores, but was again unsuccessful. 
Would you be so kind as to advise how I might obtain them, 
especially the Book of Tempeh (soft cover). Have you any 
updated data on the amount of tempeh production in the 
world?
 “Thanking you in advance, I remain Yours sincerely,...” 
Address: MSc, RD, School of Nutritional Sciences, The Levi 
Eshkol School of Agriculture, Faculty of Agriculture, The 
Hebrew University of Jerusalem, Rehovot, Israel.

720. Jacobsen, Ces. 1987. Low in calories [Tofu]. Lahontan 
Valley News (Fallon, Nevada). Dec. 9. p. 7. [2 ref]
• Summary: Suddenly she has been hearing a lot about tofu–
serendipity. In Women of China she read about a book their 
staff had compiled titled 200 Recipes for the Tofu Devotee. 
She wrote these women and they sent her a copy.
 When she returned home from Japan and Korea last 
July, she read a long article about soybean foods titled “The 
Prodigious Soybean” in National Geographic.
 When she returned from Israel, where the Kosher 
Chinese restaurants use tofu extensively, in her mail was a 
set of tofu recipes from Azumaya, Inc. She presents one of 
these–”Tofu with vegetables and sauce.”

721. Product Name:  Crude, Once Refi ned, and Fully 
Refi ned Soy Oil, Soybean Meal, Industrial Soy Flour.
Manufacturer’s Name:  Bag Yagkari Sanayi ve Ticaret 
T.A.S.
Manufacturer’s Address:  1520 Sokak No. 36, P.O. Box 15, 
Izmir, Turkey.
Date of Introduction:  1987.
Ingredients:  Soybeans.
New Product–Documentation:  Soya Bluebook. 1987. p. 
65. Solvent crush capacity: 500 tonnes (metric tons) per day. 
Storage capacity: 15,000 tonnes. Refi nery storage capacity: 
5,000 tonnes/day.

722. Bookbinder, Hyman; Abourezk, James G. 1987. 
Through different eyes: two leading Americans, a Jew and 
an Arab, debate U.S. policy in the Middle East. Moderated 
by David K. Shipler. Bethesda, Maryland: Adler & Adler, 
Publishers, Inc. x + 312 p. No index. 24 cm.
• Summary: From the publisher: The back dust jacket of this 
book reads: “Advance Praise for Through Different Eyes
 “This is one of the most important books published on 
the Arab-Israeli confl ict since the rebirth of the modern state 
of Israel... Only by thoroughly understanding the views of 
each side, their attitudes, hopes, and dreams, can progress 
ultimately be made in reaching a peaceful resolution of 
confl ict.”
 - Stuart Eizenstat, former advisor to President Carter
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 “Hyman Bookbinder and James Abourezk are eloquent, 
incisive, intelligent and strong. I know of no book that lays 
out more clearly the confl icting positions of Arabs and 
Israelis.”
 - Milton Viorst, author of Sands of Sorrow: Israel’s 
Journey from Independence

“Through Different Eyes provides a uniquely 
authoritative discussion of American policy in the Middle 
East. Bookbinder gives supporters of Israel a ready source of 
impressive arguments to promote their case, while Abourezk 
exposes them to the arguments they must be prepared to 
counteract.”
 - Rabbi David Saperstein, Director, Religious Action 
Center, Union of American Hebrew Congregations
 “This is a riveting book, full of fact and emotion. 
Anyone who wants to understand the Arab-Israeli confl ict 
should read it.”–Jack Anderson [columnist]
 “This book is a valuable contribution to understanding 
a vital area of tension in the world. Its strength is that it 
is a direct discourse between a gifted and authoritative 
spokesman for the Jewish community and a respected leader 
of the American Arab community.”
 - Ambassador Max M. Kampelman
 “This book can have profound effect. It scales the 
high emotional wall that keeps partisans from attending a 
lecture by Hyman Bookbinder–or James Abourezk. It is also 
marvelous for those who haven’t taken sides.”
 - Former Congressman Paul Findley, author of They 
Dare to Speak Out: People and Institutions Confront Israel’s 
Lobby “... exposes the inherent strength of each position 
... and the relative weakness of the anti-Israel position... 
Perhaps the debate throws light on why [peace] negotiations 
have never occurred.”
 - Morris B. Abram, Chairman, Conference of Presidents 
of Major American Jewish Organizations
 “... should help to penetrate the wishful thinking that 
passes for American policy in the Middle East.”
 - Anthony Lewis [Journalist and twice winner of the 
Pulitzer Prize]
 “This book comes at an important time in the history of 
the Middle East. Hyman Bookbinder and James Abourezk 
are to be commended for engaging in what is all too often 
lacking in that troubled region: dialogue.”
 - Secretary of State George P. Shultz Address: 1. Dean 
of all Jewish lobbyists; 2. Former U.S. Senator from South 
Dakota (1973-1979); current chairman of the American-Arab 
Anti-Discrimination Committee.

723. Ismail, A.M.A.; Khalifa, F.M. 1987. Irrigation, planting 
date and intra-row spacing effects on soybean grown under 
dry farming systems. Qatar University Science Bulletin 
7:149-167. [25 ref. Eng; ara]
• Summary: Two soybeans cultivars were grown in Sudan; 
one under supplementary irrigation, the other at another site 

in the central rainlands.
 “Cultivars responded differently to the system of 
production. Sowing date and moisture availability were 
the main factors controlling soybean production. The late 
maturing cultivar Semmes outyielded the early maturing 
cultivar Davis under supplementary irrigation whereas under 
rainfed conditions the reverse was true. Delayed sowings 
and wider intra-row spacings reduced grain of both cultivars 
under two systems of production. Irrigation increased grain 
yields and yield components of both cultivars markedly. The 
results seem to support the view that the optimum time of 
sowing both cultivars is over the period mid-June to mid-
July, rather than a delayed date.” Address: Dep. of Botany, 
Faculty of Science, Univ. of Qatar, Doha;.

724. Product Name:  Crude, Crude Degummed, Fully 
Refi ned, and Hydrogenated Soy Oil, Soy Meal.
Manufacturer’s Name:  Marsa Margarin Sanayi A.S. 
Affi liate of Haci Omer Sabanci Holding A.S.
Manufacturer’s Address:  Doseme Mahallesi No. 4, P.O. 
Box 137, Adana 01130, Turkey.
Date of Introduction:  1987.
Ingredients:  Soybeans.
New Product–Documentation:  Soya Bluebook. 1987. 
p. 65. Solvent and continuous screw press. Solvent crush 
capacity: 250 tonnes (metric tons) per day. Refi ning capacity: 
20,000 tonnes/day.

725. Product Name:  Chelmonit Lecithin [Fluid and Plastic 
NSPA Grades; Bakers Additive].
Manufacturer’s Name:  Olivex Ltd.
Manufacturer’s Address:  25 Rothschild Blvd., P.O. Box 
1498, Tel-Aviv 61014, Israel. Plant at Petah Tiqua.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
69.

726. Samish, Shlomith. 1987. Tempeh-like fermented food 
product from soybean. Research Development Company 
of The Hebrew University of Jerusalem, P.O. Box 4279, 
Jerusalem 91042, Israel. 1 p. F-0097.
• Summary: “The innovative process and resulting products 
developed are economically and nutritionally superior, 
require less time, energy, and labor, and pose no pollution 
problems. The process requires a short cooking time, or the 
product can even be prepared without cooking. It obviates 
the need for soaking and dehulling. The yield is 2.37.” 
Address: Dep. of Biochemistry and Human Nutrition, 
Faculty of Agriculture, The Hebrew Univ. of Jerusalem. 
Phone: 02-699033.

727. Product Name:  Simulated Meat Products (Textured 
Soy Protein).
Manufacturer’s Name:  Shefa Protein Industry Ltd. 
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Affi liate of Israel Edible Food Ltd.
Manufacturer’s Address:  12 Htaasya St., P.O. Box 39, 
Arad 80700, Israel.  Phone: 57/957860 or 958049.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
73.

728. Product Name:  Lecithin.
Manufacturer’s Name:  Tavlin Ltd.
Manufacturer’s Address:  Old Industrial Zone, P.O. Box 
36, Rishon Le-Zion, Israel.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
69.

729. Product Name:  Lecithin (Semi-fl uid and Unbleached).
Manufacturer’s Name:  Teth Beth Ltd.
Manufacturer’s Address:  3 Galed St., P.O. Box 147, Petah 
Tikva 49101, Israel.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
69.

730. Ibraheem, S.A.; Okesha, A.M.; Mhathem, K.T. 1987. 
[Interrelationship between protein and oil content of soybean 
seed with some associated fungi]. J. of Agriculture and Water 
Resources Research, Plant Production 6(2):53-66. [16 ref. 
Ara; eng]*
Address: Dep. of Plant Production, Agriculture and Water 
Resources Center, Scientifi c Research Council, P.O. Box 
2416, Baghdad, Iraq.

731. Kauffman, H.E. 1987. Soybean genetic improvement 
work outside the United States. ASTA (American Seed Trade 
Association) 16:14-25. [38 ref]
• Summary: Contents: Introduction. Perspective–Historical 
and environmental. Asia (East, Southeast, South), South 
America, Caribbean Basin, Central America, and Mexico. 
Sub-Sahara Africa. North Africa and Middle East. Europe 
and Soviet Union. International Cooperation. Summary and 
Conclusion. Address: Director, INTSOY, Univ. of Illinois, 
Urbana.

732. Panati, Charles. 1987. Extraordinary origins of everyday 
things. New York, NY: Harper & Row. xi + 463 p. Illust. 
Index. 24 cm. [150+* ref]
• Summary: Includes discussions of: Blender (electric 
kitchen appliance) (1922, Racine, Wisconsin, initially 
known as a “vibrator”). Plastic (1900, USA, incl. Celluloid, 
Bakelite, Cellophane, Acetate, Vinyl, Plexiglas, Acrylics, 
Melmac, Styrene, Formica, Polyester, Nylon, Tupperware 
{made of polyethylene}). Peanuts (1800s, USA, incl. P.T. 
Barnum, peanut butter, Planters Peanuts). Cracker Jack 
(1893, Chicago, Illinois {“Candied Popcorn and Peanuts”}). 

Hot dog (1500 B.C., Babylonia [today’s Iraq], incl. 
frankfurter, American hot dogs, Nathan’s franks). Hamburger 
(Middle Ages, Asia). Sandwich (1760, England). Melba 
Toast (1892, London). Worcestershire Sauce (mid-1800s, 
Britain). Graham Crackers (1830s, New England).
 Note: This book is very well written, but some or 
all of the information in some of the entries (such as the 
blender, peanut butter and Worcestershire sauce) comes from 
secondary sources and is incorrect. The book would be much 
better (but much longer) if the sources for each statement or 
entry were cited.

733. Shafi k, H.L.; Al-Jubori, A.D. 1987. [Identifi cation of 
soybean mosaic virus on soybean in Iraq]. J. of Agriculture 
and Water Resources Research 6(2):43-52. [12 ref. Ara; 
eng]*
Address: Dep. of Plant Production, Agriculture and Water 
Sources Research Center, Scientifi c Research Council, P.O. 
Box 2416, Baghdad, Iraq.

734. Wynne, Dave; Javaheri, Fereidoon. comp. and ed. 1987. 
Soyabean cooking in Zambia. Republic of Zambia, Dept. of 
Agriculture. 48 p. 22 cm. 1st ed. 1985.
• Summary: Contents: Acknowledgements. Foreword. 
Nutritional information. 1. Basic recipes. 2. General use. 
3. Urban use. 4. Specialty recipes. Publication of this book 
was fully by the Lint Company of Zambia (LINTCO). 
The Mennonite Central Committee and ZAMARE gave 
support. Many recipes were developed by Mrs. Barbara 
Wynne, Mr. Lee Holland, or Miss Mabuya; most of the rest 
came from the More-with-Less Cookbook, by Doris Janzen 
Longacre, and Favorite Recipes by the American Women’s 
Club in Lusaka. Surveys carried out by the National Food 
and Nutrition Commission (NFNC) and published in Dec. 
1980 found a high incidence of malnutrition in Zambia, 
particularly in children aged 0-4 years. Soybeans can help 
greatly to alleviate this problem.
 Talk with Hea-Ran Lee Ashraf. Dave Wynne was 
a Mennonite Missionary, and Fred Javaheri was also a 
missionary but working for the Zambian government. Fred, 
an Iranian with Canadian citizenship, has a deep, long-term 
dedication to soybeans with great energy, enthusiasm, and 
a sound knowledge of his resources. Hea-Ran believes that 
without these two men, the soybean program in Zambia 
would not exist today. Their group now also publishes a 
quarterly periodical titled Soybean Newsletter. Address: 
2. Soyabean Coordinator, Mt. Makulu Central Research 
Station, Chilanga, Zambia.

735. Soybean Update. 1988. Italy was the top buyer of U.S. 
planting seeds in 1987. Jan. 25.
• Summary: ... purchasing a tremendous $15.7 million of 
soybean seed, which is about 32,828 tons, according to the 
USDA publication Foreign Agriculture. The overall EC 
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market imported $17,200 million of U.S. soybean seed, 
which was an increase of 110% over last year. Turkey 
and Mexico were also big soybean seed purchasers, with 
shipments valued at $3.3 million, respectively.

736. Quincy Herald-Whig (Illinois). 1988. Technology 
allows streamlining, layoffs at Quincy Soybean. April 8. p. 
8B.
• Summary: Investments in new technology in the 
processing and loading area have led to permanent layoffs. 
“Quincy Soybean processes soybeans into oil and meal. 
About 90% of its products are exported to southern Europe, 
the Middle East, and Asia.”
 “In an interview earlier this year, Richard Galloway, 
Quincy Soybean’s vice president of marketing, predicted that 
this country’s position in the [world] soybean market would 
continue to decline, though world demand for oilseeds is 
increasing. The reasons, he said, were federal farm programs, 
heavily subsidized grain production in Europe and increased 
[soybean] production in South America.”

737. Soybean Update. 1988. Turkish poultry industry is 
growing. May 16.
• Summary: Since ASA (American Soybean Association) 
started working in Turkey in 1984, import tariffs for soy 
products have been reduced and the country has imported a 
total of 80,000 tonnes of soybeans. Turkey is short of every 
raw material for feeds, especially proteins. Feed producers 
there are now looking at full-fat soy as a solution. When they 
decided to proceed last year, they purchased 10 extruders. 
ASA produced a 20-minute training video for village boiler 
growers in 1986. In June of 1987, Turkey received its fi rst 
shipment of soybean meal from the U.S.
 Total Italian usage of full-fat soy is currently running 
at 15,000 to 18,000 tonnes a month, equalling 180,000 to 
216,000 tonnes a year. Italy’s usage has increased 400% in 2 
years. When ASA started promoting full-fat soy 4 years ago, 
it was virtually unknown.

738. Product Name:  [Tofu Egg Rolls].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1988 May.
New Product–Documentation:  Talk with Susan Ergas. 
1989. May 1. These were launched in April or May of 1988, 
after Passover.

739. Vandeman, George E. 1988. The day the dollar dies. 
Signs of the Times (Nampe, Idaho). June. p. 3-5.
• Summary: In October 1973, on the eve of Yom Kippur, the 
Israeli holy day, Egyptian troops mounted tanks and rolled 
east toward Israel. The Middle East was embroiled in war. 
Arab nations, furious at U.S. support for Israel, shut down 

our oil supply. As the selling price of oil skyrocketed, these 
few nations found themselves awash in cash. OPEC raked 
in enough money to buy every newspaper and broadcasting 
station in America. OPEC’s windfall presented it with an 
immediate challenge: What to do with all that cash. The 
solution seemed simple: stockpile the fortune in the world’s 
largest banks in order to generate even more income from 
interest on huge deposits.
 At least our banks seemed to be blessed. They had 
OPEC’s cash on deposit. But not really. They had their hands 
full struggling to manage OPEC’s money; they had to pay 
interest on those immense deposits! They needed to fi nd a 
large number of fi nancially fi t borrowers to whom they could 
lend OPEC’s money so that they could earn the interest to 
pay the interest. Perhaps foreign governments could use 
a loan or two–nations like Argentina, Poland, Brazil, and 
Mexico. A loan to a national government would be a safe 
risk–wouldn’t it? Then calamity came. World recession 
struck again in the late 1970s, and foreign countries, already 
swimming in red ink over their heads, could not meet even 
their interest payments.
 Suddenly, the world economy lay in disarray. Nations 
near bankruptcy hinted about defaulting on their thousands 
of millions of dollars of loans. You can see what this would 
mean. If those dollars were lost, some of America’s largest 
banks would face a disaster from which they might not 
recover. What if the world’s poorer nations get together and 
repudiate their debts all at once?
 Note: Update–1994. By the late 1980s many Third 
World nations that had borrowed heavily from U.S. bankers 
were unable to pay their huge debts–or even the interest 
on these debts. They threatened not to pay anything if 
the IMF (International Monetary Fund) and World Bank 
did not restructure their debts. Restructuring was fi nally 
agreed to, but only with strict conditions, including national 
austerity programs and a major effort by each country to 
expand exports to earn hard currency. One of the easiest 
commodities for many tropical nations to export was trees, 
and thus began an era of large-scale, rapid deforestation 
which continues unabated.

740. Johnson, D. Gale. 1988. Policy implications [of using 
isolated soy proteins]. In: F.H. Schwarz, ed. 1988. Soy 
Protein and National Food Policy. Boulder and London: 
Westview Press. x + 349 p. See p. 1-10. Chap. 1.
• Summary: During the past several decades there has been 
general improvement in the nutrition and health status of 
the population of the developing countries, though it has 
not taken place everywhere, not uniformly. According to 
the FAO Production Yearbooks, using 1961-65 as the base 
for comparison, by 1985 per capita food consumption had 
changed as follows: Far East (South, Southeast and East 
Asia) +20%, Near East (Northern Africa and the Middle 
East) +12%, Latin America +15%, and Africa -14%.
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 “But the most striking evidence of improvement in 
health and nutrition, even in low income African countries, is 
the data on the increases in life expectancy and the declines 
in infant mortality and child death rates between 1960 and 
1982. In low income African countries, the life expectancy 
has increased by 7-10 years, and in India by 12 years.” 
Address: Prof. of Economics, Univ. of Chicago.

741. Yisrael, Yeskah. 1988. Re: Eternity soy ice cream in 
Israel. Letter to William Shurtleff at Soyfoods Center, Sept. 
15. 3 p. Typed, with signature on letterhead.
• Summary: John Irving, the former president, wrote in Aug. 
1985 that Betwo Ltd. Inc. is the manufacturer of Eternity 
soy ice cream. They have 3 outlets in Tel Aviv, and one in 
Ra’anana. They make the products at their own ultra-modern 
factory in Yehud, Israel.
 “John is no longer with the company but we are still 
very much in business. The headquarters are now at the 
factory. The eternity phenomenon began in 1984 with the 
opening of an Eternity ice cream parlor in Tel Aviv by John 
Irving. Because of popular demand, the menu increased 
from Soya Ice Cream and all natural desserts to an extended 
all-vegetarian lunch and dinner menu. In 1985 the food 
operation moved out of the restaurant kitchen to an ice 
cream and food factory to supply health food stores and 
supermarkets and was incorporated in the company Betwo, 
Ltd (from BETter WOrld–because we make products for a 
better world).” Address: Eternity, 15 Hamlakah St., Industrial 
Area, Yehud 56208, Israel. Phone: 03-363674.

742. Soybean Digest. 1988. Turkey buys more beans. Oct. p. 
21N.
• Summary: Turkey’s soybean imports are expected to jump 
to 3.7 million bushels in 1988. The Turkish poultry industry 
is growing at a rate of 10% annually. Since the American 
Soybean Association started working in Turkey in 1984, 
Turkey has reduced import tariffs for soy products and has 
imported a total of 3 million bushels of soybeans and 40,000 
tonnes of soymeal.

743. Hymowitz, Ted. 1988. Personal history and work with 
soybeans (Interview). SoyaScan Notes. Nov. 16. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Ted grew up in a Jewish family in Brooklyn 
near the Brooklyn Botanical Garden. His parents had both 
immigrated from Poland, but their roots go back to Spain. He 
graduated from Cornell Univ. in agronomy with an interest 
in chemistry, then earned an MSc degree from Arizona 
State Univ. He then was drafted into the U.S. Army, where 
he worked at a chemistry lab in the USA. Then he earned a 
PhD from Oklahoma State Univ. in an unusual combination 
of genetics and biochemistry. There he fi rst got involved 
with soybeans when he grew out some soybean seeds, along 
with those of other crops. Looking for a job, he worked 

for the U.S. government in Brazil for several years. There 
he was actively involved in a very successful project with 
Kurt Athow training Brazilians to grow soybeans. Back in 
the USA, he was offered a job at the Dept. of Agronomy, 
Univ. of Illinois, where his former Dept. Head at Oklahoma 
State, Marlowe Thorne, was now department head at 
Illinois. He brought Jack Harlan and Yanda DeWet with 
him from Oklahoma State. Harlan had been on Hymowitz’s 
PhD committee at Oklahoma State. Hymowitz did not go 
through the normal interview because his contact knew they 
did not hire minorities. The faculty was furious and he was 
soon made to feel unwelcome by colleagues. For 18 years 
he has almost never attended a faculty meeting or other 
department meeting. He ignores them. Most of them ignore 
him. Ram Sing and Ted are presently suing the Department 
for discrimination against minorities. He is the only minority 
faculty member out of 80 members. They will soon be hiring 
their fi rst woman. Jack Harlan, who used to be at Oklahoma 
State, was a close faculty friend, but he is now retired. He set 
up the Crop Evolution Lab at Illinois. His father was a barley 
and crop evolution expert.
 Ted’s current projects: History of the soybean in Illinois 
from the 1850s to 1900. The two early sources of seeds 
were Edwards-Lea via San Francisco and the Patent Offi ce. 
Farmers who grew out the early seeds in Pennsylvania; he 
has read their logs. On the Samuel Bowen story, Ted traveled 
to Georgia at least 8 times at his own expense. He went to 
England once. In Seville, Spain he has looked at the logs of 
the Spanish galleons that sailed the China-Acapulco route, 
but found nothing. The old Spanish script is very hard to 
read. He is still working on the Acapulco connection and 
says it looks promising. He has references to soybeans in 
Israel from the 1940s. Bodgdan Belich told him that in 1804 
some peasants grew out soybeans in the village of Dubrovnik 
in Croatia/Yugoslavia.
 His offi ce is stark. He has no machines / computers in it. 
He keeps up with his correspondence. He writes all journal 
papers by hand. A secretary types them, he edits once, she 
keys in these changes, and they are done.
 For Ted’s 1970 article on “The Domestication of the 
Soybean,” he went to the library and read a lot to try to 
fi nd origins. No one seemed to know or care where it came 
from. He wanted to know. Some of this was Harlan’s crop 
evolution lab perspective. Ted’s book on the history of 
the soybean is slowly getting closer. It looks like Timber 
Press in Oregon is interested. They do high quality books 
and conference proceedings, but Ted is unwilling to sign a 
contract with a date on it. He has a sabbatical available for 
use whenever he wants but is hard to take when he has many 
grants and graduate students. So it may take a long time.
 Concerning Ted’s parents and name: His mother’s 
surname was Rose, but it had been shortened to that from her 
Spanish surname, Rosmarin, which means “rosemary,” after 
immigration to America from Poland. Ted’s father’s name is 
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Bernard (actually Baruch, which means Blessed) Hymowitz. 
The surname Hymowitz also derives from the Spanish, 
though it sounds Polish. “Owitz” means “Son of” in Eastern 
European languages. “Hym” is derived and softened from 
“Chaim,” which means life, but is not in the Old Testament 
of the Bible. So “Chaim” is derived from the Spanish 
“Jaime,” of which James is the English equivalent. In about 
1804 the Russian Czar declared that all citizens must adopt 
the “Christian” practice of having a last name. Before that 
the naming pattern was often in the form, Ted son of Baruch. 
There were no last names in many countries. So Ted’s 
ancestor took the surname “Son of Jaime” = Hymowitz. 
Address: Urbana, Illinois.

744. Bhatnagar, P.S.; Tiwari, S.P. 1988. Soyabean oil and 
agricultural economy of India. IBA Bulletin. Dec. p. 330-31.
• Summary: “Edible oil has played an important role in 
Indian economy. From a net surplus situation in edible oil 
till 1976-77, it has come to a stage when every year edible 
oil worth more than Rs. 10,000 million has to be imported. 
Although the efforts to combat this defi cit have resulted in 
an increase in domestic production from 3,136,000 tonnes 
in 1977-78 to 4,284,000 tonnes of edible oil in 1984-85, the 
demand has outgrown the production. Consequently, India 
had been importing around 1,000,000 to 1,200,000 tonnes 
of edible oil per annum up to 1982-83 and 1,100,000 to 
1,300,000 tonnes per annum till 1985-86 when import was 
restricted.
 “With the increasing trend in per capita and total 
consumption of edible oil in the country, the gap in supply 
and demand has still widened. The per capita consumption 
of edible oil in the country remained below 5 kg per annum 
for a long time. It rose to 6.6 kg per annum by 1984-85. The 
national average consumption is below the world average 
of 11 kg per annum and developed countries’ average of 22 
kg per annum... Therefore, the Planning Commission has 
set a target of 18 million tonnes of oilseeds production by 
1989-90. This would give about 5.6 million tonnes of edible 
oil. By 2000 A.D. the requirement of oilseeds in India is 
estimated to be about 25 million tonnes...
 “Due to rigidity in conventional food habits and some 
other reasons, the Indian populace has not benefi tted with the 
food quality of soyabean... The defatted soyafl our obtained 
after oil extraction, is largely exported as cattle feed to 
foreign countries. This instead, could be used to alleviate 
malnutrition in India especially in case of children and 
expectant mothers. At present, soyameal is mostly exported 
to Czechoslovakia, Poland, Saudi Arabia and about 30 other 
countries where most of it is used as animal feed.”
 A table shows the growth in soybean crushing in Indian 
from 1982-83 (April-March) to 1987-88. The peak year was 
1986-87, since in 1987-88 there were weather-induced low 
yields. The following fi gures will compare 1982-83 with 
1986-87. The amount of soybean crushed in India grew 

from 167,848 tonnes to 813,690 tonnes. The amount of oil 
produced grew from 28,535 tonnes to 141,088 tonnes. The 
amount of soyameal produced rose from 134,280 tonnes 
to 683,510 tonnes. In 1982-83, 99.3% of this meal was 
exported, earning India 271.6 million rupees. In 1986-87, 
84.6% of this meal was exported, earning India 1,310.0 
million rupees. The authors state that “It is a fallacy that 
the soyabean meal from malnutrition-ridden India is being 
exported to earn foreign exchange. It would be desirable to 
diversify the food uses of soyabean and defatted soyafl our 
and bring it within the easy reach of a common India.”
 Small portrait photos show P.S. Bhatnagar and S.P. 
Tiwari. Address: National Research Centre for Soybean, 
Indian Council of Agricultural Research, Indore 452 001, 
India.

745. Smith, Preston. 1988. Drought clouds EEP oil sales. 
Soybean Digest. Dec. p. 24h-i.
• Summary: The Export Enhancement Program (EEP) has 
been an extremely effective way for U.S. commodities to 
gain footholds in new markets and to regain markets lost 
when world prices fell and U.S. subsidized prices didn’t.
 Under the vegetable oil EEP, soybean oil exports have 
risen considerably. Under the EEP since 1986, there have 
been 376,000 tonnes of soyoil exported.
 India, Morocco, Tunisia, Turkey and Algeria are the only 
nations eligible to buy under the vegetable oil EEP.

746. Product Name:  Garden Gourmet Meatless Entrees 
[Vege-Puffs in Pastry, Vege-Links in Pastry, Vege-Patties, or 
Vege-Cutlets].
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  24 Spielman Rd., Fairfi eld, NJ 
07006.  Phone: 201-277-7060.
Date of Introduction:  1988 December.
Ingredients:  Filling: Rehydrated soy protein concentrate, 
wheat gluten, soy oil, egg whites, spices, and tamari. Pastry 
shell for fi rst 2 products: Wheat fl our, soybean oil, salt.
How Stored:  Frozen.
New Product–Documentation:  Soya Newsletter. 1988. 
Nov/Dec. p. 10.

747. FAO Yearbook–Production. 1988-2004. Serial/
periodical. Rome, Italy: Food and Agricultural Organization 
of the United Nations. Yearly. ca. 350 p.
• Summary: See also the earlier FAO Production Yearbook, 
of which Vol. 12 was 1958.

748. Papastylianou, I.; Materon, L.A. 1988. The role of 
legumes in agricultural production in Cyprus. In: D.P. Beck, 
ed. 1988. Nitrogen Fixation By Legumes in Mediterranean 
Agriculture. Dordrecht, Netherlands: Martinus Nijhoff. See 
p. 55-62. [10 ref. Eng]*
Address: Agricultural Research Inst., Nicosia, Cyprus.
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749. Solh, M.B.; Materon, L.A. 1988. The status of 
biological nitrogen fi xation research in Lebanon. In: 
D.P. Beck, ed. 1988. Nitrogen Fixation By Legumes 
in Mediterranean Agriculture. Dordrecht, Netherlands: 
Martinus Nijhoff. See p. 79-88. [12 ref. Eng]*
Address: American Univ., Beirut, Lebanon.

750. Stephan, Z.A. 1988. Newly reported hosts of root-
knot nematodes in Iraq. International Nematology Network 
Newsletter 5(3):36-43. [7 ref. Eng]*
Address: Plant Protection Research Centre, Abu-Chraib, 
Baghdad, Iraq.

751. Young, Erika. 1988. A touch of Lebanon in Japan. Taste 
(Kikkoman, Japan) 2(2):1-3.
• Summary: Madeline Umekawa, born in Beirut, Lebanon, 
30 years ago, married a Japanese man in 1982 and now 
lives in Osaka, Japan. She has discovered that shoyu works 
nicely as a seasoning in Lebanese cuisine. A bento is a 
Japanese boxed lunch. Kikkoman’s Recipe Contest for 
Foreigners is an annual event in Tokyo that was begun in 
1982 to encourage new innovative, and creative ways of 
incorporating soy sauce in the cuisines of other nations. The 
contest will be held in September. Address: Editor, Taste 
newletter, Kikkoman Corp., International Operations Div., 
1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, Japan.

752. Al-Kahtani, Hassan A. 1989. Quality of soybeans and 
their crude oils in Saudi Arabia. J. of the American Oil 
Chemists’ Society 66(1):109-13. Jan. [47 ref]
• Summary: Saudi Arabia is not an oilseed producer. It 
depends totally on imports for oilseeds and crude vegetable 
oils. The Kingdom’s 1985 import statistics indicated a 
value of more than SR 90 million of imported soybeans and 
soybean products, and the value is expected to increase in the 
future. Many soybean-growing experiments have therefore 
been conducted in different areas of the country.
 The 1976 Annual Report of the Chinese Agricultural 
Technical Mission at Hofuf Agricultural Research Center, 
published by the Ministry of Agriculture and Water (p. 20) 
contained early information on soybean growing experiments 
in Saudi Arabia, as did the corresponding reports in 1977 (p. 
20) and 1984 (p. 165). Address: Dep. of Food Science, King 
Saud Univ., P.O. Box 2460, Riyadh 11451, Saudi Arabia.

753. Product Name:  [Tofu Cream Pies {Tofu 
Cheesecakes}].
Manufacturer’s Name:  Jerusalem Tofu.
Manufacturer’s Address:  Moshav Orah, Jerusalem 90880, 
Israel.  Phone: 02-413-809.
Date of Introduction:  1989 January.
New Product–Documentation:  Talk with Susan Ergas. 
1989. May 1. She started making these in early 1989.

754. Arioglu, H.H. 1989. Effect of planting date on yield and 
other characteristics of soybean. In: A.J. Pascale, ed. 1989. 
World Soybean Research Conference IV. Buenos Aires: 
Continuing Committee. xxviii + 2152 p. See p. 776-80. [14 
ref]
• Summary: Calland variety of soybean has yielded up to 
3.77 tonnes/ha as a main crop in Cukurova, a region located 
in the southern part of Turkey. It covers Adana, Hatay, and 
Icel provinces. Cotton and wheat are the main crops in this 
region. Soybeans can be grow as either a main crop or a 
second crop. Optimal planting time for double crop is June 
1-20. Address: Univ. Cukurova, Faculty of Agriculture, 
Adana 01330, Turkey.

755. Arioglu, H.H. 1989. The determination to soybean 
varieties as a second crop in Turkey. In: A.J. Pascale, ed. 
1989. World Soybean Research Conference IV. Buenos 
Aires: Continuing Committee. xxviii + 2152 p. See p. 1036-
41. [7 ref]
• Summary: “Total double-cropped soybean production area 
reached 70,000 hectares in 1987 in Turkey...
 “The soybean planting area reached 95,000 hectares in 
1987, while it was 122 hectares in 1980.” Address: Univ. of 
Qukurova, Faculty of Agriculture, Adana 01330, Turkey.

756. Bakhtari, A. 1989. Final report on soybean varieties trail 
in the north of Iran (Mazandaran). In: A.J. Pascale, ed. 1989. 
World Soybean Research Conference IV. Buenos Aires: 
Continuing Committee. xxviii + 2152 p. See p. 2016-18.
• Summary: “About twenty years ago a few soybean 
varieties were introduced and tested in Mazandaran which 
is situated in the north of Iran. Research results showed that 
soybean has the potential of becoming a major crop in the 
northern parts of Iran. At the present time, the total land 
under soybean cultivation in Iran is about 70,000 hectares, 
60% of which is in Mazandaran. The main varieties which 
are cultivated in this region are Hill, Dare, Williams and 
S.R.F. 450.” Address: Seed & Plant Improvement Inst., Oil 
Seed Research Dep., Karadj, Iran.

757. Farroki, E. 1989. Final report on soybean variety trail 
in the northwest of Iran. In: A.J. Pascale, ed. 1989. World 
Soybean Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 2019-21.
• Summary: Of the 16 cultivars tested during 1986-88, Hack 
(4,166 kg/ha) and Harcor (3,772 kg/ha) gave signifi cantly 
higher yields than the test, Williams. Address: Seed & Plant 
Improvement Inst., Oil Seed Research Dep., Karadj, Iran.

758. Shanmugasundaram, S. 1989. Global cooperation for 
the improvement of soybean research and development. In: 
A.J. Pascale, ed. 1989. World Soybean Research Conference 
IV. Buenos Aires: Continuing Committee. xxviii + 2152 p. 
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See p. 1939-47. [17 ref]
• Summary: “Soybeans became a global crop after its 
introduction and adoption as an industrial crop in the 
U.S.A. The collaboration between China and the U.S.A. 
on soybean germplasm collection marked the beginning of 
global cooperation for soybean research and development. 
A number of international agricultural research centers 
such as AVRDC, UN/ESCAP CGPRT Centre, IBPGR, 
IITA, INTSOY, and IRRI presently conduct worldwide 
research and development activities on soybean... Their 
problem-oriented research activities with an interdisciplinary 
approach should be continued to help improve soybean 
production, processing, marketing and utilization particularly 
in the densely populated, developing countries in Asia and 
Africa. At least 400 to 600 million children in the world’s 
60 poorest countries suffer from chronic malnutrition and 
more than one fourth of the world’s population suffer 
from hunger during some part of each year. Soybeans with 
40% protein and 20% oil could help alleviate protein and 
caloric malnutrition. FAO/UNDP, USAID, ACIAR, IDRC, 
Winrock International and World Bank, among others, are 
the major funding agencies which encourage and support 
the research and development activities of soybean. The 
global cooperation includes regional networking, germplasm 
exchange, specifi c research activities, manpower training, 
workshops, conferences and information exchange. A 
consolidation of such support for integrating various forces 
is being proposed to further promote the research and 
development effort on soybeans...
 “INTSOY initiated the International Soybean Variety 
Experiment (ISVEX trials). From 1973 to 1985, more than 
2,000 ISVEX trials were distributed to 132 countries around 
the world. INTSOY also received a number of breeding 
lines from cooperators in 34 countries and included them 
in a preliminary screening program called “The Soybean 
International Experimental Variety Evaluation (SIEVE) and 
Soybean Preliminary Observation Trial (SPOT). India, Sri 
Lanka, Peru, Egypt, Turkey, Ecuador, Costa Rica, Nepal 
and Guatemala are among the more than 20 countries now 
commercially growing soybean varieties introduced through 
INTSOY trials...
 “Institutions and agencies involved in soybean: 
Category I. Production and utilization research: Asian 
Vegetable Research and Development Center (AVRDC), 
International Board for Plant Genetic Resources (IBPGR), 
International Food Policy Research Institute (IFPRI), 
International Institute of Tropical Agriculture (IITA), 
International Soybean Program (INTSOY), International 
Rice Research Institute (IRRI), United Nations Economic 
Social Commission for Asia and the Pacifi c’s Coarse Grains, 
Pulses, Root and Tuber Crops Centre (UN ESCAP/CGPRT 
Centre), European Cooperative Research Network on 
Soybean (ECNS).
 “Category II. Marketing research: American Soybean 

Associations in various countries, ESCAP CGPRT Centre, 
Food and Agriculture Organization of the United Nations 
(FAO), IFPRI, Soyfoods Center.
 “Category III. Funding agencies: United Nations 
Development Programme (UNDP), Food and Agriculture 
Organization of the United Nations (FAO), United States 
Agency for International Development (USAID), Australian 
Centre for International Agricultural Research (ACIAR), 
International Development Research Centre (IDRC), 
Canadian International Development Agency (CIDA), 
Winrock International, World Bank, Asian Development 
Bank, Japan International Cooperation Agency (JICA), 
Institut de Recherches Agronomiques Tropicales et 
des Cultures Vivrieres (IRAT), Agency for Technical 
Cooperation (GTZ).
 “The AVRDC commenced its soybean research with 
the goal of developing stable, high yielding soybeans for the 
tropics and subtropics. Since 1973, AVRDC has accumulated 
more than 11,000 accessions of soybean. The Center has 
provided more than 31,000 breeding lines and varieties to 
164 scientists in 56 countries. AVRDC Soybean Evaluation 
Trial Network (ASET) was initiated in 1980.” Address: 
Asian Vegetable R&D Center, P.O. Box 205, Taipei 10099 
Taiwan.

759. Cook, Anne. 1989. Indian scientist hopes soy is protein 
answer. News-Gazette (Champaign, Illinois). March 19.
• Summary: Nawab Ali spent last week at the Univ. of 
Illinois studying new ways to turn soybeans into fl our, oil, 
and other foods. Indians do not eat beef or pork. Most of 
India’s soybean meal is sold to the Middle East at cut-rate 
prices. “’In India we have two problems,’ Ali said. ‘We don’t 
have enough oil or enough protein in the diet. Soybeans can 
solve both problems because they’re 40% protein and 20% 
oil. The government is promoting their use.’ Ali, soybean 
project director at Bhopal’s Central Institute of Agricultural 
Engineering, believes small-scale processing is the answer...
 “When he’s mastered the technology, Ali intends to 
set up processing demonstration sites at strategic locations 
to teach people how to turn beans into a soy fl our that can 
be mixed with wheat fl our, a coarser product to grind with 
wheat and a tofu-like curd.
 “Nine scientists and 30 technicians are working on the 
project at the Bhopal laboratory. Ali hopes to set up at least 
three demonstration plants, each capable of processing 100 
to 150 kg of beans an hour...
 “The U.S. Agency for International Development is 
contributing 65% of the $2 million project cost and the 
Indian government is underwriting the rest.”

760. Crop Science. 1989. Theodore Hymowitz: Frank N. 
Meyer Memorial Award. 29(2):522-23. March/April.
• Summary: “Theodore Hymowitz was born 16 Feb. 1934 
in New York City. His parents Ethel and Bernard emigrated 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   282

© Copyright Soyinfo Center 2021

to the USA in their youth from Poland. Theodore graduated 
from the Crown Heights Yeshivah and Boys High School, 
Brooklyn, New York, in 1948 and 1951, respectively. As 
a young boy he often visited nearby Prospect Park, the 
botanical gardens, zoo and museum and developed a lifelong 
interest in plants and animals.
 “He received the B.S. degree in agriculture from Cornell 
Univ. in 1955 and M.S. degree in agricultural chemistry 
and soils from the Univ. of Arizona in 1957. Thereafter 
he was drafted into the U.S. Army for 2 years. Following 
basic training at Fort Benning, Georgia, he was stationed 
at the Quartermaster Research and Engineering Center, 
Natick, Massachusetts, where he worked as a chemist in a 
microbiology laboratory.
 “Upon discharge from the Army in 1959, he enrolled 
at Oklahoma State Univ. where he received his Ph.D. in 
genetics and plant breeding in 1963. At Oklahoma State he 
was greatly infl uenced by the potential of plant introductions 
by his advisor, Dr. Ralph S. Matlock, and by Dr. Jack R. 
Harlan, a Frank N. Meyer Medalist. As a graduate student 
he was a Loeb Foundation Scholar and a Fulbright Scholar 
in India. At the Indian Agricultural Research Institute, 
New Delhi, in the laboratory of Dr. M.S. Swaminathan, he 
conducted cytological research on the genus Cyamopsis 
[which includes guar] and under the tutelage of Prof. H.B. 
Singh, the father of plant introductions in India, he collected 
guar germplasm. The entire guar collection was sent to the 
USA and placed in the PI [Plant Introduction] system. The 
guar research conducted at Oklahoma State Univ. and in 
India was incorporated into a book coauthored with Dr. R.L. 
Whistler, published by Purdue Univ. Press in 1979.
 “The development of the transdomestication concept 
was the main feature of Dr. Hymowitz’s research on guar. 
The transdomestication concept is defi ned as the movement 
by humans of a wild species from its indigenous area to 
another region where it subsequently is domesticated. Guar 
and the tomato are examples of possible transdomesticates.
 “From 1964 through 1966, Dr. Hymowitz was employed 
as an agronomist by the IRI Research Institute, Campinas, 
Brazil. In Brazil he spent 2 years collecting, identifying and 
maintaining legumes having potential forage value and sent a 
collection of about 750 accessions to the USA to be placed in 
the PI system. Dr. Hymowitz was also a technical advisor to 
the Brazilian National Soybean Commission.
 “Upon joining the faculty at the Univ. of Illinois 
in early 1967, he was immediately sent to India for 6 
months to initiate soybean production experiments at the 
Uttar Pradesh Agricultural Univ., Pantnagar and J. Nehru 
Agricultural Univ., Jabalpur. His fi nal report and published 
research papers become the model for the establishment of 
the International Soybean Program (INTSOY) at the Univ. 
of Illinois. In addition he collected soybean in the Kumaon 
Hills of Uttar Pradesh, a physically demanding expedition 
since the soybean were collected from fi elds on mountain 

terraces from 1100 to 2500 meters above sea level. The 
soybean collected were incorporated into the PI system.
 “Upon his return to the Univ. of Illinois, Dr. Hymowitz 
initiated a project to investigate the variation in and genetics 
of antinutritional and biologically active components of 
soybean seed. Under his direction, his graduate students and 
colleagues were able to elucidate the mode of inheritance 
of soybean seed lacking or having very low amounts 
of the Kunitz trypsin inhibitor, lectin, Beta-amylase, 
lipoxygenase-1 and urease...
 “In 1974, Dr. Hymowitz and colleagues were the fi rst to 
report the use of a near-infrared light refl ectance instrument 
to estimate simultaneously the oil and protein concentration 
in corn, soybean, and oat seed...
 “From 1972 through 1976, Dr. Hymowitz visited major 
herbaria in Asia, Africa and Europe in order to examine their 
Glycine specimens. During these years he also worked in 
the Univ. of Illinois library, examining fl oras, monographs, 
maps, historical documents, fl oral check lists, and plate 
tectonic and island biogeographical literature in order to 
determine the most promising exploration sites and time of 
year to collect wild botanical relatives of the soybean. From 
January to March, 1977 he made his fi rst of three exploration 
trips to Australia. Since then, he or his colleagues have 
made Glycine exploration trips to Fiji, Tonga, Vanuatu, New 
Caledonia, Papua New Guinea, Philippines, Taiwan and the 
nearby Pescadores Islands, Marianas and Ryukyu Islands, 
and Japan. Thus far, the genomic relationships of 11 out of 
14 currently recognized species in the genus Glycine have 
been elucidated by utilizing cytogenetic, morphological, 
isozyme and RFLP (Restriction Fragment Length 
Polymorphisms; see defi nition below) approaches...
 “In 1982, Dr. Hymowitz reported the fi rst successful 
interspecifi c hybrid between the soybean and a wild 
perennial species from Australia, G. tomentella... Dr. 
Hymowitz is the curator of the USDA wild perennial 
Glycine collection at the Univ. of Illinois... Dr. Hymowitz 
has also taken a keen interest in the history of the soybean 
and this has led to the discovery of the fi rst introduction 
of the soybean into North America by Samuel Bowen in 
1765. In further historical research he documented that the 
soybean was fi rst planted in Illinois by John H. Lea in 1851. 
Subsequently these seeds were disseminated throughout the 
Corn Belt.
 “Dr. Hymowitz has advised 11 students for the M.S. 
degree and eight students for the Ph.D...
 “In 1974-1975 he was a visiting professor at the Hebrew 
Univ. of Jerusalem, Rehovot, Israel. In 1981 he received 
the outstanding research award from the Land of Lincoln 
Soybean Assoc. He is the author or coauthor of more than 
200 research articles or chapters in books. The research 
conducted by Dr. Hymowitz is interdisciplinary, spanning the 
broad areas of chemistry, genetics, taxonomy, cytogenetics, 
plant breeding, and history of the genus Glycine and many 
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other legumes.”

761. Tüncel, G.; Nout, M.J.R.; Rombouts, F.M. 1989. Effect 
of acidifi cation on the microbiological composition and 
performance of tempe starter. Food Microbiology 6(1):37-43. 
March. 3 tables. [19 ref. Eng]
• Summary: The microbiological quality and the acceptance 
of tempeh are infl uenced by the initial lactic fermentation of 
the substrate (rice, soybeans) and by the addition of certain 
lactic bacteria to the fermentation. Address: Dep. of Food 
Science, Agricultural Univ., Wageningen, Netherlands. G. 
Tünzel is presently at: Faculty of Engineering, Ege Univ., 
Izmir, Turkey.

762. Product Name:  Garden Gourmet Vege-Patties.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Mobile Post, Ashrat (Oshrat), 25220 Israel.
Date of Introduction:  1989 April.
Ingredients:  Rehydrated soy protein concentrate and wheat 
gluten, vegetable oil (soybean, cottonseed), egg whites, 
spices, salt, onion, garlic, tamari sauce, hydrolyzed vegetable 
protein, caramel color, guar gum (natural vegetable gum), 
natural fl avoring, lecithin, vitamin A, thiamine (vitamin B-1), 
ribofl avin (vitamin B-2), pyridoxine hydrochloride (vitamin 
B-6), vitamin B-12, nicotinamide, vitamin C, calcium 
pantothenate.
Wt/Vol., Packaging, Price:  Retail: 10.6 oz package. 
Foodservice: 2.65 oz.
How Stored:  Frozen.
Nutrition:  Per 1 patty (75 gm): Calories 170, protein 12 gm, 
fat 11 gm, carbohydrate 6 gm, cholesterol 0 mg, sodium 353 
mg.
New Product–Documentation:   See next page. Leafl et 
(6 by 8.25 inches, color photos). 1989. April. Obtained at 
Natural Foods Expo, Anaheim. “Congratulations. You have 
just completed the fi rst exercise to a healthier you. Food this 
good for you never tasted this good.” Shows 4 packages and 
4 entrees served on plates. Soy is not mentioned. “We’d like 
you to try Garden Gourmet entrees, the tasty and healthy 
alternative to red meat. Each delicious dish is made from a 
unique blending of farm-fresh legumes, whole grains and a 
dash of natural herbs and spices.” Note: Vege-Cutlets, Vege-
Links in Pastry, and Vege-Puffs are presently based on wheat 
fl our and contain no soy.
 Garden Gourmet brochure sent by Tivall, Israel. 1990. 
Sept. 4. Glossy insert. “Garden Gourmet Vege-Patties is an 
entrée that combines a rich, savory taste with the versatility 
of a hamburger. Marvelous alone or topped with sauce and/or 
cheese for international fl avor.”

763. Product Name:  Garden Gourmet Vege-Schnitzel.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  24 Spielman Road, Fairfi eld, NJ 

07006.  Phone: 201-227-7060.
Date of Introduction:  1989 April.
Ingredients:  Rehydrated soy protein concentrate, wheat 
gluten, soybean oil, egg whites, carrots, peas, corn, potato 
starch, spices, salt, onion, garlic, hydrolyzed vegetable 
protein, lecithin, vitamins. Breading: Wheat fl our, corn 
starch, dried vegetables (parsley, celery, red pepper), soybean 
oil.
Wt/Vol., Packaging, Price:  7 oz package. Retails for $2.49 
(7/90).
How Stored:  Frozen.
Nutrition:  Per 1 schnitzel (100 gm): Calories 230, protein 
11 gm, carbohydrate 14 gm, fat 15 gm, cholesterol 0 mg, 
sodium 700 mg.
New Product–Documentation:   See page after next. Talk 
with Tivall USA. 1989. April. The Tivall line is made at 
Kibbutz Lochamei Hagetaot, Mobile Post, Ashrat (Oshrat), 
25220 Israel. Soya International. 1990. April/June. p. 22-23. 
Contact: John Nobile.
 Garden Gourmet brochure sent by Tivall, Israel. 1990. 
Sept. 4. Glossy insert. Tivall USA address is now: 9633 E. 
Bexhill Dr., Kensington, Maryland 20895. Phone: 301-946-
8855.
 Package with Label brought by Bob Gerner of Berkeley 
Natural Grocer. 1997. July 2. The product is now named 
“Garden Gourmet 4 Vegetarian Schnitzels.” 11.6 oz. It is 
made by Tivall in Israel and distributed in the USA by The 
Hain Food Group, Inc., Uniondale, New York 11553. For 
details call 1-800-434-4246. The main ingredients are: Water, 
soy protein concentrate, wheat gluten, egg white, pea fi ber, 
autolized yeast. Other products in the line now include: Char 
Grilled Vegetarian Burgers, Vegetarian Veggie-Patties, and 
Vegetarian Drumsticks.

764. Business Trend Analysts, Inc. 1989. The health and 
natural food market: A product-by-product marketing 
analysis and competitor profi le. 2171 Jericho Turnpike #342, 
Commack, NY 11725. 280 p. Price $950.00. *
• Summary: Section 6 of this report is titled “The Market 
for Soyfoods” (24 pages). It projects 6.2% growth for 
the soyfoods industry, and contains the following (much 
of it provided by Soyatech, Inc. and Soyfoods Center): 
Analysis and summary. Manufacturers’ sales of soyfoods. 
Manufacturers’ sales of soyfoods to major outlets. 
Manufacturers’ sales of soyfoods, by type of outlet. The 
top six soymilk producers in the U.S. U.S. per capita 
consumption of soymilk. Retail sales of soyfoods. Retail 
sales of soyfoods at major outlets. Retail sales of soyfoods, 
by type of outlet. Graph: Product mix of U.S. soyfood sales. 
Estimated mix of distribution channels used to market 
various soyfoods. U.S. soybean production. Characteristics 
of women’s use of soy sauce. Quick Tamari tips. Selected 
1988/89 new product introductions: Soyfoods.
 Under “Report Highlights and Special Features” we 
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read: “Soyfoods continue to gain popularity with mainstream 
consumers, as sales are expected to top the $380 million 
mark, at the wholesale level, by year-end. At the retail level, 
sales of tofu alone are currently pegged at $77 million, with 
supermarkets capturing close to 60% of dollar volume.”

 Overall report Contents: 1. Executive summary. 2. 
The overall market for health and natural foods (including 
Soyfoods 1979-1988, with forecast to 1998). 3. The market 
for health and natural dairy foods. 4. The market for health 
and natural grocery products. 5. The market for health and 
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natural snack food products. 6. The market for soyfoods. 
7. The market for health and natural grains and cereals. 
8. The market for health and natural frozen foods. 9. The 
market for herbal products. 10. Distribution channels. 11. 
Factors affecting demand. 12. Trends in organic farming. 
13. Competitor profi les: Alta-Dena Certifi ed Dairy, 
Arrowhead Mills, Barbara’s Bakery, Celestial Seasonings, 
Golden Temple, San-J International, Thompson Kitchens. 
Tivall U.S.A./Garden Gourmet, U.S. Mills (partial list). 
14. Directory of more than 200 health and natural food 
producers. Address: Commack, New York. Phone: 516-462-
2410.

765. Reeder, John. 1989. U.S. import/export statistics on soy 
products (Interview). SoyaScan Notes. Aug. 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: John’s specialty is tracking statistics on fats, 
oils, and oilseeds, plus natural gums and resins. The main 
publication carrying soy-related import statistics is titled 
“U.S. Imports for Consumption: U.S. Census Bureau 
Publication IM146.” It is published by the Foreign Trade 
Div. of the U.S. Census Bureau and is available in a monthly 
published paper version, or on microfi che, or in electronic 
database form. With soy, it covers soybeans (Heading/
subheading 1201.00), soy fl our (1208.10), and soy sauce 
(2103.10). Miso and tofu statistics are lumped in with 
hundreds of other minor products in the catch-all basket 
category “Edible Preparations.”
 In the tariff part of the report, for each item there 
is an article description, units of quantity (e.g. kg), and 
rates of duty (general, special, or 2). For example, soy 
sauce has a general duty rate of 3%, which is granted to 
all “most favored nations.” The “Special” column shows 
that it is imported duty free from countries with the codes 
A (Generalized System of Preferences, applied to many 
developing countries), E (CBERA or Caribbean Basin 
Economic Recovery Act), or IL (Israel). CA = Canada gets 
a reduced rate of 2.7%, which will be reduced to zero over 
the next 5-10 years under the recent Canadian Free Trade 
Agreement. Column 2, indicates that a 35% import duty 
applies to most Communist countries, except those (such 
as China) with “Most Favored Nation” status, when get the 
General rate.
 In the imports part of the report, under each product (e.g. 
soy sauce, thin = soy sauce) there is a listing of countries, 
sorted by region from which the USA imports. After each 
country there may be the codes GSP (the amount of product 
imported under the lower General System of Preferences 
rate, because it has been shown to be as domestic product 
of that country), and OGN (the amount of product imported 
under the General rate because it has not been proved to be 
a domestic product), plus a total for the two. Then statistics 
for the current month and cumulative from January to date, 
of the quantity imported (which may be reported in two sets 

of units, Qty-1 and Qty-2, such as pounds and gallons), the 
customs value (the Free on Board or FOB value declared by 
the importer at the foreign port of export), and the calculated 
duty received by the U.S. based on the customs value.
 The report is also available at federal depository 
libraries, such as Univ. of California at Berkeley. On 1 
Jan. 1989 the way of reporting data was changed to the 
“Harmonized Tariff Schedule of the United States” from the 
old “Tariff Schedule of the United States” (TSUS) system. 
This changes some nomenclature and makes the U.S. 
reporting more similar to that of may other countries, which 
facilitates determining tariffs and quotas on given items.
 Corresponding export statistics are given in another 
report titled “Schedule B: U.S. Exports of Domestic 
Merchandise, FT410” published monthly by the U.S. Census 
Bureau. Each product has the same product code (e.g., soy 
sauce is 2103.10).
 Another publication is the Directory of International 
Trade Analysts: Commodity Agreements.
 Good databases for searching soy-related data are 
Disclosure, and Nexus (business news). Address: U.S. 
International Trade Commission, Agricultural Div., 
Washington, DC 20436. Phone: 202-252-1319.

766. Leatherhead Food Research Assoc. 1989. Vegetarianism 
and the consumer: Implications for the UK food industry. 
Leatherhead Food Research Assoc., Randalls Rd., 
Leatherhead, Surrey, England. vi + 118 p. Oct. No index. 30 
cm. Price: £2,700. [2 ref]
• Summary: Contents: Foreword. List of 27 tables. List of 
16 fi gures. Management summary. 1. Introduction: Scope 
of the research, aims, objectives, research method. 2. Profi le 
of consumers reducing / excluding meat / meat and fi sh 
from their diet: Defi nitions, levels of reduction/exclusion 
of meat/meat and fi sh consumption, demographic profi le, 
length of time following current eating pattern. 3. Reasons 
for reduction/exclusion of meat consumption: Summary 
of reasons for change amongst adults, reasons for change 
by demographic profi le of adult consumers, summary of 
reasons for change amongst children, reasons for change 
by eating pattern of consumers. 4. Future potential of 
vegetarianism and reduced meat consumption: Consumer 
intentions, reasons for change. 5. Implications for food 
consumption habits of the exclusion of/reduction in meat and 
fi sh consumption: Changes made to in-home consumption 
patterns by consumers avoiding meat completely, changes 
made to in-home consumption patterns by consumers 
reducing consumption of meat, changes made to out-of-home 
food consumption patterns by consumers avoiding meat, 
changes made to out-of-home food consumption patterns by 
consumers who had reduced meat consumption. 6. Trends 
in consumption of meat and fi sh: Introduction, meat, fi sh. 
7. Trends in consumption of meat and fi sh alternatives: 
Introduction, vegetables, salad and fruit, alternative protein 
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sources, animal-derivative-free products, overview of 
vegetarian product introductions to the UK, development of 
vegetarian products within the catering market, development 
of novel vegetarian products worldwide. 8. Consumer 
purchasing criteria for vegetarian food: Introduction, 
distinctiveness of product, retailer and manufacturer 
preferences, level of healthy eating concern, level of 
reaction to food ‘scares’, level of environmental concern. 9. 
Conclusions.
 In the section on “Alternative protein sources” 
the subsection on “Meat imitations” states that Realeat 
Vegebangers, Cauldron Foods Tofu Burgers, Granose Soya 
Franks and Spicy Links, Protoveg Sosmix, Direct Foods 
Smokey Snaps, Marks & Spencer Vegetable Cutlets are all 
on the market (p. 72). Realeat was the pioneer in introducing 
vegetable burgers (Vegeburgers) and frozen burgers to the 
health-food trade; they were introduced to supermarkets 
in about 1986/87. The Vegeburger brand, now owned by 
Haldane Foods, includes Cheese Vegeburger, Vegebangers, 
and ready meals. Companies that have introduced vegetable 
burgers in the last four years include Direct Foods, 
Vegetarian Feasts, Granose Foods, Tivall, Cauldron Foods, 
Booker Health Foods, Brewhurst, The Dietburger Company, 
Realeat, Birds Eye Walls, and supermarket brands. In 1987 
Cauldron Foods launched a range of three varieties of tofu 
burger in vacuum packs; cheeseburgers were launched by 
both Realeat and The Dietburger Company. In April 1988 
Birds Eye Walls launched its Steakhouse vegetable burger 
and Granose Foods launched four varieties of frozen burgers, 
incl. Soya & Mushroom, and Nut & Sesame varieties. 
Tesco introduced a vegetarian burger under its own brand; 
it was made by Tivall from soya and wheat. In 1989 Realeat 
(Haldane Foods) introduced a microwaveable Quarter 
Pounder Burger. In 1985 Granose Foods launched Soya 
Franks, a meatless sausage. Realeat launched Vegebanger, 
which includes soya. In 1986 Direct Foods launched a soya-
based Sausage Slice and Tivall introduced vegetable protein 
sausages. In 1987 The Dietburger Company launched an 
all-vegetable frozen dietbanger and Granose Foods launched 
Vegetarian Spicy Links. In 1988 Goodlife Whole Foods 
launched Herb Bean Bangers and Spicy Bean Bangers; Buss 
Foods introduced a vegetarian sausage, Realeat introduced 
a frozen Vegebanger, and Granose Foods added a vegetarian 
sausage to its Wholefoods Kitchen range (p. 76). Address: 
Leatherhead, Surrey, England.

767. 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 
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 
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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.
 “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 
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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.

768. Khan, Mohammad; Saghir, A.R. 1989. Residual activity 
of triazines and some other herbicides in the soil. Sarhad J. 
of Agriculture (Peshawar, Pakistan) 5(6):591-95. Dec. [12 
ref. Eng]
• Summary: “Seven herbicides and three of their 
combinations at different rates were applied as preplanting 
and preemergence herbicides in 1974-75 on corn to test their 
weed control effi cacy, crop phototoxicity, grain yield and the 
residual activity in the soil. For determination of the residual 
activity” various crops including soybean were used.
 This experiment was conducted at AREC (Agricultural 
Research and Education Center) of the American University 
of Beirut, Lebanon, in 1974-1975. Two plots were planted 
to soybean and corn in April 1975. Soybean did not show 
any crop injury. The yield of fresh soybean forage on any 
plot treated with herbicides was not less than the unweeded 
control. Address: 1. Cereal Crops Research Inst., Pirsabak, 
Nowshera [Pakistan]; 2. Prof. of Weed Science at A.U.B., 
Lebanon.

769. Product Name:  Solcon, Solcaf 70 (both soy protein 
concentrates), Solpro (functional soy protein), Soybar 
(defatted non-toasted soy fl our), and Sobit (refi ned soybean 
fi ber).
Manufacturer’s Name:  Solbar Hatzor Ltd.
Manufacturer’s Address:  P.O. Box 2230, Ashdod 77121, 
Israel.  Phone: 08-561414.
Date of Introduction:  1989 December.
New Product–Documentation:  Spot in Soya Newsletter. 
1989. Sept/Dec. p. 13. “Solbar Hatzor now offering products 
under its own name.” “Solbar Hatzor Ltd. [formerly Hayes 
Ashdod Ltd.], Ashdod, Israel, manufacturers of soy protein 
products, previously under contract to a major factory in the 

soy protein industry, has fulfi lled its contractual obligations 
and now enters the market directly. Under its own name and 
identifi cation, they are offering” the products shown above. 
“Textured soy protein and textured soy protein concentrates 
are also available.” Note: This is the earliest document seen 
(Dec. 2007) that mentions Solbar Hatzor Ltd.
 Brochures issued by Solbar Hatzor Ltd. 1990. Oct. Sent 
1992. Jan. Individual sheets describe Solcon, Solcaf, Soybar, 
and Sobit. Solcon and Solpro are non-texturized soy proteins 
used in food products. Founded in 1963, Solbar Hatzor Ltd. 
was formerly named Hayes Ashdod Ltd. “Sobit is processed 
from refi ned and desugared soybean hulls and cotyledons–all 
derived from high quality defatted soybeans.”

770. Al-Guboury, A.A.; Jawad, I.M. 1989. [Chemical 
characteristics of oils extracted from soybean varieties grown 
in Iraq and the effect of planting sites on their properties]. J. 
of King Saud University, Agricultural Sciences 1(1-2):121-
132. [26 ref. Ara; eng]*
Address: Agricultural and Water Resources Center, Jadiriyah, 
Baghdad, Iraq.

771. Allaya, M. 1989. Review of markets without a tradition 
of olive oil consumption. Olivae 6(25):13-18. 5 tables. 3 app. 
[Eng]*

772. Goodman, David; Redclift, Michael. 1989. Introduction: 
The international farm crisis. In: David Goodman and 
Michael Redclift, eds. 1989. The International Farm Crisis. 
New York: St. Martin’s Press. xi + 296 p. See p. 1-22. Index. 
23 cm. [14 ref]
• Summary: This book is about the causes and dynamics 
of the international farm crisis of the 1980s, and its effects 
on the restructuring on rural economies and societies in the 
western World and selected Third World countries–such as 
Brazil and Mexico. In 1973-74 the focus of the debate was 
global food scarcity. During the 1980s the major agricultural 
concerns were overproduction of food, trade wars, threatened 
collapse of the world agricultural trading system, demands 
for structural reform of agriculture, the rising importance 
of environmental problems and politics, and the GATT 
agricultural trade negotiations. Meanwhile, there is an 
increasingly acrimonious dispute “as the United States 
attempts to extend its domination of the world food system 
and restrict its loss of market share to competitors” (p. 2-3).
 “The international farm crisis has its origins in the 
collapse of the long post-war boom of industrial capitalism 
and the erosion of United States’ hegemony in world 
agricultural trade.”
 Chronology: 1971–Breakdown of the Bretton Woods 
system of monetary management. On 15 Aug. 1971, the 
United States unilaterally pulled out of the Bretton Woods 
Accord taking the US off the Gold Exchange Standard 
(whereby only the value of the U.S. dollar had been pegged 
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to the price of gold and all other currencies were pegged to 
the US dollar), allowing the dollar to “fl oat”. This action 
caused considerable fi nancial stress in the world economy 
and created the unique situation whereby the United States 
dollar became the “reserve currency” for the states which had 
signed the agreement in 1944. There followed an exchange 
rate realignment.
 1973-1974 oil crisis / shock–On 15 Oct. 1973 the Arab 
members of OPEC (plus Egypt and Syria) proclaimed an 
oil embargo “in response to the U.S. decision to re-supply 
the Israeli military during the Yom Kippur war.” OPEC 
declared it would no longer ship oil to the United States 
and other countries if they supported Israel in the confl ict. 
Independently, the OPEC members agreed to use their 
leverage over the world price-setting mechanism for oil in 
order to stabilize their real incomes by raising world oil 
prices. This action followed several years of steep income 
declines after the breakdown of Bretton Woods. The price of 
petroleum quadrupled by 1974 to US$12 per barrel.
 Mid-1970s–Increasing international mobility of capital 
leads to a period of much greater instability in the world 
economy.
 Sustained agricultural overproduction in the 1980s was 
caused largely by the increasing acceptance worldwide of the 
U.S. agroindustrial model based on intensive use of capital, 
energy, and genetics (which began with hybridization in 
the 1930s). Many of these ideas were incorporated into the 
so-called “Green Revolution.” Address: 1. Senior Lecturer 
in Economics, University College, London; 2. Reader in 
Rural Sociology, Wye College, University of London. Both: 
England.

773. 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.

774. Regional program for the Arabian peninsula. 1989. In: 
S.E.S. Ahmed, ed. 1989. Proceedings of the Second Annual 
Coordination Meeting of the Regional Program for the 
Arabian Peninsula. Aleppo, Syria: ICARDA. 87 p. [Eng]*
Address: ICARDA, Aleppo, Syria.

775. Howell Mountain Distributors. 1990. Garden Gourmet 
[Tivall] (list of products): Effective Feb. 1, 1990 (Leafl et). 
P.O. Box 96, Angwin, CA 94508. 1 p. Single sided.
• Summary: Tivall is a maker of excellent vegetarian foods 
in Israel. Describes 7 Institutional Pack products (Vege-
Cutlets, Vege-Patties, Vege-Links, Vege-Puffs, Garden Vege-
Schnitzel, Vege-Nuggets) and 6 Retail Pack products (Vege-
Cutlets, Vege-Patties, Vege-Links {Vege-Dogs}, Vege-Puffs, 
Vege-Nuggets, Vege-Schnitzel). Address: Ohio. Phone: (707) 
965-7557.

776. Nielsen, Niels C. 1990. The Tofu Center at Purdue 
University and research on food uses of soybeans 
(Interview). SoyaScan Notes. Feb. 8. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Dr. Nielsen, a member of the USDA 
Agricultural Research Service, is more a molecular biologist 
than a soybean breeder. He did post-doctoral research and 
taught in the biochemistry department at the University 
of California at Davis. The Tofu Center, established in 
about Feb. 1989, is a corner of the pilot plant in the Food 
Science Department at Purdue. They have accumulated 
the equipment they need to make tofu, and they have had 
people from Taishi Foods (Taishi Shokuhin Kogyo K.K.) a 
large tofu manufacturer in Aomori prefecture, Japan come to 
help them make tofu that meets Japanese quality standards. 
Funding for the Tofu Center and his closely related Soybean 
Protein Improvement Project comes from Central Soya, 
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Taishi Foods, Mitsubishi, and state grants to support value 
added research (about $15,000)–plus his USDA/ARS funds. 
Total funding is still small.
 The purpose of the Center is to ask 2 kinds of questions: 
(1) What is the effect of the way soybeans are stored while 
being shipped to Japan on the quality for the fi nal tofu? (2) 
What kind of very small scale tofu preparation techniques 
can be used in conjunction with soybean breeding programs 
designed to incorporate into American soybeans traits that 
will make them more suited for food uses in the USA and 
abroad. Nothing has been published by the Tofu Center 
about its goals and activities except for 1-2 news releases 
from the Purdue Information Offi ce, plus a little video on 
that was shown at halftime during a recent Purdue basketball 
game. Suzanne Nielsen (no relation), a food chemist, is also 
active in the program. The lipoxygenase program is only 
a very small part of his lab. The major thrust of the whole 
program is to try to convert the soybean into an edible 
food, and to make it more acceptable. This will open a 
whole new market in the West. Most of the effort is aimed 
at changing the quality characteristics of soy protein by 
genetic engineering. The major problems they are looking at 
now are fl avor, protein quality, sedimentation value ratios, 
and fl atulence. Concerning fl avor, they have made major 
advances by removing lipoxygenase. Nielsen believes 
that this is their most important advance to date and that it 
may have a major effect in improving the acceptability of 
soybeans for food use. They used backcrossing into Century 
soybeans (a good-yielding, maturity group 2, fi eld type 
soybean) to get near isogenic lines. Soybeans missing the 
L-2 and L-3 lipoxygenase isozymes make a very bland tofu 
and soymilk, which is much more acceptable to American 
taste panels. The absence of L-2 alone gives somewhat less 
bland products. L-1, which has a high pH optimum, plays 
little role in generating off fl avors. Last year about 4,500 
acres of soybeans missing the L-2 isozyme were grown in 
Indiana. The lines lacking lipoxygenase yield the same as 
Century, but Century no longer yields nearly as well as the 
best-yielding varieties today. A lot of private and public 
soybean breeders are now using this germplasm. Concerning 
protein quality, they have learned how to change the sulfur 
amino acid content (to increase methionine) and now they 
are working to get it into a soybean variety.
 Being able to change the ratio of 7S to 11S protein 
sedimentation values (the S stands for Svedberg, who was an 
early Swedish researcher on the subject) will be important 
in adjusting the hardness or softness of tofu. But Japanese 
tofu makers have no clear idea of what ratio they want. 
Concerning elimination of fl atulence factors, that work is just 
starting.
 The Japanese have learned to like soyfoods made 
from large-seeded vegetable-type (LSVT) soybeans, but 
American’s have not yet learned that. Tofu makers are 
most concerned about taste and tofu yield, and they prefer 

LSVT soybeans for their fl avor. But they prefer American 
soybeans for their swelling characteristics during soaking, 
and this gives a more uniform product. Many Japanese tofu 
makers plan to have LSVT soybeans grown in America 
under special contract, but they cannot do that economically 
due to (1) their poor yield due to problems of shattering 
during mechanical harvesting, and (2) their thin seedcoat, 
which leads to more damage during mechanical harvesting. 
The way the Japanese have traditionally harvested their 
soybeans, cutting the plants early by hand and hanging them 
upside down on racks, shattering is an advantage, allowing 
the beans to be manually threshed from the pods with a 
minimum of effort. The thin seedcoat, which does not effect 
shattering, does aid uniform swelling during soaking. Yet 
he has heard that new-crop LSVT soybeans do not swell as 
well as year-old ones. Nielsen feels it may not be necessary 
to start with a vegetable-type soybean to produce the 
characteristics that they want.
 Nielsen believes that the program on food uses of 
soybeans at Purdue will expand in the coming years. 
Soybean breeders will be working much more closely than 
ever before with food scientists. Other key people are Phil 
Nelson (the department head in the food science department) 
and Marv Phillips (the department head in agronomy). There 
have already been 9-10 PhD theses in his soybean protein 
improvement program. A few of his graduates now doing 
important work in the area are Nilgen Tumer (from Turkey) 
at Monsanto (working with cross protection by putting 
the proteins of a virus into a plant to immunize it against 
infection) and Paul Staswick at Univ. of Nebraska (working 
with vegetative storage proteins).
 Keith Smith of the American Soybean Assoc. has 
been very supportive of Nielsen’s work. The early work on 
preparing the low-lipoxygenase lines and modifying the 
nutritional quality of the soy protein was all funded by ASA. 
In Dec. 1989, at a meeting at ASA in St. Louis, he fi rst heard 
concern expressed with the quantity of protein in soybeans, 
for the crushing industry. This seems like a major change of 
attitude. They are not yet very concerned with the various 
components of the seed and how those effect quality. At the 
ASA board meeting, he pointed out that in the coming years, 
especially because of the development of biotechnology, we 
will be seeing the developing of niche markets. That will 
fragment the soybean industry as a commodity crop. A value-
added market will emerge, and this will be a major change 
in the market. So ASA needs to establish better quality 
standards. He is already working with Central Soya toward 
component pricing. Indiana has a value-added program with 
grants to specifi c projects; it does not have a Center as exists 
in Iowa and Illinois.
 Nielsen’s father was a plant breeder at the Univ. 
of Wisconsin. He was personally more interested in 
biochemistry and chemistry. So it was very apparent to him 
due to the environment in which he was raised that there 
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was not enough of a connection between the basic sciences 
and the applied sciences. The problem was to learn how to 
establish those bridges. He, who does cutting and splicing 
of DNA, now has developed close ties with the food science 
department. The real question will turn out to be whether or 
not we can fi nd new places to put the improved soy proteins, 
for example as extenders. Central Soya thinks that these new 
soybeans will increase the use of isolates and concentrates 
in foods. Gary Felger (Phone: 219-425-5403) is Nielsen’s 
contact at Central Soya. David Swanson, the CEO, is also 
very interested in this work. Address: Purdue Univ., West 
Lafayette, Indiana 47907. Phone: 317-494-8057.

777. Washington Post. 1990. Obituaries: Martin G. Weiss–
ARS Division director. March 27. p. B6.
• Summary: Martin G. Weiss, age 78, died on 24 March 
1990 at Walter Reed Army Medical Center. A former division 
director of the USDA’s Agricultural Research Service 
and a retired colonel in the Army Reserve, he had lived in 
Beltsville, Maryland.
 Born in Iowa, he was a graduate of Iowa State 
University. He also received a MSc degree in plant breeding 
and a PhD degree in genetics and plant breeding at Iowa 
State.
 From 1936 to 1942, he worked at the U.S. Regional 
Soybean Laboratory at Urbana, Illinois. While there he 
developed three soybean varieties, including the popular 
Hawkeye soybean.
 He served with the U.S. fi eld artillery during World War 
II, then later retired from the reserves in 1971.
 Dr. Weiss came to the Beltsville area and began his 
career with the Agricultural Research Service in 1950 as 
an agronomist in the soybean research program. Later he 
became an associate director of the Crops Research Division 
and was an assistant to the agency’s administrator before 
becoming Chief of the International Programs Division in 
1971; he held that position until retiring in 1973.
 “In 1956 Dr. Weiss became a charter member of 
the International Commission for the Nomenclature of 
Cultivated Plants.”
 “From 1974 to 1977 he worked as a consultant. His 
clients included the government of Iran, the United Nations 
Food and Agriculture Organization, and the Congressional 
Offi ce of Technology Assessment.”
 “His marriage to Jean S. Weiss ended in divorce.” 
Address: USDA.

778. Welters, Sjon. 1990. The tofu industry and market in 
the Netherlands (Interview). SoyaScan Notes. March 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and the 
Netherlands is Heuschen-Schrouff (pronounced HEW-shun 
Shroof; “HEW” is pronounced like “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 

40,000 kg/week (75-90,000 lb/week) of tofu.
 De Morgenstond is Holland’s second largest tofu 
producer. They are a “new-age” type company that started 
making tofu in about 1980 or 1981. They make vacuum 
pack tofu and various tofu products such as Saté. They make 
about 2,250 kg/week of tofu. Sjon helped them move into 
their now plant in March 1989. The original owner was Wout 
(rhymes with “laut”) Gerritsma. The present owners are 
partners Frits Steunenberg and Mauk Den Bok.
 Lin Tahoe (Soy Lin) is a traditional Indonesian tofu 
company that makes an estimated 1,000 kg/week of calcium 
chloride tofu.
 Manna is now a brand of Akwarius Almere, which 
buys about 1,000 to 1,400 kg/week of tofu (formerly 
probably from Yakso, now perhaps De Morgenstond). There 
are probably 3-4 other similar regional Indonesian tofu 
companies that supply the Toko (supermarket or grocery 
store) with tofu, and are about the same size as Lin.
 There are two companies that make large amounts of 
second-generation tofu products using tofu that they buy 
from original manufacturers. The larger of these two in 
volume is Witte Wonder (pronounced Vitte Vander; “Vander” 
rhymes with “Ponder”), which made tofu until recently but 
now focuses on making tofu dressings, etc. They buy their 
tofu from Heuschen-Schrouff. Note: Solnuts is now selling 
the company to the management, Wim Bakker. Originally, 
Witte Wonder was a foundation (Stichting); they had one 
company making tofu, another making seitan, plus a natural 
foods store and a restaurant. The tofu company started to 
expand so fast that they made it into a separate corporation 
named Witte Wonder, owned by Cees (pronounced “case”) 
Van Rest and his father. As the company grew even more 
and needed a new plant, Solnuts came in as an investor. 
When even more money was needed, Cees sold the majority 
ownership to Solnuts. Solnuts put in a manager that Cees 
couldn’t work with, so Cees left and Wim Bakker, the current 
president, took over.
 The other company, Yakso, has a more diverse product 
line. Yakso is owned by a big Dutch cheese company named 
Frans Andriga (the same as the name of the man who owns 
it); the company is a cheese importer-exporter. Yakso’s 
managing director is Cees Mideelweert, who took over 
from Yakso Farm. Yakso occupies the same building as De 
Morgenstond (De Oppers 58, 8471 ZM Wolvega). When 
they moved into this building, they stopped making the 
basic tofu (which they now buy from De Morgenstond) and 
focused on second-generation tofu products.
 Companies that no longer produce tofu are Hwergelmir 
Foundation, Michel Horemaus (he used to be the tofu maker 
at Manna), Stichting Oost-West Centrum (they used to make 
tofu for their restaurant next door), Tempeh Productions 
Inc. (they used to sell tofu made by Heuschen-Schrouff), 
Terra Natural Foods (started by Rob Jansen) is now owned 
by Centaur, which also owns Macrobio (a distributor, 
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importer-exporter); it is said that Centaur is largely owned or 
supported by Saudi Arabians. Terra now imports and exports 
soybeans. Sjon thinks they never made tofu.
 Sjon estimates the total amount of tofu produced in 
Holland be about 45,000 kg/week of tofu, the growth 
rate of production to be about 8% per year, and the total 
consumption to be about 34,000 kg/week. Remember 
that Heuschen-Schrouff exports quite a lot of this tofu, so 
total Dutch tofu consumption will be less than production. 
The tofu is sold at the country’s 800 natural food stores, 
all Indonesian food stores, and many mainstream Dutch 
supermarkets. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

779. Burns, Arthur. 1990. Brief history and recent 
developments with Tivall in the USA, Israel, and Europe 
(Interview). SoyaScan Notes. April 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The key man on the history of Tivall in Israel 
is Moshe Ribosh, the company’s export manager (Phone: 
011-972-4-858-700; Fax: 04-858-798). The company uses a 
new technology to make these meatless entrees. They refer 
to their products as “Third Generation Products” because 
of the advanced level of technology used in processing; 
Worthington or Loma Linda entrees were “Second 
Generation.” The “green folder” (8.5 by 11 inches, with a 
green fi eld of wheat on the cover) is now outdated. He will 
send a current one and a corporate brochure. To taste samples 
of his products, contact California distributors: Freestone 
Sales in Benicia (707-747-0233) or Howell Mountain 
Distributors in Angwin (related to Seventh-day Adventists).
 Tivall started importing its products to the USA in late 
1987 (test market) and early 1988. They entered the U.S. 
market using Intermilo (in Hackensack, New Jersey) as an 
importer and sales center. Later they set up Tivall, USA, Inc. 
to do all the importing; Intermilo is no longer relevant. The 
company now has 6 items (described in the new brochure) 
that contain soy as a major ingredient–with more to come.
 The company sells about equal volumes to the retail 
and the foodservice markets. All products are kosher (Circle 
U) and Bethedas (Hasidic certifi cation, with a symbol 
resembling a fl eur de lis). The packaging is the same for each 
product in various segments. The retail market consists of 
kosher, health foods, and supermarket (small) segments. The 
foodservice market consists of the college and university 
segment, the business and industrial caterers, some kosher 
foodservice, and a little health care.
 Concerning Israel, Tivall started as a very small 
company on Kibbutz Lochamei Hagetaot, at M.P. (Mobil 
Post, like rural free delivery) Ashrat (formerly transcribed 
Oshrat), Israel. The focus has always been producing kosher 
meatless entrees. They avoid use of the term “vegetarian” 
which connotes “Berkeley dropouts and twig eaters.” The 

term meatless now attracts widespread interest. The growth 
of the products in Israel is phenomenal, with average annual 
nationwide sales of about $4 to $5 per capita. Note: With a 
1989 Israeli population of 4.5 million, this would represent 
$18-$22.5 million sales a year. The company is doing very 
well fi nancially. It is wholly owned by the members of the 
kibbutz. It is roughly resembles a U.S. limited partnership. 
It is not the only major business on the kibbutz; he thinks 
it started as an industrial kibbutz and they still do industrial 
products plus other food products.
 Tivall sells a lot of product to Europe but since it is 
much closer they prefer to go through agencies rather than 
having a sales offi ce there. The line is sold in France under 
the Gourmet Vert label, in England under Tesco Tivall, 
and in Germany Gourmet Garten. So the major export 
markets are these 3 European countries plus the USA. 
Address: President, Tivall, USA, Inc., 9633 E. Bexhill Dr., 
Kensington, Maryland 20895. Phone: 301-946-8855.

780. Product Name:  Garden Gourmet Vege-Nuggets.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
24 Spielman Road, Fairfi eld, NJ 07006.  Phone: 201-227-
7060.
Date of Introduction:  1990 June.
Ingredients:  Rehydrated soy protein concentrate, wheat 
gluten, soybean oil, egg whites, spices, salt, onion, garlic, 
hydrolyzed vegetable protein, natural fl avoring, lecithin, 
vitamins. Breading: Wheat fl our, sesame seeds, corn starch, 
soybean oil.
Wt/Vol., Packaging, Price:  10.5 oz package. Retails for 
$2.49 (7/90).
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22-23. Contact: John Nobile. Garden Gourmet 
brochure sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. 
Tivall USA address is now: 9633 E. Bexhill Dr., Kensington, 
Maryland 20895. Phone: 301-946-8855.

781. Perry, Nora; Perry, Jack. 1990. Participation of 
American and Israeli Jews in religious rituals and observance 
of Kosher dietary laws (Interview). SoyaScan Notes. July 12. 
Conducted by Ron Perry, employee of Soyfoods Center.
• Summary: Nora and Jack are Ron’s parents. When asked 
“What percentage of Jews do NOT generally take part in 
religious rituals?” Nora estimated 90% in Israel and 30% 
in the USA. Jack estimated 70% in Israel and 40% in the 
USA. Roughly 90% of all Jews in both Israel and the USA 
attend synagogue at least twice a year, at Rosh Hashanah (the 
Jewish New Year in late September) and at Yom Kippur (the 
day of atonement, 10 days after Rosh Hashanah).
 When asked “What percentage of Jews do NOT 
observe kosher dietary laws?” (except for the law forbidding 
consumption of pig/pork), Nora estimated 90% in Israel and 
85% in the USA. Jack estimated 80% in Israel and 80% in 
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the USA.
 Ron adds that in Israel soy products are very popular 
as meat substitutes but not so popular as dairy substitutes. 
Since most Israeli Jews are not very religious, they are also 
not very interested in a kosher diet. There are three levels of 
Judaism: Reform, conservative, and orthodox (the strictest in 
observing the laws). Address: San Ramon, California.

782. Product Name:  [Soglowekteva Vegetarian Schnitzel].
Foreign Name:  Zoglovakteva Schnitzel min Hatzomeach.
Manufacturer’s Name:  Soglowekteva.
Manufacturer’s Address:  Nahariyya, Israel.
Date of Introduction:  1990 July.
Ingredients:  Water, rehydrated soy protein concentrate 
and wheat gluten, vegetable oil, egg whites, natural spices, 
onion, salt (less than 1%) vegetable ?, yeast, lecithin, vitamin 
A, vitamin C, vitamins B (B-1, B-2, B-6, B-12, niacin, 
pantothenic acid). Breading: Bread crumbs, starch, sugars, 
spices.
Wt/Vol., Packaging, Price:  600 gm paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 270, protein 16 gm, 
carbohydrate 18 gm, fat 14 gm, cholesterol 0 mg, sodium 
100 mg.
New Product–Documentation:  Label obtained by Nora 
Perry in Tel Aviv, Israel. 1990. July 5.

783. Tivall. 1990. Aizeh mi’shloshet ha’hamburgerim hu 
ha’hamburger Tivall [Which of these 3 hamburgers is a 
Tivall hamburger? (Ad)]. In: Playbill for “Of Mice and Men” 
by John Steinbeck. 1990. Presented at Habimah National 
Theatre, Tel Aviv, Israel. 30 p. See p. 28. [Heb]
• Summary: Half page color photo shows a boy with 
3 hamburgers in front of him pouring catsup on one of 
them. The text below the picture reads: “Which of the 3 
hamburgers is a Tivall hamburger? All three! Surprise? 
Maybe. But while you sit there surprised, your son has 
already fi nished eating his hamburger. Let him be healthy! 
Now, when you or your child feel like having a juicy 
hamburger, you’ll know: Tivall offers 3 kinds of vegetarian 
hamburgers:
 “Hamburger Tivall: The classic hamburger. (Don’t forget 
to let your child pour the catsup on himself!) The grilled 
hamburger: Try it with barbecue sauce, pickles, and onions. 
The American hamburger from the ‘World of Tivall series.’ 
Prepare a double portion with lettuce, tomato, and thousand 
island sauce. It’s nickname is the ‘big burger.’ Bon Appetit.” 
Address: Israel.

784. Product Name:  [Vegetarian Burger].
Foreign Name:  Hamburger min Hatzome’ach.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hageta’ot, 
Oshrat, Israel.

Date of Introduction:  1990 July.
Ingredients:  Water, wheat protein, soya protein, vegetable 
oil (soybean and cottonseed), natural spices, onion, salt (less 
than 1%), garlic, hydrolyzed vegetable protein, paprika, 
powdered beets, natural fl avors, lecithin, vitamin A, C, B (B-
1, B-2, B-6, B-12, niacin, pantothenic acid). spices.
Wt/Vol., Packaging, Price:  600 gm plastic wrapped 
package.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 221, protein 16 gm, 
carbohydrate 7.5 gm, fat 14.2 gm, cholesterol 0 mg, sodium 
100 mg, iron 5 mg.
New Product–Documentation:  Label obtained by friend 
of Nora Perry at Tel Aviv, Israel, supermarket. 1990. July 4. 
7 by 11.5 by 1.5 inches. Plastic bag. Brown, yellow, green, 
red, white, and black. “Vegetarian food products grown with 
nature’s goodness. No food coloring, no preservatives, no 
cholesterol. Contains all the basic nutritional necessities: 
Protein, carbohydrates, polyunsaturated fats, and minerals 
and vitamins.” Back panel: “How to prepare.”

785. Product Name:  [Vegetarian Burger (Grilled 
Hamburger Style)].
Foreign Name:  Hamburger min Hatzome’ach (Hamburger 
Grill).
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hageta’ot, 
Oshrat, Israel.
Date of Introduction:  1990 July.
Ingredients:  Water, wheat protein, soya protein, vegetable 
oil (soybean and cottonseed), egg albumen, salt, natural 
spices, hydrolyzed vegetable protein, lecithin, vitamin A, C, 
B (B-1, B-2, B-6, B-12, niacin, pantothenic acid).
Wt/Vol., Packaging, Price:  300 gm paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 235, protein 16 gm, 
carbohydrate 11 gm, fat 14 gm, cholesterol 0 mg, sodium 
100 mg, potassium 110 mg, iron 5 mg.
New Product–Documentation:   See next page. Label 
obtained by friend of Nora Perry at Tel Aviv, Israel, 
supermarket. 1990. July 4. 8.5 by 4.75 by 1.5 inches. 
Paperboard box. Green, red, and white on yellow. Front: 
Photo of 3 hamburgers on a plate alongside some corn and 
lettuce. Plate is sitting on a light wooden table besides a 
variety of grains and vegetables. “New! Hamburger Grill. 
No food coloring, no preservatives, no cholesterol. Contains 
all the basic nutritional groups: Protein, carbohydrates, 
polyunsaturated fats, and minerals and vitamins.” Back 
panel: “How to prepare.”

786. Product Name:  [Tivall Vegetarian Sausage Roll].
Foreign Name:  M’afeh Naknikiah min Hatzomeach.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
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Israel.
Date of Introduction:  1990 July.
Ingredients:  Sausage: Water, rehydrated soy protein 
concentrate and wheat gluten, soybean oil, egg albumen, 
natural spices, onion, salt (less than 1%), garlic, hydrolized 
vegetable protein, paprika, lecithin, vitamin A, vitamin C, 
B vitamins (B-1, B-2, B-6, B-12, niacin, pantothenic acid). 
Dough: Wheat fl our, vegetable oil, water, and salt.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 337, protein 10.5 gm, 
carbohydrate 22 gm, fat 23 gm, cholesterol 0 mg, sodium 
100 mg.
New Product–Documentation:   Seenext page. Label 
obtained and translated by Nora Perry in Tel Aviv, Israel. 
1990. July 5.

787. Product Name:  [French Style Vegetarian Schnitzel 
with Wine and Mushrooms].
Foreign Name:  Schnitzel Tzarfati min Hatzome’ach im 
Ya’in ve Pitriot.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hageta’ot, 
Oshrat, Israel.
Date of Introduction:  1990 July.
Ingredients:  Water, wheat protein, soya protein, vegetable 
oil (soybean and cottonseed), mushrooms, onions, egg 
albumen, salt, natural spices, white wine, lecithin, vitamin 
A, C, B (B-1, B-2, B-6, B-12, niacin, pantothenic acid). 
Breading: Wheat fl our, corn starch, soybean oil, spices.
Wt/Vol., Packaging, Price:  400 gm paperboard box.
How Stored:  Frozen.

Nutrition:  Per 100 gm.: Calories 240, protein 13 gm, 
carbohydrate 18 gm, fat 13 gm, cholesterol 0 mg, sodium 
100 mg, potassium 210 mg, iron 5 mg.
New Product–Documentation:  Label obtained by friend 
of Nora Perry at Tel Aviv, Israel, supermarket. 1990. July 4. 
6.5 by 8.25 by 1.75 inches. Paperboard box. Red, yellow and 
blue on a design of beige crisscrossed fi bers which covers 
the entire box. Picture of 2 schnitzels on top of each other 
alongside asparagus and an elegantly cut mushroom and 
tomato, all on a china plate. Glass of wine beside china plate 
with a satin tablecloth beneath both plate and glass. “No 
food coloring, no preservatives, no cholesterol. Contains 
all the basic nutritional groups: Protein, carbohydrates, 
polyunsaturated fats, and minerals and vitamins.” Back 
panel: “How to prepare.”

788. Product Name:  [Vegetarian Schnitzel].
Foreign Name:  Schnitzel min Hatzome’ach.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hageta’ot, 
Oshrat, Israel.
Date of Introduction:  1990 July.
Ingredients:  Water, wheat protein, soya protein, vegetable 
oil (soybean and cottonseed), egg albumen, natural spices, 
onion, salt (less than 1%), garlic, hydrolyzed vegetable 
protein, yeast, lecithin, vitamin A, C, B (B-1, B-2, B-6, B-12, 
niacin, pantothenic acid). Breading: Wheat fl our, corn starch, 
soybean oil, spices.
Wt/Vol., Packaging, Price:  1 kg plastic wrapped package.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 290, protein 13 gm, 
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carbohydrate 18 gm, fat 18 gm, cholesterol 0 mg, sodium 
100 mg, iron 8 mg.
New Product–Documentation:  Label obtained by friend 
of Nora Perry at Tel Aviv, Israel, supermarket. 1990. July 4. 
6.25 by 13 by 2 inches. Plastic bag. Brown, yellow, green, 
red, white, and black. “Vegetarian food products grown with 
nature’s goodness. No food coloring, no preservatives, no 
cholesterol. Contains all the basic nutritional groups: Protein, 
carbohydrates, polyunsaturated fats, and minerals and 
vitamins.” Back panel: “How to prepare.”

789. Shemer, Michael. 1990. Re: Tivall. Letter to William 
Shurtleff at Soyfoods Center, Aug. 26. 1 p. Typed, with 
signature on letterhead. [Eng]
• Summary: Tivall was established in 1984 and started to 
produce meat analogs in 1985. Today, Tivall is the world’s 
largest producer of meat analogs.
 Note 1. Below the word “Tivall” on the letterhead is 
written: “Vegetarian food products grown with nature’s 
goodness.” Note 2. Many industry analysts believe that 
Worthington Foods is the world’s largest manufacturer of 
meat analogs. Address: PhD, Director of R&D, Kibbutz 
Lochamei Hagetaot, Mobile Post, Oshrat 25220, Israel. 
Phone: 04-858700.

790. Product Name:  Garden Gourmet Vege-Dogs in Pastry.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
9633 E. Bexhill Dr., Kensington, MD 20895.  Phone: 301-
946-8855.
Date of Introduction:  1990 August.
Ingredients:  Rehydrated soy protein concentrate and 

wheat gluten, soybean oil, egg whites, spices, salt, onion, 
garlic, tamari sauce, hydrolyzed vegetable protein, paprika, 
natural fl avoring, guar gum (natural vegetable gum), lecithin, 
vitamin A, thiamine (Vitamin B-1), ribofl avin (vitamin B-2), 
pyridoxine hydrochloride (vitamin B-6), vitamin B-12, 
nicotinamide, vitamin C, calcium pantothenate. Pastry: 
Wheat fl our, soybean oil, partially hydrogenated soybean oil, 
water, sesame seeds, salt, mono and diglycerides.
Wt/Vol., Packaging, Price:  12 oz package.
How Stored:  Frozen.
New Product–Documentation:  Garden Gourmet brochure 
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “The ‘pig 
in a blanket’ has left the pig behind. It its place is a lightly 
seasoned, wholesome entrée in a light puff pastry.”

791. Product Name:  Garden Gourmet Vege-Puffs.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
9633 E. Bexhill Dr., Kensington, MD 20895.  Phone: 301-
946-8855.
Date of Introduction:  1990 August.
Ingredients:  Rehydrated soy protein concentrate and wheat 
gluten, soybean oil, egg whites, spices, salt, onion, garlic, 
tamari sauce, hydrolyzed vegetable protein, natural fl avoring, 
caramel color, lecithin, vitamin A, thiamine (vitamin 
B-1), ribofl avin (vitamin B-2), pyridoxine hydrochloride 
(vitamin B-6), vitamin B-12, nicotinamide, vitamin C, 
calcium pantothenate. Pastry: Wheat fl our, soybean oil, 
partially hydrogenated soybean oil, water, salt, mono and 
diglycerides.
Wt/Vol., Packaging, Price:  7 oz package.
How Stored:  Frozen.
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New Product–Documentation:  Garden Gourmet brochure 
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “This is 
a delightful entrée with fresh, wholesome ingredients and 
delicate seasoning in a superb puff pastry. Its a great solution 
to those center-of-the-plate menu-planning blahs!”

792. Product Name:  Garden Gourmet Vege-Cutlets.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
9633 E. Bexhill Dr., Kensington, MD 20895.  Phone: 301-
946-8855.
Date of Introduction:  1990 August.
Ingredients:  Rehydrated soy protein concentrate and wheat 
gluten, soybean oil, egg whites, spices, salt, onion, garlic, 
hydrolyzed vegetable protein, natural fl avoring, lecithin, 
vitamin A, thiamine (vitamin B-1), ribofl avin (vitamin B-2), 
pyridoxine hydrochloride (vitamin B-6), vitamin B-12, 
nicotinamide, vitamin C, calcium pantothenate. Breading: 
Wheat fl our, corn starch, partially hydrogenated soybean oil.
Wt/Vol., Packaging, Price:  Retail: 7 oz package. 
Foodservice: 3.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Garden Gourmet brochure 
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “... as 
delicious as it is nutritious. Main-meal satisfying with its 
delicately seasoned fl avor and crisp crumb coating, our Vege-
Cutlet has instant taste appeal. Excellent baked to a golden 
brown.”

793. Tivall. 1990. Garden Gourmet: Food this healthy has 
never tasted this good before (Portfolio). Kibbutz Lochamei 
Hagetaot, Mobile Post, Oshrat 25220, Israel. 4 p. plus 6 
inserts. 29 cm. [Eng]
• Summary:  See next 2 pages. The cover of this elegant, 
full-color brochure shows an inset of four Tivall meatless 
products against a background of green fi elds and rolling 
hills of wheat. Contents: America’s new health consciousness 
is rapidly changing the eating habits of the nation. Health 
plus convenience yields sales. The time is ripe for Tivall’s 
Garden Gourmet. Closely guarded patented process. 
Exceptional taste appeal. Perfectly fi lling. Nutritionally 
sound. Easy preparation. Versatile.
 The six glossy inserts, each with a color photo of a 
Tivall meatless product with aside dishes on a black dish on 
a black background, describe the following products: Vege-
Cutlets, Vege-Patties, Veggie Puffs, Vege-Dogs in Pastry, 
Vege-Nuggets, and Garden Vege-Schnitzel.
 The top of the inside front cover of the portfolio states 
in large, bold letters: “The next generation of nutritious food 
is here. It’s a revolutionary line of tasty, satisfying entrees 
created to meet the ambitious food marketing challenge 
of the 20th century. The challenge? Soaring consumer 
demand for food that’s good to eat, nutritionally good 
for them, cholesterol-free, no MSG and free of additives 

and preservatives–the perfect food for today’s fast-paced 
lifestyle. Clearly, today’s trend is tomorrow’s way of life.” 
Address: Oshrat, Israel. Phone: 04-858700.

794. Tivall. 1990. Tivall vegetarian food products: Growth 
with nature’s goodness (Portfolio). Kibbutz Lochamei 
Hagetaot, Mobile Post, Oshrat 25220, Israel. 6 p., incl. 4 
inserts. 29 cm. [Eng]
• Summary: The cover of this full-color brochure shows 
an empty white plate fl anked by a fork and spoon. The 
four inserts describe the company’s four main product 
lines: Tivall in Israel, Garden Gourmet in the USA, Tivall/
Tesco in Great Britain, Gourmet Vert in France, and Tivall 
Gourmet-Garten in Germany. Each line has completely 
different package designs and product names. Each 2-sided 
color insert contains a photo of the package and details on 
each product for each line. For example, Tivall/Tesco retail 
products in the UK are: Vegetarian sausage, Vegetarian 
burger, Vegetarian cocktail sausage, Vegetarian sausage 
roll, Vegetarian strudel, Vegetarian schnitzel, Vegetable 
patty, Vegetarian whole wheat schnitzel, Vegetarian slicing 
sausage, Vegetarian nuggets. This line also includes the 
following products available in catering packages of 2.27 
kg, 3, 5, or 10 kg: Vegetarian lasagna, Vegetarian burger for 
“Tesco,” and Vegetarian Grills for “Tesco.”
 The French Gourmet Vert line includes: Freeburg 
(vegetarian burger), Crocknack (sausage), Vege-Pane 
(cutlets), Takit (nuggets), Crockroll (sausages in pastry), 
Vege-feuillete (savory fi lling in pastry), Gale vert (patty with 
vegetables and grain).
 The German Tivall Gourmet-Garten line includes: 
Gemuese Patties (spinach, or carrots, corn & peas), Veglettes 
(Schnitzel), and Sesamies (nuggets).
 Four color photos show: An aerial view of the Tivall 
food factory, sausages coming down a stainless steel 
chute off the production line, patties being packaged on a 
conveyor, chefs in tall white hats cutting the products in a 
kitchen. “Tivall. A patented process and unique seasoning 
system guarantee the winning combination that shoppers are 
looking for.”
 The Tivall international network includes the head offi ce 
in Israel, plus distributors John A. Taylor Ltd. in London, 
Yarden France in Paris, Schoenmakers Import & Export in 
Ooltegensplaat, Holland, F. Nowak GmbH in Essen, West 
Germany, and Tivall USA Inc. in Kensington, Maryland. 
Address: Oshrat, Israel. Phone: 04-858700.

795. Tivall. 1990. Tivall frozen foods (Portfolio). Kibbutz 
Lochamei Hagetaot, Mobile Post, Oshrat 25220, Israel. Four 
inserts. 31 cm. [Eng]
• Summary:  See 3rd page after this. The cover of this 
full-color brochure shows a silver, green, and black oval 
that reads “Tivall Frozen Foods” against a bright yellow 
rectangle, set in a black background. The four pages of 
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inserts describe individual products. The two inside pages 
bear the V-shaped logo of the Vegetarian Society of the UK, 
but in black on a white background. The brochure is targeted 
at the British market. “The demand to maintain a healthy 
diet is underway and no longer is it considered a fad but a 
way of life. Today over 30 million British adults claimed to 
be concerned about nutrition and over half of them say that 
they are trying to cut down on their fat intake. In the last 
5 years, cholesterol has become something to avoid. It is 
against this backdrop that Tivall has developed a wide range 
of tasty products which are based on Soya and Wheat Protein 
but match the nutritional values, taste, and texture of meat. 
Tivall products are natural and wholesome, do not contain 
additives, preservatives, artifi cial colouring or meat.
 “Tivall products give today’s caterer an extra option–
something new and tasty which appeals to the health 
conscious customer. A range of products which are suitable 
for vegetarians and taste good too. The Tivall products offer 
the caterer portion control and more menu alternatives. 
Because the products are frozen they are simple to prepare 
and serve without waste.
 “Tivall products originate from an ultra-modern frozen 
foods factory in Israel. The name Tivall itself means ‘quality 
from nature.’ The production process is truly revolutionary 
and at last there’s a vegetarian alternative to meat that 
matches the nutritional value and texture of meat but without 
cholesterol, without artifi cial colourings, additives, and 
preservatives. Tivall Frozen Foods, Jatko House, 798 High 
Road, London N17, England. Tel: 01-801-6421.

 The inserts give details on, and large color photos show: 
Vegetarian garden vegetable pattie [sic, patty], Vegetarian 
savoury strudel, Vegetarian burger, and Vegetarian whole-
wheat schnitzel.
 On the back cover of the portfolio is a color photo of the 
“ultra-modern frozen foods factory in Israel” where Tivall 
products are made. Standing in the foreground are 30-40 
employees dressed in blue uniforms. Address: Oshrat, Israel. 
Phone: 04-858700.

796. Sand, Avraham. 1990. Pioneering soyfoods and 
natural foods in Israel (Interview). SoyaScan Notes. Sept. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Avraham fi rst went to Israel in 1975 and 
stayed for about a year. During this time he and Avraham 
Leider and one other person founded Israel’s fi rst natural 
foods company, named Amud Ha Shachar (Pillar of Dawn) 
and located in Jerusalem. The fi rst product they made was 
granola, followed by whole wheat fl our, bulgur wheat, 
brown rice (which they packaged), and date bars. With this 
company established, a number of Americans and other 
westerners who had recently immigrated to Israel and were 
connected with the company approached the Sachnut, the 
Jewish government agency which helps fi nance Jewish 
cooperative settlements. They asked to be given a moshav. 
A moshav is like a kibbutz (a cooperative agrarian, rural 
settlement) except that the families have their own homes 
and land, and the children live at home. In 1976 the Sachnut 
gave the group a piece of land, infested with scorpions, upon 
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which nine other groups had tried and failed since 1948 to 
establish a successful community. The Sachnut also fi nanced 
a small natural foods factory and bakery on the moshav, 
complete with an oven and a packaging machine. The 
moshav was named Moshav Me’or Modi’im, located at Doar 
Na Hamercaz, in the Judean Hills between Jerusalem and Tel 
Aviv, Israel.
 Avraham returned to North America for several years. 
While living in a community of 5-6 people in Nova Scotia, 
Canada, he was introduced to tofu by people who made tofu 
for the community, but he did not make tofu there himself.
 Between 1975 and 1990 Avraham has spent a total of 
8 years in Israel. The rest of the time he was in the USA or 
Canada or travelling. Avraham returned to the moshav in 
1978 and that year he established Israel’s earliest known 
tofu shop as part of Pillar of Dawn. The tofu was made 
in the same bakery room as the granola, especially in the 
evenings when the granola wasn’t being made. Originally 
the community scale shop was established solely to make 
tofu for the 25 or so families living on the Moshav. Tofu 
production was small, averaging 50 lb/day of tofu one day 
a week, using a Corona mill grinder powered by a washing 
machine motor. The tofu was curded using bittern (nigari) 
from a salt factory on the Dead Sea. The Moshav owned 
the tofu company collectively and fi nanced it. Avraham 
was the motivating force that got the operation started with 
temporary help initially from Yaacov Sack and Moshe 
Reuben. About 3-6 months after tofu production began, 
they started to make tempeh. Then Ben Zion Solomon 
joined Avraham 6-12 months after the company started and 
they worked together like equal partners for several years 
as the tofu and tempeh makers. Solomon was also making 
quite a bit of miso on the moshav (with a little help from 
Sand). They also introduced soymilk. At some point, they 
began to sell their tofu and miso at a few health food stores 
in Jerusalem. As far as Avraham knows, his was the fi rst 
company to make tofu, tempeh, miso, or soymilk in Israel. 
They developed a 1-page informational pamphlet, written 
in Hebrew on one side and English on the other, explaining 
what tofu was and how it was made, plus some recipes. 
At that time Israelis, other than recent immigrants from 
America, didn’t know what tofu was.
 They reached the point where they decided to buy large 
scale equipment (from Takai) and set up a real commercial 
shop on the moshav that could produce 500 to 1,000 lb/day 
of tofu. The Sachnut indicated that they would be willing 
to help set up this new business. So in about 1979 or 1980 
Avraham traveled to the USA and did a lot of study to learn 
about tofu equipment, products, and processes in small 
to medium sized shops. He visited about 20 tofu shops 
nationwide (most were very open and helpful) and collected 
information in a notebook. He worked at the Soy Plant in 
Ann Arbor, Michigan, for approximately a year in about 
1980. From time to time he shared information with his 

father, Ralph Sand, who was doing research on non-dairy 
cheese and tofu at Anderson Clayton at the time. At the last 
minute the Sachnut pulled out and decided not to fi nance the 
project, so the expansion never took place. They continued 
to make tofu on a small scale. But the moshav was suffering 
economically so in about 1981 Avraham and his wife, 
unable to make a living there, left and returned to the USA. 
The little soyfoods plant dissolved but shortly thereafter a 
commercial operation (probably Golden Jerusalem Tofu) 
started in Jerusalem and the people on the moshav bought 
their tofu from Jerusalem.
 During the time that Avraham made soyfoods in Israel 
(1978-81) there was a lot happening with soya. There was 
a man called the “Soya King” (“Hamelech Soya,” probably 
Eliahu Navot) who was famous in Israel as the country’s 
soybean pioneer. Avraham thinks he lived in Herzlia/
Herzliyya, just north of Tel Aviv, but he died in about 1979 
or 1980 several months before Avraham was able to meet 
him. Avraham went to his home town and met his widow, 
who told him a little about her husband’s work with soya.
 The most popular food use of soybeans in the late 
1970s was in textured soy fl our (like TVP). These products 
were made in Israel by 1 or 2 big companies and sold in 
supermarkets in very stylish packages indicating that the 
manufacturers were well established. There were several 
fl avors and large amounts were sold. He does not know the 
name or address of the manufacturer, but he got the feeling 
that Eliahu Navot had at least helped inspire these products; 
he may have helped to develop them.
 In America, Avraham set up a soy deli named Sand-
Munches in Madison, Wisconsin. They bought tofu 
from Bountiful Bean in Madison and made and sold tofu 
sandwiches, nori rolls, tofu salad, tempeh salad, and various 
tofu spreads. They sold to health food stores and had a 
sandwich cart on the campus.
 Avraham was in on the soyfoods wave at the very 
beginning, but after it became more established and 
mainstream he felt that his work had been done in that 
area, so he moved into the fi eld of aroma therapy, inhaling 
aromatic essential oils from herbs, where he has been 
working for the last 8-9 years. It is a very powerful form 
of herbal medicine. He has developed several product lines 
under the Tiferet brand (a term taken from the Tree of Life 
in the Cabala) which he markets in health food stores in the 
USA and overseas. Address: 210 Crest Dr., Eugene, Oregon 
97405. Phone: 503-344-7019.

797. MacNeil/Lehrer Newshour. 1990. Infant mortality, 
worldwide and in the United States. Television broadcast. 
PBS. Oct. 3. *
• Summary: On average, 40,000 children under the age of 5 
die each day worldwide, mostly from preventable illnesses 
and diseases, and from malnutrition. In America every year 
some 40,000 babies die before the age of 1. The main cause 
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is low birth weight, but a major cause is maternal drug abuse, 
especially cocaine and crack cocaine. 30% of the pregnant 
women in America do not have adequate access to prenatal 
care. The USA is 20th from the top on a ranking of countries 
by infant mortality rate. Japan has the world’s lowest (i.e. 
best) infant mortality rate, followed by Sweden, Finland, 
Switzerland, Canada, Ireland, Netherlands, France, Denmark, 
and East Germany. Below the USA are Israel and Greece.

798. Product Name:  Contex (Textured Soy Protein 
Concentrate), and Soytex (Textured Soy Flour).
Manufacturer’s Name:  Solbar Hatzor Ltd.
Manufacturer’s Address:  P.O. Box 2230, Ashdod 77121, 
Israel.  Phone: 08-561414.
Date of Introduction:  1990 October.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  15 kg polyethylene bags.
How Stored:  Shelf stable.
New Product–Documentation:  Brochures issued by Solbar 
Hatzor Ltd. 1990. Oct. Sent 1992. Jan. Individual sheets 
describe Contex and Soytex. “Founded in 1963, Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.) has pioneered in 
the development of its unique process for manufacture of soy 
protein concentrates.” Contex (70% Protein) comes in 15 
different sizes and shapes including giant fl akes, long chunk, 
preformed scallops, drops, rounded chunk, chunk, preformed 
steak (70 mm long & thin, or 50 mm long and thick), square 
cuts, fl akes (2 sizes), strip fl akes, elongated chunks, granular 
crumbs (2 sizes). Soytex textured soy fl our is available to 
customer specifi cations.

799. Product Name:  Garden Delight: Cutlets, Nuggets, 
Burgers, and Spicy Burgers.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Mobile Post, Oshrat 25220, Israel.  Phone: 00972-4-858700.
Date of Introduction:  1990 October.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Lite foods from Tivall.” “A new range of 
frozen ‘lite’ products called Garden Delight have been 
launched in the UK by Tivall. Manufactured from soya and 
wheat protein, Garden Delight cutlets (400 gm), nuggets 
(300 gm), burgers (300 gm), and spicy burgers (227 gm) are 
reduced in calories and low in fat. Similar products have 
been very successful in Israel and are also due to be launched 
in the Netherlands.”

800. Tunçel, G.; Nout, M.J.R.; Brimer, L.; Göktan, D. 1990. 
Toxicological, nutritional and microbiological evaluation of 
tempe fermentation with Rhizopus oligosporus of bitter and 
sweet apricot seeds. International J. of Food Microbiology 
11(3-4):337-44. Dec. [27 ref]
• Summary: “Bitter and sweet apricot seeds are by-products 
of the apricot processing industry. Bitter seeds, in particular, 

contain toxic levels of the cyanogenic substance amygdalin. 
Tempe was made from both kinds of seeds. The bitter seeds 
contain antimicrobial substances which must be removed by 
leaching and boiling prior to tempe fermentation. Apricot 
seed tempe had an agreeable taste. It contained approx. 
21% (w/w) crude protein, 52% (w/w) crude fat, 1.5% (w/w) 
crude fi bre and 25.5% (w/w) carbohydrates based on dry 
matter. The extent of biological acidifi cation during soaking 
prior to fungal inoculation was inadequate to prevent 
growth of Bacillus cereus, and requires further optimisation. 
Bitter seeds were detoxifi ed by the tempe process (approx. 
70% of total cyanide was removed). However, additional 
improvement of the detoxifi cation process is required to 
obtain a completely safe product.” Address: 1&4. Food 
Engineering Dep., Ege Univ., Izmir, Turkey; 2. Dep. of Food 
Science, Agricultural Univ., Wageningen, The Netherlands,.

801. Product Name:  [Tofu, and Tempeh].
Manufacturer’s Name:  Amirim Vegetarian Village.
Manufacturer’s Address:  Amirim 20015, Israel.
Date of Introduction:  1990.
New Product–Documentation:  Letter from Arik Tal of 
Amirim. 1990. June 1. “We are living in Amirim, the only 
vegetarian village in Israel. We are running a small shop 
preparing tofu and tempeh. We have your 1979 book Book of 
tofu and Book of Tempeh.”

802. Abou Hadeed, A.M.F.; Kotb, A.R.; Daniels, C.E.J. 
1990. A data processing method for the determination of the 
concentration of the components of unsaponifi able matter in 
vegetable oils. Food Chemistry 35(3):167-78. [11 ref]
• Summary: An analysis of various vegetable oils, including 
soybean oil, was conducted in Qatar using gas-liquid 
chromatography (GLC). “Pure oils of corn, soybean, 
sunfl ower, cottonseed, groundnut, coconut, palm and palm 
kernel were donated by Unilever Research Laboratories. 
Pure crude olive and sesame oils were collected from the 
commercial brands available at the local Doha market. 
Refi ned rapeseed oil was obtained from J. Bibby Edible Oils 
Ltd., Liverpool, UK.”
 The composition of the unsaponifi able matter (UM) in 
vegetable oils can be used for identifi cation purposes, e.g. 
for detecting the adulteration of expensive oils such as corn 
oil with cheaper oils. The applicability of the method was 
confi rmed using UM extracted from soyabean oil. “The 
new method was applied to the determination of squalene, 
-tocopherol, gamma-tocopherol, sesamine and sesamolene 
(together), obtusifoliol, gramisterol, citrostadienol, Beta-
amyrin, cycloartenol, 24-methylenecycloartanol, cholesterol, 
brassicasterol, campesterol, stigmasterol, Beta-sitosterol, and 
delta-7-stigmasterol in different vegetable oils." Address: 
The Regional Centre for Food Contamination Monitoring, 
Doha, Qatar.
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803. Asian Vegetable Research and Development Center. 
1990. International cooperation. Progress Report p. 110-114. 
For the year 1988. *
Address: Shanhua, Taiwan.

804. Esmail, S.H.M. 1990. Fermentation studies 
on inoculated grain sorghum and soybean silages. 
Agribiological Research (Germany) 43(2):95-102. [9 ref. 
Eng; ger]*
Address: P.O. Box 11525, Sana’a, Yemen Arab Republic.

805. McCartney, Linda. 1990. Linda McCartney’s home 
cooking. New York, NY: Arcade Publishing, Inc. (a Little, 
Brown company). England: Bloomsbury. 174 p. Illust. Index. 
25 cm.
• Summary: As of 1994 this is said to be the world’s best-
selling vegetarian cookbook. It contains more than 200 
recipes and many full-page color photos, uses TVP (both 
chunk and granular styles) in at least 22 recipes, mostly main 
dishes, including: Turnovers (p. 65). Beefl ess pie (p. 85). 
Beefl ess rice casserole (p. 86). Beefl ess stew (p. 86). Burgers 
bourguignonne (p. 89). Chili non carne (p. 94-95). Festive 
roast with savoury stuffi ng (p. 98). Lentil and steaklets stew 
(p. 104). Linda’s lasagna (p. 104-05). Madras onion curry 
(p. 105). Maine sauerkraut (p. 105). Meatless loaf (p. 106). 
Mexican loaf (p. 108). Mince and aubergine casserole (p. 
109). Moussaka (p. 109-10). Oriental beefl ess casserole 
(p. 115). Shepherd’s pie (p. 120). Simple beefl ess hash (p. 
120). Sour cream steaklet chunks (p. 121). Spaghetti sauce 
bolognaise (p. 149). Stuffed and broiled mushrooms (p. 125). 
Stuffed peppers (p. 126).
 Linda and Paul (of Beatles fame) McCartney have 
been married since March 12, 1969, are vegetarians and 
very active in the fi eld of animal welfare. Linda, born in 
Scarsdale, New York, USA, has been a committed vegetarian 
for twenty years, during which time she has lived in England. 
She is also a world-famous photographer. Her color photo 
appears on the cover. TVP is more popular among consumers 
in the UK than in the USA. Pages 18-19 show a color photo 
of many meatlike products and their packages–including 
Protoveg Sizzles, Protoveg 5 Grain Burgamix, Tivall 
Vegetarian Schnitzel, Sausage, and Burger, Fritini Vegetable 
Pattie Mix, Realeat Vege Burger Mix, Dietade Low-Salt 
Vegetarian Gravy Mix, Granose Vegetarian Spicy Links, 
Sausalatas, Vegelinks, and Sausfry, Friggs Vegetable Gravy 
Powder, and Worthington Wham, Bolono, GranBurger, 
Vegetarian Fillets [fi sh alternatives], Stakelets, and Stripples. 
Page 43 gives a brief description of soya beans and soyfoods. 
Address: England.

806. Rosenberg, Roy A. 1990. A concise guide to Judaism: 
History, practice, faith. New York, NY: New American 
Library (Div. of Penguin Books). xii + 255 p. Index. 18 cm. 
Mentor pocketbook edition published 1991.

• Summary: Chapter 8, “The Jewish Household,” contains 
a clear explanation of “The Dietary Rules.” It notes that 
“Reform Judaism allows the abrogation of these rules, 
although a number of Reform Jews choose to keep some 
of them. The other branches of Judaism emphasize the 
importance of the dietary laws, although truly Orthodox 
Jews, of course, observe them with greater rigor and 
attention to detail... The dietary restrictions are contained 
in the rules of kashrut (“fi tness”), specifying which animals 
are kosher, or fi t for Jewish consumption. Only animals 
that have a split hoof and chew a cud are acceptable.” The 
pig, which does not chew a cud, is forbidden. “Another 
rule of kashrut is that a kosher animal must be slaughtered 
properly, in accordance with ancient ritual practice, in order 
for Jews to eat its meat.” Shellfi sh are not kosher. “The laws 
of kashrut prohibit the mixing of any milk product with any 
meat product at the same meal. This derives from biblical 
law, ‘You shall not cook the young in its mother’s milk.’” 
Separate utensils, dishes, and pots must be kept for milk 
foods and meat foods. “After eating meat, one must wait 
three to six hours before eating a milk food, to insure that 
digestion is complete.” Address: Rabbi, Temple of Universal 
Judaism, New York City, NY.

807. Tunçel, Günner; Göktan, Deniz. 1990. Effect of 
different methods of soaking soya beans on the growth of 
Bacillus cereus, Klebsiella pneumoniae and Staphylococcus 
aureus in tempeh (Open Access). J. of the Science of Food 
and Agriculture (London) 53(3):287-96. [15 ref]
• Summary: “Natural acidifi cation did not prevent the 
growth of undesirable bacteria. The acidifi cation of soya 
beans soaked in water at 25ºC for 24 h prevented the growth 
of S. aureus. To prevent growth of S. aureus in tempeh 
by chemical acidifi cation it was necessary to add 0.6% 
lactic and 0.06% acetic acids and to adjust the pH to about 
4.0.” Address: Ege Univ., Faculty of Engineering, Food 
Engineering Dep., Bornova-Izmir, Turkey.

808. Tetra Pak Inc. 1991. Use of UHT/Aseptic white dairy 
milk in Europe and other countries, 1989. 889 Bridgeport 
Ave., Shelton, CT 06489. 2 p. Feb. 5. Unpublished 
manuscript.
• Summary: The following statistics are from Tetra Pak 
Statistics in Lausanne, Switzerland. In western Europe, 
27,896 million liters of milk are consumed in total. Of 
this, 24,108 million liters are consumed in the eleven EEC 
countries. Countries not in the EEC are Austria, Cyprus, 
Finland, Iceland, Norway, Sweden, Switzerland, and Turkey. 
The four countries with the largest total milk consumption 
are the UK (6,687 million liters), France (3,735), Spain 
(3,624), and Germany (3,470). Of the all the milk consumed 
in Europe, 9,660 million liters (35% of the total) is packaged 
in UHT/Aseptic cartons. Of the all the milk consumed in the 
EEC, 9,376 million liters (39% of the EEC total) is packaged 
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in UHT/Aseptic cartons. The four countries in which UHT/
Aseptic packaging is most widely used are France (3,000 
million liters; 80% of all milk in France), Spain (2,125; 
59%), Germany (1,578; 45%), and Italy (1,497; 52%).
 Outside of Europe, the world’s biggest dairy milk 
consumers are: USA (24,429 million liters; 0.2% UHT/
Aseptic), India (5,001; 0.4%), Japan (4,803; 4%), Mexico 
(2,895; 8%), and Canada (2,504; 0%). Countries with the 
highest percentage of UHT packaging are Yemen (39 million 
liters of milk consumed; 95% in UHT), Pakistan (97; 92%), 
Saudi Arabia (158; 82%), Thailand (34; 70%), Singapore 
(28; 64%), and Chile (151; 61%). Address: Shelton, 
Connecticut.

809. Sklar, Ronit (Mrs.). 1991. Brief history of Shefa Protein 
Industries, Ltd. Subsidiary of Israel Edible Products Ltd. 
(Interview). SoyaScan Notes. March 27. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Shefa Protein Industries Ltd. was founded 
in 1967 in Arad, Israel by Mr. Sid Katzin [Katzen] and 
his brother Dr. Sol Katzin [Katzen]. Arad is a town in 
southeastern Israel near the Dead Sea. The Hebrew adjective 
“Shefa” means plentiful or bountiful. The company was 
Israel’s fi rst manufacturer of soy products. Their fi rst product 
was SVP, a structured vegetable protein made from extruded 
defatted soy fl our, similar to TVP, but not under license from 
any other company. In the early days, most of the product 
was sold to Iran, then headed by the Shah. Only small 
quantities were sold in Israel, both to food manufacturers 
and (usually in plain small plastic bags) via retail food 
stores. Other early products were a Schnitzel and a Soya 
Hamburger.
 In 1976 the company was purchased by Israel Edible 
Products, Ltd. (IEP), a major Israeli food manufacturer and 
conglomerate, whose main offi ces are located near Haifa. 
Shefa became a subsidiary of the parent company and its 
products started to be sold under the Telma brand. Telma is 
a subsidiary of IEP that produced mayonnaise, margarine, 
various powdered soups, etc. At this time Shefa began to 
make new extruded products (such as snack foods, breakfast 
cereals, crisp breads, pet foods, etc.) from various other 
commodities in addition to soya. Moreover, new textured 
soy products were introduced, including textured soy 
concentrates and new fl avors of textured soy fl our. Shefa 
became the extrusion division of Israel Edible Products.
 In 1978 Mrs. Sklar, a food technologist, began to work 
for Shefa. (She has not heard of Eliahu Navot and does not 
think he was involved in starting Shefa.) Shortly thereafter, 
in 1978 the confl ict began with Iran, which led in Jan. 1979 
to the Shah fl eeing the country and the Ayatollah Khomeini 
coming to power. This crisis led to the end of Shefa’s sales of 
their soy protein products to Iran. Until 1988, Shefa was the 
only manufacturer of soy products in Israel.
 Today Shefa makes about 6 different extruded soy 

products, from defatted fl our, soy protein concentrates, and 
cereal-soy blends, in various sizes and fl avors. All are still 
sold under the Telma brand. Soy products are now a very 
small part of Shefa’s total business; most of these textured 
soy products are sold to food manufacturers in Israel, 
including Tivall. Tivall is a customer, not a competitor. 
Tivall, Israel’s largest seller of vegetarian protein foods, 
makes excellent quality products. Shefa’s products are 
used as both meat extenders and in meatless vegetarian 
products. The factory has expanded, but it is still at the same 
location in Arad. One lady, Jenny Kozocaro, has been with 
the company since it started. Shefa is the main producer of 
breakfast cereals in Israel. IEP has 5-6 subsidiaries, including 
Telma and Shefa.
 Note: From 1972 to 1975 Stanley Scharf was employed 
as a chemist for Shefa Protein Industries in Arad, Israel. As 
of April 2012 he lives in Ithaca, New York. Address: Plant 
Manager, Shefa Protein Industries Ltd., P.O. Box 39, Arad 
80700, Israel. Phone: 57-957860, 953555, 955286, 955416. 
Fax: 57-958049.

810. SoyaScan Notes. 1991. Who are the Kurds? (Overview). 
April 4. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The Kurds are a non-Arabic, Muslim, tribal 
people with a population of 20-21 million people, living 
in northern Iraq (around Mosul and Kirkuk), northeastern 
Syria, eastern Turkey, northwestern Iran, and the USSR. 
They are the world’s largest stateless ethnic minority. They 
are discriminated against and often persecuted in most of the 
countries in which they live. They have their own language 
and history. They are mainly Sunni Muslims, and thus 
orthodox.
 At the end of World War I, the Kurds, formerly within 
the Ottoman Empire, demanded independence from Turkish 
rule. Under the Treaty of Sèvres (signed in Aug. 1920), 
which attempted to dissolve Turkey’s Ottoman Empire, 
Kurdistan was granted an autonomous government, but they 
were denied this in 1921 (see Treaty of Lausanne).
 As an example of persecution against the Kurds, in 
about April 1988 the residents of the town of Halabjah, who 
had supported Iran in the Iran-Iraq war, were gassed with 
poison gas by the government of Iraq. 5,000 people were 
killed.

811. SoyaFoods (ASA, Europe). 1991. Soya Mainz joins up 
with Solbar Hatzor. 2(1):2. Spring.
• Summary: “German soya processors, Soya Mainz GmbH 
and Co. have bought a 25% equity in Solbar Hatzor Ltd. 
(formerly Hayes Ashdod Ltd.), soya protein manufacturers 
of Ashdod, Israel. The company has also contracted with 
Hayes General Technology Co. Ltd. of Israel to set up a soya 
protein concentrate production facility in Germany.
 “Hayes General Technology is well known for its 
expertise in developing cost effective and new technologies 
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for vegetable proteins and novel soya foods and this will 
be the 5th soya protein concentrate plant worldwide and 
the third in Europe to be developed by the company. Other 
European fi rms who have used Hayes Technology for soya 
protein concentrate manufacturing are Sogip SA (SF Bunge) 
in France and Aarhus Oliefabrik of Denmark.”

812. INTSOY. 1991. Highlights of International Conference 
on Soybean Processing and Utilization. Plus closing 
statements and recommendations, and a directory of 
participants. Urbana, Illinois. 3 p. Unpublished manuscript. 
28 cm.
• Summary: Organizers: Jilin Academy of Agricultural 
Sciences (JAAS), China–host; Chinese Academy of 
Agricultural Sciences (CAAS), China–co-host; International 
Soybean Program (INTSOY) at the University of Illinois; 
Ministry of Agriculture, Forestry, and Fisheries (MAFF), 
Japan; International Institute of Tropical Agriculture 
(IITA), Nigeria; Scientifi c Research Institute of Foods and 
Fermentation Industries (SRIFFI), China”
 Participants: 100 foreign participants from 25 different 
countries and 150 participants from throughout China. 
58 people from developing countries and 40 people from 
developed countries. Regional distribution of foreign 
participants: Southeast Asia–25 people from 4 countries. East 
Asia–23 from 3 countries. North America–17 from 1 country. 
Africa–13 from 5 countries. South Asia–12 from 5 countries. 
Europe–5 from 3 countries. Central America–2 from 1 
country. Middle East–1 from 1 country.
 Program: 80 research/development/policy papers 
presented. Topics: Research (processing/products): Breeding/
germplasm 10, extrusion 9, tofu 8, fermented products 4, 
nutrition 4, soymilk & ice cream 3, edamame (vegetable) 2, 
soy protein isolates and concentrates 2, lecithin 2, other 3. 
Development: Country reports 21 project reports 6. Policy/
economic 3.
 Demonstrations and exhibitions by 37 companies from 
throughout China (including soy milk and ice cream).
 Local visits: Modern tofu plant. Modern solvent 
extraction plant. Farms. Local markets/stores. Soybean 
research institute of Jilin Academy of Agricultural Sciences. 
Headquarters of the Gene Bank of Chinese Academy of 
Agricultural Sciences. Labs and pilot plant of Scientifi c 
Research Institute of Foods and Fermentation Industries. 
Address: INTSOY, 113 Mumford Hall, Urbana, Illinois 
61801. Phone: 217-333-6422.

813. Bolat, B. 1991. Soybean production in Turkey. 
Eurosoya No. 7/8. p. 44-46. June.
• Summary: Soybean production in Turkey, particularly 
in the Black Sea Region, has been carried out since 1950. 
Production has increased from 12,000 tonnes (yield: 1,090 
kg/ha) in 1970 to 230,000 tonnes (yield: 2,300 kg/ha) in 
1987. The soybean is Turkey’s third largest oilseed crop, 

following sunfl owerseeds and cotton seeds. About 90% 
of Turkey’s soybeans are grown in the Çukurova region, 
because of its advantageous climate. Within this region, 75% 
of the soybeans are grown in the province of Adana, located 
on the Mediterranean Sea. Address: Çukurova Agricultural 
Research Inst., Adana, Turkey.

814. Nhuch, Elsa. 1991. Re: Interest in tofu in Brazil. Soy 
ice cream in Israel and Brazil. Letter to David Mintz of Tofu 
Time Inc., July 31. 3 p. Typed, with signature.
• Summary: Mrs. Nhuch has been interested in tofu as a food 
for 5 years, and has tested it in numerous recipes. In doing 
bibliographic research on tofu she learned about Tofutti. “I 
already knew the soy ice cream which has been produced in 
Israel for twenty years and was developed in the Technion 
(Institute of Technology of Israel) where I studied between 
1970 and 1971. This product was developed to be served 
to religious men who don’t mix milk with meat...” Mrs. 
Nhuch would like to introduce Tofutti to Brazil. It would be 
excellent for the country’s 5 million diabetics. 11% of the 
population of Porto Alegre has diabetes.
 Born in 1947 in Porto Alegre, Brazil, she has a MSc in 
chemistry degree and completed a post-graduate course in 
food technology in the Technion. She is presently associate 
professor in the Universidade Luterana do Brasil, Canoas, 
Rio Grande do Sul. Address: 480 Sao Manoel St., 1st fl oor, 
90620 Santana, Porto Alegre, RS, Brazil.

815. Mor, Y. 1991. Application of dried soybean powders as 
replacements to dairy products. In: F. Meuser and P. Suckow, 
eds. 1991. Soja in Lebensmitteln: Vortraege 2. Hamburger 
Soja-Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 63-70. [4 ref. Eng]
• Summary: Discusses Nurulat soy fl our, made by Edelsoja 
GmbH, and a dairy-free chocolate spread developed from 
it. Contents: Introduction. Soy protein (cost relative to 
whole milk, effi ciency of land use for protein production). 
Analytical data (comparing the nutritional composition of 
Nurulat and whole dried milk). Soy fl our utilization. Product 
development.
 The author’s R&D team at the Osem company in Israel 
was given the assignment to develop chocolate spreads 
without any milk solids. This was done for religious reasons 
since orthodox Jews are not allowed to mix meat and dairy 
products. “Kosher products can be Kosher-Meat (to be eaten 
without any milk or other dairy products), Kosher-Milk 
(to be eaten without any meat products) or Kosher parve 
(to be eaten with dairy or meat products). Ideally the food 
processor wants to develop, as much as possible, foods 
which fall in the third category so that the consumer can 
consume the food at any meal, be it meat or dairy based 
meals.” Address: Osem, Tel-Aviv, Israel.
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816. Ashraf, Hea-Ran Lee. 1991. Work with soyfoods in 
Zambia and Illinois (Interview). SoyaScan Notes. Aug. 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hea-Ran is Korean. After 2 years studying 
groundnut fl our in India at CFTRI on an FAO scholarship, 
she came to the USA in 1976. At Iowa State Univ., working 
under Dr. Harry Snyder, she wrote her PhD degree thesis on 
the fl avor of soymilk.
 While in Zambia, she worked with home economics 
extension people, teaching them how to fortify Nshima 
(pronounced “SHEE-muh; a popular thick non-fermented 
cornmeal mush that is often eaten with the fi ngers) with 
either roasted soy fl our, or with okara from soymilk. She 
and Ellen Jayawardene from Sri Lanka also taught the local 
people to make and use soymilk. They did not teach about 
tofu, since no coagulant was readily available. The Lee Yeast 
Co., a bread company or bakery owned by Mr. Limbada, 
uses soy fl our in their breads. Several other companies were 
in the process of buying Wenger- or low-cost extrusion 
cookers for processing soybeans. People from the University 
of Illinois were helping them to set up this equipment.
 The key man working with soyfoods in Zambia is 
Fred Javaheri. He has worked in Zambia for about 20 
years, initially with the USDA. An Iranian by birth, he 
and his family have permanent Canadian residence (but 
not citizenship) status but they live in Zambia. Because 
his religion is Baha’i, he fl ed from Iran after the Iranian 
revolution, when many of his non-Moslem faith were 
persecuted or killed. The Baha’i faith originated in Iran 
(Persia) in the 19th century and emphasized the spiritual 
unity of all human beings.
 In 1979 she went to the Univ. of Illinois at Carbondale, 
where she now does mainly teaching; there is not much time 
or funds for research. Many of her students have do research 
on tofu. Address: Asst. Prof., Animal Science, Food & 
Nutrition, Southern Illinois Univ., Carbondale.

817. Harmon, Susan M.; Seifert, C.F. 1991. Levothyroxine-
cholestyramine interaction reemphasized (Letter to the 
editor). Annals of Internal Medicine 115(8):658-59. Oct. 15. 
*

818. Duke, James A. 1991. Research on biologically active 
phytochemicals in soybeans (Interview). SoyaScan Notes. 
Oct. 21. Conducted by William Shurtleff of Soyfoods Center. 
[2 ref]
• Summary: In addition to his FNF (Father Nature’s 
Farmacy) database (See article by R. Leviton, East West, 
Oct. 1991), Dr. Duke also has a bibliographic database, 
produced with K.K. Wain, named “Medicinal Plants of the 
World,” which has folk medicinal uses of plants in non-
Western literature; it became inactive in Sept. 1981, and 
another named BAP (Biologically Active Phytochemicals), 
which has more than 3,000 entries for biologically active 

compounds in various plants. The BAP database will be 
published by CRC Press in Boca Raton, Florida. One 
important source of information for BAP is Martindale’s 
Extra Pharmacopoeia (28th ed., Pharmaceutical Press, 
London, 2,205 p., 1982). Dr. Duke has found 400 such 
phytochemical compounds. BAP would show, for example, 
that the most concentrated source of tryptophan (recently 
outlawed by the FDA) are the seeds of the evening primrose. 
And dandelion fl owers have the highest lecithin content, 
higher than soybeans. He hopes to make the latter database 
interactive with FNF; now you have to look things up 
manually on the two databases. The interaction is full of 
surprises. Dr. Duke has compiled all three of these databases 
himself, with his own fi ngers. Born in Alabama, he speaks 
with a gentlemanly southern accent.
 Another excellent database for fi nding the biologically 
active substances, ethnomedical, or chemopreventives in 
plants is the University of Chicago’s NAPRALERT, which 
takes its data only from original publications, mostly from 
hundreds of scientifi c journals. Every bit of data is tied to the 
primary source, never to the secondary compiler (as in many 
entries in FNF). Massive amounts of scientist years have 
gone into its preparation.
 Biologically active compounds found in 776 gm 
soybeans include the following (amounts are given 
where known): “295 mg acetyl-soyasaponin-A-4, 113 
mg 5’-O-acetyl daidzin, 113 mg 6-O-acetyl genistein, 
390 mg adenine, allantoin, beta-amyrin, 662 mg ascorbic 
acid, biochanin, 585 mg biotin, 12 mg boron, 388 mg 
BBI (Bowman-Birk Inhibitor), caffeic acid, campesterol, 
8 mg beta-carotene, chlorogenic-acid, chlorophyll, 1942 
mg choline, 1 mg coumestrol, 256 mg daidzein, 6318 
mg daidzin, ferulic-acid, 49 g fi ber, 0.3 mg folacin, 
formononetin, 30 mg genistein, 10 g genistin, glucuronic-
acid, 10.8 g inositol-hexaphosphate [phytic acid], 7.8 g 
isofl avones, 388 mg KTI (Kunitz Trypsin Inhibitor), 19 g 
lecithin, 11 g alpha-linoleic-acid, 9 mg pantothenic acid, 
pectin, phytic-acid, 777 mg protease inhibitors, 6 mg 
pyridoxine, 777 mg rotenoids, 39 g saponins, 1 mg selenium, 
699 mg beta-sitosterol, 935 mg soyasapogenin, stigmasterol, 
109 mg gamma-tocopherol, 56 mg trigonelline, etc. It should 
be noted that the numbers above are calculated maxima.”
 A search of his “Medicinal Plants of the World” 
database (Sept. 1981) shows that soybeans are or have been 
used medicinally in China to treat the following symptoms/
diseases or for the following medicinal properties (listed 
alphabetically; Most information from: Li Shih-Chen. 1973. 
Chinese Medicinal Herbs. San Francisco: Georgetown 
Press): “Abortion, ague, alcoholism, anodyne, antidote for 
aconite or centipede or croton, antivinous, anus, apertif, 
ascites, ataxia, blindness, bone, bugbite, burn, carminative, 
chestcold, chill, circulation, cold, complexion, decongestant, 
diaphoretic, diuretic, dogbite, dysentery, dyspnea, eczema, 
edema, enuresis, feet, fever, halitosis, headache, hematuria, 
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impotence, intoxication, kidney, labor, laxative, leprosy, 
malaria, marasmus, marrow, melancholy, metrorrhagia, 
nausea, nervine, ophthalmia, pile, pregnancy, preventive 
(abortion) puerperium, refrigerant, resolvent, rheumatism, 
scald, sedative, skin, smallpox, snakebite, sore, splenitis, 
splinter, stomach, tinea, venereal, vertigo, vision.” Uses in 
other parts of the world include: Cancer, and cyanogenetic, 
shampoo (USA), diabetes (Turkey), soap (Asia), stomach 
problems (India). Address: USDA Germplasm Services 
Lab., ARS Building 001, Room 133, BARC-West, 10300 
Baltimore Ave., Beltsville, Maryland 20705-2350. Phone: 
301-344-4419.

819. Esmail, S.H.M. 1991. Benefi ts of intercrops as feed 
sources for livestock. Rangelands 13(4):193-195. [14 ref]*
Address: P.O. Box 11525, Sana’a, Republic of Yemen.

820. Food and Agricultural Organization of the United 
Nations. 1991. Soybeans: Area harvested, yield, and 
production. FAO Yearbook–Production (Rome, Italy) 45:107-
08.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
F = FAO estimate. Nepal: Harvested 21,000 ha in 1989, 
1990F, and 1991F.
 Saudi Arabia: Achieved yields of 1,250 kg/ha in 1991.
 Germany FR [Federal Republic = West Germany]: 
Harvested 2,000 ha in 1989 and 1990, and 1,000 ha in 1991.

821. Gizlice, Ziya. 1991. Genetic diversity in soybean. 
PhD thesis, Dep. of Crop Science, North Carolina State 
University. 79 p. 28 cm. [17 ref]
• Summary: This thesis was written under the direction of 
Dr. Thomas E. Carter, Jr. Gizlice compared phenotypes of 
14 plant introductions that constitute 70% of the genetic 
material used in U.S. soybean breeding and also described 
patterns of diversity within this group.
 Abstract: Pedigree analysis can provide useful 
information regarding genetic relationships. Due to lack of 
information on familial relationships, ancestors are assumed 
to be unrelated. In the fi rst study, we investigated genetic 
relationships among 14 ancestors that constitute nearly 
80% of the genetic base for North American public soybean 
[Glycine max (L.) Merr.] cultivars. The experiment was 
conducted at Southeastern Plant Environmental Laboratories 
in [NCSU] phytotron facility in 1989. Ten metric traits 
were measured, under constant light and temperature 
conditions that minimized environmental fl uctuation. 
Multivariate analysis collapsed the 10 traits into four 
principal components (PC) that explained 80% of the total 
genetic variation among 14 ancestral cultivars. The patterns 
of genetic similarity (CS1) were estimated from four PC’s 
among the ancestors.
 “The ancestral cultivars exhibited a wide range of 

genetic diversity in all ten traits that may have enabled 
soybean breeders to have a continued success in the area 
of yield improvement. The wide genetic diversity in the 
founding stock is more than the level predicted by previous 
studies employing molecular analyses and may explain why 
breeders tend to use the USDA germplasm collection mainly 
for qualitative rather than quantitative improvement. Our 
similarity estimates do not have large effect on the estimates 
of coeffi cients of parentage (r) for recently released cultivars, 
thus should not affect breeder decision on the selection of 
parents unless a breeder resorts to the use of older cultivars, 
The small impact on the estimates of r seems to result from 
the cooperative breeding effort among breeders that have 
mimicked a random mating in the southern and northern 
gene pools separately.
 “Approximately a fourth of genetic base has been lost 
linearly over 42-year breeding in both northern and southern 
gene pools. Surprisingly small r values were observed 
between the southern and northern cultivars, indicating 
that the two gene pools remain distinct and still offer the 
best sources of genetic variation for soybeans breeders. It 
is important to note that soybean breeders in the south are 
depleting the gene supply faster than northern breeders 
probably due to small effective population size.
 “In the second study, of the 14 ancestral cultivars, 5 
comprising 50% of the pedigree of the southern cultivars, 
and their 10 F2 progeny along with two modern cultivars 
and two maturity isolines were evaluated for seed yield, 
100-seed weight, seed protein and oil content of seed at four 
environments in North Carolina in 1989 and 1990. A new set 
of genetic similarity estimates (GS2) were computed for the 
fi ve ancestors using the phytotron data. Genetic variance of 
each F2 progeny were also calculated from single plant data 
for seed size. The objectives of the study were to examine 
F2 heterosis in the progeny of those founding stock and to 
investigate the association of heterosis with GS1 and GS2 
along with the genetic variance for seed size.
 Half of the 10 F2 progeny populations exhibited 
signifi cant mid-parent heterosis for seed yield with a mean 
of 9.3%, indicating that the founding stock did have a wide 
range of agronomic genetic diversity. One F2 progeny, that 
of Tokyo and Roanoke, produced only slightly less seed yield 
than the two modern popular cultivars included in this study. 
No heterosis was detected for 100-seed weight, seed protein, 
and oil content of the seed. Dialiel analysis of variance 
revealed that large portion of heterosis was due to general 
combining ability effects (GCA). Specifi c combining ability 
effects were not signifi cant for the 10 F2 progeny. General 
combining ability effects were partitioned into the innate 
yielding ability (CNA) of a genotype in pure stands and the 
contribution of a genotype through heterotic effects (TGCA) 
to the F2 progeny. Large TGCA effects were detected for all 
genotypes with the exception of CNS, More than two thirds 
of the total variation was explained by TGCA effects.
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 “F2 heterosis for yield was not associated with GS1. 
In contrast, a signifi cant correlation (r=-0.55) between 
heterosis for yield and GS2 indicated a strong association of 
agronomic genetic diversity in F2 progeny with patterns of 
diversity in their parents. Four of the fi ve signifi cant heterotic 
responses detected in the study correspond to the lowest 
GS2, estimates. The F2 genetic variance for seed size was 
also signifi cantly correlated (r=0.51) with F2 heterosis. Seed 
size appeared to be the single most important trait predicting 
heterosis, The F2 genetic variance for seed size along with 
GS2 was accounted for 44% variation in heterosis. The F2 
genetic variance alone explained half of the variation in 
TGCA effects of the ancestors.”
 In July 2018 W. Shurtleff wrote Dr. Carter an e-mail 
in which he asked: “Was this an important thesis in that it 
started a line of thought and research which arrived at the 
conclusion that soybeans in the USA had a narrow genetic 
base?”
 Dr. Carter replied: “Hi Bill. Good to hear from you. Ziya 
Gizlice is male originally from Turkey and living here in 
Raleigh with his family.
 “I think that while Reid Palmer did some work 
previously, Ziya’s thesis was the fi rst really rigorous 
examination of diversity in US soybean. His 1992 paper on 
the narrow genetic base of soy was long touted as the 10th 
most highly cited article in Crop Science.
 “We are still following up on that work and have made 
a lot of progress addressing the problem.” Address: USDA-
ARS Dep. of Crop Science, North Carolina State Univ., 
Raleigh, NC.

822. SoyaScan Notes. 1992. Interest in soyfoods in Iran 
(Overview). Jan. 15. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: The following Iranian researchers have a strong 
interest in soyfoods: Dr. F. Farrahi, Dean, and Dr. K. Naji, 
Dept. of Food Science, School of Pharmacy, University of 
Tehran, Tehran, Iran.

823. Bahkali, A.H. 1992. In vitro production of pectolytic 
and cellulolytic enzymes by Colletotrichum lindemuthianum 
isolated from soybean grown in Saudi Arabia. World J. of 
Microbiology and Biotechnology 8(1):55-59. Jan. [15 ref]
• Summary: Anthracnose caused by Colletotrichum 
lindemuthianum is a serious disease of soybean in the 
Kingdom Saudi Arabia. The anthracnose disease often 
results in necrosis and hypoplasia of soybean pods. In this 
experiment the microorganism, isolated from soybean 
in Saudi Arabia and maintained on a potato/dextrose 
agar medium, produced the following enzymes in vitro: 
polygalacturonase, pectin methylesterase, pectin trans-
eliminase, and carboxymethylcellulase. Address: Dep. of 
Botany and Microbiology, College of Science, King Saud 
Univ., P.O. Box 2455, Riyadh 11451, Saudi Arabia.

824. Wyant, Sara. 1992. USB [United Soybean Board] 
allocates funds. Soybean Digest. Jan. p. 40.
• Summary: The 63-member United Soybean Board (USB), 
made up of soybean farmers, approved $17.85 million in 
projects during its annual meeting in December. They voted 
to spend $5.8 million on international efforts including a 
“new soybean promotion offi ce in Moscow, a new offi ce 
in Cyprus to target markets in North Africa and the Middle 
East, and expanded projects in about 80 other countries.” 
Other allocations: $5 million for soybean research, $2.75 
million for soybean promotion and consumer information, 
$2.3 million (13%) to keep soybean farmers informed 
about their checkoff investment, and $2 million in industry 
information projects–such as a soybean marketing education 
program.
 Note: David Thomas served as the fi rst CEO of USB, 
from 1 Jan. 1992 until 31 March 1994.

825. SoyaScan Notes. 1992. The fi ve Central Asian 
Republics, formerly part of the USSR (Overview). Feb. 25. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: These republics, located in the far south of the 
former USSR and far away from Moscow, border on Iran, 
Afghanistan, and China. The mountains of Central Asia 
are remote and exotic lands, stretching from the Caspian 
Sea to the Gobi Desert. Alexander the Great and Genghis 
Kahn conquered these hills. Marco Polo crossed them on 
his way to China. Its ancient cities were major stops on the 
silk route. Long ago, Samarkand was a world capital. Many 
believe that Central Asian civilization peaked in the 9th and 
10th centuries, during a great Iranian dynasty. Toward the 
end of the 10th century, this dynasty and the people were 
increasingly overrun by nomads speaking Turkish from 
the East. After the Turks came the Mongols under Genghis 
Khan. The Central Asians learned many new technologies 
from these contacts: silk culture, and the making of glass, 
paper, and carpets.
 Central Asia assimilated all its invaders but one–the 
Russians. The Russian invasion had the most long-lasting 
effect. The Russian empire pushed southward in the 19th 
century. Between 1859 and 1865 Russians conquered an 
area that they called Russian Turkistan or Turkestan. The 
chief cities were Tashkent, Samarkand, and Bukhara–all 3 
in today’s Uzbekistan. By 1886 the Russians had conquered 
the entire region. Once the Soviet regime came in, it tried to 
make deep changes in Central Asian culture. Lenin practiced 
respect and justice to these ethnic minorities, these non-
Russian republics, but Stalin did not.
 These native people and tribes had loyalties to Islam 
and to the idea of a Turkik people, Turkistan or Turkestan. 
Then between 1920 and 1925 Stalin divided Turkistan 
into 5 different republics, somewhat artifi cially. They were 
the Turkmen, Uzbek, Tadzhik, Kirgiz, and South Kazakh 
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S.S.R.s. The eastern part of Kazakh (Chinese Turkestan, 
Kashgaria, or Eastern Turkistan) is now part of the Chinese 
province of Sinkiang Uighur (Xinjiang Uygur). Today, after 
independence, these republics are called Turkmenistan, 
Uzbekistan (with the largest population, 29 million), 
Tadzikistan, and Kirghizia, and Kazakhstan (the largest area 
with 16.5 million population). In 1924, all of these border 
lines and ethnic divisions were new on the map, and between 
1924 and 1936 each of the new areas became a constituent 
republic of the USSR, i.e. a Soviet Socialist Republic. The 
Soviets undermined local arts and traditions, closed all local 
mosques and schools (which were all religious). The arabic 
alphabet, the sacred language of the Koran, was replaced 
by the Russian Cyrillic alphabet. Native languages were 
offi cially discouraged. Stalin built labor camps and prisons 
for political prisoners in northern Kazakhstan, and later the 
Kazakh desert was made into the USSR’s nuclear weapons 
testing ground. The once huge Aral sea has been reduced 
in size by 2/3 (an ecological disaster, shrinking from the 
world’s 6th largest lake to the 9th in only 2 years), as water 
has been diverted to irrigate nearby cotton crops. The Soviets 
turned Uzbekistan into one huge cotton plantation, boosting 
cotton production 10-fold with the massive use of fertilizers, 
pesticides, and herbicides–which poisoned the drinking 
water and food supply, even breast milk. Central Asia has 
an infant mortality rate 4 times that of the former USSR–
the highest in the developing world. Yet some conditions, 
especially in the cities, improved under the Communists; 
they banished the veil, sent women to school and put them 
to work. Literacy rates, down around 1% in 1917, are now 
reportedly near 100%. Bloody ethnic disputes over land and 
water have erupted throughout the region since mid-1989. In 
1989 Central Asians went to the polls in the Soviet Union’s 
fi rst open election, and each Central Asian Republic ousted 
Russian as the offi cial state language, replacing it with the 
native language. Strictures against the practice of religion 
(Islam) were lifted, so that the number of mosques has grown 
from 160 to more than 5,000. One worry of these relatively 
poor Muslim republics: ethnic turmoil could arise in the 
future, triggered by chances of a Muslim fundamentalist 
movement.

826. Kushi, Michio. 1992. Introduction to Culinary 
Treasures of Japan, by John and Jan Belleme. 16 p. Jan. 
Unpublished manuscript.
• Summary: This manuscript, which was published in a 
condensed form in the actual book, tells the story of Mitoku 
and their work to export traditional Japanese natural foods to 
the Western world. Michio Kushi was instrumental in getting 
Mr. Akiyoshi Kazama involved in this work. Mr. Kushi, 
who became a World Federalist after World War II, came to 
the U.S. in Nov. 1949 to study at Columbia University. He 
continuously sought ways of establishing world peace, and 
increasingly came to believe that a proper diet is the basis for 

health, happiness, and peace.
 In April 1966 the author’s wife, Aveline, opened a small 
store named Erewhon in Boston. Michio began to search 
for a Japanese source for foods that Erewhon would sell. He 
was introduced to Mr. Kazama (who lived in Tokyo) through 
a Japanese friend, Mr. Obayashi, who resided at that time 
in New York City. Michio felt that Mr. Kazama understood 
his desire for foods of high quality. So Mr. Kazama “began 
his search for food producers and manufacturers who 
were sincere and willing to supply the kind of quality we 
requested. I know that for him, at that time, it was a great 
gamble. It was also a painstaking and slow step-by-step 
process.”
 Mr. Kazama was born on 1 Feb. 1930 in Yamanashi 
prefecture. He graduated from Waseda University in Tokyo, 
then was selected to study business in the United States. 
After arriving in Chicago, Illinois, he was drafted by the U.S. 
government to serve in the American Army in Korea and in 
Japan from 1956 to 1958. Upon his return to Japan, he settled 
in Tokyo where he became an import agent for a German 
company dealing in optics and electronics. After the Kushis 
contacted him, he became involved in the emerging natural 
food business. [He founded a company named Mitoku. Mi = 
Michio. To = Tomoko (Aveline’s given name in Japanese). 
Ku = Kushi].
 In 1968 Mr. Kazama made his fi rst shipment of Japanese 
natural foods to Erewhon; the order was worth $3,000. 
The Kushis fi rst met Mr. Kazama in Boston in 1970. Over 
the years, the volume of Mitoku’s exports steadily grew, 
and expanded to Europe, Australia, and the Middle East. 
Today Mitoku ships its products to about 35 countries. 
Approximately 40% of Mitoku’s exports go to America, 40% 
to Europe, and 20% to Australia and other regions. Annual 
sales are about $10 million. Among the major suppliers 
are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co. Ltd., 
Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San Iku 
Foods Co. Ltd.
 Distributors of Mitoku’s products include the following: 
In the USA: Westbrae Natural Foods Inc., Great Eastern 
Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin 
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora 
Distributors Ltd., and Timbuktu. In Costa Rica: Distribuidora 
de Productos Macrobioticos S.A. In England: Sunwheel 
Foods Ltd, Clearspring Natural Grocer, Meridian Foods 
Ltd. In France: Celnat, Tama. In Belgium: Lima N.V. In the 
United Arab Emirates: Emirates Trading & Marketing Est. 
In South Africa: Key Health. In Austria: Naturkostladen, 
Lebenszeichen. In Switzerland: S’lotusbluemli, Terrasana, 
Futonhaus. In Sweden: Kung Markatta. In Norway: 
Alternative Import. In Finland: Makro Bios. In Portugal: 
Armazens Da Matinha. In Spain: Kunga. In Italy: La Finestra 
Sul Cielo, Probios S.R.L., Dalla Terra al Cielo, Solo Natura. 
In Israel: Tivoli Ltd. In Australia: Pureharvest. In New 
Zealand: Enso. In Singapore: Nature’s Best. In Yugoslavia: 
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General Export. In Japan: Seibu Department Stores Ltd., 
Tokyu Department Stores Ltd. Among the countries reached 
indirectly through trans-shipment are Hungary, reached 
through Austria, various South American countries reached 
through the United States, and other countries such as 
Poland, Czechoslovakia, Iceland, Andorra, Ireland and the 
Caribbean Islands.
 As Mitoku developed its international operations, 
Mr. Kazama hired many students from Western countries, 
including Blake Rankin (USA), Ferro Ledvinka (Italy), 
Christopher Geoffrey Dawson (New Zealand, starting 1979), 
Robbie Swinnerton (England), Terrie Adams (USA), and 
Michelle Harbroun (France).
 “For the past 10 years, Mitoku has echoed and supported 
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’ 
These words, though they have been forgotten in the last 
few centuries by the very people in the health care fi eld who 
should remember them well, mean literally ‘medicine and 
food have the same source,’ and can be translated as ‘food is 
medicine.’ This saying has been used and known as part of 
the ancestral heritage of wisdom transmitted from generation 
to generation for several thousand years in Oriental countries 
such as China, Korea and Japan.
 “In an attempt to preserve Japanese traditions, Japan 
has instituted a ‘Living Treasures’ program granting offi cial 
recognition and support to [living masters in] various cultural 
areas such as theater, music, dance, sculpture, carpentry, 
weaving... and arts and crafts. Ironically, though, Japan has 
not granted the same offi cial recognition to its traditional 
methods of food processing and production in spite of the 
fact that increasingly large numbers of people throughout the 
world are now appreciating traditionally processed Japanese 
food products and have become aware of their important 
health benefi ts. The Japanese traditional arts of producing 
miso, soysauce, tofu, natto, amazake, rice vinegar, sake, 
mirin, condiments and pickles as well as cooking methods 
and preparation are unique among the culinary practices of 
the world... These foods are also works of art... It is my hope 
and recommendation that offi cial recognition and support be 
granted by the ‘Living Treasures of Japan’ to those who have 
dedicated their life to the traditional art of food production 
and processing in spite of the hardships and commercial 
disadvantages they are compelled to face in business 
competition and present-day economical conditions.” 
Address: 62 Buckminster Rd., Brookline, Massachusetts 
02146.

827. Whiteman-Jones, Michael. 1992. Soyfoods poised for 
growth: New mass-market interest, product development and 
consumer interest are driving sales higher than ever. Natural 
Foods Merchandiser. Feb. p. 18-19.
• Summary: Last year soyfoods were introduced to mass-
market consumers by two of America’s corporate giants. 
(1) Archer Daniels Midland Co. (ADM of Decatur, Illinois) 

introduced the vegeburger to show that a delicious food 
product could be made from soy. ADM marketing specialist 
Lee Lensch says the soy burger is doing very well in test 
markets in Indiana, Illinois, and Minnesota. Versions of 
the product are being advertised nationally in corporate 
TV spots and on local TV in test markets. Buyers who 
gave the products shelf space at chains such as Kroger, 
SuperValue and Cub Foods now report brisk sales. (2) 
Protein Technologies International in St. Louis, Missouri, a 
subsidiary of Ralston Purina, is test marketing a soy-based 
beverage named First Alternative in Phoenix, Arizona.
 Peter Golbitz, president of Soyatech Inc., a consulting 
company in Bar Harbor, Maine, notes that since the 1980s, 
Japanese companies (such as Nichii Co.) have invested at 
least $50 million in soyfoods manufacturing plants in the 
U.S.
 “Retail sales of soyfoods are growing in America by 
about 5 to 7 percent a year, increasing to about $657 million 
in 1990, Golbitz says. The most rapid expansion is for soy 
milk, which is growing at a rate of about 20% a year, and 
second-generation soyfoods which are growing at a rate of 
about 15%... Soy milk consumption in Australia, where it is 
sold in grocery stores like milk, is about 10 times what it is 
in this country.”
 Worldwide, consumption of soyfoods now averages 
about 1.7 kg/person/year, and is expected to rise to 2 kg 
or more by the year 2000. Taiwan is the world leader with 
15.5 kg/capita/year of soy, followed by Japan at 11.1 kg. 
A world map and table (largely compiled from FAO Food 
Balance Sheets) shows “Soyfood consumption: Yearly 
average per capita (Amount of change from 1979 to 1988).” 
The following countries are listed in descending order of 
consumption in kg/capita: Korea 17.1 kg (2.4%). Taiwan 
13.0 (37.0%). Japan 10.8 (6.7%). Indonesia 6.3 (57.4%). 
Hong Kong 3.8 (-22.0%). Saudi Arabia 3.6 (342.9%). China 
3.4 (-5.6%). Paraguay 2.8 (50.0%). Malaysia 2.3 (102.2%). 
Thailand 1.6 (162.5%). Zimbabwe 1.6 (22.2%). United 
States 1.4 (33.3%).

828. El-Din, Abdel Kader Yousef Gamal. 1992. A succinate 
transport mutant of Bradyrhizobium japonicum forms 
effective nodules on soybeans. Canadian J. of Microbiology 
38(3):230-34. March. [29 ref. Eng; fre]
• Summary: The author has isolated mutants defective 
in dicarboxylate transport in a slow-growing species of 
rhizobium, Bradyrhizobium japonicum. Address: Dep. of 
Biology, College of Science, Univ. of Bahrain, Isa Town, 
Bahrain, P.O. Box 32038, State of Bahrain.

829. Macdonald, Bruce. 1992. Work after leaving Erewhon 
in May 1971. Part II (Interview). SoyaScan Notes. April 5. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: During the time when Jimmy Carter 
was president and interest rates were at 18% (these were 
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hard economic times), Bruce’s fl agship retail store, Green 
Mountain Granary in Boulder (which had been a grocery 
store for 130 years) was condemned by the City of Boulder. 
They said the building was in a 100-year fl oodplain, and they 
condemned every building from 4th Street at the tip of the 
mountains all the way to Broadway–but actually they wanted 
to build their own Justice Center and Library in this area. So 
instead of invoking “eminent domain,” they used this back-
handed method. In about 1980 Bruce sold what was left of 
the company to his manager Seth Feldman.
 Bruce then moved from Boulder to Boston. Tony 
Harnett, of the natural foods retail chain Bread & Circus, 
called Bruce and asked Bruce to come and work with him. 
After Erewhon went bankrupt, Tony was in big trouble; he 
had been getting most of his supplies from Erewhon. There 
was a little distributor in Connecticut named Earthbound. 
After Erewhon’s demise, all fi ve of Tony’s retail stores 
tried successfully to order from Earthbound. But the next 
week when they tried to order again, Earthbound said, 
“Sorry, but we don’t have enough capital.” So Earthbound 
promptly went out of business. Consequently, Tony asked 
Bruce to start him a warehouse so he could supply his fi ve 
stores. Bruce set it up in Watertown, and before long they 
had sales of $120,000 a week with three people–a very 
effi cient operation. Then Bruce asked Tony for a share of the 
company, and Tony said “no.”
 Then Michelle Abehsera’s younger brother, Georgie 
[George], called Bruce to say that he had just sold Nature 
de France (clay soaps) and he wanted to start a natural food 
store. Bruce left Boston in Dec. 1982, went down to New 
York City, and that was the beginning of Commodities, 
which they opened in March 1983. It was soon the biggest 
natural food store in New York City. At he beginning, Bruce 
and Georgie were equal partners in the company. But he 
was becoming a very, very orthodox Jew. So every Friday 
at 3:00 he would sell Bruce his 50% of the company, then 
he would buy it back Sunday morning. But Friday night and 
Saturday were the two times the company had its biggest 
income–about 50% of the weekly total. This was great for 
Bruce personally. Then a rabbi in Israel told Georgie that this 
way of doing business was not “Kosher” enough, so Georgie 
he asked Bruce to buy him out–which Bruce did–but it was 
hard.
 Commodities had signed a 10-year lease in 1982, 
starting at about $3,000 a month and gradually increasing 
each year to $7,000 a month. But in the meantime, Robert De 
Niro and George Lucas had started Tribeca as a state of the 
art fi lm editing facility in New York; in 1989 De Niro bought 
the old Martinson Coffee factory on Franklin and Greenwich 
in Tribeca–a 300,000 square foot building a block from 
the Commodities natural food retail store. They invested 
millions of dollars in equipment, and before long every 
celebrity known to man started coming to Tribeca in limos. 
So, with 3 years to go on the lease, when Bruce eventually 

went to his landlord to renegotiate his 10-year lease, the 
landlord said the fi rst year’s lease would be $30,000. “You 
can’t run a grocery store paying that kind of rent.” So Bruce 
sold Commodities to his ex-girlfriend and moved up to 
Vermont and basically retired.
 That next summer (1990) he met Linda Green, “a walk-
in angel,” at an annual dowser’s conference in [Danville?] 
Vermont. In the early 1990s, Bruce studied with Linda from 
Oklahoma. He actually lived in her monastery in Guthrie, 
Oklahoma–where she lived. He lived there 3-4 months and 
practiced spiritual dowsing, but he went there on and off for 
a year while she was there with the whole group. “We were 
dowsing these evil ratios and putting them in Solomon’s 
seals (a star inside of a circle) and then in a black box–many 
tens of thousands of them. For high-level dowsing, we used 
an Aurameter, a very, very sophisticated and super-sensitive 
device (no electricity is involved) for sensing energy fi elds. 
Its a long story. She had a amazing personal charisma–such 
a pure spirit. I’d never met anyone like that before–not even 
remotely close. She just turned my life in a completely 
new direction. It was a wonderful, wonderful experience. 
She asked me to start a publishing company. So I went to 
Vermont and published fi ve of her books (several thousand 
copies were sold or given away) and organized four different 
conferences (one in Toronto, Canada; one in Burlington, 
Vermont) to introduce her and her work to people.”
 Bruce (and Richard Young) published books at Right 
Hand Press (which Bruce started) in Cambridgeport, 
Vermont, about the work and teaching of this angel.
 “She died three years later and the group basically 
disbanded; she predicted her death because she had too 
many “dreaming bodies”–many more than her body could 
withstand. Bruce has healed a number of people of chronic 
illnesses using spiritual dowsing. “You should go to this 
annual dowsing conference, where the dowsers all meet at 
this little town in Vermont. Old water dowsers, who come 
out of the hills, can tell you how deep a source of water is, 
how many gallons per minute you’ll get. They use different 
dowsing devices. I became profi cient using that Aurameter; 
I can fi nd anything–such as energy blockages in other 
people–if they are the right soul-type. It’s real. You can laugh 
or not, but I’ve seen it work again and again.” She was an 
“uneducated nurse.” She said there were two people born 
in the last century who came from a more evolved planet: 
Rudolf Steiner and Nikola Tesla (1856-1943). Tesla fi gured 
out a way to get free electricity.
 In 1992, his daughter Crystal’s senior year, Bruce was 
in Boulder, Colorado. He moved to North Carolina in 1993 
where he remains in 2011. Bruce has moved 55 times in 40 
years.
 In 1993 Bruce bought the Macrobiotic Wholesale 
Company, which had been a division of Great Eastern Sun. 
Barry Evans, owner of Great Eastern Sun, had sold it to 
a German guy named Kurt Schmidt, who ran it (with his 
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wife) for about fi ve years, then sold it to Bruce and Yuko 
Okada, who renamed it Macrobiotic Company of America 
(MCOA). Since MCOA had been part of Great Eastern Sun, 
they imported from Mitoku in Japan–not from Muso. In Feb. 
of 2000 there was a hostile takeover of MCOA by Bruce’s 
partner Yuko Okada of Muso. There were lawsuits back and 
forth, they settled, and Bruce had to sign a non-compete 
agreement for a year. In Feb. 2002 Bruce started his present 
company, Natural Import Company, also in Asheville, North 
Carolina. Norio Kushi ran MCOA for Yuko. As soon as 
Bruce left, Mitoku stopped selling to MCOA–but Mitoku 
had accounts receivable from MCOA. MCOA went bankrupt 
before Bruce’s new company opened. Norio sold down the 
$400,000 inventory and did not replace it; he was selling 
his seed corn. Norio started spending money lavishly, and 
14 months later he went bankrupt. Address: P.O. Box 100, 
Cambridgeport, Vermont 05141. Phone: 802-869-2010.

830. Chajuss, Daniel. 1992. Re: History of Hayes Ashdod 
Ltd., Israel. Letter to Drs. L.A. Johnson, D.J. Myers and 
Daniel J. Burden, Center for Crops Utilization Research, 
Iowa State University, Ames, Iowa, June 23. 1 p. Typed, with 
signature on letterhead.
• Summary: Daniel read with interest the article on titled 
“Soy protein’s history, prospects in food, feed,” by Johnson, 
Myers and Burden, published in INFORM 3(4):429 (1992). 
Since the article focused mainly on the production of soy 
protein concentrates, Chajuss would like to add some 
information.
 In 1963 Chajuss established and owned the fi rst soy 
protein concentrate factory (Hayes Ashdod Ltd., Ashdod, 
Israel) which was using a counter current aqueous alcohol 
extraction system. A system of aqueous alcohol immersion 
extraction was already in use commercially by Central Soya 
Company (and is still used by Central Soya in the USA).
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex.
 In 1968 Hayes started producing a special soy 
protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce more functional and 
soluble soy protein concentrates, by further treatment of the 
aqueous alcohol extracted soy protein concentrate, for use as 
substitutes for soy protein isolates and for sodium caseinates 
in various food systems, especially in the meat processing 
industries.
 In 1973 Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark, to make powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers.
 All the soy protein concentrate facilities worldwide, 

which were established since 1973 and which are still in 
operation today (including ADM {USA}, Bunge-SOGIP 
{France}, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and engineering designs, 
and are mainly based on the know-how and technology 
developed by Chajuss.
 About 90% of the total world production of soy protein 
concentrates today is made by aqueous alcohol extraction. 
Most of the protein concentrates are used in the form of 
powder or grits, some are further texturized, and some are 
further treated to provide various “functionalities.”
 “A few years ago we sold Hayes Ashdod Ltd., which 
was renamed ‘Solbar Hatzor Ltd.,’ being a joint venture of 
the German Soya Mainz Company and Kibutz Hatzor of 
Israel.”–Best Regards, Daniel Chajuss. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

831. Bernard, Richard L.; Nelson, R.J. 1992. Origins and 
pedigrees of public soybean varieties in the United States 
and Canada: 1987 to 1991–(1) Additions to Table 6; (2) 
Corrections and additional information; (3) Additions to 
Table 9; (4) Table updating USDA Soybean Germplasm 
Collection. USDA Technical Bulletin No. 1746. 11 p. July. [1 
ref]
• Summary: These four unpublished photocopied documents 
are intended to update and make corrections in USDA 
Technical Bulletin No. 1746, issued in Oct. 1988.
 Part (1), “Additions to Table 6,” gives details about the 
following new varieties: Amcor 89, Archer (Developer: Iowa 
and Puerto Rico AES), Avery, Bass, Bell, Bert, Brim, Brock, 
Bryan, Buckshot 723, Burlison, Camp, Canatto, Chapman, 
Choska, Colquitt, Conrad, Cook, Cordell, Corsica, Crockett, 
Crowley, Delsoy 4210, Delsoy 4500, Delsoy 4710, Delsoy 
4900, Dunbar, Edison, Elgin 87, Erie, Flyer, Glenwood, 
GR8836, GR8936, Hagood, Hamilton, Hardin 91, Haroson, 
Harovinton, Harper 87, Hartwig, Hayes, Hobbit 87, Howard, 
HP201, HP202, HP203, HP204, Hutcheson, IA1001, 
IA1002, IA1003, IA2001, IA2002, IA2003, IA2004, IA2005, 
IA2007, IA2009, IA2010 (Note: IA varieties are all from 
Iowa and Puerto Rico AES), IL1, IL2 (Note: IL varieties 
are from the Illinois AES), Jack, Kasota, Kato, Kenwood, 
Kunitz, Lamar, Leslie, Linford, Lloyd, LN83-2356, LS201, 
LS301, Manokin, Maple Glen, Marcus, Merrimax, Minnatto, 
Narow M, Nattawa, Nattosan, Newton, Nile, OAC Dorado, 
OAC Eclipse, OAC Frontier, OAC Musca, OAC Shire, OAC 
Talbot, OAC Vision (Note: OAC varieties are all from the 
University of Guelph, Ontario, Canada), Padre, Pennyrile, 
Perrin, Pharaoh, Proto, RCAT Alliance, RCAT Angora, 
RCAT Persian (Note: RCAT varieties are from Ridgetown 
College of Agricultural Technology, Ridgetown, Ontario, 
Canada), Resnik, Rhodes, Sharkey, Spencer, Sprite 87, Spry, 
SS201, SS202, Stonewall, Sturdy, Thomas, Twiggs, Walters. 
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Note: This is the earliest document seen (Aug. 1999) that 
mentions the soybean variety Merrimax.
 Part (2), “Corrections and additional information,” 
makes corrections in Table 3, most in the pedigree 
information (Improved Pelican, Lincoln, Pagoda) and Table 
6 (Anoka, Acme {Canada} and Crest, Bradley, Chico, 
Custer, Sloan, Swift). Also contains a page titled “Comments 
on pedigrees.” “The most common error we have found is 
the reversal of male and female. Since in soybean breeding 
it appears to make little if any difference, the cross A x B 
has sometimes been recorded B x A. Some breeders make 
no distinction in their records between reciprocal crosses. 
We have made some corrections but this error may still be 
present in some pedigrees.”
 Part (3) Additions to Table 9 gives new information 
about “Registrations of 1987 to 1991 public soybean 
varieties.” The new varieties are: Amcor 89, Archer, Avery, 
Bell, Bryan, Burlison, Chapman, Colquitt, Conrad, Cordell, 
Crockett, Delsoy 4500, Delsoy 4900, Edison, Edison 87, 
Flyer, Glenwood, GR8836, GR8936, Hamilton, Harper 
87, Hayes, Hobbit 87, HP201, HP202, HP203, HP204, 
Hutcheson, IL1, IL2, Jack, Kasota, Kato, Kenwood, Kunitz, 
Lamar, Linford, Lloyd, LN83-2356, LS201, LS301, Marcus, 
Minnatto, Newton, Padre, Pennyrile, Perrin, Proto, Resnik, 
Sharkey, Spencer, Sprite 87, SS201, SS202, Stonewall, 
Sturdy, Thomas, Twiggs, Walters.
 For each variety is given the Registration Number 
and the citation for the registration in Crop Science (year, 
volume, and pages). Registration numbers above 273 carry 
the prefi x “CV-”. e.g., CV-274.
 Additional information for varieties listed in Bulletin 
1746, p. 62-67. Missing details are given for: Cartter, 
CN210, CN290, Corsoy 79, Fayette, Gnome 85, Hobbit, 
Hoyte, Pixie, Ripley, Sprite, TN4-86, Will, Williams 79, 
Williams 82.
 (4) Table updating USDA Soybean Germplasm 
Collection. Vertical columns are 13 maturity groups from 
000 to X, plus the total for that row. Horizontal rows are 
(with totals): Pre-1945 public cultivars (202), Post-1945 
public cultivars (315), Private cultivars (28), Clark isolines 
(276), Harosoy isolines (119), Williams isolines (62), Other 
isolines (37), Genetic types (145), Germplasm releases 
(52), FC accessions (G. max) (90), PI accessions (G. max) 
(11,581), PI accessions (G. soja) (1,034), Column totals. The 
top 4 maturity groups in terms of number of total varieties 
are: IV (3,168), V (2,195), II (1,735) and III (1,544). The 
bottom 4 maturity groups in terms of number of total 
varieties are: IX (159), X (163), 000 (209) and VIII (362). 
Address: Univ. of Illinois. Urbana, Illinois.

832. Product Name:  Refi ned soybean oil.
Manufacturer’s Name:  Emirates Refi ning Co. Affi liate of 
Emirates Industrial & Trading Co.
Manufacturer’s Address:  P.O. Box 4115, Sharjah, United 

Arab Emirates.  Phone: 971 6 357966.
Date of Introduction:  1992 September.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  ‘92 Soya Bluebook. p. 84.

833. Product Name:  Full Fat Soy Flour (for Poultry 
Nutrition).
Manufacturer’s Name:  Mudurnu Tavukculuk A.S.
Manufacturer’s Address:  Bolu Cad. #167, Mudurnu 
14800, Bolu, Turkey.  Phone: 90 4617 1570.
Date of Introduction:  1992 September.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  ‘92 Soya Bluebook. p. 84.

834. INTSOY Newsletter (Urbana, Illinois). 1992. INTSOY 
launches major soybean processing project in Egypt. No. 44. 
p. 2-3. Dec.
• Summary: “INTSOY and Egyptian offi cials have launched 
a $1.9 million project to boost soybean utilization in North 
Africa and the Middle East. The objective of this two year 
program is to introduce Egyptian entrepreneurs to new 
soybean processing techniques.
 “This effort, designated as the Soybean Utilization 
Technical Assistance Program, concentrates on the 
development of private sector enterprises by strengthening 
the new food processing technologies in the country. 
INTSOY’s chief collaborator in the project is the Egyptian 
Ministry of Agriculture through the Food Technology 
Research Institute (FTRI) of the Agriculture Research 
Center, Giza, Egypt. Funding is provided by the National 
Agriculture Research Project through the U.S. Agency for 
International Development (USAID) in Cairo.
 “Ahmed M. Khorshed and Nabih Ibrahim, who serve 
as director and deputy director respectively of FTRI, are the 
lead project directors in Egypt. Karl Weingartner serves as 
project leader...
 “The project will result in the establishment of two 
model commercial pilot plants, one for the production of 
soymilk and another for high-protein, low-fat soy meal. 
FTRI will also establish a test kitchen, taste panel rooms 
and a classroom for instruction... As part of the project, at 
least 45 Egyptians will receive training at the University of 
Illinois...
 “Egypt currently produces about 100,000 MT [metric 
tons] soybeans. Soybeans are grown in the area along the 
Nile River valley. The land devoted to growing soybeans is 
unlikely to increase because of the competition from cotton, 
which is essential to the country’s export market. Egypt 
imports soybeans, soy oil, and soy meal from the United 
States.”

835. Sperber, A.D.; Liel, Y. 1992. Evidence for interference 
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with the intestinal absorption of levothyroxine sodium 
by aluminum hydroxide. Archives of Internal Medicine 
152(1):183-84. *
Address: 1. Dep. of Medicine, Soroka Univ. Hospital of 
Kupat-Holim, Beer-Sheva, Israel.

836. Asian Vegetable Research and Development Center. 
1992. Annotated bibliography of soybean rust (Phakopsora 
pachyrizhi Sydow). Shanhua, Taiwan: AVRDC. 160 p. 
Author index. Subject index. Geographical index. 26 cm. 
AVRDC Library Bibliography Series No. 4-1. [480 ref]
• Summary: This publication supersedes an earlier edition 
published by AVRDC in 1987. It includes an additional 160 
citations covering the period 1985 to May 1991.
 Compiled by P.L. Hwang, F.C. Chen, and C.C. Wei, this 
bibliography contains abstracts of documents about soybean 
rust which are available in the AVRDC Library. Contents: 
Explanatory note, general information, pathogen morphology 
and taxonomy, physiology and biochemistry, epidemiology, 
pathogenic specialization, etiology, yield loss, and disease 
management (incl. general, chemical control, biological 
control, host resistance, cultural control).
 Countries or continents mentioned in the index at 
geographical distribution of soybean rust: Africa, Asia, 
Australia, Brazil, Cambodia, China, Columbia, Costa Rica, 
Cuba, Guatemala, India, Indonesia, Israel, Japan, Korea, 
Latin America, Malaysia, Nepal, Papua New Guinea, 
Philippines, Puerto Rico, Soviet Union, Sri Lanka, St. 
Thomas, Suriname, Taiwan, Thailand, Togo, United States, 
West Indies, Venezuela, Vietnam, Zambia. Address: P.O. Box 
42, Shanhua, Tainan 74199, Taiwan.

837. Berk, Zeki. 1992. Technology of production of edible 
fl ours and protein products from soybeans. FAO Agricultural 
Services Bulletin No. 97. 178 p. [173 ref]
• Summary: Contents: Foreword. 1. The soybean: 
Background, production, marketing, agricultural 
characteristics, physical characteristics and morphology 
of the soybean, chemical composition (moisture, proteins, 
lipids, carbohydrates, minerals). 2. Utilization of soybeans: 
Utilization options for soybeans, whole bean utilization, 
the oil mill route (utilization of the oil fraction, utilization 
of the meal fraction). 3. Oil-mill operations: The expeller 
(operation principles, advantages and disadvantages of 
the expeller process, equipment), the solvent extraction 
process (operation principles, receiving and storage of 
soybeans, preparation for extraction, solvent extraction, post-
extraction operations). 4. Edible soybean fl ours and grits: 
Introduction, defi nitions, composition and quality parameters 
(defi nition and classifi cation of edible soy fl ours and grits, 
composition, quality standards), full fat soy fl our and grits 
(production processes, utilization), defatted soy fl ours and 
grits (production processes, utilization). 5. Soybean protein 
concentrates (SPC): Introduction, defi nition, composition, 

types, production processes (the aqueous alcohol wash 
process, the acid-wash process, heat denaturation/water 
extraction process), utilization (basic considerations, 
use in bakery products, meat products, other uses). 6. 
Isolated soybean protein (ISP): Introduction, defi nition, 
composition, types, production processes (conventional 
process, problems in conventional processing, alternative 
processes), utilization (meat products, seafood products, 
cereal products, dairy-type products, infant formulas, other 
uses). 7. Textured soy protein products: Introduction, spun-
fi bre based texturization, extrusion texturization, steam 
texturization, utilization (meat extenders, meat analogs, other 
applications). 8. Soymilk and related products: Introduction, 
composition and classifi cation, production processes (the 
traditional process, the Soya Technology System (STS) 
Process, the INTSOY (Illinois) process, the Buhler Process 
for soy micro-powder), soymilk related products. 9. Tofu, 
tempeh, soysauce and miso: Introduction, soy sauce, 
miso, tempeh, tofu (Introduction, regular and silken tofu, 
kori-tofu, deep-fried tofu, fermented tofu). Appendixes: 
I. Standards and specifi cations. II. Organizations and 
government agencies. III. Manufacturers and suppliers of 
soybean processing plants and equipment. IV. Sample budget 
quotations for complete soy processing or soybean related 
food manufacturing plants. Address: Technion–Israel Inst. of 
Technology, Haifa, Israel.

838. Food and Agricultural Organization of the United 
Nations. 1992. Soybeans: Area harvested, yield, and 
production. FAO Yearbook–Production (Rome, Italy) 46:115-
16.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
F = FAO estimate. * = Unoffi cial fi gure. Burkina Faso: 
Harvested 5,000F ha in 1990, 1991, and 1992.
 Panama: Harvested 1,000 ha per year in 1979-1981, 
7,000 ha in 1990, 6,000 ha in 1991, and 3,000 ha in 1992.
 Honduras is no longer listed, but reappeared in 1994. 
Achieved yields of 747 kg/ha in 1991.
 Syria: Harvested 5,000* ha in 1991 and 1992.
 Albania: Harvested 4,000 ha in 1979-81, 10,000 ha in 
1990, 9,000F ha in 1991, and 10,000F ha in 1992. Note: 
This is the earliest document seen (May 2003) that contains 
statistics on soybean production in Albania.
 Bosnia and Herzegovina: Harvested 8,000 ha in 1990, 
6,000* ha in 1991, and 5,000F ha in 1992.
 Croatia: Harvested 27,000 ha in 1990, 23,000 ha in 
1991, and 26,000 ha in 1992.
 Macedonia: Achieved yields of 1,314 kg/ha in 1990, 
1,833 kg/ha in 1991, and 1,600 kg/ha in 1992.
 Slovenia: Achieved yields of 1,692 kg/ha in 1990, 2,000 
kg/ha in 1991, and 978 kg/ha in 1992.
 Former Soviet Republics–Azerbaijan: Harvested 1,000* 
ha in 1990, 1,000* ha in 1991, and 1,000F ha in 1992.
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 Georgia: Harvested 8,000 ha in 1990, 6,000 ha in 1991, 
and 6,000F ha in 1992.
 Kazakhstan: Harvested 23,000* ha in 1990, 18,000* ha 
in 1991, and 19,000F ha in 1992.
 Moldova: Harvested 26,000* ha in 1990, 20,000* ha in 
1991, and 20,000F ha in 1992.
 Russia (Russian Federation): Harvested 741,000 ha 
in 1979-81, 675,000 ha in 1990, 664,000 ha in 1991, and 
632,000 ha in 1992.
 Ukraine: Harvested 69,000 ha in 1979-81, 87,000 ha in 
1990, 100,000 ha in 1991, and 100,000F ha in 1992.
 Thus in 1992 the former Soviet Union harvested 
800,000F hectares of soybeans. The leading countries, 
in descending order of soybean production, were Russia, 
Ukraine, Moldova, and Kazakhstan.

839. Hayes General Technology Company Ltd. 1992. 
Company profi le (Leafl et). Emek Sorek, Israel. 1 p. 28 cm. 
[Eng]
• Summary: “Hayes General Technology Company Ltd. is 
an agro-industrial engineering company incorporated in 1985 
by Daniel Chajuss, the founder and owner in 1963 of Hayes 
Ashdod Ltd., the fi rst facility of its kind, world wide, to 
manufacture soya protein concentrates by a unique aqueous 
alcohol extraction process developed and patented by Daniel 
Chajuss.” Address: Misgav Dov 19, Mobile Post Emek 
Sorek, 76867 Israel.

840. Toussaint-Samat, Maguelonne. 1992. A history of 
food. Translated from the French by Anthea Bell. Malden, 
Massachusetts, and Oxford, England: Blackwell Publishers 
Inc. xix + 801 p. Illust. Index. 23 cm. [200* ref]
• Summary: A fascinating book of vast scope. The author’s 
principal interest is in the medieval and Renaissance culture 
of Europe, in particular the domestic economy, food, and 
clothing. Thus the focus of the book is on Europe (especially 
France) and the Middle East. It also emphasizes the 
symbolism of foods.
 Chapter 2, “The history of gathering,” contains a section 
titled “Soya: the most widely eaten plant in the world” (p. 
51-56), which is long on myth and symbol, and short on 
historical accuracy. It briefl y discusses the following: Soya 
milk, soya fl our, miso, jiang, soya sauce, soya oil and meal, 
bean-sprouts, tofu, dried soya beans.
 Interesting chapters include: The history of meat (p. 
93+). The history of cereals (p. 125+). The history of oil 
(p. 205+). The history of bread and cakes (p. 223+). An 
essential food: The history of salt (p. 457+). Spice at any 
price (p. 480+, including The great trading companies). 
The lure of sugar (p. 552). The potato revolution (p. 711+). 
The assurance of dietetics (p. 755, including an excellent 
“Chronology of dietary progress” from 2 million B.C. to the 
present, with detailed information on food developments 
during the Paleolithic, Mesolithic, and Neolithic periods of 

the Stone Age). Address: Historian, journalist, writer, France.

841. SoyaScan Notes. 1993. Demographics in Israel: 
Ashkenazic Jews (the Ashkenazim) and Sephardic Jews 
(the Sephardim), keeping Kosher, and keeping the Laws 
(Overview). Jan. 26. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: According to Webster’s Dictionary, Jews are 
typically divided into two large branches. Ashkenazic Jews 
(the Ashkenazim) are those whose ancestry is traceable to 
Germany and Eastern Europe and who speak Yiddish. The 
Hebrew word Ashkenazi is a medieval rabbinical name 
for Germany. Sephardic Jews (the Sephardim) are those 
members (or their descendants) of the western or occidental 
branch of European Jews settling in Spain and Portugal, and 
later (after their expulsion in 1492) in Greece, the Levant 
[the countries bordering on the eastern Mediterranean], 
England, the Netherlands, and the Americas. The word 
Sephardhi comes from the name of a region where the Jews 
were once exiled (see Obad 1:20 “... while the Jerusalemite 
exile community of Sepharad shall possess the towns of 
the Negeb.”). These two groups pronounce the same words 
differently. The Israeli pronunciation of Hebrew is the 
Sephardic.
 According to a book titled Society, published by the 
Israel Information Center, Israel’s population is 82% Jews, 
16% Arabs, and 2% Drews Moslems. Of the Jews, 22.4% 
were born in Israel, 39.7% were born in Europe or America 
(Ashkenazi), and 17.9% were born in Asia and 20% in Africa 
(total 37.9% Sephardi; they tend to be more religious, more 
observant than the Ashkenazim).
 There are no statistics on how many Jews keep Kosher 
(follow a Kosher diet). However concerning religion, 
20% say they keep all the laws including the dietary laws 
(Orthodox), 60% say they keep some combination of the 
laws, and 20% are totally non-observant (secular). Each 
family has the choice of educating its children in a religious 
or in a secular school. 20% of parents send their children to a 
religious (Hebrew) school, and these families probably keep 
Kosher.
 Thus Noa Broshi of the Israeli Consulate in San 
Francisco, California, guesses that 50% of Israeli Jews keep 
Kosher. It is much more common to keep Kosher than to go 
to the synagogue. All the meat in Israel is Kosher and none 
of the cheese contains rennet.
 Noa also notes: In terms of class structure and attitudes, 
Ashkenazi Jews in Israel are more powerful politically and 
economically that Sephardic Jews, and also tend to be more 
secular. The Ashkenazim started the Zionist movement, 
played the key role in establishing the State of Israel, and 
they still rule Israel. The Sephardim tend to fall more into 
the lower classes, in part because they came to Israel from 
poorer regions; they often look different and they came to 
Israel later than the Ashkenazim.
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 Why aren’t non-dairy products as popular in Israel 
as they are in the USA among people who keep Kosher? 
In Israel, the typical family who keeps Kosher does not 
necessarily think of or want to have dairy products with a 
meal that contains meat; they might, for example, have fruit 
for dessert instead of a non-dairy ice cream. They don’t try 
to fi nd a shtick (gimmick) that allows them to get around 
the law. But in America, many Jews–because they are a 
minority–want to avoid being seen as Jewish or different 
from other Americans, so they have grown accustomed to 
following American dietary patterns. Since this can confl ict 
with a desire to keep Kosher, they have come up with 
solutions–such as developing and using non-dairy products 
like soy ice creams.
 It is now quite fashionable among young people in Israel 
to be vegetarian–quite aside from their attitudes toward 
keeping Kosher.

842. Product Name:  Bustan (Full-Fat Soya Micro Powder) 
[NSI 80, 55, or 25].
Manufacturer’s Name:  Gulf Import and Export Co.
Manufacturer’s Address:  P.O. Box 5326, Dubai, United 
Arab Emirates.  Phone: 971 4 215875.
Date of Introduction:  1993 February.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in SoyaFoods. 1993. 
Winter. p. 2. This company, the largest transshipment facility 
between Algeria and Singapore, owns the largest and most 
modern completely computerized silo in the Jebel Ali Free 
Zone (UAE). The company produces 3 types of this soya 
powder: NSI (Nitrogen Solubility Index) 80, 55, and 25. 
The product is suitable for application in the dairy, meat 
processing, confectionery, and other food industries.

843. Katzen, Sol. 1993. History of Shefa Protein Industries, 
Ltd. Part I. Early work with soya in Israel, and Arizona 
1961-1968 (Interview). SoyaScan Notes. March 14 and 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Katzen was born in the United States, in 
Pennsylvania, in 1925. He went to Arkansas State Teacher’s 
College for about 2 years, then he earned a BSc degree in 
agriculture from the University of Missouri in 1950. Then 
did work related to agriculture (but not to food processing) 
at various places around the world–including Israel. He fi rst 
went to Israel in 1948. He returned in 1961 as a consultant to 
the Central Feedmills Corporation (which was owned by the 
kibbutzim and moshavim to create centralized feedmills). He 
helped to established the mills and a central laboratory to do 
the feed formulation and research, working until about 1966. 
During this time Israel was importing a lot of soybean meal 
for use in animal feeds and soy oil for food use. Sol fi rst met 
Daniel Chajuss of Hayes Ashdod Ltd. in about 1964 or 1965 
when Daniel had a by-product of his soy protein concentrate, 

a molasses. Sol worked to incorporate that molasses into his 
feed formulas.
 From 1966-67 Sol was at the University of Arizona 
(in Tucson), where he earned an MSc degree in animal 
nutrition. He continued on at the Univ. of Arizona to earn a 
PhD degree in 1970. Working in the fi elds of biochemistry 
and microbiology, he wrote his thesis on the interrelationship 
of mycoplasma (parasitic microorganisms) and the herpes 
simplex virus. He continued working for the feedmills during 
this period.
 Sol had an elder brother named Sid, who had been a 
partner in a trucking business in Springdale, Arkansas. He 
left the business due to health problems and moved with 
his family to Tucson, where Sol’s family lived. Sid started 
a mineral business and was doing quite well. While Sol 
was working for his PhD degree, he became increasingly 
interested in soybeans and their nutritional benefi ts. He 
suggested to Sid that they both start a company in Tucson 
making foods from soy protein–with the idea that if the 
company was successful they would later establish it in 
Israel. Their main interest was in moving to Israel and 
having a business that would support them there. So together 
(and with several other investors) they opened a little fast 
food restaurant in Tucson named Shefa Fry. They hired a 
professional short-order cook, and served both take-out and 
sit-down customers. The centerpiece of the menu (which 
contained no meat products) was an innovative variety of 
structured meat-like soy protein foods, in different shapes 
and fl avors, prepared like deep-fried breaded cutlets in 
entrees, sandwiches, etc. They got quite a bit of coverage 
in Tucson newspapers (Arizona Daily Star and/or Arizona 
Citizen). The basic idea of the restaurant was to test the 
acceptability, versatility, and marketability of this soy 
protein product to a broad public. They hoped that it would 
expand into a successful nationwide franchise–though it 
never did. The restaurant was quite a thriving business for a 
time, though it was not in a very good location and it lacked 
professional management (Sol and Sid tried to stop in daily).
 Sol and Sid developed and manufactured the structured 
soy protein foods for this restaurant from defatted soy fl our 
at the Wenger R&D extrusion facility in Kansas. They did 
further experimentation with the products they made at 
Wenger. Note: In a follow-up letter dated 2 May 1993 Sol 
said: “I don’t think there was an offi cial company in Arizona, 
but if there were, it probably started in 1967.”
 In 1968 they purchased two Wenger extruders (a small 
but versatile X-25 and a larger X-200); Sid took them to 
Israel. Continued. Address: PhD, 62 Hanassi St., Herzliya 
Pituach, Israel; 1507 E. Prospect Lane, Tucson, Arizona 
85719. Phone: 52-586369.

844. Katzen, Sol. 1993. History of Shefa Protein Industries, 
Ltd. Part II. In Israel 1968-1975 (Interview). SoyaScan 
Notes. March 14 and 18. Conducted by William Shurtleff of 
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Soyfoods Center.
• Summary: In 1968 Sid and Sol Katzen incorporated a 
company named Shefa Protein Industries Ltd. in Arad, Israel. 
They had equal ownership. They chose to locate in Arad 
(located 30 km southeast of Beersheba, near the top of a 
mountain overlooking the Dead Sea) because they liked the 
climate (which resembled that of Arizona), it was a nice town 
with a congenial atmosphere, and it was in a “development 
area,” where the government would give support to new 
industries through tax breaks and low-cost loans. They 
started in a building of approximately 6,000 square feet. Sid 
ran the company for the fi rst 2 years, then Sol joined him in 
1970 after earning his PhD degree. Sid was in charge of the 
business and fi nances, and Sol was in charge of the plant and 
food processing.
 Shefa’s fi rst product was SVP (Structured Vegetable 
Protein, plain chunks of extruded defatted soy fl our), which 
went on the market in early 1969. Later in 1969 the company 
introduced a dry, soy-based Vegetarian Schnitzel. When 
Shefa started, Sol would take his products (with oil, eggs, 
etc.) to their friends houses and offer to prepare foods fresh 
in the kitchens. Soon friends were buying the dry Schnitzel 
in boxes of 10 kg each for home use. Next, in 1970, came a 
line of breakfast cereals called “Krunch” (Crunch) in English 
or Hebrew. At this point, Shefa moved into a much larger 
building (at least 4 times as large as their original building) 
in Arad. At some point this location was given the address 12 
Htaasya St., P.O. Box 39, Arad 80700, Israel. The company’s 
next two products (and their fi rst frozen product, and fi rst 
in the new building) were a frozen Vegetarian Hamburger 
and frozen Vegetarian Schnitzel, launched in about 1971. 
They set up a food-processing line in their plant. They 
bought fresh yeast, which they hydrolyzed. They then used 
this yeast hydrolyzate in these two frozen soy products. The 
yeast not only gave the products a meatlike fl avor, but (more 
important) the enzymes in the yeast reduced or eliminated 
the fl atulence-causing sugars in soy–probably by breaking 
them down into carbon dioxide and water. This was a 
discovery of great economic and culinary importance. Sol’s 
wife, Avigail (nickname “Gaya”) who was born in Israel, 
and her sister were indispensable to the company’s work in 
developing tasty formulas and recipes.
 The company marketed its innovative products as both 
meatless products and meat extenders; consumers could 
use them as they liked. However the company never used 
any meat in its products meant for human consumption. In 
Sweden, the SVP was used mostly by vegetarians, while 
in Iran it was used mostly to extend meat; Shefa sent a 
technician to Iran from Israel to show several meat-packing 
operations how to make hamburger patties extended with 
30% of their rehydrated SVP, leading to a signifi cant 
reduction in cost.
 Another early dry product, launched in about 1972, was 
named Eggstra, an egg extender based on whole (full-fat) soy 

fl our.
 The company’s best-selling product was the SVP, 
followed by the dry Schnitzel. Large amounts of both of 
these products were exported, and exports were an important 
part of Shefa’s total business.
 As far as Sol knows, Shefa was the fi rst company in 
Israel to make retail soyfood products, although he is sure 
there were others experimenting with soy at that time. 
Note: Hayes Ashdod Ltd. introduced Haypro (a soy protein 
concentrate) in 1963, and 2 types of textured soy protein 
concentrates in 1966, but these were not sold to retail 
consumers. Sol and Daniel Chajuss (the founder and owner 
of Hayes) were friends and not competitors, but they did not 
have much social contact. Sol is not aware of any other retail 
soyfoods products that were made in Israel during the period 
1969-1975. Shefa’s (and a few imported products) were the 
only consumer products on the market in Israel during that 
time.
 At the time Shefa started, “soy had a very negative 
image in Israel. If we had known how negative, I think 
we would have left the word “soy” out of the name of our 
products.” Sol still does not know the cause or source of this 
negative image. “The Israeli market is very strange in the 
sense that many people will have a negative image of a food 
they have never tasted and don’t know anything about.” Just 
before Sol sold the company in 1976 he developed a dog 
food product. They made the basic part of the expanded dog 
pellet in their regular extruder, then they moved it downstairs 
into a line where they sprayed a meat-and-fat broth on it. The 
chunks would soak up this broth, which gave quite a meaty 
taste to the exterior part of each chunk. It was formulated 
to satisfy the nutritional requirements of most dogs. The 
product (later named Dogli by Telma) fi rst went on the 
market shortly after Sol sold the company.
 In Feb. 1975 Sid Katzen died. Since Sol did not want 
to try to take over his role running the business end of 
Shefa, he sold the company to Telma Blue Band (Israel 
Edible Products Co.–IEP; Israel’s leading manufacturer of 
margarine), which was acquired several years later by Koor 
Industries (the industrial branch of the Histadrut–the Israel 
Labor Federation). Koor (at one time and maybe still today) 
controlled about 25% of all industry in Israel. The labor party 
for many years controlled the Israeli government, the labor 
union, and was a major player in Israeli industry, so it was 
very diffi cult for anyone who was not in some way affi liated 
to get the same advantages as those who were.
 After the sale, Sol returned to the USA to teach at the 
University of Arizona. Telma/IEP made many of Shefa’s 
products taste better by adding things to them (such as 
more sweetener) and removing things from them (such as 
bran) that Sol would not have added or removed because 
he was very oriented toward providing foods with optimal 
nutritional value. Telma has greatly expanded the plant in 
Arad, but has not moved it.
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 Sol has heard of Eliahu Navot (who also lived in 
Herzeliya, and is considered by many to be the “father of the 
soybean in Israel”) but he never met him. Address: PhD, 62 
Hanassi St., Herzliya Pituach, Israel; 1507 E. Prospect Lane, 
Tucson, Arizona 85719. Phone: 52-586369.

845. SoyaFoods (ASA, Europe). 1993. Exhibition report 
[SIAL in Paris]. 4(1):7. Winter.
• Summary: “SIAL in Paris is always one of the biggest 
and best attended food product exhibitions and 1992 was no 
exception. Soya foods were well represented and some new 
products were launched including Celia’s new Biostar Blinis 
pancake mix; a new soya and rice dessert from Laiterie 
Ladhuie, frozen soya based meat analogues from Phytikos, 
Germasoja from Abbaye de Sept-Fons (see p. 5 for details of 
these products).
 “Other companies presenting soya foods included: 
Sojinal, France–a range of soya products including soya 
paste, milks, desserts, meals; Zonnatura, Netherlands–
soya milks, desserts and vegetarian meal replacements; 
Tonputs, Netherlands–frozen Soyaschnitzel, Soyaburger 
and Soyasausage; Bakker Lekkerkerk, Netherlands–the 
Vivera range of chilled and frozen meat alternatives; l’Abbé 
Bisson, France–biscuits with soya, raisins or chocolate; 
Vitagermine, France–Soya bars and biscuits; Yeo Hiap 
Seng Ltd. Singapore–Soysauce, soya drinks and salted soya 
beans; Minerve SA, France–Soja Plaisir range of soya based 
sauces, bean sprouts and bean sprout salads; Céréal, Wander, 
France–Soya based drinks, desserts, pastas, sauces, Pains 
Grillé, biscuits; FPS, France–vegetable protein ingredients; 
Distriborg–soya drinks, desserts, sauces, meals, biscuits 
and pastes; and Tivall Vegetarian Food Products, Israel–
vegetarian meat alternatives.
 “Dusseldorf, Germany was the venue for FIE 92. Of 
the 451 international companies present several major 
soya protein companies exhibited including: Solnuts, 
Netherlands–showing their new range of custom-made food 
ingredients; Worlée GmbH, a German company, specialising 
in dried ingredients and soya products; Edelsoja, Germany–
soya protein ingredients; Dutch Proteins and Services, 
Netherlands–soya protein products; Protein Technologies 
International, Germany–isolated soya proteins; A.E. Staley 
Manufacturing Co., US–Gunther range of soya ingredients; 
Mandarin Soy Sauce, Inc., US–liquid and dried soysauces; 
ADM Ingredients Ltd., UK–fl ours, fl akes, grits, concentrates, 
isolates and textured products; Solbar Hatzor, Germany–
Contex textured soya concentrates; Celia Technologies, 
France–dehydrated soya milk; GMB Proteins, UK–Bontrae 
textured soya proteins; Central Soya Aarhus, Denmark–soya 
protein concentrates; Cargill, Netherlands–defatted soya 
fl ours, grits and textured soya proteins; Alternative Food 
Ingredients (AFI), France–soya proteins and fi bres; Sogip, 
France–soya fl ours, concentrates and textured soya products; 
Stern, Germany–full fat soya fl ours, grits, concentrates, 

isolates, textured proteins, soya bran, full fat soybean snacks 
(expanded with hulls) and Sternpur lecithin.”

846. SoyaFoods (ASA, Europe). 1993. Full fat soya powder 
from Dubai. 4(1):2. Winter.
• Summary: “The Gulf Export and Import Co. of Dubai, 
United Arab Emirates [UAE] is the largest transhipment 
[transshipment] facility between Algeria and Singapore. The 
company owns and controls the largest and most modern 
fully computerised silo in Jebel Ali Free Zone (UAE) with a 
capacity of 120,000 MT [metric tons] at any time expandable 
to 200,000 MT. This facility can discharge and load 2000 MT 
of grain per hour. The company produces high quality full 
fat soya micro powder, using this state of the art technology 
which is prepared from whole soya bean using prime quality 
beans.” The company makes 3 types of products under the 
brand name Bustan.
 Note: It seems reasonable to assume from the above that 
this company imports soya beans to the UAE. Therefore: 
This is the earliest document seen (Dec. 2021) concerning 
soybeans in United Arab Emirates. This document contains 
the earliest date seen for soybeans in United Arab Emirates 
(Feb. 1993).

847. SoyaScan Notes. 1993. The world’s most active 
countries with respect to soybeans and soyfoods, as of 1 
April 1993 (Overview). April 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: A tally by country on the SoyaScan database 
(which currently contains 42,087 bibliographic references 
relating to soybeans and soyfoods) shows the following 
countries to have the largest number of listings relating to 
soya (over 200): United States of America 21,459, Japan 
5,599, Germany 2,053 United Kingdom 1,986, China 1,844, 
France 1,601, India 1,222, Canada 1,112, Indonesia 993, 
Brazil 873, Netherlands 809, Manchuria 733, USSR 665, 
Italy 596, Australia 467, Korea 463, Taiwan 460, Belgium 
400, Austria 375, Mexico 371, Switzerland 353, Sri Lanka 
341, Philippines 323, Yugoslavia 321, Nigeria 312, Sweden 
289, Argentina 244, Israel 240, Czechoslovakia 237, 
Denmark 225, Bulgaria 219, Malaysia 214, Thailand 214, 
South Africa 207, Spain 204, Russia 203.

848. Meyer, Edwin W. 1993. Early soybean processors in 
Israel (Interview). SoyaScan Notes. May 10. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Three early soybean crushers in Israel were 
Shemin, Teth-Beth, and Etz-Haitzith. One of them may have 
produced soy fl our at an early date. Look in early issues of 
the Soya Bluebook to see. Address: 1701 N. Sayre Ave., 
Chicago, Illinois 60635. Phone: 312-637-0936.

849. SoyaScan Notes. 1993. Triballat, located in France, has 
sold a lot of their soymilk and yogurt technology to China 
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and other countries (Overview). May 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Talk with Lon Stromnes of White Wave. 1993. 
Feb. 9. Steve Demos has visited the Triballat plant in France 
where Sojasun is made, he knows all about it, and he knows 
that Sojasun is opening a plant in China.
 A Chinese-American businessman, who wishes to 
remain unnamed, states that Triballat has sold a lot of their 
soymilk and yogurt technology to China. They have sold 
6 plants to China, one to Saudi Arabia, and one to some 
country in South America. He is certain that this information 
is correct.
 This was confi rmed again in Nov. 1993 by a German 
who knows Triballat well.

850. SoyaScan Notes. 1993. Acceptance of soya in Israel 
(Overview). May 26. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: An Israeli soy marketer (who prefers to remain 
anonymous) feels that the history of the soybean in Israel is 
a very narrow subject, which is not particularly interesting. 
To understand why soyfoods have not been more readily 
accepted in Israel, one must divide the population into its 
various segments. The soybean has not been well accepted 
in traditional or primitive societies [as in Africa or western 
Asia] outside of its homeland in East Asia–in large part 
because those people (unless they are pretty well advanced 
technologically) do not accept dietary changes. A large 
percentage of the population in Israel consists of people who 
come from such rather backward societies. For example, 
he does not think that Jews who immigrated to Israel from 
Morocco or Iraq would be more inclined to take to dietary 
changes when they are in Israel than when they were in 
Morocco or Iraq.
 Among the more affl uent and better educated residents 
of Israel, meat is or was a status symbol which they 
didn’t want to give up. Moreover, the level of awareness 
concerning diet and health is much lower in Israel than it is 
in the USA.
 He would estimate that at least half the people in 
Israel don’t really care about eating a kosher diet; they 
don’t care about eating dairy products at the same meal as 
meat. Moreover, the population of Israel [not including the 
occupied territories] is small; it was only about 2.5 million 
in 1970, and about 5.2 million (of which nearly 800,000 are 
Arabs) in 1992.
 Nevertheless a number of companies making soyfoods 
in Israel have done very well. These include Tivall (Tivol) 
and Zoglabeck (located in the Haifa area); both companies 
make a very nice line of soy-based vegetarian foods, which 
appeal to a small portion of the population.
 Most supermarkets in Israel have a large selection 
of meatless products made by Tivoll (Tivall), so many 
homemakers are using them–but the products are expensive. 

Zoglabeck is a large a meat processing company that 
processes and sells sausages, wieners, bologna, hamburgers, 
turkey breasts (cured, roasted, smoked), etc. In the last few 
years they have gotten into the vegetarian food business 
with soy-based products. One incentive for this move was 
probably the observation that Tivoll was dominating a 
rapidly growing new market. Zoglabeck’s meatless products 
are now sold in most supermarkets in Israel and they are 
starting to compete with those made by Tivoll. Not all the 
meat in Israel is kosher.
 There is a kibbutz in Israel named Misrah, which owns 
a company of the same name, that processes pork products. 
Many citizens of Israel eat pork, even though it is not kosher. 
It is only sold in special stores, since no regular supermarket 
or food store would sell pork. If they carried it, they would 
loose their Kashruth certifi cate.

851. Carter, Thomas E., Jr.; Gizlice, Ziya; Burton, J.W. 1993. 
Coeffi cient-of-parentage and genetic-similarity estimates for 
258 North American soybean cultivars released by public 
agencies during 1945-1988. USDA Technical Bulletin No. 
1814. 169 p. May. [17 ref]
• Summary: “Soybean breeders have always been aware that 
genetic diversity is important for progress in breeding. In the 
past they have used their knowledge of pedigrees to preserve 
diversity in their breeding populations. For example, soybean 
breeders have generally avoided mating materials that are 
the equivalent of half-sibs [half-siblings] or full-sibs. This 
breeding practice was made possible by early agreements to 
exchange breeding stocks among competing programs. The 
practice was aided by the fact that soybean pedigrees were 
initially rather short, allowing diverse parents to be readily 
identifi ed.
 “Today, breeders no longer enjoy either of these 
benefi ts, and the preservation of genetic diversity in breeding 
programs has become a serious issue. The recent emergence 
of patents and other legal restrictions on genetic stock is 
beginning to narrow a breeder’s choice of parents and has 
the potential for lowering the level of diversity available for 
soybean improvement. For example, one university soybean-
breeding program was forced to discard all breeding lines 
that traced their pedigree to a private cultivar that is the 
property of a midwestern seed company. In what may be 
regarded as retaliation, this same university program used 
litigation to restrict the use of its own germplasm by other 
breeders.
 “A second complicating factor regarding the selection 
of parents for breeding is the proliferation of elite soybean 
breeding stock with complex pedigrees. Such stock is 
the genetic diversity in practical soybean breeding. It 
is a challenging task for the breeder to correctly assess 
diversity among these germplasms. Thus, the breeder faces 
simultaneous narrowing of the genetic base through litigation 
and increasing diffi culty in choosing from the parental types 
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that remain available, legally, for use. The breeder’s job 
today is more diffi cult than ever.”
 “In soybean, a mere 14 plant introductions collected 
before 1945 contribute nearly 80% of the pedigree for 
northern and southern cultivars released during 1971-81 
(Specht and Williams 1984, Delannay et al. 1983). St. Martin 
(1982) and Cox et al. (1985a) calculated coeffi cients of 
parentage for northern cultivars released during 1971-81 
and found that approximately 20% of the genetic variability 
initially present in soybean had been lost through genetic 
drift–a consequence of cultivar-development programs that 
began in the 1940’s.”
 Note: Ziya Gizlice is presently an assistant professor at 
Akdeniz Universitesi, Antalya, Turkey. Address: 1. Research 
Geneticist, USDA-ARS Dep. of Crop Science, North 
Carolina State Univ., Raleigh, NC 27695-7631.

852. Gizlice, Ziya; Carter, T.E., Jr.; Burton, J.W. 1993. 
Genetic diversity in North American soybean: I. Multivariate 
analysis of founding stock and relation to coeffi cient of 
parentage. Crop Science 33(3):614-20. May/June. [31 ref]
• Summary: Pedigree analysis provides useful information 
in the preservation of genetic diversity in soybean. “An 
often used, but untested assumption of pedigree analysis of 
soybean is that the pedigree relationship between ancestors 
of unknown origin is zero. We investigated genotypic 
relationships among 14 ancestors [collected before 1945] 
that constitute about 70% of the genetic base of the North 
American public soybean cultivars.”
 The authors also showed that cultivars from the northern 
and southern regions of North America formed two fairly 
distinct gene pools that have been maintained throughout 
the history of U.S. soybean breeding. Address: 1. Dep. of 
Biology, Akdeniz Univ., Antalya-07070, Turkey; 2-3. USDA-
ARS Dep. of Crop Science, North Carolina State Univ., 
Raleigh, NC 27695-7631.

853. Gizlice, Ziya; Carter, T.E., Jr.; Burton, J.W. 1993. 
Genetic diversity in North American soybean: II. Prediction 
of heterosis in F2 populations of southern founding stock 
using genetic similarity measures. Crop Science 33(3):620-
26. May/June. [23 ref]
• Summary: “Genetic distance measures are typically 
derived from multivariate statistical analysis of 
morphological, isozymic, or RFLP data but not agronomic 
data. Rational application of genetic distance measures to 
plant breeding requires some evidence that these measures 
are associated with agronomic traits such as seed yield. No 
such proof is available in soybean.” Address: 1. Dep. of 
Biology, Akdeniz Univ., Antalya-07070, Turkey; 2-3. USDA-
ARS Dep. of Crop Science, North Carolina State Univ., 
Raleigh, NC 27695-7631.

854. Ito, A.; Watanabe, H.; Basaran, N. 1993. Effects of 

soy products in reducing risk of spontaneous and neutron-
induced liver-tumors in mice. International J. of Oncology 
2(5):773-76. May. *
• Summary: “This study was designed to examine whether 
occurrence of spontaneous or radiation induced liver 
tumors in mice could be infl uenced by the administration 
of miso or soy sauce in daily diet. Either intact male C3H/
HeN or neutron irradiated B6C3F1 mice of both sexes 
were fed with 10% miso or 10% soy sauce containing 
diet for 13 months. In male C3H/HeN mice, both miso 
and soy sauce diets signifi cantly reduced the frequency 
and the multiplicity of liver tumors. In neutron irradiated 
B6C3F1 mice, feeding miso diet signifi cantly decreased 
the frequency and multiplicity of liver tumors in the male, 
but not in the female mice. Although there have already 
been reports of anti-mutagenic or anti-tumorigenic effect of 
soy bean products, inhibitory effects of dietary miso or soy 
sauce for mouse liver tumorigenesis obtained in the present 
study may be caused by multi-factorial mechanisms such as 
accommodation of immunologic or hormonal status in the 
body.” Address: Middle Eastern Technical Univ., Ankara, 
Turkey.

855. Product Name:  [Tofu].
Manufacturer’s Name:  Soy Yildiz.
Manufacturer’s Address:  Bornova, Izmir, Turkey.
Date of Introduction:  1993 May.
New Product–Documentation:  Talk with Murat Bukey, 
son of the owner of Key Gilda, Inc., Turkey’s second tofu 
manufacturer. 1994. Nov. 17. As far as Murat knows, the 
fi rst person to make tofu in Turkey was Mehmet Adnan, who 
probably learned how to make tofu in East Asia. Mehmet 
founded Soy Yildiz, and started making and selling tofu in 
about May 1993. He was a good entrepreneur, but he had 
limited fi nancial resources, so he made tofu under very 
primitive conditions–like the Middle Ages. He was not 
able to survive, so he taught Murat’s father, Ataman Bukey, 
how to make tofu. Ataman became Turkey’s second tofu 
manufacturer, starting in Sept. 1994.

856. Sharaiha, Ramzi Khalil; Hattar, Butros. 1993. 
Intercropping and poultry manure effects on yields of corn, 
watermelon and soybean grown in a calcareous soil in the 
Jordan Valley. J. of Agronomy and Crop Science–Zeitschrift 
fuer Acker- und Pfl anzenbau 171(4):260-67. Nov. [22 ref. 
Eng; ger]
• Summary: Field trials were conducted during the 1988 and 
1989 summer growing seasons at the University of Jordan 
Research Station in the central Jordan Valley, about 250 
meters below sea level on sandy clay loam calcareous soil. 
They studied the potential and response of 3 summer crops to 
intercropping and poultry manure application.
 “Inorganic fertilizers have long been used for irrigated 
fi eld crops in the Jordan Valley without any environmental 
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safeguard especially for the expected leaching as well as 
accumulation of fertilizers that might affect the soil as well 
as ground water in the long run. However, this problem could 
be reduced by shifting to more organic fertilizers along with 
applying an intercropping system.” Intercropping often gives 
more total yield than sole cropping and makes more effi cient 
use of resources. Legume crops have been found to have 
particular signifi cance in intercropping because they often 
leave nitrogen in the soil for subsequent non-legume crops.
 The soybean variety Merit was fi rst planted in early 
March 1988 and cultivated as a sole crop and as an intercrop 
in 3 paired combinations, with 3 levels of poultry manure. 
The highest yields for the two cropping systems were 
obtained with the highest level of poultry manure (40 
tonnes/ha). Soybeans gave the highest yield when grown 
with maize, and vice versa, leading to increases of 35% and 
34% over soybean grown as a sole crop at the same poultry 
manure level in 1988 and 1989, respectively.
 The land equivalent ratios values for all intercrop 
treatments were greater than 1.0, indicating the superiority of 
intercropping over sole cropping, especially were 40 tonnes/
ha of poultry manure were added. Address: 1. PhD, Assoc. 
Prof., Plant Production Dep.; 2. Assoc. Prof., Soils and 
Irrigation Dep. Both: Univ. of Jordan, Faculty of Agriculture, 
Amman, Jordan.

857. Birk, Yehudith. 1993. Protease inhibitors of plant 
origin and role of protease inhibitors in human nutrition. In: 
W. Troll and A.R. Kennedy, eds. 1993. Protease Inhibitors 
as Potential Cancer Chemopreventive Agents. New York: 
Plenum. Chapter 5. *
• Summary: Recent data suggest that the antigrowth effects 
of raw soybeans commonly attributed to protease inhibitors 
may actually be due to one or more unidentifi ed factors. 
Address: Faculty of Agriculture, The Hebrew Univ. of 
Jerusalem, Rehovot, Israel.

858. Product Name:  Tesco 10 Vegetarian Sausages.
Manufacturer’s Name:  Tesco Stores Ltd. (Marketer-
Distributor). Made in Israel [probably by Tivall].
Manufacturer’s Address:  Cheshunt EN8 9SL, England.
Date of Introduction:  1993.
Ingredients:  Textured soya protein, wheat protein, 
sunfl ower oil, egg albumen, spices, fl avourings, starch, 
salt, stabilisers (guar gum, carrageenan), vitamin C, niacin, 
pantothenic acid, vitamin B-1, vitamin B-6, vitamin B-2, 
vitamin A, vitamin B-12.
Wt/Vol., Packaging, Price:  300 gm paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by David 
Greenslade. 1994. Oct. 8.75 by 5 by 1 inch paperboard box. 
Dark green on light green. Color photo of ten sausages on a 
bed of lettuce on a plate with crocks of seasonings nearby. 
“Made from soya and wheat protein.”

859. Product Name:  Tivall Vegetarian Banger.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Oshrat 25220, Israel.
Date of Introduction:  1993.
Ingredients:  Rehydrated soy and wheat proteins, sunfl ower 
oil, egg white, natural spices, natural fl avouring, sea salt, 
onion, garlic, vitamin A, vitamin C, B-group vitamins (B-1, 
B-2, B-6, B-12, niacin, pantothenic acid).
Wt/Vol., Packaging, Price:  300 gm paperboard box. Retails 
for £2.53 (10/94, UK).
How Stored:  Frozen.
New Product–Documentation:  Label sent by David 
Greenslade. 1994. Oct. 8.75 by 5 by 1.25 inches. Dark green, 
light green and red on tan. Color photo of 4 bangers (like 
American hot dogs) on a white octagonal dish next to lettuce 
and one cherry tomato, all set on a wood table with red salt 
and pepper shakers nearby. “No preservatives. No artifi cial 
coloring. Vegetarian food products grown with nature’s 
goodness. Lightly smoked, shaped and textured vegetable 
protein.”

860. Chomchalow, Narong; Kueneman, E.A.; Hicks, P.A. 
1993. Institutional report 3–FAO. In: N. Chomchalow & 
P. Narong, eds. 1993. Soybean in Asia: Proceedings of 
the Planning Workshop for the Establishment of the Asian 
Component of a Global Network on Tropical and Subtropical 
Soybeans. Bangkok, Thailand: FAO Regional Offi ce for 
Asia and the Pacifi c. viii + 218 p. See p. 164-172. RAPA 
Publication (FAO), No. 1993/6.
• Summary:  Contents: (1) Introduction. (2) FAO’s 
involvement in soybean research and development in Asia. 
(3) The FAO-executed projects: National projects (Sri Lanka, 
Vietnam, Philippines), regional projects. (4) Other FAO-
supported activities: Networking (Global Soybean Research 
Network, Asian Soybean Network), evaluation (Buhler’s 
Full-fat soybean processing technology, Plenty’s soymilk 
production in Sri Lanka, Danish Turnkey Dairies’ soymilk 
plant).
 Tables: (1) Soybean production, area harvested, and 
yield in developing and developed countries in Asia: 
Developing countries: Bhutan, Cambodia, China, DPR Korea 
(north), India, Indonesia, Iran, Laos, Malaysia, Myanmar, 
Nepal, Pakistan, Papua New Guinea, Philippines, Rep. of 
Korea (south), Sri Lanka, Thailand, Vietnam. Developed 
countries: Australia, Japan, New Zealand. (2) Activities 
involving soybean sponsored by RAS/82/002 (1983-89). 
(3) Activities involving soybean sponsored by RAS/89/040 
(1990-93).
 Regional projects RAS/82/002: “During the period 
of 1983-89, an FAO-executed and UNDP-funded project, 
RAS/82/002, entitled “Research and development of Food 
Legumes and Coarse Grains {FLCG} in the Tropics and 
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Sub-Tropics of Asia” was operated. This project involved 
Bangladesh, Indonesia, Lao PDR, Nepal, Pakistan, the 
Philippines, Republic of Korea, Sri Lanka, Thailand, and 
Vietnam. The project was planned in two phases; the 
duration of Phase I was 2 years, and activities began in 
September 1983. The proposed UNDP contribution for this 
phase was US $450,000 and the actual expenditure was 
US $454,394. Phase II was approved in August 1985 but 
implemented in July 1987 and concluded in June 1989. Total 
UNDP contribution for both phases was US $1,331,453.
 “The long-term objective of the project was to increase 
production of FLCG in the participating countries in order 
to bridge the gap between the demand for protein-rich 
food for domestic needs and export markets and the actual 
production. One of the main goals of the project was to 
establish a network of national institutions, linked with 
international institutions capable of advancing the relevant 
development objective of participating countries through 
coordinated research and extension activities.”
 RAS/89/040: “A follow-up project of RAS/82/002, 
entitled ‘Regional Cooperative Programme for the 
Improvement of Food Legumes and Coarse Grains in 
Asia’, funded by UNDP, is being executed by FAO. It 
became operational in April 1990 and has a termination 
date of December 1993. Four more countries (China, India, 
Myanmar, and Malaysia) joined the network in this follow-
up phase. The Government of Indonesia continues to provide 

the Secretariat.”
 Table 1: Bhutan: Soybean 
production increased from 900 tonnes 
(metric tons) in 1981 to 1,300 tonnes 
in 1991.
 Cambodia: Soybean production 
increased from 1,100 tonnes in 1981 
to 16,000 tonnes in 1991–growing at 
28.0% a year on average.
 North Korea: Soybean production 
increased from 350,000 tonnes in 1981 
to 460,000 tonnes in 1991–growing at 
2.5% a year.
 Iran: Soybean production 
increased from 62,000 tonnes in 1981 
to 105,000 tonnes in 1991–growing at 
0.8% a year.
 Laos: Soybean production 
increased from 3,900 tonnes in 1981 
to 4,200 tonnes in 1991–growing at 
1.3% a year.
 Papua New Guinea: Either had no 
soybean production or no information 
was available.
 New Zealand: Soybean 
production decreased from 300 
tonnes in 1981 to 100 tonnes in 1991–
decreasing at -11.0% a year. Address: 

1. Regional Plant Production Offi cer (Industrial Crops), 
2. Regional Agricultural Engineering and Agro-Industries 
Offi cer: Both: FAO/RAPA, Bangkok, Thailand; 3. Senior 
Offi cer, Plant Production and Protection Div., FAO, Rome, 
Italy.

861. Product Name:  Tofu.
Manufacturer’s Name:  Kafri-Bari Mashak-Wyler.
Manufacturer’s Address:  Tal-Shachar 96, 76805, Israel.  
Phone: 972-8-349-263.
Date of Introduction:  1994 March.
New Product–Documentation:  List of new tofu 
manufacturers in countries where tofu is not well known, 
sent by Yoshinori Ito of Takai Seisakusho. 1994. Nov. 15. 
The owner of this new tofu company is David Wyler.
 Form fi lled out by David Wyler, the person in charge 
at Kafri-Bari. 1995. July 26. The company began to make 
soyfoods, starting with tofu, in March 1994. They now make 
2,400 lb/month of tofu.

862. Product Name:  Tofu Delites (Non-Dairy Frozen 
Dessert) [Chocolate].
Manufacturer’s Name:  Trade Group Africa (Israel) 
(Marketer). Made by Rio Ice Cream and Sweets Ltd.
Manufacturer’s Address:  TGA: P.O. Box 5318, Afridar, 
Ashkelon, Israel. Rio ICS: P.O. Box 13281, Netanya, Israel.  
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Phone: TGA: 09972-7-713390.
Date of Introduction:  1994 March.
Ingredients:  Water, sugar, vegetable fat, glucose, cocoa 
powder, emulsifi ers, stabilisers, vegetable protein, salt, 
fl avours.
Wt/Vol., Packaging, Price:  1000 ml (500 gm) tub.
How Stored:  Frozen.
Nutrition:  Per 100 ml.: Energy (calories) 103, protein 1.5 
gm, carbohydrates 11.5 gm, fats 5.75 gm, sodium 40 mg, 
saturated fatty acids 4.5 gm, cholesterol 0 mg.
New Product–Documentation:   See above. Letter (fax) 
from Zvi Sundy of Agrica Trade Group (Israel) Ltd. 1995. 
June 23. “Trade Group Africa produce soya based frozen 
desserts and soya milk powder in Israel.” The letterhead 
describes the company as “International Procurement 
Consultants... A member of the SATT Worldwide Group of 
Companies.” Phone: (07) 71-3990. Fax: (07) 73-6058. The 
letterhead states that the company has “Co-ordinating offi ces 
in: Australia, Canada, Chile, England, Hong Kong, Korea, 
South Africa, Taiwan.”
 Form fi lled out and label sent by Zvi Sundy. 1994. July 
25. Trade Group Africa (Israel) started producing soyfoods in 
March 1994. One of the two products they launched in 1994 
was Tofu Delites (a soya dessert).
 Label: Paperboard sleeve. 7.25 by 4.75 by 3 inches. 
Dark blue, light blue, yellow, and orange on brown. In 
English, French, and Hebrew. “Vegetarian–Non dairy. 
Low fat. No cholesterol. Often imitated–Never duplicated. 
Licensed to TGA by Bliss Food, England. Parve. Kosher 
under supervision of the Netanya Rabbinate.” Note: The soy 
ingredient is probably the vegetable protein.

863. Product Name:  Tradsoy (Soya Milk).
Manufacturer’s Name:  Trade Group Africa (Israel) 

(Marketer).
Manufacturer’s Address:  
P.O. Box 5318 Afridar, 
Ashkelon, Israel.  Phone: 
09972-7-713390.
Date of Introduction:  1994 
March.
New Product–
Documentation:  Form fi lled 
out by Zvi Sundy. 1994. 
July 25. Trade Group Africa 
(Israel) started producing 
soyfoods in March 1994. 
One of the two products 
they launched in 1994 was 
Tradsoy (Soya Milk).

864. Kisling, Matthew. 
1994. New developments at 
Jerusalem Tofu in Israel. Also 
tempeh in Israel (Interview). 

SoyaScan Notes. Sept. 16. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Matthew, age 26, is the son of Susan Ergas 
who owns and runs Jerusalem Tofu, Israel’s largest tofu 
manufacturer. He is looking for sources of organic soybeans 
in America. The business is fl ourishing and Susan wants 
Matthew to play the lead role in expanding the company. 
He has been working there, making tofu, recently. He would 
estimate they make over 600 kg/week. He plans to go 
back and work as production manager so Susan can take a 
vacation and maybe retire. The company recently moved to 
Moshav Aminadav from Moshav Orah (which is nearby in 
Jerusalem). The tofu company is now in a large building that 
was formerly a chicken laying factory. The phone number is 
now 434-830. Karen Freedland is no longer with Jerusalem 
Tofu; she is back in the USA.
 The other big tofu company in Israel is Mikor Hateva 
located just outside Tel Aviv, about 45 minutes drive from 
Jerusalem. It is run by “Black Jews,” black Americans who 
moved to Israel. This company is Jerusalem Tofu’s biggest 
competitor, though they are smaller. They also make tofu 
ice cream. They have been around for a long time, but they 
recently changed their name to Mikor Hateva. and recently 
started making tofu. They now have an Israeli partner. The 
Macrobiotic Center in Tel Aviv also makes some tofu, but 
mostly for people at the center.
 There is now a commercial tempeh shop in Israel, in 
Beersheba [Be’er Sheva] (Israel’s 4th largest city), run by 
Roxanne, an America woman from Colorado. Tivol [Tivall] 
is also doing a lot with soy in meatlike products; they are the 
big boys on the block. Address: Binghamton, New York.

865. Product Name:  Tempeh.
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Manufacturer’s Name:  Kafri-Bari Mashak-Wyler.
Manufacturer’s Address:  Tal-Shachar 96, 76805, Israel.  
Phone: 972-8-349-263.
Date of Introduction:  1994 September.
New Product–Documentation:  Form fi lled out by David 
Wyler, the person in charge at Kafri-Bari. 1995. July 26. The 
company began making tempeh in Sept. 1994. They now 
make 40-80 lb/month of tempeh.

866. Product Name:  [Soy Meat (Tofu)].
Manufacturer’s Name:  Key Gilda Inc.
Manufacturer’s Address:  Sehitler CAD No. 18-6, 
Alsancak, Izmir 35230, Turkey.
Date of Introduction:  1994 September.
New Product–Documentation:  Talk with Murat Bukey, 
son of the owner of Key Gilda, Inc. 1994. Nov. 17. Murat’s 
father, Ataman Bukey, owns this company, which was the 
second company in Turkey to make tofu. He learned the 
process from Mehmet Adnan, the fi rst man to make tofu in 
Turkey, who joined their company. The market for tofu in 
Turkey is quite small, so their company is still very small.
 Presently a major expansion of agricultural production 
is taking place in southern Anatolia (the part of Turkey in 
Asia), which will double the agricultural production of 
Turkey. This will mean an expansion of soybean production 
in Turkey, and new opportunities for making soyfoods. He 
and his father are looking for new ways of using soybeans to 
make foods.

867. Archer Daniels Midland Co. 1994. First quarter report 
to shareholders, and a report on the 71st Annual Shareholders 
Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: Comments by president James R. Randall. 
ADM is a growth company that continues to grow in 
three basic ways. First, by continuing to expand the basic 
businesses: crushing, refi ning, milling, etc. Second, to grow 
vertically and upgrade basic products into higher margin 
items. Central Soya’s feed division was purchased along 
with a worldwide network of premix plants to give ADM 
excellent distribution of its amino acids and vitamins for 
animal feeds. By the end of 1995, ADM will be producing 
all three of the vitamins known as antioxidants. “Our soy 
protein businesses also continue to grow. Our European 
concentrate plant is now at full capacity and is being 
expanded. Our U.S. isolate and concentrate business is 
well ahead of previous years.” Pillsbury’s sales of ADM’s 
vegeburgers are “up nearly 900 percent over a year ago. Our 
third growth area is to grow internationally. There are 94 
million new people added to the face of the globe annually 
and feeding people is our business.” These people are being 
added in “Asia, Africa, Central and South America, places 
where we have little or no presence, and we need to be there. 
In the past year we have formed partnerships and have plants 
in Turkey, Greece, Bulgaria, Hungary, and Czechoslovakia in 

Eastern Europe. ADM is forming new alliances in Asia.
 Comments by Michael Andreas, vice chairman of the 
board and executive vice president. There is no free trade 
in today’s world. “Twenty years ago soybean farmers in the 
U.S. couldn’t agree on a program for soybeans because the 
cost to produce them varied so widely from north to south. 
So they opted for so-called free trade with a low loan rate 
as a safety net. It all sounded pretty good. Over the last 
15 years, however, I observed the following. Ten million 
acres of soybeans disappeared from the U.S., while areas 
in Argentina and Brazil increased 14 million acres where 
land was cheaper and subsidized credits were available. 
An additional 18.7 million oilseed acres were planted in 
Canada and Europe, again with heavy subsidies. Twenty-
two soybean factories [crushing plants] were closed in our 
country, while fi fty sprung up in South America and Europe. 
Our share of the world market in soybean products was 
cut in half. In fact, over 20,000 soybean farmers left the 
business, and 50,000 jobs were lost at home. And you know 
we still have the same program today.
 “Let’s look at Japan. They are truly the masters of 
managed trade. After the war, Japan put an extremely high 
tariff on imported vegetable oil but none on raw materials 
like soybeans and canola, so they could create jobs at 
home. Factories sprung up in the ‘50s and ‘60s like wildfi re 
when they set their systems in place. Canada responded by 
growing more and more oilseeds and subsidizing exports 
with cheap freight to the ports. Canada became a colony 
again. They got no factories, no jobs. Why not?
 “Japan had all the factories because they could pay 
a premium for raw materials (in this case subsidized raw 
materials), run their factories, and charge the consumers 
double the market for their products. Taxes on the profi ts 
were collected by the government and used to help subsidize 
automobile exports. Sound complicated? As I said, this was 
managed trade, and it worked like a charm.
 “And don’t think for a minute that China hasn’t learned 
from these tricks of the trade. They’re putting the same 
systems in place as fast as they can.”
 Comments by Dwayne O. Andreas, chairman of 
the board and chief executive. He discusses the many 
accomplishments of the Clinton administration, including 
opening up trade with China. “The second thing he did that 
is absolutely super for agriculture and ADM is that he got 
NAFTA through the Congress over the opposition of his 
labor constituency, one of the greatest achievements for 
trade of this century. Our exports to Mexico have tripled just 
since NAFTA, and they are going to triple again.” Address: 
Decatur, Illinois.

868. Soyafoods (ASA, Europe). 1994. Solbar Hatzor awarded 
ISO 9002. 5(3):3. Autumn.
• Summary: Solbar Hatzor Ltd. of Israel has recently been 
awarded the International Quality Management Standard, 
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ISO 9002–SI 2002, by the Standards Institution of Israel.

869. Hymowitz, Ted. 1994. Publications on soybeans from 
Eastern Europe and Russia (Interview). SoyaScan Notes. 
Dec. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Ted has piles and piles of documents related to 
soybeans in Eastern Europe and Russia that he hasn’t even 
looked at. “And this is only one of many boxes.” They were 
sent by Bogdan Belic (a real scholar) and other colleagues 
in Eastern Europe. One Russian-language book (44 pages) 
titled Soya, by A.E. Vochino, was published in 1901. Also 
a 1910 Russian-language booklet (16 pages) titled Soja 
cultivation and application by Timofeeff.
 One book (written using the Cyrillic alphabet) on the 
History of Novi Sad (Historia Novi Sad) was published 
in 1975 in Novi Sad. Its German original is kept at the 
manuscripts department at Matissa Sopa in Novi Sad. It was 
translated by Tomislav Belchik with comments by Dr. Slavo 
Garalovich. Novi Sad (German: Neusatz) is a city and chief 
town of the Vojvodina autonomous region in Serbia, northern 
Yugoslavia, on the Danube River. It was part of Hungary 
until the formation of Yugoslavia in 1918. This history 
book contains a chapter on the “History of the Sajakaska 
Battalion. Part I,” by General Avram Gushik. It talks about 
the early history of “Persian soybeans,” with 36 references. 
It discusses the history of the Sajkaska region. “In 1817 two 
lots of ‘Persian soybeans’ were planted for tests. The yield 
was 5+ pounds and 25 lots of grain. Two years later ‘Persian 
soybeans’ were planted again on a much larger area. This 
time the yield was 27 pounds and 12 lots of seed, brought 
the yield up to 358 pounds and 8 lots. In 1820 the entire last 
year’s crop was planted, but the yield was only 8 pounds 
because of severe drought. It was decided to abandon the 
intensive planting of ‘Persian soybeans’ and leave it up to the 
borders to plant them at will. It was found that the Persian 
soybean yielded less meal than the domestic soybean.” Note: 
Persian soybeans could be chick peas. But the last line seems 
to indicate that soybeans were well known in the area by 
1820.
 Ted has a 1910 (March 12) Russian-language letter 
concerning Soy Coffee in Tifl is, Georgia. We have the letter 
in English from Frank N. Meyer. Address: Prof. of Plant 
Genetics, Urbana, Illinois.

870. El Shintinawy, F. 1994. Monovalent anion interaction 
on the electron fl ow of photosystem II in soyabean cells. 
Qatar University Science Journal 14(1):57-62. [24 ref]*
Address: Botany Dep., Faculty of Science, Tanta Univ., 
Tanta, Egypt.

871. Liel, Y.; Sperber, A.D.; Shany, S. 1994. Nonspecifi c 
intestinal adsorption of levothyroxine by aluminum 
hydroxide. American J. of Medicine 97(4):363-65. *

Address: 1. Dep. of Medicine, Soroka Univ. Hospital of 
Kupat-Holim, Beer-Sheva, Israel.

872. Rosenberg, R. 1994. Malabsorption of thyroid hormone 
with cholestyramine administration. Connecticut Medicine 
58(2):109. *

873. Sherman, S.I.; Tielens, E.T.; Ladenson, P.W. 1994. 
Sucralfate causes malabsorption of L-thyroxine. American J. 
of Medicine 96(6):531-35. *

874. Al-Mustafa, W.A.; Modaihsh, A.S.; Abdallah, A.E.; El-
Shall, A.A. 1994. Evaluation of some chelates in estimating 
available Zn for soybean in calcareous soils. Zeitschrift fuer 
Pfl anzenernahrung und Bodenkunde 157(6):415-419. [17 ref. 
Eng; ger]*
Address: King Saud Univ., Soil Science, Dep., P.O. Box 
2460, Riyadh 11451, Saudi Arabia.

875. Daberkow, S.; Gill, M. 1994. Seeds for export: A lull in 
growth. Agricultural Outlook No. AO-207. p. 15-17. *

876. El Sayed, Abdel-Fattah M. 1994. Evaluation of 
soybean meal, spirulina meal and chicken offal meal as 
protein sources for silver seabream (Rhabdosargus sarba) 
fi ngerlings. Aquaculture 127(2-3):169-76. [33 ref]
• Summary: Soybean meal (SBM) was one of the protein 
sources evaluated as a replacement for more expensive fi sh 
meal (FM). Results showed that the tiny silver sea bream 
(Rhabdosargus sarba) utilized spirulina (Spirulina maxima) 
meal (SM) more effi ciently than SBM or chicken offal 
meal (COM). SBM, SM, and COM can replace 25, 50, and 
25% of FM protein, respectively, in silver seabream diets 
without adverse effects on their growth and feed utilization 
effi ciency. Also discusses the use of “poultry by-products 
(PB)” in fi sh diets. Note: The meaning of “chicken offal 
meal” and “poultry by-products” are not explained. Address: 
Dep. of Marine Sciences, Faculty of Science, Univ. of Qatar, 
P.O. Box 2713, Doha, Qatar.

877. Mauries, M. 1994. 12,500 Holstein en plein desert 
[12,500 Holsteins in the middle of the desert]. Producteur de 
Lait Quebecois 14(8):32-34. [Fre]*
Address: École Superieure d’Agriculture d’Angers, Angers, 
France.

878. United States Holocaust Memorial Museum. 1994. 
Days of remembrance, April 3-10, 1994. Fifty year ago: 
darkness before dawn. Planning guide for commemorative 
programs. Washington, DC: U.S. Holocaust Memorial 
Museum. 448 p. [100+* ref]
• Summary: This is a book for remembering the Jewish 
Holocaust (1939-1945). It is a project of the United State 
Holocaust Memorial Council (100 Raoul Wallenberg Place, 
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S.W., Washington, DC 20024-2150).
 Page 357, in the section on “Efforts at Rescue,” is a full 
page ad on “The Role of Jewish Organizations.” It is one 
page of a two-page ad by the Emergency Committee to Save 
the Jewish People of Europe (ECSJPE). The title of this page 
of the ad is: “25 Square Miles–Which Shall it Be?”
 The text above the ad explains: “The Emergency 
Committee to Save the Jewish People of Europe (ECSJPE) 
was one of the primary forces lobbying for rescue action 
in the United States during the war. During the fi rst half of 
1944, ECSJPE used full-page newspaper advertisements 
as part of a campaign to open Palestine to Jewish refugees. 
With the deportation of the Hungarian Jews in spring 1944, 
this objective was combined with a call for the rescue of the 
Jewish population of Hungary.
 “Reset from the New York Post, 15 May 1944.”
 We have seen this 2-page ad before. Across the bottom 
of the ad is a rectangular box titled “Emergency Committee 
to Save the Jewish People of Europe.
 “25 West 45th Street, New York, 19, N.Y. BRyant 
9-4600.” Below that, centered, is printed “Executive Board.” 
The board is divided into three groups: Co-Chairmen, Vice-
Chairmen and Members. One of the nine Co-Chairman was 
Li Yu Ying. Address: Washington, DC.

879. Soglowek, Eli. 1995. Soglowek–Israel’s biggest meat 
processor has been making meatlike products for 8 years 
(Interview). SoyaScan Notes. Feb. 14. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Eli is the son of one of the owners of this 
family-owned business, which started processing meat in 
Israel 55 years ago (i.e. in 1940) and is today the country’s 
largest meat processor, making sausages, pizza, dough, pasta, 
etc. The family came to Israel from Germany. Soglowek 
(also spelled Zoglabeck or Zoglovek or Zoglowek) is located 
at 8 Ha Gaton Blvd., P.O. Box 70, Naharya, Israel–10 
minute’s drive from Tivall. Soglowek started making meat 
alternatives after Tivall and today they are Tivall’s main 
competitor in Israel. The CEO of Tivall today is Gazi 
Kaplen, and the man who developed Tivall’s products is 
Michael Shemer, who studied in the USA, wrote his PhD 
thesis in 1973 on soy protein at the University of Illinois, 
learned about meatlike products there, then later worked for 
General Mills.
 Tivall started making meatlike products in 1985 and 
Soglowek started 1-2 years later, making their products 
under the brand Zoglo’s mainly from textured soy protein 
concentrates and wheat gluten. Their main products are 
Veggie Burgers and Veggie Cutlets (a kind of schnitzel). 
They buy their textured concentrates from both ADM and 
Central Soya, and their wheat gluten probably in Israel. 
Soglowek sells some of its meatlike products in Israel, but 
also exports large quantities to Europe and the United States. 
Address: 300 East 90th St., Apt. 4B, New York, NY 10128.

880. Chajuss, Daniel. 1995. The meat alternatives industry 
and market in Israel (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The three major manufacturers of meat 
alternatives in Israel are Tivall (Tivol), Soglowek (also 
spelled Zoglabeck or Zoglovek or Zoglowek), and Shamir 
Food Industries Ltd. Daniel estimates that Tivall has 
about 50% of the Israeli (non-export) market, followed by 
Soglowek (35%), and Shamir (15%). Shamir’s products 
are being sold under the label of Dreizin Food Industries 
Ltd. About 500 tons/month of products made by these three 
companies are being sold now in Israel–a huge amount. Most 
(but not all) of these products contain soy. Tivall has been 
making these products the longest and Shamir is the most 
recent entrant into the market. Why do Israeli consumers buy 
these products? Many buyers do not follow a kosher diet. 
They like these as convenience products, as natural foods 
(which they aren’t really), and as vegetarian products. Daniel 
would guess that about 5% of Israelis are vegetarians. There 
are some villages of American Seventh-day Adventists in 
Israel near the Sea of Galilee that are completely vegetarian. 
Vegetarians automatically keep kosher.
 Daniel believes that Tivall can trace its origins to the 
work of two men: Dr. Michael (Micha) Shemer, who earned 
his PhD at the University of Illinois at Urbana-Champaign 
in 1973, and Saul Katzen, who was the fi rst person to make 
meat alternatives from extruded soy fl our in patty form. 
Saul’s main problem was that his products were made 
from soy fl our, which led to problems of taste (the main 
problem), antigenicity, and some intestinal gas. Saul bought 
his soy fl our (the fi nes from non-toasted white fl akes sifted 
out prior to alcoholic extraction) from Daniel’s company, 
Hayes Ashdod Ltd. Saul had extrusion equipment (Wenger 
X-25 and X-200), so Daniel urged Saul to buy soy protein 
concentrates (made by Daniel’s company) instead of soy 
fl our, and run the concentrates through his own extruder. But 
Saul felt that soy fl our was less wasteful and less expensive. 
Daniel believes that the use of soy fl our led Saul’s company 
into bankruptcy. Daniel was very sad about this bankruptcy, 
and for a long time before it happened, Daniel gave Saul 
a lot of soy fl our free of charge. After Michael Shemer 
left the University of Illinois, he went to work for Miles 
Laboratories, which had purchased Worthington Foods. Then 
he returned to Israel and worked for Miles on a citric acid 
project. When Michael was fi red by Miles in the late 1970s, 
he joined an Israeli company name Pedco, which made 
many kinds of food products. Michael taught Pedco how to 
make meat analogs. Tivall, a company which is located on 
a kibbutz in northern Israel, bought Pedco in 1984; Tivall 
was established and incorporated for the sole purpose of 
purchasing Pedco and its activities; Tivall was not engaged 
in any activity and did not operate prior to its purchase of 
Pedco. Tivall had plenty of start-up capital and the now has 
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a lot of money, most of which they have earned making meat 
alternatives. A daughter company of theirs used to make 
surimi-like products, but now they are separated.
 Dr. Shemer was granted several Israeli and international 
patents on his process which uses reducing agents (or ss-
cleaving agents) to soften gluten. Daniel believes that Tivall 
is no longer using the Shemer patents; rather they are using 
a 1956 Hartman/Worthington patent–which is now in the 
public domain. Thus Shamir can now also use that patent.
 To make meat alternatives, Tivall now starts with wheat 
gluten and adds a reducing agent (such as sodium sulfi te) 
to make the gluten soft. Or ascorbic acid can be used; its 
low pH softens the gluten. A 1956 patent issued to Warren 
Hartman and assigned to Worthington Foods describes how 
to soften gluten by adding soy fl our or soy protein. Shamir 
wants to add soy protein concentrate (SPC) to wheat gluten 
to soften it. Tivall maintains that SPC is a reducing agent–
but Daniel is certain that soy fl our is a reducing agent, but 
regular SPC is not; its NSI [nitrogen solubility index] is 3-6. 
Dr. Shemer has testifi ed that Tivall is the world’s largest 
manufacturer of meat alternatives and that it was the world’s 
fi rst company to make meat alternatives using wheat gluten 
and soy protein, but it is well known that Worthington Foods 
made such products long before Tivall. To help resolve its 
dispute with Tivall, Shamir hired Dr. Noam, who is a chemist 
and a patent lawyer. Daniel assisted Dr. Noam–which did not 
please the people at Tivall.
 Shamir is located in the Barkan Industrial Zone (P.O. 
Box 5), M.P. Ephraim 44820, Israel (Phone: +972-3-936-
4159. Fax: +972-3-936-4160); this is in central Israel, far 
from Tivall. Shamir’s basic business is making prepared 
foods, especially salads, for both consumers and catering 
(foodservice). They are a relatively small company and 
they have had a line of meat alternative products on the 
market for about 3 years–on a very small scale. They make 
meatless hamburger-like patties (with or without breading; 
with breading is called “vegetarian schnitzel”), sausages 
(frankfurters), and some non-soy main dishes based on 
vegetables–such as peas and corn. These products are similar 
to those made by Worthington.
 Soglowek, a rich and powerful company, is located at 8 
Ha Gaton Blvd., P.O. Box 70, Naharya, Israel–10 minute’s 
drive from Tivall. When Soglowek began to compete with 
Tivall in the meat alternatives market, Tivall’s prices dropped 
signifi cantly. Address: Managing Director, Hayes General 
Technology Company Ltd., Misgav Dov 19, Mobile Post 
Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

881. Chajuss, Daniel. 1995. New and improved process 
for making soy protein concentrates (Interview). SoyaScan 
Notes. July 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Daniel has developed and patented a new 
and improved process for making functional soy protein 

concentrates using ammonia. He has been issued patents 
in several countries. The U.S. Patent No. is 5,210,184. He 
was issued the patent in 1991 but was using the process for 
many years before that. You can strip ammonia, obviating 
the need to neutralize the base. The resulting concentrate is 
really excellent; no salts are formed and the taste is good. 
Ammonia is used extensively in the food industry to make 
vital wheat gluten.
 There was an excellent Staley patent that was bought 
by Central Soya to make functional concentrates, but it 
used sodium hydroxide or potassium hydroxide. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

882. Chajuss, Daniel. 1995. Concern about phytosterols in 
soy molasses and other soy products (Interview). SoyaScan 
Notes. July 2. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: The rations for all milk cows in Israel are 
calculated by computers. Researchers in Israel have found 
that cows which give lots of milk have fertility problems, 
and fi nd it more diffi cult to get pregnant. It was found that 
this was because they received more soybean meal in their 
rations. It is now recommended that additional protein 
(above a certain level) come from non-soy sources.
 In 1963 Daniels’ company, Hayes Ashdod Ltd., 
introduced a product named “soy molasses,” which is a 
concentrated extract of soy solubles obtained during the 
production of soy protein concentrate using aqueous alcohol 
extraction. This product was used in animal feeds and as a 
source of oligosugars [oligosaccharides] for elderly people to 
maintain proper digestive-tract fl ora and regularity (mainly 
in Japan). It was later found that soy molasses has a high 
content of phytoestrogens. If it is fed to animals, the dose 
must be measured carefully, lest it have harmful effects. In 
cattle, it increases infertility, making it more diffi cult for 
the cattle to get pregnant. In rats it delays the positioning 
of the fertilized egg in the ovary. It is thought (but not yet 
100% clear) that the harm is caused by the phytoestrogens 
at certain levels. Researchers are now studying the problem. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

883. James W. Anderson, M.D.: Biography (Leafl et). 1995. 1 
p. Single sided. 28 cm.
• Summary: “James Anderson M.D., a native of Hinton, 
West Virginia, graduated from West Virginia University and 
Northwestern Medical School. After completing training 
in internal medicine and endocrinology at the Mayo Clinic, 
he served in the U.S. Army for three years as a research 
physician. Beginning his academic career at the University 
of California in San Francisco he moved to the University of 
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Kentucky in Lexington in 1973. Currently, he is Professor 
of Medicine and Clinical Nutrition at the University of 
Kentucky. He directs the University of Kentucky (Health 
Management Resources) Weight Management Program and 
is Chief, Endocrine-Metabolic Section at the Veterans Affairs 
Medical Center in Lexington.
 “Dr. Anderson divides his time between research, 
teaching, private practice and administration. His research 
interests relate to diabetes, blood lipid disorders, obesity and 
nutrition. He pioneered use of high fi ber diets for treatment 
of diabetes and investigated the health benefi ts associated 
with oat bran. Currently, he is investigating novel ways to 
reduce blood cholesterol, use of soy protein in diabetes, new 
treatment approaches for obesity and the role of antioxidants 
in atherosclerosis. His research group (the Metabolic 
Research Group) of dietitians, nurses, laboratory technicians, 
graduate students and administrative staff conducts basic 
laboratory research and clinical studies with human 
volunteers.
 “An active writer, Dr. Anderson has published more 
than 100 research articles and more than 100 book chapters, 
education articles and books. His publications have appeared 
in the New England Journal of Medicine, the Journal of the 
American Dietetic Association, the Archives of Internal 
Medicine and the American Journal of Clinical Nutrition. 
He serves on the Editorial Boards of several journals and 
Prevention magazine. He has published fi ve popular books 
with the most recent title being “Dr. Anderson’s High Fiber 
Fitness Plan.”
 “As an educator, he teaches undergraduates, medical 
students, nutrition graduate students, medical residents and 
fellows, and practicing physicians. He supervises the training 
of Masters and Ph.D. students at the University of Kentucky. 
With an interest in travel, Dr. Anderson has been able to visit 
most of the United States and lecture in Australia, Europe, 
Israel, Japan, Latin America, Russia and other countries. 
To disseminate educational material, he founded the HCF 
Nutrition Foundation in 1979 and serves as President and 
Chair of the Board.
 “Dr. Anderson has been married to Gay for 38 years 
and they have two children, Kathy and Steven, and two 
grandchildren, Allison and Emily. He is active in Calvary 
Baptist Church where he has served as deacon and 
Sunday School teacher. He is on the Board of Trustees at 
Georgetown College (Georgetown, KY).”

884. Soya Bluebook Plus. 1995-1997. Serial/periodical. Bar 
Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher and 
editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook. A directory and 
information book for the soybean processing and production 
industries. One of the most valuable sources of worldwide 
information on soybeans. The fi rst issue (shipped Sept. 
1995) is titled “Soya Bluebook Plus: the annual directory 

of the world oilseed industry.” Crops featured on the front 
cover are “soya, corn, cottonseed, palm, canola, rapeseed, 
and sunfl ower.” Contents (most sections are marked with 
a fold-out tab): Organizations and government agencies: 
White pages, yellow pages. Oilseed product processors 
and marketers. Equipment supplies and services. Oilseed 
statistics. Oilseed reference: Oilseed glossary, standards and 
specifi cations, oilseed technical charts and tables. Indexes: 
Comprehensive index, advertiser index.
 Concerning the year: The edition published in mid-
1994 was titled ‘94 Soya Bluebook. The edition published 
in mid-1995 was titled ‘95-96 Soya Bluebook. The edition 
published in Sept. 1996 (the 50th edition) was titled ‘97 
Soya Bluebook. The change was made to give the company 
extra time (16 months) to market the latest edition before the 
next year arrived. Address: 318 Main St., P.O. Box 84, Bar 
Harbor, Maine 04609. Phone: 207-288-4969.

885. Eidlitz, Eliezer. 1995. Is it kosher? Encyclopedia of 
kosher foods, facts, and fallacies. New York and Jerusalem: 
Feldheim Publishers. 234 p. Index. 23 cm.
• Summary: An excellent, comprehensive work. Contents: 
Preface. Introduction. Kashrus contract. Reliable kosher 
symbols. Sample of kashrus certifi cate. History of kosher 
supervision. Kosher information agencies. Federal & State 
kosher slaughter laws. Kosher laws from California State 
Penal Code. Kosher laws from New York State Penal Code. 
Shechita. Laws of Shechita. Treifos. Traibering (Nikur-
deveining). Kashering meat–soaking & salting. Kashering 
liver. Glatt kosher. Illustrations of kosher animals. The 
kosher butcher shop. Halachic sources of kashrus. Sources 
of forbidden foods. Some general laws of Kashrus. Passover 
(Pesach). The Seder. Kitniyos & Matza Ashira. Kosher 
for Pesach products. Information booklets. Products to be 
cautious of for Pesach use. Oils. Eggs. Egg substitutes. 
Health foods. Israeli foods. Restaurants. Food additives. 
Additives functions in food ingredients. Flavoring. Food 
fl avor. General food products list. Products that do not 
require certifi cation. Bakeries. Beverages. Candies. Cheese. 
Chewing gum. Dairy products. Fish. Multilingual guide 
to common names of kosher saltwater fi shes. Illustrations 
of some popular kosher fi sh. Ice cream. Margarine. 
Marshmallows & gelatin. Snacks. Vitamins. Wines & 
liquors. Insects in your food. Do you know what you are 
eating? Vegetable inspection. Methods for inspecting 
vegetables.”
 The Preface states: “Prior to the food revolution of 
over 50 years ago, most food was grown or processed by 
the person or family who would be eating it... What you 
saw is what you got. Today, this has changed greatly with 
technology. It is perfectly feasible for a strictly kosher 
consumer to eat a ‘cheeseburger with milkshake’ without 
doing anything wrong. The milk could be from soybeans 
(pareve) the cheese could be from soybeans (pareve), the ice 
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cream for the milkshake could be from soybeans (pareve), 
and as a matter of fact, even the bread could be made from 
soybean.”
 Page 9 states: “As a matter of fact, it has been estimated 
that approximately one third of all shelf products in our 
supermarkets are certifi ed kosher. This makes the kosher 
industry in the U.S. a 30 billion dollars a year business. 
Although only a relatively small amount of this is dedicated 
strictly toward the kosher consumer (about $2 billion), the 
interest in kosher food is rapidly growing. Some adhere 
to kosher laws from conviction, such as Seventh-day 
Adventists, Muslims, and vegetarians.”
 “In the U.S. alone, there appear to be at least 5 million 
people who buy products based on their being kosher.” 9.”
 Soybeans appear in the index only once (p. 155); 
this states that soybeans themselves do not require kosher 
certifi cation. Soy is not permitted during Passover. Address: 
Rabbi, North Hollywood, California.

886. Omar, J.M.A.; Gavoret, L.; Abo-Omar, J.M. 1995. 
Utilization of olive cake in fattening rations of Awassi lambs. 
Revue de Medecine Veterinaire 146(4):273-276. [8 ref. Eng; 
fre]*
Address: Dep. of Animal Production, Faculty of Agriculture, 
An-Najah National Univ., Nablux Box 7, Palestine.

887. Hymowitz, Ted. 1996. Soy protein in Israel and Iran 
(Interview). SoyaScan Notes. Jan. 15. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Before the six-day war (which started on 5 June 
1967) Israel ran a large factory in Beersheba making a hard 
breakfast cereal under contract for the Iranian army. Ted 
tasted it, and found it so hard that he called it “bones.” If you 
put milk on it, it became softer.
 Note: The company may have been Shefa Protein 
Industries Ltd. in Arad, Israel, located 30 km southeast of 
Beersheba. Address: Prof. of Plant Genetics, Univ. of Illinois, 
Urbana, Illinois.

888. Liel, Y.; Harman-Boehm, I.; Shany, S. 1996. Evidence 
for a clinically important adverse effect of fi ber-enriched diet 
on the bioavailability of levothyroxine in adult hypothyroid 
patients. J. of Clinical Endocrinology & Metabolism 
81(2):857-59. Feb. *
• Summary: “To evaluate the effect of dietary fi ber 
supplements on levothyroxine (T4) bioavailability 
in hypothyroid patients, dietary fi ber-containing 
supplementation was withheld from patients requiring 
disproportionately high doses of T4, in whom a dietary 
history revealed ingestion of a dietary fi ber supplement.”
 “These results indicate a decrease in T4 bioavailability 
by dietary fi ber through a mechanism involving nonspecifi c 
adsorption of T4 to dietary fi bers. Increased intake of dietary 
fi ber may account for the need for larger than expected doses 

of T4 in some hypothyroid patients.” Address: 1. Dep. of 
Medicine, Soroka Univ. Hospital of Kupat-Holim, Beer-
Sheva, Israel.

889. Hymowitz, Ted. 1996. Is the soybean one of man’s 
oldest cultivated crops? (Interview). SoyaScan Notes. March 
4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: No, it is not. Ted is teaching a course on Crops 
and Society, and clearly the crops of the Middle East, such 
as lentils, peas, wheat, and barley, are the oldest cultivated 
crops. In China the oldest crops are probably the millets 
(Setaria, Panica). He keeps track of the archaeology going 
on in China by computer scanning of the literature and there 
is still no evidence of the soybean in China before the 11th 
century B.C., which is a time frame for a process, not a 
date for an event. Address: Prof. of Plant Genetics, Univ. of 
Illinois, Urbana, Illinois.

890. Rouhana, Amal; Adler-Nissen, J.; Cogan, U.; Frokiaer, 
H. 1996. Heat inactivation kinetics of trypsin inhibitors 
during high temperature-short time processing of soymilk. J. 
of Food Science 61(2):265-69. March/April. [23 ref]
• Summary: “Soymilk is prepared by wet milling and 
aqueous extraction of soaked soybeans. The conventional 
manufacturing procedures for soymilk include heating 
freshly prepared slurry to boiling in an open vat for around 
15 min. This partly destroys the trypsin inhibitor activity 
(TIA) of the native soybeans and improves fl avor (Shurtleff 
and Aoyagi, 1984). The boiling step in the traditional 
process is very energy-consuming.” Address: Dep. of Food 
Engineering & Biotechnology, Technion, 32000 Haifa, Israel.

891. Wijeratne, Wilmot B. 1996. The role of training in 
processing and food use of soybean (Continued–Document 
part II). In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 149-54.
• Summary: (Continued): “People’s Republic of China: 
China has the longest history of production and food use 
of soybean of any country in the world. There is no doubt 
that China is a repository of knowledge and expertise in all 
aspects of soybean processing and utilization. The Chinese 
Academy of Agricultural Sciences demonstrated its readiness 
to cooperate with the rest of the world in a very tangible 
way by hosting the fi rst international conference on soybean 
processing and utilization (ISPUC-I).
 “Through its experience in co-hosting ISPUC-I and 
subsequent interactions with Chinese institutions, INTSOY 
is convinced that it is time to develop mechanisms to 
incorporate China into the fabric of international cooperation 
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in soybean technology. While China has much to offer in 
training, technology and equipment, it could also benefi t 
from developments in soybean utilization technology that 
has taken place in the rest of the world.
 “The International Soybean Program (INTSOY): For 
26 years, INTSOY has served as a center of excellence for 
training in soybean technology. Since 1985, INTSOY is 
concentrating its efforts entirely on postharvest processing 
and utilization of soybean. During the past fi ve years, 137 
candidates from 92 private and public institutions in 31 
countries of Asia, Africa, Latin America, Middle East and 
the independent states of the former Soviet Union have 
received training at INTSOY. Training programs have been 
modifi ed and updated to meet the changing needs of the 
clients. Several types of training, including group training, 
customized individual training and agribusiness support 
programs are offered on a regular basis.
 “It is becoming increasingly diffi cult to satisfy the 
demand for training at INTSOY. The primary reason is that 
a large number of individuals requesting training can not 
fi nd fi nancial support. Each year, INTSOY offers a number 
of scholarships with support from U.S. sources. These funds 
are diminishing. International donors fi nd the cost of training 
at INTSOY to be too high, particularly because of expenses 
associated with international travel and subsistence. There 
is growing consensus that some of the training needs could 
be better served if programs are conducted in regions and 
that available resources can support more candidates by such 
an approach. INTSOY has offered several regional training 
programs in collaboration with capable partners. However 
a concerted effort and mutual cooperation on the part of 
training providers is required to develop a cost-effective and 
meaningful strategy for training. The following paragraphs 
present INTSOY’S perspective on training needs in soybean 
processing and utilization and possible strategies for meeting 
those needs through mutual cooperation at the national, 
regional and international levels.
 “Training needs
 “Who Needs Training: If an analysis of training requests 
received by INTSOY is an indicator of training needs, 
four categories of training recipients can be identifi ed. 
The fi rst is national agricultural research systems. In 
years past, the overwhelming majority of trainees coming 
to INTSOY represented national level programs. Their 
professional backgrounds included research, extension, 
home economics, nutrition and allied fi elds. The second 
group is agribusinesses. Recent trends in divestiture 
of many agricultural functions to the private sector in 
developing countries has resulted in rapid development of 
agribusinesses. During the past fi ve years, INTSOY has 
experienced steady increase in demand for training from 
private agribusiness. At the present time, approximately 
half the number of trainees represent new or existing private 
agribusinesses in developing countries. The third category 

of training recipients is the nongovernment (NGO) sector. 
National and international NGO’s play an increasingly 
important role in technology transfer, and hence, the need 
for training trainers from this sector. A fourth category of 
training recipients can be recognized and loosely defi ned as 
entrepreneurs. They represent the private sector but differ 
from agribusiness in that they have not identifi ed specifi c 
needs for training. This group represents those that have 
access to capital and are exploring soybean processing as a 
possible venture for new investment.
 “What are the Important Fields of Training? Along with 
the diversity of training recipients comes a diversity of fi elds 
in which training is required. Basic concepts on transforming 
soybean into food products is required by all sectors that 
request training. This lays the foundation to overcome 
inherent properties of soybean that present constraints in 
processing soy food products. National level programs 
need training in soybean processing at the grassroots level. 
This involves methods of incorporating soybean into food 
preparations in the home. Obviously, a country-specifi c 
or region-specifi c approach is required to meet this need. 
Established soybean processing industries such as solvent 
extraction industries require training and re-training for 
the work force to keep up with new developments in the 
industry. Most new agribusiness ventures in soybean 
processing are looking for processing technologies that are 
relatively simple and require low capital investment. These 
industries need training in appropriate technologies that have 
been developed and commercialized in more recent times 
by INTSOY and other institutions worldwide. Entrepreneurs 
desiring to make new investments in soybean processing 
often need support on the economics and marketing aspects 
in addition to technology. Private industry in developing 
countries is also requesting the establishment of mutually 
benefi cial linkages with soybean processing industries 
worldwide. Hence, facilitation of business to business 
linkages has become an important training need.
 “What Should be the Focus of Training Programs? 
Training programs should be need- based, demand-driven 
and oriented toward practical outcomes. Training must 
impart not only knowledge but also expertise. Training 
programs must provide a healthy balance between theory and 
practice. Knowledge imparted through class room interaction 
must be put into practice through hands-on exercises. 
Learning by doing is a sure way to ensure that training 
recipients can test the new knowledge and become confi dent 
in applying that knowledge in their own situations. Delivery 
of such programs demand a diversity of resource persons, 
physical facilities and logistical support.
 “Often, inter-institutional collaboration, including 
the private industry, becomes necessary to strengthen the 
practical aspect of training programs. As a case in point, 
processing technology can be demonstrated in a research 
pilot plant. However, it is more convincing if this exercise is 
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followed by interaction with private industry that is using the 
technology at the commercial level.
 “INTSOY’s group training programs devote 35% 
of contact time to class room interaction, 45% to hand-
on work and 20% to interaction with private industry. 
Resource persons include INTSOY staff, faculty from 
relevant disciplines, experts from developing countries and 
representatives of the private industry. Trainees are provided 
opportunity for direct interaction with soybean processing 
industries, suppliers of equipment, ingredients and industry 
services.
 “The expected practical outcome of training is the 
application of knowledge and expertise gained by the 
recipients. Training is not an end in itself, but rather, a 
beginning to move toward the practical outcome. Trainees 
often need follow-up support to implement their training 
experience. This is particularly so in the case of trainees 
from agribusiness who need further help in start-up or 
diversifi cation of their business ventures. If training 
providers can respond to such post-training needs, the 
training activity becomes more rewarding and fruitful” 
(Continued).
 “Training Resources: Several resources must be brought 
together in order to deliver meaningful training programs. 
The fi rst is expertise contributed by resource personnel. 
Not all training providing institutions have the variety 
of expertise required to cater to the diversity of training 
interests represented by various categories of trainees. If 
mechanisms for collaboration among training providers can 
be developed, there can be a pooling of resource personnel. 
INTSOY has made a beginning in this direction by seeking 
collaboration with, and participation of, resource personnel 
from country programs, NGO’s and private industry. 
Resource personnel from the Sri Lanka Soybean Program, 
EMBRAPA/CNPSo, Egyptian Soybean Utilization Program, 
Plenty Canada and several leading soybean agribusinesses 
in the Unites States have participated in INTSOY’s training 
programs.” Address: Director, International Soybean 
Program (INTSOY), Univ. of Illinois, USA.

892. Product Name:  Tofu.
Manufacturer’s Name:  Inoshi.
Manufacturer’s Address:  Facing Hotel Dieu Hospital main 
entrance, M.L. Center Building, 1st fl oor, Hotel Dieu Region, 
Achrafi eh, Beirut, Lebanon.  Phone: 03/667678.
Date of Introduction:  1996 December.
Ingredients:  Soybeans, nigari.
Wt/Vol., Packaging, Price:  350 gm in glass jar. Retails for 
$5.00.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Helen Marale 
Emmian. 1997. Aug. 27. “I have an enterprise in Lebanon 
dealing in mainly preparing tofu and macrobiotic ready 
healthy food. I am residing for two months in the USA 

and would like to receive your full product range, price 
indication, and possibilities of cooperation.” Helen’s present 
temporary address is: 287 W. Mariposa, Altadena, California 
91001. Phone: 626-794-6144.
 Talk with Helen, who is visiting Altadena, by phone. 
1997. Aug. 31. Helen, who is Lebanese-Armenian, is the 
fi rst person to make tofu commercially in Lebanon. She has 
a holistic macrobiotic center named Inoshi in East Beirut 
(on the Christian side), Lebanon. She started the Center in 
August 1996. Inoshi [sic, inochi] means “life” in Japanese. 
About 6-7 months ago she began to make tofu and sell it at 
a macrobiotic food store in the same building as her center. 
This M.L. Center Building faces the main entrance of the 
well-known Hotel Dieu Hospital. She obtained organically 
grown soybeans from a friend of hers, named Odette 
Aghajanian, who is Lebanese and who imported them, 
along with other foods (including tempeh) from France, 
to sell at her shop named Macrodette, one fl oor up in the 
same building as Helen’s center. There is a refrigerator at 
Macrodette and Helen started to sell her tofu there. Helen 
fi rst learned how to make tofu from Odette–who herself 
learned how at a macrobiotic center in France where she 
used to live. Then Helen bought The Book of Tofu, by 
Shurtleff and Aoyagi, and began to improve her tofumaking 
skills. Then she began to sell her tofu at Coin De Regime, 
a “diet shop” which sells organic, macrobiotic, low-fat and 
diet health foods. Shortly before she came to California, 
she started to put her tofu in a two supermarkets: Abella’s 
Superstore in East Beirut (a new business, it imports many 
macrobiotic and Japanese foods) and Smith’s Supermarket 
in West Beirut. She uses nigari as the coagulant and sells 
the tofu in 350 gm cakes in glass jars. She makes about 4 kg 
(8.8 lb) of tofu a week. The handmade label is in English. 
She puts the tofu in the jar, adds boiling water, seals the jar, 
then immerses the jar in boiling water to get a 2-week shelf 
life. She has never seen a commercial tofu shop. Presently, 
the only soy product Helen makes is tofu. Her tofu yield 
is low and she would like to learn how to improve it. She 
would also like to learn how to make tempeh and natto. Both 
Helen’s parents and her husband are Armenian; her father 
was born in Armenia and her mother in Cyprus. She speaks 
Armenian at home with her husband and child, but was 
educated in English. She also speaks Arabic and French–the 
two offi cial languages of Lebanon. Note: This is the earliest 
known commercial soy product made in Lebanon.

893. Kluis, Alan. 1996. Global soybean demand continues 
to increase: A price rebound likely in 1997. Soybean Digest. 
Dec. p. 54.
• Summary: A table shows U.S. soybean exports to leading 
nations and regions from 1990/91 to 1995/96, with Northstar 
estimates for 1996/97. China began importing U.S. soybeans 
in 1995/96 with 12 million bushels, projected to rise to 26 
million in 1996/97.
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 Europe is the largest market: European imports of U.S. 
soybeans rose from 212 million bu in 1990/91 to 339 million 
in 1995/96.
 Japan is the 2nd largest market. Japan’s imports of U.S. 
soybeans rose from 131 million bu in 1990/91 to 149 million 
in 1995/96.
 Taiwan is the 3rd largest market. Taiwan’s imports of 
U.S. soybeans rose from 69 million bu in 1990/91 to 96 
million in 1995/96.
 Mexico is the 4th largest market. Mexico’s imports of 
U.S. soybeans rose from 59 million bu in 1990/91 to 95 
million in 1995/96.
 South Korea is the 5th largest market. South Korea’s 
imports of U.S. soybeans rose from 32 million bu in 1990/91 
to 51 million in 1995/96.
 Indonesia’s imports of U.S. soybeans rose from 3 
million bu in 1990/91 to 25 million in 1995/96.
 Israel’s imports of U.S. soybeans rose from 15 million 
bu in 1990/91 to 16 million in 1995/96.
 Total imports of U.S. soybeans rose from 557 million 
bu in 1990/91 to 845 million in 1995/96. Address: President, 
NorthStar Commodity Co.

894. Yaniv, Zohara; Schafferman, D.; Zur, M.; Shamir, I. 
1996. Matthiola incana: Source of omega-3 linolenic acid. 
In: Jules Janick, ed. 1996. Progress in New Crops. Arlington, 
Virginia: ASHS (American Society for Horticultural Science) 
Press. xix + 660 p. See p. 368-72. [24 ref]
• Summary: Note: Matthiola incana is a species of fl owering 
plant in the cabbage family Brassicaceae. Common names 
include Brompton stock, common stock, hoary stock, ten-
week stock, and gilly-fl ower (Wikipedia, Nov. 2020).
 Table 1 gives the fatty acid composition of fi ve seed 
lipids. Concerning linolenic omega-3 18:3–Matthiola oil 
contains 65.0%, canola oil contains 11.0%, and soybean oil 
contains 7.0%. Address: 1. Dep. of Field Crops and Natural 
Resources, Inst. of Field and Garden Crops, ARO The 
Volcani Center, Bet-Dagan 50250, Israel.

895. Product Name:  SoySoft Deep Treatment Penetrating 
Cream, or SoySoft Daily Moisturizing Body Lotion.
Manufacturer’s Name:  SoySoft, Inc.
Manufacturer’s Address:  6300 Westwood Ct., Edina, MN 
55436.  Phone: 1-800-668-2262.
Date of Introduction:  1997 March.
Ingredients:  Deep Treatment Penetrating Cream: Water, 
soybean oil [expeller pressed], dimethicone, cetearyl 
glucoside, glycerin, ceteareth-20, aloe vera gel, chamomile 
extract, comfrey extract, polyacrylamide, titanium 
dioxide, laureth-7, C13-14 isoparaffi n, diazolidinyl urea, 
methylparaben, propylparaben, fragrance. Daily Moisturizing 
Body Lotion: Water, PPG-2 myristil ether propionate, 
glycerin, soybean oil, stearic acid, corn starch modifi ed, 
triethanolamine, comfrey extract, chamomile extract, aloe 

vera gel, cetearyl alcohol, cetyl palmitate, dimethicone, 
ceteareth-20, fragrance, acrylates / C10-30 alkyl acrylate 
crosspolymer, tetrasodium EDTA, diazolidinyl urea, 
methylparaben, propylparaben.
Wt/Vol., Packaging, Price:  White plastic bottles.
How Stored:  Shelf stable.
New Product–Documentation:  Morrison, E.M. 
1999. “Soybeans soothe the skin.” Ag Innovation News 
(AURI–Agricultural Utilization Research Inst., Waseca, 
Minnesota) 8(2):1, 4-5. April. SoySoft Deep Treatment 
Penetrating Cream (contains 20% soy oil) and SoySoft Daily 
Moisturizing Body Lotion (2.5% soy oil) are now being 
marketed across the region. They work because soy oil is 
rich in vitamin E and essential fatty acids that are benefi cial 
to the skin. Most skin lotions are made from “mineral oil” or 
other petroleum derivatives.
 Talk with Lucy Larson of SoySoft. 1998. April 21. 
These products were fi rst sold in March 1997. Note: This is 
the fi rst commercial skin cream or lotion seen (April 1999) 
worldwide, based on soy oil, or on expeller pressed soy oil. 
Both products and video titled “SoySoft Lotion & Creme: 
‘Natural vitamins for your skin’” sent by Lucy Larson. 1998. 
Video: Length 20 minutes and 45 seconds. The products 
are in white plastic bottles. A full-page sheet explains the 
ingredients in each. Purchased one sample (product with 
Label) of each in April 1998. Update: 2000 May 7. Soyfoods 
Center time test. Smells terrible (rancid) after 2 years on the 
shelf.
 Lamp, Greg. 2005. Corn and Soybean Digest. April. 
p. 4. SoySoft for Soldiers in Iraq. The Minnesota Soybean 
Growers sent 1,700 bottles to Iraq.

896. Greenberg, Patricia. 1997. The meaning and 
pronunciation of several important kosher terms (Interview). 
SoyaScan Notes. April 24. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Pareve, Parve (both pronounced “parv”), and 
Parevine (pronounced par-VAIN) are interchangeable words. 
All mean “Not meat or dairy,” and when they appear on a 
product label, all must be used with a reliable, nationally 
recognized kosher symbol from a kosher certifi er. A rabbi 
must make quarterly visits in order for a company to 
maintain the symbol on the label. On a non-dairy chocolate 
bar (made with tofu rather than milk), it would make good 
sense to print Kosher Pareve on the label. That means a 
person keeping kosher can eat the product with a meal which 
contains meat. If a kosher symbol has the letter “D” next to 
it, that means it contains dairy products. If someone printed 
“Pareve” on a label but had no certifi cation, the company 
would soon be black-balled via product alerts, etc.
 Kashrus (pronounced KASH-root and meaning “dietary 
laws”) is Hebrew for kosher. But people typically say: “I 
keep kosher,” meaning “I abide by the dietary laws.” People 
also refer to “the laws of Kashruth” or “the laws of kosher.” 
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Patricia prefers to write “Kof-K” rather than “Chof-K” for 
the widely recognized symbol. Address: 858 Moraga Drive 
#3, Los Angeles, California 90049. Phone: (310) 472-8687.

897. McDermott, Ron. 1997. Thoughts on the use and 
labeling of genetically engineered soybeans in Worthington’s 
food products (Interview). SoyaScan Notes. April 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Worthington Foods is still working to establish 
a policy on this subject. The company had to start dealing 
with this issue in a big way in July 1996, before the U.S. 
soybean harvest, when British Retailer’s Association (BRA) 
sent a letter to all of their suppliers, including Worthington, 
alerting all food manufacturers that genetically modifi ed 
(GM) Roundup Ready soybeans would become part of the 
U.S. soybean crop in the fall of 1996, and asking them to 
please contact their suppliers immediately to request only 
non genetically modifi ed soybeans. The issue for the BRA 
was not the safety of the soybeans but the consumer’s 
freedom of choice and labeling. Therefore the BRA 
wanted to avoid having to sell GM soybeans. The UK is 
Worthington’s largest export market, so the company must 
take the concerns of British consumers very seriously. Ron 
understands that concerns over GM foods in Germany are 
even greater than in the UK.
 The BRA sent out a second letter to suppliers in about 
Sept. 1996, before the U.S. soybean harvest, which basically 
said that they had come to realize that segregation of non-
GM foods was not possible at this time.
 The fi rst major problem for Worthington is that they 
buy most of their soybeans in the form of defatted soybean 
meal–not whole soybeans. Currently it would almost 
impossible to fi nd a soybean crusher willing to segregate 
non-GM soybeans. However in thinking through this with 
Ron, Shurtleff realizes that within the next year or two, some 
of the small soybean crushers will probably start to crush 
non-GM soybeans is order to create a new niche market and 
a competitive advantage over the big crushers. Worthington 
would then have a good source–if it wanted one.
 A second issue is labeling. Worthington has three 
different labels for many of its best-selling products. One for 
the USA market, one for Canada (which must be bilingual, 
in English and French), and one for the UK–since each has 
different labeling requirements.
 A third issue is the U.S. natural foods market–which 
has shown that it will probably not sell GM food products. 
Worthington makes its okara patties from whole soybeans 
and sometimes buys organic soybeans. No one knows 
whether or not GMO products will be able to obtain kosher 
certifi cation.
 Note: What are the big issues? They probably have 
little to do with science. At present there are no benefi ts 
to consumers from GM soybeans, and consumers feel a 
fair amount of uncertainty about genetically engineered 

foods. If there were some big benefi ts (such as higher 
levels of genistein), the decision might be more diffi cult 
for consumers. The real issue is freedom of choice. Since 
1906 the U.S. Pure Food and Drug Act has required that 
all ingredients in food products appear on the label so that 
consumers can decide what to eat. It is unlikely that such a 
basic, long-standing principle will be changed.
 Ron believes that consumers will eventually decide 
this question. But as a scientist, he has been trying to follow 
this debate, and listen to both sides. It is unfortunate, he 
thinks, that the very fi rst application of genetic engineering 
to soybeans is related to soybean production (weed 
management through Roundup herbicide) rather than, say, 
improved nutrition. How many consumers are interested 
in consuming Roundup Ready soybeans? Ron has heard 
that Roundup is better for the environment than most other 
herbicides, and that much less is required to do the job. 
It could take pesticide application from tons per acre to 
grams per acre. People who are really concerned about the 
environment will probably buy organically grown foods. 
At Anaheim this year, one group speaking out against 
GMO foods was named “Mothers for Natural Law.” Their 
position is “don’t fool with Mother Nature.” Ron thinks 
that Monsanto has done a poor job at educating the public–
perhaps because most of the benefi ts accrue to farmers; they 
seem to think that this whole issue will soon go away.
 To date, Worthington has not had a great deal of 
consumer concern in the form of letters or phone calls about 
GM soybeans. In the USA it seems to be more of an activist 
issue than a consumer issue. Ron has heard that Tivall is 
having a terrible time on this question, because a large 
percentage of their products is sold in the UK and continental 
Europe. Ron does not know whether or not a GMO product 
can be certifi ed kosher.
 Most of the Natural Touch products are NOT from 
whole soybeans; only the okara patty is. Address: Vice 
President Research & Technology, Worthington Foods, 900 
Proprietors Rd., Worthington, Ohio 43085-3194. Phone: 614-
885-9511.

898. Scott, Mary. 1997. Going kosher takes chutzpah: But 
more manufacturers and retailers recognize the benefi ts 
of providing certifi ed-kosher foods. Natural Foods 
Merchandiser. April. p. 39, 42.
• Summary: Kosher products generate $1.75 billion in 
annual sales from more than 20,000 kosher-certifi ed 
products. Passover sales alone generate $700 million a year. 
More than 6.5 million consumers regularly buy kosher 
products, and the majority of these are not Jewish.
 The biggest kosher market by far is the New York 
metropolitan area (2.9 million people), followed by 
California (700,000), south Florida (596,000), Philadelphia 
[Pennsylvania] / Delaware Valley (345,000), Boston Metro 
(Massachusetts, 276,000), and Chicago Metro (Illinois, 
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257,000).
 There are more than 200 kosher symbols / emblems 
being used in the USA today. The four main national 
certifi ers are: Orthodox Union [the “O/U”] (New York, NY; 
more than 80% of the kosher-certifi ed products in the USA 
carry this symbol), Star-K (Baltimore, Maryland), Kof-K 
[or “Chof-K”] (Teaneck, New Jersey), and OK [or “O/K”]–
Organized Kashruth Laboratories (Brooklyn, New York).

899. Chajuss, Daniel. 1997. Update on work with soy 
isofl avones (Interview). SoyaScan Notes. July 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: It is basically impossible to make good-quality 
soy protein concentrates using a water wash. He has been 
working in this fi eld for 30 years. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

900. SoyaScan Notes. 1997. The soy protein concentrate 
industry and market worldwide (Overview). July 14. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous. Soy protein concentrates 
are produced by three different processes. The main one is 
the aqueous-alcohol wash. It gives “functional concentrates” 
which are more soluble in water, and have a higher water- 
and fat-holding capacity. The main manufacturers using this 
aqueous-alcohol wash process are: ADM in the USA–60,000 
tonnes/year. ADM in the Netherlands 60,000 tonnes. Central 
Soya in the USA–60,000 tonnes. Central Soya at Aarhus, 
Denmark–27,000 tonnes. Sogip in France–12,000 tonnes. 
Solbar Hatzor Ltd. (formerly Hayes Ashdod) in Israel 10,000 
tonnes. Subtotal: 229,000 tonnes/year.
 The second process is the acid wash. The main 
manufacturers using this process are: Lucas Ingredients 
in the United Kingdom–3,000 tonnes/year. ADM in the 
USA–3,000 tonnes. Sanbra in Brazil–5,000 tonnes. Subtotal: 
11,000 tonnes/year.
 The third process is the acid leach: The only 
manufacturer is Sopropeche (Sopropêche) in France 
(Boulogne Sur Mer; the company also extracts protein from 
fi sh)–6,000 tonnes/year.
 Total of all three processes: 246,000 tonnes/year.
 This market is expected to double in 4 to 5 years. It is 
the fastest growing of all the modern soy protein markets; 
by comparison, the market for soy protein isolates is almost 
stagnant. Central Soya, whose Promine brand of soy protein 
isolates used to be the market leader, no longer makes 
isolates, and now makes only soy protein concentrates.

901. American Soybean Association. 1997. ASA foreign 
offi ces–August 28, 1997–Directory (Leafl et). St. Louis, 

Missouri. 1 p. 28 cm.
• Summary: Contains details on ASA’s 13 overseas offi ces 
in Japan, Taiwan, Korea, Singapore, Austria, Belgium, 
Venezuela, China, Mexico, Russia, Cyprus, Germany, and 
India. For each entry: Name of director, address, phone and 
fax numbers, e-mail address. Address: Missouri. Phone: -.

902. Hymowitz, Ted. 1997. Update on recent writings related 
to wild perennial Glycine and cultivated soybeans. The 
differing approaches of DuPont and Monsanto. Personal use 
of tofu. Proceedings of the last World Soybean Research 
Conference V are now available (Interview). SoyaScan 
Notes. Dec. 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Ted Hymowitz’s soybean genetics lab. now 
has a home page on the World Wide Web. The address is 
www.cropsci.uiuc.edu/~hymowitz/. It contains a complete 
bibliography (about 400 references worldwide) of the wild 
perennial Glycine. You will also see soybean dancing, lab 
research staff, research projects, references to published 
papers from the lab (about 240), former graduate students, 
post docs, visiting scholars, academic professionals, wild 
perennial references, links to cytogenetics, etc. There are no 
full-text papers (or photos of Ted) on the site.
 DuPont and Monsanto are taking completely different 
approaches to soybean biotechnology. Monsanto is interested 
in selling Roundup herbicides. DuPont is interested in the 
value of the crop, and in adding new value. So DuPont (like 
other companies) is very interested in Ted’s research on the 
wild perennial Glycine.
 Ted enjoys tofu as a regular part of his diet; he uses it 
only in hearty soups–Eastern European-type soups (such as 
lentil soup, black bean soup, cream of potato soup) that he 
makes himself and that are a whole meal. He dices the tofu 
and adds it to the pot; it picks up the fl avor of the soup and 
adds protein. He has always followed the kosher laws so he 
buys only kosher tofu. Muslims also buy kosher, because 
kosher products must not contain pork. Muslims and Jews 
have the same religious basis as far as foods are concerned. 
All Arabs claim descent from Esau and Jacob, and they say 
Ibraham (Abraham) is the father of their culture. Jews and 
Muslims follow very similar dietary rules. Indonesia is a 
Muslim country, but not an Arabic country. Muslims don’t 
drink alcohol.
 Ted’s book on Samuel Bowen is more than half fi nished. 
All the research is done. The entire bibliography is in a 
computerized database. After the dissolution of his marriage, 
he hopes to sit down and fi nish writing it.
 The proceedings of the World Soybean Research 
Conference V (held in Feb. 1994 Thailand) are now 
published; Ted has seen a copy–one large volume. Address: 
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois.

903. Brzezinski, Amnon; Adlercreutz, H.; Shaoul, R.; Rösler, 
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R.; Shmueli, A.; Tanos, V.; Schenker, J.G. 1997. Short-term 
effect of phytoestrogen-rich diet on postmenopausal women. 
Menopause 4:89-94. [29 ref]
• Summary: “Experimental and epidemiologic evidence 
support the hypothesis that phytoestrogens have both 
estrogenic and antiestrogenic effects in humans.” The authors 
examined the effects of a 12-week dietary intervention with 
a phytoestrogen rich diet on menopausal symptoms and 
serum levels of phytoestrogens and sex hormone-binding 
globulin (SHBG). They conclude that this diet increases the 
women’s serum levels of SHBG. “It may alleviate symptoms 
such as hot fl ashes and vaginal dryness.” Address: 1. Dep. 
of Obstetrics and Gynecology, The Hebrew Univ. Medical 
School, Jerusalem, Israel; Dep. of Clinical Chemistry, Univ. 
of Helsinki, Helsinki, Finland.

904. Cerquetti, Giorgio. 1997. The vegetarian revolution. 
Badger, California: Torchlight Publishing, Inc. xiv + 243 p. 
No index. 23 cm.
• Summary: This book is divided into two parts: 
Commentary (which includes many quotations about 
vegetarianism) and cookbook. Contents: Part A–The 
vegetarian revolution. 1. Join the revolution. 2. The 
future is vegetarian. 3. Animals deserve to be alive. 4. 
More evidence. 5. Proteins and vitamins. 6. Vegetarians 
live longer: Longevity, prana, fasting. 7. Vegetarianism 
and world religions: Vegetarian Jews, vegetarianism and 
early Christianity, Jesus was vegetarian, the new Catholic 
catechism, the oldest teachings, the law of karma, Buddha 
was vegetarian, was Mohammed vegetarian, Sikhs, Jains, 
speciesism: The last barrier, thought-provoking facts about 
vegetarianism. 8. Open letter to McDonalds.
 Part B–Recipes (108 recipes). 9. Recipes of famous 
people. 10. Recipes of vegetarian groups. 11. Recipes 
of vegetarian restaurants. 12. Recipes from vegetarian 
cookbooks.
 Part C–Resources. Vegetarian international. Alphabetical 
listing of recipe sources. About the author.
 Giorgio Cerquetti, PhD, author and yoga practitioner, 
was born in Italy in 1946 and has been a vegetarian since 
age 16. In 1991 started to spend more time in the USA and, 
with Alister Taylor, he founded Vegetarians International. 
Address: Italy and the USA.

905. Food and Agricultural Organization of the United 
Nations. 1997. Soybeans: Area harvested, yield, and 
production. FAO Yearbook–Production (Rome, Italy) 51:102-
03.
• Summary: The 1997 Production Yearbook, under 
“Soybeans” (p. 102-03, in English, French, and Spanish) 
gives area harvested (1,000 ha), yield (kg/ha), and production 
(1,000 MT), each for the years 1989-91, 1995, 1996, 1997, 
for the following places: World. Africa: Benin, Burkina 
Faso, Burundi, Congo–Democratic Republic, Cote d’Ivoire, 

Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia, Morocco, 
Nigeria, Rwanda, South Africa, Tanzania, Uganda, Zambia, 
Zimbabwe.
 North and Central America: Canada, El Salvador, 
Guatemala, Honduras, Nicaragua, USA.
 South America: Argentina, Bolivia, Brazil, Colombia, 
Ecuador, Paraguay, Peru, Uruguay, Venezuela.
 Asia (fmr = former). Asia: Azerbaijan, Bhutan, 
Cambodia, China, India, Indonesia, Iran, Iraq, Japan, 
Kazakhstan, Korea–Democratic People’s Republic of (north), 
Korea–Republic of (south), Laos, Myanmar, Nepal, Pakistan, 
Philippines, Sri Lanka, Syria, Thailand, Turkey, Viet Nam 
(Vietnam).
 Europe (former). Europe. Albania, Austria, Bosnia 
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech 
Republic, France, Germany, Greece, Hungary, Italy, Latvia, 
Moldova Republic, Romania, Russian Federation, Slovakia, 
Spain, Switzerland, Ukraine, Yugoslav SFR, Yugoslavia.
 Oceania. Australia.
 USSR.

906. Hicks, P.A. 1997. Soybean industry applications in Asia. 
In: Banpot Napompeth, ed. 1997. World Soybean Research 
Conference V: Proceedings. Soybean Feeds the World. 
Bangkok, Thailand: Kasetsart University Press. xxiv + 581 
p. See p. 437-40. Held at Chiang Mai, Thailand, 21-27 Feb. 
1994.
• Summary: RAPA stands for “Regional Offi ce for Asia and 
the Pacifi c.”
 Table 2 (p. 438) shows the area of soybeans harvested 
(in 1,000 ha) in 27 developing and 3 developed Asian 
countries, in the following years: 1982, 1989, 1990, 1991, 
and 1991. The last columns shows the average annual growth 
rate in soybean area from 1982 to 1992. The countries, their 
1992 area, and their growth rates are (NL = no values listed; 
F = FAO estimate):
 Developing countries (Bangladesh NL. Bhutan 2.0F, 
-5.4%. Cambodia, 8.8, 20.1%. China 7,203.5, -0.8%. Cook 
Islands NL. North Korea 310.07, 0.5%. Fiji NL. India 
2,500.0, 12.8%. Indonesia 1,667.0, 9.4%. Iran 60.0F, 1.5%. 
Laos 6.1, 1.5%. Malaysia NL. Maldives NL. Mongolia NL. 
Myanmar 34.8, 2.7%. Nepal 22.0F, 9.4%. Pakistan 1.4F, 
-11.4%. Papua New Guinea NL. Philippines 10.0F, -1.7%. 
Rep. of Korea 120.0, 3.9%. Samoa, Western NL. Solomon 
Islands NL. Sri Lanka 1.4, -20.8%. Thailand 380.0, 14.4%. 
Tonga NL. Vanuatu NL. Vietnam 113.0F, 1.5%. Sub-total 
12,440.0, 2.2%).
 Developed countries (Australia 30.0, -2.2%. Japan 
141.0, 0.3%. New Zealand NL. Sub-total 171.0, -0.2%).
 Asia-Pacifi c Total 12,611.0, 2.2%.
 Rest of world 41,979.7, 0.6%.
 World 54590.7, 0.9%. Address: FAO Regional 
Agricultural Engineering and Agro-Industries Offi cer, FAO, 
RAPA, Bangkok, Thailand.
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907. Shahidi, E. 1997. Soybean [Glycine max (L.) Merrill] 
production and research in Iran. In: Banpot Napompeth, ed. 
1997. World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 570-71. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994.
• Summary: In 1966 soybean production started in Iran–
along with research on other oilseed crops such as sunfl ower, 
rapeseed, and saffl ower to meet the growing demand for 
vegetable oil. The government encouraged farmers by 
loaning inputs (fertilizers, seeds), and technical and fi nancial 
assistance. In 1968 Iran produced 2,055 [metric] tons of 
soybeans, with an average yield of 536 kg/ha. By 1978 
production had increased to 113,000 tons with an average 
yield of 2,024 kg/ha.
 Note: On 1 Feb. 1979 Ayatollah Ruhollah Khomeini 
arrived in Tehran, Iran, from Paris, France. This marked the 
beginning of Iran’s Islamic Revolution.
 The Islamic Revolution and, above all, the Persian 
Gulf war for eight years [Sept. 1980 to 1988 between Iraq 
and Iran] adversely affected soybean production in Iran. By 
1986, Iran’s total soybean production had fallen to 26,624 
tons, with an average yield of 685 kg/ha.
 In recent years the annual consumption of vegetable 
oil and soybean meal in Iran has reached 800,000 tons and 
750,000 tons respectively. Soybean varieties in maturity 
groups III, IV, V, and VI are planted in many parts of the 
country on both irrigated and non-irrigated lands, using 
both single- and double-cropping systems. In 1991-92 some 
121,485 tons of soybeans were harvested from 66,175 ha. In 
1991-92 the amount of land under soybean production had 
increased to 104,000 ha, due to high prices and good weather 
conditions. In 1994 production is projected to be about 
190,000 tons. Address: Oilseed Research and Development 
Co., No. 146 Ghaem Magam Farahani Avenue, Tehran, Iran.

908. Rabhan, Erwin David. 1998. Resumé, plus portfolio. 
Swainsboro, Georgia. 1 p. Unpublished manuscript. 28 cm.
• Summary: Erwin was born on 9 Sept. 1926 in Savannah, 
Georgia. He grew up in Savannah and in 1943 he graduated 
from Benedictine Military Academy, Savannah. In 1949 
he graduated from the University of Georgia, Athens, with 
a Bachelor of Science degree in Agriculture. He did post-
graduate work in nutrition at the University of California, 
and the University of Alabama, Dothan. He served in the 
U.S. Army Air Corps and the U.S. Army Reserve, retiring in 
1975 with the rank of major after serving with U.S. Special 
forces.
 Prior to 1969 he was involved in many successful 
business ventures. He developed, owned, and operated a 
poultry farm, a construction company building residential 
units, including a 250-unit project that is still operating 
a chain of thirteen 120-bed nursing homes, and day-care 

centers located across the United States.
 In 1969 he established Nutrition Dynamics International 
to develop and operate factories to produce infant formula, 
baby food, and fi sh protein supplement. In 1979 two 
successful infant formula and baby food factories started 
operating in Damkan (also spelled Damghan) and Semnon, 
Iran, producing 10,000 tons of product per year. These assets 
were confi scated by the Iranian government.
 In 1980 he was arrested by the Iranian government 
chiefl y due to knowledge that he had a long-standing 
friendship with President Jimmy Carter. Although tried for 
allegedly conducting business contrary to the laws of Islam 
and for being a spy for the U.S. Central Intelligence Agency 
(CIA), he was declared innocent of all charges and released 
in 1990 with apologies.
 In 1990 he returned to Georgia and reorganized Ehrlich 
Farms, Inc. The 2,300-acre farm in Emanuel County, 
Georgia, is a successful cattle, goat, and pecan operation. 
Erwin is now the owner/operator and president.
 A Portfolio, sent to Soyfoods Center in June 1998 
contains the following seven documents: (1) Savannah 
Morning News. 1990. Sept. “A nine-year waste–Opinion” 
David Rabhan, now 64, was a political prisoner for nine 
years in Iran where he was running a successful company 
that used fi sh protein to make fortifi ed baby foods. He was 
fi nally cleared of wrong-doing.
 (2) Photo in Philadelphia Enquirer 1990. Sept. 15. 
“From Iran, to a warm welcome home.” It shows former 
president Jimmy Carter as he embraces an old friend, 
American businessman E. David Rabhan, back in Atlanta 
after 11 years in prison [sic] in Iran. Rabhan made a quiet 
arrival yesterday. (2) Letter from Lindsay Thomas, House of 
Representatives, Georgia, to Mr. Fred M. Zeder, Overseas 
Private Investment Corp. 1992. Sept. 1. David Rabhan of 
Swainsboro, Georgia is a highly innovative entrepreneur who 
has a proven record in building international companies. He 
built up a successful baby formula and infant food company 
in Tehran, where he was imprisoned for nine years.
 (3) Article by Bill Shipp. 1992. Georgia Trend Sept. 
28. p. 29-31. “Georgia’s forgotten hostage.” When David 
Rabhan left Iran, he left behind $15 million in assets and 11 
years of his life. Jimmy Carter fi nally succeeded in gaining 
his release. Now, age 65, he is trying to borrow $6 million 
to set up a plant in Georgia that grinds up menhaden, a trash 
fi sh, and uses other protein products to make a high quality 
infant formula. The baby food would save millions of lives 
in Third World countries and create thousands of jobs in the 
USA. Rabhan wants to get back into business in Iran. He is 
forming a partnership with a Muslim fundamentalist group, 
The Brotherhood of Martyrs, to restart his closed baby-food 
and sewing plants in Iran. A talented artist, Rabhan draws 
and paints almost daily. He earned a pilot’s license at age 
16 and enlisted in the Air Force as soon as he graduated 
from high school. At the end of World War II, he enrolled 
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in the University of Georgia. In 1971, when Rabhan was a 
volunteer pilot in Jimmy Carter’s successful campaign for 
governor, Rabhan had his head shaved, wore a black satin 
jump suit, and looked like Yul Brynner [lived 1915-1985, 
movie actor who had a shaved head]. At 5-foot-10, 170 
pounds, he still looks like the late Yul Brynner. Since he was 
released from prison in Iran, he has visited Turkey, Israel, 
Pakistan and Nigeria, trying to interest governments in those 
countries in his baby-formula operations. In 1975 he went to 
Iran, learned to speak Farsi and Arabic, and built his baby-
formula factories, By all accounts, he became a millionaire 
overnight.
 (4) Letter from former President Jimmy Carter to Meles 
Zenawim, President of Ethiopia. 1999. Jan. 9. Introduces 
his longtime friend, Erwin David Rabhan, whose business, 
Nutrition Dynamics International Inc., being conducted in 
several countries, makes baby food products. He would 
like to lease a small property in Addis Ababa to construct a 
factory.
 (5) Article by Douglas Brinkley. 1996. The New 
Yorker. Oct. 21. p. 78 “What it takes.” In 1970 Georgia 
Gubernatorial candidate Jimmy Carter had enlisted David 
Rabhan, a rich Jewish businessman from Savannah, with 
impeccable civil-rights credentials, for use of his airplane 
and to help him win black votes. Carter was running a 
populist campaign as a conservative peanut farmer on the 
long but racist coattails of Lester Maddux, the incumbent. 
Rabhan, an entrepreneur, had a shaved head and wore a 
tattered blue jumpsuit–so he looked like Yul Brynner. And 
he had more black friends than white. Rabhan never asked 
Carter for anything. One day Carter asked him: “If I become 
governor, what can I do for you?” Rabhan replied: “I want 
you to say in your inaugural address that the time to end 
racial segregation in the South is upon us.” Carter easily won 
the election and on 12 Jan. 1971 he delivered a 12-minute 
inaugural address that became known as “the Speech” for 
its bold declaration: “I say to you frankly that the time for 
racial discrimination is over.” The Speech brought Carter 
national attention and a place on the cover of Time magazine 
(May 31). David Rockefeller placed the Cater, age 48, on 
the prestigious Trilateral Commission. From it was on to the 
presidency.
 (6) Letter from C. Mack Griffi n of the First National 
Bank and Trust Company (Swainsboro, Georgia). 1998. Sept. 
1. Erwin David Rabhan is a good and valued customer. He is 
one of the largest cattle producers in the area and also raises 
catfi sh. One of his many companies is Nutrition Dynamics 
International (NDI). (7) Resume: This one is longer and, 
in some points, different from the one cited above. For 
example, it states that Nutrition Dynamics International, Inc. 
was established in 1975 (not 1969) in Iran. “1993–Parent 
company Nutrition Dynamics International, Inc. established 
overseas joint venture companies to manufacture infant 
formula, baby food and snack foods in Swaziland, South 

Africa, Ethiopia, Nigeria, Romania, and Egypt.” Address: 
135 Ehrlich Farm Road, Swainsboro, Georgia 30401. Phone: 
912-237-6313.

909. Perry, Charles. 1998. Rot of ages: A medieval rotted 
sauce lives again. Los Angeles Times. April 1. p. H6. Food 
section.
• Summary: Murri is a sauce that used to be made by Arabs 
from lumps of raw barley dough wrapped in fi g leaves 
and allowed to rot / fermented with naturally occurring 
Aspergillus mold for 40 days. Properly made, it smelled 
distinctly like soy sauce. But it hasn’t been made for 400 or 
500 years. Why did it die out? Address: Staff Writer, Food 
Section, Los Angeles Times, California. Phone: 213-237-
7806.

910. Ralston Purina Company. 1998. Agribrands 
International, Inc. St. Louis, Missouri. 95 p. April 1. 28 cm.
• Summary: Ralston Purina Co. has decided to create a new 
company, Agribrands, by spinning off its international animal 
feeds and agricultural products operations. The company, 
whose stock symbol will be AGX, will be traded on the New 
York Stock Exchange. Shareholders of record of Ralston 
stock as of 1 April 1998 will receive one share of Agribrands 
Stock for every ten shares of Ralston stock they own. The 
spinoff will occur on April 1.
 The production and sale of animal feed was the primary 
business of Ralston when it was established in 1894. Animal 
feeds and agricultural products continued to be the dominant 
business until the 1950s. “The development at that time of 
a new extruded dry dog food by Ralston revolutionized the 
pet food industry and transformed Ralston into primarily 
a consumer products company. Since then, the pet food 
business has continued to grow in importance to Ralston 
while the relative contribution of the animal feeds and 
agricultural products business declined. In the 1980’s, 
Ralston’s focus became increasingly directed away from the 
animal feeds and agricultural products business as Ralston 
acquired Continental Baking Company, the nation’s largest 
wholesale baker, in 1984, and the worldwide Eveready 
battery business in 1986. The intention of Ralston’s 
management to focus on consumer packaged goods and 
its stable of leading brands culminated in the sale of its 
U.S. animal feeds and agricultural products business to a 
subsidiary of British Petroleum in 1986. British Petroleum 
did not acquire Ralston’s international animal feeds and 
agricultural products business, which became a non-core 
business, having limited synergies with Ralston’s other 
international businesses.”
 “In 1994, Ralston spun-of Ralcorp Holdings, Inc., a 
subsidiary to which Ralston had contributed its breakfast 
cereal, baby food, cracker and cookie, coupon redemption 
and all-seasons resort businesses. In 1995, Ralston sold all of 
the capital stock of Continental Baking Company. In 1996, 
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Ralston sold its assets associated with its cereal business in 
the Asia Pacifi c region (which it had retained in the Ralcorp 
spin-off), and terminated its European cereal operations. In 
1977, Ralston sold its international soy protein technologies 
business. In line with this focus on its core businesses, 
Ralston attempted to sell its international animal feeds and 
agricultural products business to PM Holdings Corporation 
in 1994, but negotiations broke off as the parties were unable 
to agree on key terms of the transaction.”
 Agribrands’ principal properties are its animal feed 
manufacturing facilities and property, which are located 
in the following countries: Brazil (7 plants), Canada (7), 
Colombia (6), France (7), Guatemala (1), Hungary (2), Italy 
(5), Korea (3), Mexico (8), People’s Republic of China (4, 
incl. 3 joint ventures), Peru (3), Philippines (2), Portugal (2), 
Spain (7), Turkey (2), Venezuela (4, plus a hatchery) (p. 41-
43; notes which are leased, joint venture, under construction, 
or to be divested). Address: Checkerboard Square, St. Louis, 
Missouri 63164.

911. Chajuss, Daniel. 1998. Soy protein concentrate: Current 
status. Oils & Fats International 14(3):35-36. June.
• Summary: The three main commercial soy products 
are (1) Full fat and defatted soya fl ours and textured soya 
fl our–current world production and sales about 80,000 
tonnes (metric tons). (2) Soya protein isolates–current 
world production and sales about 130,000 tonnes. (3) Soya 
protein concentrates–current world production and sales 
about 284,000 tonnes, and growing at about 15% a year. 
More than 75% of all concentrates are now used for human 
consumption, the rest being used in pet and animal feeds. 
In human foods, concentrates are used mainly in meat 
alternatives or extenders. In animal feed they are used in 
formulations for calves and piglets as a milk replacer, in 
pet foods and in special feedstuffs such as ‘fi sh-fl avour-
free’ bland fi sh feeds, and for mink and other animal feeds. 
Concentrates are devoid of the antigenic protein components 
present in most other soya products.
 Production of soy protein concentrates worldwide is 
presently concentrated in the hands of two companies: ADM 
and Eridania Béghin-Say (Central Soya). About 95% of 
all soy protein concentrates worldwide are now made by 
the counter-current aqueous alcohol was system, originally 
developed in the late 1950s by the Hayes Company of Israel. 
A table shows estimates of world production (in metric tons) 
by company and country in 1998:
 ADM, Netherlands 70,000 AAW (Aqueous alcohol 
wash).
 ADM, USA 60,000 AAW.
 Central Soya, USA (several factories) 60,000 AAW.
 Central Soya, Aarhus, Denmark 50,000 AAW.
 Sogip (Central Soya group), France 15,000 AAW.
 Solbar Hatzor (formerly named Hayes Ashdod) (with 
Soya Mainz, an ADM subsidiary), Israel 15,000 AAW.

 Sopropech, France 6,000 AWL (Acid/water leach).
 Sanbra (Bunge), Brazil 5,000 Acid wash.
 ADM, USA 3,000 Acid wash.
 Lucas Ingredients, UK 2,000 (unconfi rmed, Acid wash).
 Total worldwide 284,000 metric tons.
 The margins on soy protein concentrates are much 
more attractive than those from crushing soybeans into oil 
and meal–which in recent years have been either small or 
negative. The cost of making a tonne of concentrates ranges 
from US$459 to $600. For food applications, the sales price 
obtained by manufacturers for powder and small grits forms 
ranges from $1,200 to $1,600 per tonne, but for textured or 
functional forms this increases to $1,500 to $3,000 per tonne. 
The sales price for the pet food, milk replacer, and special 
feed industries ranges from $1,000 to $1,200.
 Another high-value product, a potential source of 
additional income, is soya molasses, a by-product of 
making soy protein concentrates. It is a rich source of soya 
phytochemicals and soya oligosaccharides.
 A second table shows estimates of world production (in 
metric tons) of soy protein isolates, with estimates for 1997 
and forecasts for 1998.
 Protein Technologies International (PTI, USA) 60,000 in 
1997, 70,000 in 1998.
 ADM, USA 15,000, 25,000.
 PTI Belgium 15,000, 15,000.
 Fuji-PTI Japan 10,000, 10,000.
 Sanbra (Bunge) Brazil 5,000, 10,000.
 Others worldwide 6,000, 8,000. Total worldwide 
110,000, 138,000. Address: Managing Director, Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile Post, 
Emek Sorek, 76867 Israel. Phone: +972-8-8592925.

912. Soroka, N.; Silverberg, D.S.; Greemland, M.; et al. 
1998. Comparison of a vegetable-based (soya) and an 
animal-based low-protein diet in predialysis chronic renal 
failure patients. Nephron 79(2):173-80. June. [39 ref]
• Summary: Two low-protein diets, one soy-based vegetarian 
(VPD) and the other animal based (APD), slowed the 
progression of chronic renal (kidney) failure (CRF). “A VPD 
is well tolerated in CRF and is associated with lower protein 
and phosphate intakes and higher calorie intake than an APD 
and may, therefore, be used as a safe alternative or partial 
substitute for the usual APD in CRF.” Address: 1. Dep. of 
Nutrition and Dietetics, Tel Aviv Medical Center, Tel Aviv.

913. Perry, Charles. 1998. Forklore: Got rotted milk? Los 
Angeles Times. Sept. 2. p. H2. Food section.
• Summary: The Arabs used to take eroted barley and made 
it into a relative of soy sauce called murri. After the mold 
had grown on the barley, instead of mixing it with water 
and salt to make a soy sauce, they mixed it with milk. There 
were poems in praise of this particular condiment–called 
kamakh ahmar. Once the milk had changed color, you could 
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add other things such as onions, herbs, spices, etc. Charles 
tried making it and it worked well. The enzymes in the molds 
turned the milk into instant blue cheese (having veins of 
greenish blue mold). It had a delicious, high fl avor. Address: 
Staff Writer, Food Section, Los Angeles Times, California. 
Phone: 213-237-7806.

914. Soya & Oilseed Bluebook. 1998--. Serial/periodical. Bar 
Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher and 
editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207-288-4969.

915. Abourezk, Sanaa. 1998. Oh boy! I can’t believe it’s not 
soy: Over 100 gourmet recipes that help prevent cancer, heart 
disease and alleviate menopause. Sioux Falls, South Dakota: 
Palmyra Publishing Co. xii + 123 p. Illust. Index. 23 cm.
• Summary: This is an attractive and unique spiral-bound 
cookbook, loaded with gorgeous full-page color photos. 
Most of the recipes are based on eastern Mediterranean 
or Middle East cuisine. The author, a woman, was born 
in Syria, is a nutritionist, and learned to cook in Italy and 
France. Contents: Appetizers. Salads. Soups. Main dishes. 
Desserts. Glossary.
 Though it does not use red meat or poultry as an 
ingredient, it does contain at least 12 dishes made with 
salmon. Most of the recipes call for either boiled soy beans, 
“lite tofu,” or “soy vegetable protein crumbles.” A few use 
“nonfat soy milk.”
 Talk with Sanaa Abourezk. 1999. Feb. 1. This book was 
self-published in Oct. 1998. Her husband, James Abourezk, 
who was a Republican senator from South Dakota, has been 
a vegetarian for 27 years. This is all the more amazing since 
South Dakota is a cattle state. After they were married, 
she started developing recipes for him. When his meat-
and-potatoes lawyer friends would come for dinner, they 
would say how much they loved her eastern Mediterranean 
cooking. She would reply: “There is no meat is these recipes; 
they are made with soy products.” The guests could not 
believe it. They have quite a few elderly neighbors, with 
whom Sanaa shares any extra food; they soon started asking 
her for recipes. Her husband suggested she write a recipe 
book. Address: P.O. Box 88038, Sioux Falls, South Dakota 
57109-1001. Phone: 1-888-351-3663.

916. Product Name:  Tofu, and Soymilk.
Manufacturer’s Name:  Tiltan HaArgaman.
Manufacturer’s Address:  P.O. Box 76. Hofi t 40295, Israel.  
Phone: +972 53-607435.
Date of Introduction:  1998 October.
New Product–Documentation:  Form fi lled out by Asher 
Roy. 1998. Nov. 15. The company started to make and sell 
tofu and soymilk in Oct. 1998. They currently make 2 metric 
tons/month of tofu and 2,000 liters/month of soymilk.
 Talk with (call from) Roy Grant from Israel. 1999. 
Feb. 26. His company, located in Kfar-Saba, Israel, started 
making tofu in late 1998. His company was named Tishrei.

917. Soyafoods (ASA, Europe). 1998. Tivall resource pack 
for UK schools. 9(3):3. Autumn.
• Summary: “Tivall produces a school resource pack on 
vegetarianism proving useful tips on how to achieve a 
balanced diet as a vegetarian.
 “The pack includes information about the company and 
its products; some useful facts about vegetarianism; posters, 
factsheets and worksheets.
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 “For more information about the pack contact Tivall 
Europe BV, 106 London St, Reading, Berks RG1 2SJ, UK. 
Phone: +44 (0) 118 958 3040, fax: +44 (0) 118 939 1226, 
e-mail: chptiv-UK.demon.co.uk.”

918. Soyafoods (ASA, Europe). 1998. New look and new 
products for Tivall. 9(3):5. Autumn.
• Summary: Tivall, which produces branded and private 
label products for the UK and continental Europe, has 
redesigned its packaging. The company has a 17% market 
share of the frozen vegetarian soya market. The Vegetarian 
Pieces are both new products for Tivall, based on wheat and 
pea protein, is the form of textured protein fi bers (FVP–
Fibrous Vegetable Protein). A photo shows the front panel of 
seven Tivall brand products: Vegetarian Pieces [Beef Style, 
or Chicken Style], Vegetarian Nuggets, Vegetarian 4 Burgers, 
Vegetarian 4 Schnitzels, Vegetarian 8 Frankfurters, and 
Vegetarian 20 Cocktail Sausages. Contact: Tivall Europe BV, 
106 London St., Reading, Berks RG1 2SJ, UK.
 Note: Tivall is based in Israel.

919. Birk, Yehudith. 1998. Soy and cancer–Soybean 
anticarcinogens and anticancer mechanisms: BBI, the 
trypsin–and chymotrypsin–inhibitor from soybeans: friend 
or foe (Abstract)? American J. of Clinical Nutrition 68(6 
Suppl.):1526S-27S. Dec.
• Summary: Various species respond very differently to the 
presence of trypsin inhibitors in the diet; their relevance 
to humans to be elucidated. During the last decade 
reports showed the BBI (the Bowman-Birk trypsin- and 
chymotrypsin inhibitor) to be involved in the prevention 
of tumor formation (tumorigenesis) in vitro and the ability 
of BBI to suppress or prevent carcinogenesis in mice in 
vivo. These triggered a series of experiments. One showed 
that BBI comprises a safe insect-control agent during seed 
storage.
 “In conclusion, evaluation of the alleged antinutritional 
properties of BBI and of other legume seed protease 
inhibitors for human nutrition should be placed in 
perspective in relation to the amount of inhibitors in the 
diet as well as weighed with respect to their therapeutic 
and cancer-prevention potential.” Address: The Hebrew 
Univ. of Jerusalem, Inst. of Biochemistry, Food Science and 
Nutrition, Rehovot, Israel.

920. Cubbage, Steve. 1998. Legislation marks new chapter 
in biodiesel’s history. Missouri Soybean Farmer (Missouri 
Soybean Association). Dec. p. 12-13.
• Summary: The Energy Policy Act of 1992 (EPACT) 
was passed, while graphic images of the burning oil fi elds 
of Kuwait were still fresh in everyone’s mind, to try to 
reduce U.S. reliance on foreign oil. Jeff Horvath, CEO 
of the National Biodiesel Board (NBB) “leads a coalition 
of researchers, farmers and legislators who believe that 

tomorrow’s energy solutions will not come from the Middle 
East, but from the Midwest”–from Biodiesel or “B20” as the 
mix is now called. Address: Jefferson City, Missouri.

921. Sky, Beverly Stiskin. 1999. Recollections of years in 
Japan from June 1969, starting Autumn Press in Kyoto, and 
meeting William Shurtleff in Kyoto. Part II (Interview). 
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Stiskins arrived in Tokyo, Japan in June, 
1969. Beverly, who was fi ve months pregnant with her fi rst 
child, Reuben, almost had a miscarriage from the airplane 
fl ight. They stayed for about a month in Tokyo and met Gary 
Peacock (who was a musician), and David and Cecile Levin–
all of whom were interested in macrobiotics. Through David 
Levin, Nahum made a connection with the Takeda family 
in Kyoto. The Takedas allowed the Stiskins to live in their 
three-building compound, the Higashiyama Sanso, in eastern 
Kyoto, behind Kiyomizu-dera. They moved in in July, and 
Reuben was born in August. In September 1969 they both 
began to attend the Nihongo Gakko (Japanese language 
school) and Nahum began to study Shinto; he began to study 
with an esoteric Shinto sect that had preserved many old and 
beautiful rituals–and they were connected to Judaism. He 
also got involved with Japan-Israel Society whose aim was 
to teach Hebrew to Japanese.
 After a year they moved to a small Japanese house 
in Uzumasa (near Kitano-jinja–Kitano Shrine), west of 
Kyoto. Ty Smith lived with the Stiskins for a while. Wally 
Gorell also lived in that part of Kyoto, but further west near 
Arashiyama.
 Note: William Shurtleff arrived in Japan on 16 Jan. 
1971, went straight to Kyoto and enrolled in the Japanese 
language school, the same one the Stiskins were already 
attending.
 Beverly recalls that she and Nahum fi rst met William 
Shurtleff at the Nihongo Gakko. Nahum and Beverly lived in 
Kyoto for 2 years. One night the Stiskins hosted an evening 
get-together and talk by Helen and Scott Nearing at their 
home near Kitano-jinja. Shurtleff was there, his fi rst visit 
to their home. Beverly tells Shurtleff: “I remember you 
distinctly in Kyoto, and this will verify that that was where 
we met. First, we were macrobiotic and strictly vegetarian, 
so we were interested in tofu. You told us that you were very 
interested in tofu and you had just started or were about to 
start doing research on tofu–fi nding all the different ways 
that it is prepared, etc.
 “You told us this because Nahum and I had already 
started Autumn Press in Kyoto. The Autumn Press logo, 
a sheaf of harvested brown rice, was symbolic of our 
mission which was to publish books to feed the mind and 
spirit. Erewhon was food for the body. Autumn Press was 
conceived of as harvesting the knowledge of Asian and 
American cultures to nourish the challenges of the new age. 
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Our fi rst book was Nahum’s book, The Looking-Glass God: 
Shinto, Ying-Yang, and a Cosmology for Today. We published 
it ourselves because nobody else would. We borrowed 
$2,000 as ‘seed money’ from both our families (both sets 
of parents), did an initial printing in Japan of about 500 
copies in 1971, and warehoused the books in our home west 
of Kyoto. Then we discovered that this book did not have 
copyright protection in the USA so in 1972 we published a 
much nicer hardcover edition with Weatherhill (New York 
and Tokyo). By 1972 we knew what we wanted to do in life–
publish books. We had tapped into a very interesting resource 
for information–although none of the other publishing 
companies thought it was interesting. Who wants to know 
about Shinto? Brown rice? Forget it! Tofu? Are you crazy?
 “You had a shaved head and a shoulder bag (for carrying 
books to school) that was made out of a big burlap bag and 
had the words “Kokomo Rice” [probably Kokuho Rose–a 
brand of short grain brown rice grown by Koda Bros. in 
Dos Palos, California] prominently on the side. I remember 
thinking that you were a unique character. I knew a little bit 
about you–that your family was fairly well off, but here you 
were living like a strict Buddhist monk, an itinerant monk 
from California. You wore very simple clothing, plus that 
rice bag–which I thought was the ultimate in humility. I think 
you were in Nahum’s classes at the language school; you 
weren’t in any of my classes.
 “But the main point is this: Nahum and I had a 
publishing company and we were both interested in tofu–
and potentially in a book about tofu. You knew this clearly 
when we were all in Kyoto in 1971, and we knew you were 
thinking about doing research and writing something about 
tofu. You might have fi rst put pen a year or so later after you 
had moved to Tokyo, but the idea was already brewing while 
you were in Kyoto.”
 The Stiskins then left Kyoto and moved to Tokyo, where 
Nahum worked with a marketing company, turning their 
Japlish marketing studies into good English. Shurtleff left 
Kyoto on 4 Dec. 1971 to continue his Japanese language 
studies at International Christian University (ICU) on the 
outskirts of Tokyo. At ICU he stayed with Jeffrey and 
Gretchen Broadbent. Jeffrey and Bill took the same intensive 
Japanese language course. Gretchen was very interested in 
tofu, and by April 1972 was even studying tofu-making with 
a local tofu maker.
 Beverly has no recollection of ever meeting Jeffrey 
or Gretchen Broadbent. “The Broadbents may have given 
you our new phone number in Hayama, south of Tokyo, but 
the important connection had already been established 6-9 
months earlier in Kyoto.”
 “I remember the day you called Nahum, and I remember 
him getting off the phone and saying ‘Guess who I just 
talked to.’ We both remembered you from Kyoto, and I 
remember the call because we both liked the idea of a book 
on tofu very much. That was a turning point for us and 

Autumn Press.”
 Shurtleff then recalls that fi rst meeting on 13 Jan. 1973 
at the Stiskins’ attractive home by the ocean in Hayama 
(2113 Isshiki, Hayama-shi, Kanagawa-ken, Japan 240-01). 
“I explained to Nahum that I thought a book about tofu 
would be interest to many people in America. He liked the 
idea immediately. I was astonished that anyone else shared 
my idea. He quickly looked over the table of contents and a 
few pages I had written by hand on the subject, then pulled 
a publishing contract out of his desk drawer and said ‘please 
sign here.’ I didn’t even read the contract. There was no 
discussion of terms or of an advance–I didn’t even know 
what an advance was. I signed, he signed it, we each took 
a copy and that was it. Before we left, Nahum showed me 
comments he had received from a professional cookbook 
editor who he had hired to edit the macrobiotic cookbook he 
was writing with Lima Ohsawa. I was very impressed that 
he would take such a professional approach. I remember 
him emphasizing that in a good cookbook, in the list of 
ingredients, the words ‘teaspoon’ and ‘tablespoon’ are 
always written out, never abbreviated as ‘t.’ and ‘T.’ I found 
it remarkable that we had a meeting of the minds and signed 
a book contract in 1 or 2 hours.”
 This would be the sixth book that Autumn Press would 
publish: (1) The Looking-Glass God, by Nahum Stiskin 
(published in 1971 in Kyoto, revised ed. 1972). About 
Shinto–Japan’s oldest religion. (2) The Art of Just Cooking, 
by Lima Ohsawa with Nahum Stiskin (1974, in Hayama, 
Kanagawa-ken, Japan). A macrobiotic cookbook. (3) The 
Gayatri Mantra: Yoga for Beginners, by Satyavan [S.K. 
Roy] (1974). A tiny, 50-page book. (4) Cry of the People 
and Other Poems, by Kim Chi-ha (1974). A translation 
into English of poems written from jail by a South Korean 
dissident poet, criticizing the country’s dictator. (5) Island of 
Dreams: Environmental Crisis in Japan, by Norie Huddle, 
Michael Reich, and Nahum Stiskin (1975). A book about 
pollution in Japan. The Foreword was by Paul Ehrlich, and 
the Afterword by Ralph Nader.
 Beverly continues: One of these books, Cry of the 
People, would later have a profound effect on both Autumn 
Press and The Book of Tofu. Bob Bernstein at Random House 
was well acquainted with Kim Chi-ha, his protest poetry and 
the fact the he was now in jail. Bob wanted to try to help 
him. When he heard that Kim’s poems had been published, 
Bob said “I want to meet the publisher.” When Nahum 
showed him Autumn Press’ various books, Bob decided to 
include Autumn Press in Random House’s small publishers 
distribution program. That quickly led to Ballantine Books 
(a Random House subsidiary) buying the mass market 
paperback rights to The Book of Tofu in 1978.
 “Nahum was perfectionist–and so were you. This led 
to some problems and diffi cult compromises along the way, 
but in the end it led to a quality book... I remember one 
of the fi rst times we met at Hayama, you showed up with 
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Akiko and this box full of papers–which was supposed to 
be ‘the manuscript.’ It was very disorganized, with recipes 
and text all mixed up together. Nahum and I both remember 
that clearly and still laugh about it.” Address: Boston, 
Massachusetts. Phone: 617-776-8749.

922. American Soybean Assoc. 1999. Bean beat: ASA opens 
marketing offi ce in Istanbul. Soybean Digest. Jan. p. 49.
• Summary: ASA has formally opened its 14th international 
marketing offi ce in Istanbul (formerly known as 
Constantinople), Turkey.
 “ASA’s activities to expand international markets for 
U.S. soybeans are made possible by producer checkoff 
dollars invested by the United Soybean Board and various 
State Soybean Councils, as well as by cost-share funding 
provided by the U.S. Department of Agriculture.”

923. Product Name:  Tofu.
Manufacturer’s Name:  Tasty Tofu.
Manufacturer’s Address:  Kannhai Hagalil 25, Jerusalem 
93272, Israel.
Date of Introduction:  1999 March.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Eli Mor (he 
calls) calls from Israel. 1999 Nov. 22. Now he and his wife, 
Iris, are making tofu in their home, but they have reached 
capacity. They started selling tofu commercially 8-9 months 
ago–Say March 1999. Then got The Book of Tofu 3 months 
ago and that helped a lot. Their customers in Jerusalem say 
that theirs is the best quality tofu in the city.
 Letter from Katherine Shelter, 2823 Quarry Heights 
Way, Baltimore, Maryland 21209-1058. 2000. Jan. 6. She 
orders the book Tofu & Soymilk Production to take to her 
friends Eli and Iris Mor in Israel.

924. Buchheim, Steve. 1999. The success of ADM’s 
Novasoy soy isofl avone pills (Interview). SoyaScan Notes. 
April 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Consumer acceptance of Novasoy has been very 
positive. The product is doing very well, and has defi nitely 
met ADM’s expectations. Steve is glad that ADM makes a 
completely natural soy product in pills that contain 50 mg of 
soy isofl avones. One initial problem was the price: ADM’s 
customers pushed for a lower price, arguing that consumers 
were generally not willing to pay more than $10/month for 
any one supplement, so in about May or June 1998 cut its 
wholesale price to half of what it had been.
 Two big changes have taken place in the market 
during the past 12-18 months. First, two other companies 
now extract and sell pure soy isofl avones, one from the 
Netherlands and the other from Israel. Steve has heard that 
Central Soya–through Henkel Corp. (LaGrange, Illinois)–is 
also planning to start extracting and selling soy isofl avones. 

Second, consumers are now faced with many more 
supplement choices than before.
 Steve receives many calls from satisfi ed consumers 
who simply what to tell him how the product has changed 
their lives. Most of these calls are from women who have 
gotten relief from menopausal symptoms. Shurtleff suggests 
that ADM start collecting specifi c information from women 
who call concerning menopause, such as: Age of caller. 
Educational level. Daily dosage and its effects on symptoms. 
Are you also consuming other soy products? If yes, how 
much of each per day on average. Have you used Novasoy 
to replace ERT (estrogen replacement therapy) or Premarin? 
Address: Marketing Manager, Soy Protein Applications, 
Archer Daniels Midland Co., P.O. Box 1470, Decatur, 
Illinois 62525. Phone: 1-800-637-5824 X-5394.

925. Jacobson, Jim. 1999. Agribusiness fl ourished with 
Sinaiko, Andreas. Cedar Rapids Gazette (Iowa). April 25.
• Summary: The subtitle reads: “This story is part of a 
yearlong series that looks at the impact that Iowans and Iowa 
institutions made on the world during the 20th century.” 
Discusses and compares Joe Sinaiko and Dwayne Andreas, 
with a small portrait photo of each. Sinaiko was one of 
America’s fi rst soy millionaires. “At one time he was the 
king of soybeans” says Forbes Olberg (retired chairman 
of the board of Banks) of Sinaiko. Les Liabo [pronounced 
LAI-bo], who managed the Iowa Milling Co. plant for 
twenty years recalls that joe was “truly a pioneer in the soy 
business.” Joe always believed that there was a better way 
of doing things, and he introduced new milling technologies 
before his competitors. In the early 1950s Sinaiko built a 
plant that used chemical solvents to extract more oil from 
soybeans.
 In 1928, a salesman from Quaker Oats told him about 
some farmers in Illinois who were growing a new crop 
called soybeans. Joe decided to turn his mill into a soybean 
processing plant.
 To have enough soybeans to mill and sell, Joe traveled 
the back roads of Iowa, persuading farmers to grow the crop. 
After extracting the oil from the soybeans, he’d go back to 
the same farmers and sell them the protein-rich meal for 
livestock feed.
 After the oil shortage of the early 1970s, Andreas spent 
$20 million to build a plant that would convert corn into 
ethanol. But it proved too expensive as a gasoline additive 
until 1979, when the Iranian oil crisis hit and the federal 
government exempted ethanol–called gasohol at the time–
from excise taxes. Address: Gazette Assoc. fi nancial editor.

926. Seshan, Sekhar. 1999. No milk–we’re veg! Business 
India. May 3-16. p. 158.
• Summary: Dakini Health Foods, run by Seemo (H. 
Shapira) and Kairava (J. Spaelstra), has a gleaming new 
plant on the outskirts of Pune [Puna], where they make 
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vegan products–peanut butter, brown and white tahini, and 
the soy foods tempeh and tofu. All are high protein, natural 
and healthy. They also use none of the “Permitted Class II 
preservatives.” Shapira notes that the unusual versatility of 
tempeh, which can be textured like any meat, enables it to be 
used as a meat substitute in a wide range of Indian, western, 
and oriental-style recipes. Dakini produces two tonnes per 
year (tpy) of tempeh, 5 tpy of peanut butter, and 6 tpy of 
tahini.
 Shapira is an Israeli who was being groomed to be 
an admiral, “escaped” and got into catering, especially 
vegetarian foods, in Germany, before coming to India. There 
he tried his hand at making New Age jewelry, but got bored 
after a few years, and the “business got too serious.” In 1995 
he decided to get into the food business in India; he noticed 
that although India is a vegetarian country, many of the 
good vegetarian foods found in the West are not available 
in India. He started with tempeh, then expanded into peanut 
butter. Dakini is now expanding its tofu production capacity 
to be 100 tpy by June, and tempeh to be 12 tpy by the end 
of 1999. Dakini now also has a recipe book. Marketing is 
not a problem, insists Shapira. He sells mainly to the import 
substitution market, like “Osho-ites” [disciples of Rajneesh] 
and other transient foreigners who want vegetarian food but 
can’t get the quality they are used to. Moreover, a network 
of hotels all over India contacts him for non-perishables. His 
perishable foods, like tempeh and tofu, he sells locally.
 A photo shows Shapira and Spaelstra (his female 
partner) seated at a table behind samples of their many 
innovative products. The caption: “Health is a major 
commitment for Shapira (and Spaelstra).”
 Note: Dakini does not yet have a recipe book.

927. Boismenue, Clyde. 1999. ADM recently purchased 
Soya Mainz GmbH, which owned at least part of Solbar 
Hatzor Ltd. (formerly Hayes Ashdod) in Israel (Interview). 
SoyaScan Notes. May 27. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1998, ADM purchased Soya Mainz GmbH 
& Co. Kommanditgesellschaft, which is located in Mainz, 
Germany (see 1998 ADM Annual Report). Soya Mainz 
crushes soybeans (processing capacity 2,500 tonnes/day) 
and makes refi ned soy oil, edible soy lecithin, and industrial 
soybean fatty acids. In 1991 Soya Mainz purchased a 25% 
equity in Solbar Hatzor. Solbar Hatzor Ltd. (formerly Hayes 
Ashdod) in Ashdod, Israel, is also a soybean crusher with 
a processing capacity of 700 tonnes/day. Note: Solbar has 
a capacity to make about 10,000 tonnes/year of soy protein 
concentrates. They also make textured soy fl our and soy 
fi ber. Address: Basic Foods Co., P.O. Box 240070, Los 
Angeles, California 90024. Phone: 310-473-0719.

928. Kantor, Roy. 1999. Re: The six largest tofu 
manufacturers in Israel. Letter (fax) to William Shurtleff 

at Soyfoods Center, June 8. 1 p. Typed, with signature on 
letterhead.
• Summary: The follow companies are listed in descending 
order of the amount of tofu they produce: 1. Shizen Tofu 
in Kfar Sava. 2. Jerusalem Tofu in Jerusalem. 3. Japanese 
Tofu in Natanya. 4. Kafri Bari (Healthy Countryside). 5. 
Ishuzuki Tofu in Ashdod. 6. Taam Ha Chaim (Taste of Life) 
in Dimona.
 Note: Roy’s company, Kanero, imports soymilk from 
Europe. They distribute the Distriborg line. Address: Kanero 
Group Ltd., 18, Hamelacha St., Solel-Bone Bldg., Suite 208, 
Raanana I.Z. 43661, Israel. Phone: 972-9-740-9398.

929. Canadian Soybean Bulletin (OSGMB, Chatham, 
Ontario, Canada). 1999. Canadian soybean exports. 13(1):4. 
June.
• Summary: A large table shows statistics on tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1994/95 to 1997/98. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, and Thailand. In 
Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 1997/98 the countries to which the largest amount of 
Canadian soybean exports went were (in tonnes): Norway 
159,000, United States 134,706, Japan 62,931, Portugal 
58,465, Spain 34,759, Hong Kong 23,210, Belgium 20,687, 
and Malaysia 20,539.

930. Abourezk, James G.; Douglas, Jim; Rabhan, David. 
1999. Re: Production of soy infant formula in Iran. Letter to 
Jim Douglas and David Rabhan, Nutrition Dynamics, Inc., 
1522–18th Ave. #402, Seattle, WA 98122, June 29. And reply 
of July 6. 2 p. Typed, with signature on letterhead.
• Summary: On June 29, Abourezk wrote Douglas for 
additional information about the work of David Rabhan 
with soy in Iran. The questions and answers are given 
together below: 1. How many plants in Iran did you own 
that manufactured soy infant formula? Ans: One. 2. Where 
was it located? Ans: Damgham, Iran. 3. When did it begin 
operation? Ans: 1976. 4. What were the type of soy related 
products manufactured and what were the names of these 
products? Ans: Mamalak (infant formula), Manna (food 
supplement), Complete (complete meal). 5. What was the 
capacity of the plant? Ans: 10,000 tons, 8,000 tons, 5,000 
tons. 6. For each year at the plant what was the approximate 
annual sales in U.S. dollars and the amounts of profi t 
made? Ans: $69,000,000 ($16,000,000 profi t), $32,000,000 
($8,000,000 profi t), $30,000,000 ($6,000,000 profi t). 7. 
What was done with the plant once it was confi scated by 
the Iranian government, if you know. Ans: Some of the 
machinery of the infant formula plant is still there, and we 
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are negotiating at this time with Mr. Ali Radmard at: 011-
98-261-443327, to help them reconstruct their new infant 
formula plant using spray-dried milk as the basis. This plant 
will include a spray-drying operation and will produce only 
powdered infant formula. Milk-based product will be 90% 
and soy-based product 10%. Soy isolate will be imported 
from the United States.
 The other soy-related plants were dismantled and parts 
sold individually in the height of the revolution. There is a 
court order (of which I have a copy) ordering all confi scated 
properties to be returned to me.
 The infant formula plant closed within a few months of 
my arrest; each of the other plants ran for approximately two 
(2) years, then closed due to raw material shortage, foreign 
exchange diffi culty, replacement parts. 8. What were the 
names of the Iranian offi cials you dealt with concerning the 
soy plant before your captivity? Ans: Bankers–a. Agriculture 
Development Bank, Hussein Habbie, b. Bank of Holland and 
Iran, Hassan Mahammidle, c. bank of Sapah, Mohammed 
Sabrie, d. Health Ministry, Mahmood Tehranie. 9. Do you 
have any fi nancial records or other business documentation 
remaining from the Iran operation, if so, can you provide 
those to us? Ans: After twenty (20) years, no. 10. What are 
other soy related businesses that you have been involved 
in? Ans: None. 11. Are you currently operating a soy infant 
formula plant? Ans: If so, where? Ans: No. Address: P.O. 
Box 1164, Sioux Falls, South Dakota 57101-1164. Phone: 
(605) 334-9404.

931. Brzezinski, A.; Debi, A. 1999. Phytoestrogens: The 
“natural” selective estrogen receptor. European J. of 
Obstetrics, Gynecology and Reproductive Biology 85(1):47-
51. July. *
• Summary: Phytoestrogens are diphenolic compounds 
that are found in several food plants, especially soybeans 
and fl axseed. When consumed in relatively large amounts, 
phytoestrogens have been shown to act as estrogen agonists 
or antagonists in animals and humans.
 “There is epidemiological, laboratory and clinical 
evidence which indicates that phytoestrogens, like 
certain selective estrogen receptor modulators, have an 
antiproliferative effect on the breast, and positive effects on 
the lipoprotein profi le and bone density.” They might also 
improve some menopausal symptoms. Address: Dep. of 
Obstetrics and Gynecology, The Hebrew Univ. Hadassah 
Medical School, Jerusalem, Israel.

932. Seemo (H. Shapira). 1999. Re: Another update on 
Dakini Health Foods Pvt. Ltd. in Pune / Puna, India. Letter 
(fax) to William Shurtleff at Soyfoods Center, Aug. 24. 1 p. 
Typed, without signature on letterhead.
• Summary: Their company started business in April 1996 
making white tahini. Sometime later they introduced peanut 
butter.

 The third partner in their business is Bodhi Yahaan; 
they call him Yahaan, and he has been with the company for 
nearly two years. Like Seemo, he is from Israel where his 
name was Mr. Natan-Ran Diamant; now he lives in Pune. He 
does not work in the factory, but he does get the computer 
to work. He brought in the much-needed fi nance and also 
organizes loans when the banks fail. “He owns 50% of the 
company’s shares and a very good friendship is growing.”
 “Mr. Donnelly (our Indian partner) resigned near the 
end of 1996, and since last year we got all government 
permissions to run the company without any Indian partner.”
 In Goa, “a friends couple of ours, Lisa Camps and 
her French friend Richard, are making tofu and tempeh on 
a small but interesting scale. This year they are growing 
and opening their own retail outlet with a delicatessen 
counter and a salad bar. We managed to convince them 
to invest in a good grinder, a small screw press, and a 
simple dehulling device for their tempeh. Also, I am 
building them an incubation cabinet so they will no longer 
mysteriously lose so many cakes of tempeh. Also, since 
last year, we are supplying their tempeh starter, and, from 
this year, their soybeans. Their address: Lisa Camps, H.S. 
No. 1684 Ouneachem Baht, Anjuna Bardez, Goa, India.” 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

933. Rabhan, Erwin David. 1999. Introducing commercial 
soy products to Iran (Interview). SoyaScan Notes. Aug. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1979 David started a company named 
Nutrition Dynamics International (NDI) which developed 
and introduced four commercial soy products to Iran: 
Mamalak (Powdered Infant Formula), Manna (Food 
Supplement), Complete (Complete Meal), and Snacks. The 
Mamalak was made with isolated soy protein imported to 
Iran via a broker. Manna was a dry breakfast cereal, made 
from an extruded mixture of corn and soy (or defatted 
soy fl our), and sold in a box. It was served like a gruel or 
mush by simply adding hot water, and eaten mostly by 
children. The Manna was made with soybean grown in 
Iran; but when the supply was inadequate, Rabhan imported 
soybeans. Complete was a canned food (500 gm) that had 
the consistency of a sausage, fortifi ed with soy. A consumer 
would cut both ends off the can, push it out, then slice it 
crosswise and either eat it as is, fry it, or crumble it and add 
it a stew called a horseh or to other dishes, use it as a spread, 
etc. It was very inexpensive, and supplied a sold meal for 
two men. It was used mainly by adults, not children. These 
fi rst three food products were all sold through retail stores, 
not to government programs. After the revolution started, his 
company had to give 20% of revenues to the government. 
The only products he sold to the government were the 
snacks.
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 His company made extruded snacks for 2.3 million 
school children, using soy and corn. The government gave 
these snacks away as part of their 10:00 a.m. school snack 
program. The name of the snacks in Farsi was Sin-Nun-Kay, 
which is pronounced snacks. They had seven different snack 
products–kind of like Fritos or cheese curls–but fortifi ed with 
soy. The snacks were made in a different plant from the other 
products.
 These products were made in four different plants, and 
the cans for Complete were made in a fi fth plant. The plants 
were located in Damghan (Mamalak and Manna, in separate 
plants), Semnon (Complete and the can factory), Abayak (the 
snacks), and Bandar Abbas (snacks; a seaport in southern 
Iran on the Strait of Hormuz). Each product was made by 
a different company, but all the companies were owned 
by NDI. The company’s assets were valued at about $14.5 
million at the time they were confi scated by the government. 
Another plant made corn The princess got interested in 
soy and she built a plant (Rabhan does not know if it ever 
opened) where she wanted to make soy cookies and compete 
with Rabhan. Other companies in Iran also had extruders, 
just before he went to jail. The plants are still operating in 
Iran. Address: Swainsboro, Georgia.

934. Packaged Facts. Subsidiary of FIND/SVP. 1999. The 
U.S. market for kosher foods. New York, NY: FIND/SVP. 
130+ p. Aug. 28 cm. *
• Summary: This market study, No. LA502, retails for 
$2,500. In 1998 there were more than 41,000 kosher-certifi ed 
products in the U.S. retail food market. Jewish consumers 
account for only 29% of those seeking our kosher products; 
Muslims, Seventh-day Adventists, vegetarians, the lactose-
intolerant, and other consumers also buy these products. 
Ninety percent of all sales in the $4 billion overall retail 
kosher foods market are not marketed to specifi cally kosher-
observant customers. A graph shows that U.S. retail sales in 
the core Kosher foods market rose from $2.3 billion in 1994 
to $3 billion in 1996, and 4 billion in 1998. Address: 625 
Ave. of the Americas, New York, NY 10011. Phone: 1-800-
265-9836.

935. Tapuria, Nidhi. 1999. Nourishing, nutritious & natural. 
Citadel Pune (India). Aug. p. 76-78.
• Summary: The subtitle reads: “They are adding a new 
fl avour to the Indian taste buds. Dedicated to manufacture 
quality natural foods, they propagate the healthy way of 
living that has taken the world by storm. ‘Citadel’ has a slice 
of the action at Dakini Health Foods.”
 Besides tahini, sesame butter, and peanut butter, Dakini 
manufactures a product range that includes soya foods like 
tempeh and tofu. Contains a brief description of tempeh.
 Seemo tried his hand at everything before getting 
bitten by the vegetarian bug. He used to have the best-
selling felafel shop in Israel, but he gave it up and moved to 

Germany where he fi nally got into catering vegetarian food. 
When he came to India he learned patience. The response 
from his customers has been very encouraging, especially 
from the Oshoites at Koregaon Park, who keep thanking him 
for making foods that are not available in India, and asking 
him to make more. In Pune, a restaurant named Zen has at 
least 20 items on their menu made from tempeh. Seemo 
wants to expand his tofu capacity to 100 tons per year; that 
will make big news. He believes that Indian food lacks the 
proteins which tofu can supply–in a vegetarian form. Five 
photos show Seemo, Kairava, and their new food factory.

936. Product Name:  Enhance Soy Cereal, Soy Protein 
Powder, Soy Nuts, Soy Pasta, Soy Trail Mix, Soy Biscotti, 
Soy Protein Bar.
Manufacturer’s Name:  Enhance Naturally, LLP (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 8775, Newport Beach, 
California 92558.  Phone: 949-364-2623.
Date of Introduction:  1999 September.
Ingredients:  -
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (color, very 
attractive) from the Third International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease 
(Washington, DC). 1999. Nov. 1. “Enhance Naturally: 
Nutritional support for healthy living.” Describes each of 
these seven new products, with nutritional facts, ingredients, 
and a color photo of each. “Enhance products are designed 
to provide a premium line of delicious soy foods to give the 
necessary health benefi ts of 25-30 grams of soy protein per 
day, containing a minimum of 60 milligrams of isofl avones.” 
“Developed by a team of M.D.s / Ph.D.s / Nutritionists at the 
Soy Research Clinics of America.” “To order call 800-700-
8986 or visit our website at www.Dr.Soy.com.”
 Talk with company representative. 1999. Nov. 11. 
All of these products were introduced on 23 Sept. 1999 
at the meeting of the North American Menopause Society 
in New York. The key man in the company is Dr. Ari 
Babaknia, M.D. Born in Persia and a graduate of Johns 
Hopkins Univ., he was practicing OB/GYN for many years, 
but increasingly his patients refused to take conventional 
estrogen replacement therapy, so he stopped his practice to 
develop natural alternatives. His company, Dr. Soy, is located 
in Irvine, California.

937. Oihankesni, Anpetu. 1999. Life story and work with 
the South River Miso Co. (Interview). SoyaScan Notes. Nov. 
29. Followed by a 4-page handwritten letter of Nov. 29. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Anpetu (whose name was originally Jeffrey 
Zellich) was born into a Russian Jewish family and grew up 
in Philadelphia, Pennsylvania, but later in life, while living 
with the Lakota Sioux, he was given the name he now uses. 
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He has been involved with macrobiotics since 1973. Before 
that, in 1971-72, he lived alone in a cabin in the woods in 
New Brunswick, Canada, gardening and using wild plants. 
He also lived in a tepee in northern Maine.
 In 1973 he went to Boston to study macrobiotics. He 
lived for a while with Jack Garvey and Jack’s fi rst wife. 
He left to go to Mexico, where he lived for a while with 
indigenous people (Indians), then in 1974 returned to 
Boston, where he lived in Jamaica Plain. About 40% of the 
macrobiotic students in the Boston area at the time were 
Jewish. He met Hannah Bond through a mutual interest 
(shared also with Ken Burns) in wild plants. Hannah was 
older, and came from a Quaker background. She made 
pickles for Erewhon and was considered to be the best 
pickle-maker in Boston. He found her to be “the most 
intellectual woman I had ever met–wonderful.” She had 
formerly been married to a professor of Greek. They went to 
his cabin in New Brunswick, Canada, she proposed to him, 
and they were married in 1982–the ceremony took place at 
the Elwell’s land in Conway, Massachusetts. Christian and 
Gaella had both previously worked at East West Journal, 
she as an editor and he as an artist, who also illustrated 
several of Michio Kushi’s earlier books. They had also 
both worked with Alan Chadwick, the legendary teacher of 
French intensive, biodynamic gardening at the University of 
California at Santa Cruz.
 Anpetu was at the South River Miso Co. in about Oct. 
1982 when Thom Leonard came for a month (on contract) to 
teach the Elwell’s how to make miso and use the equipment. 
Christian and Gaella were married, had a daughter, and 
owned 64 acres of beautiful land on both sides of the South 
River. Christian was able to fund the company’s start-
up with his inheritance; he came from an affl uent family 
and his father had died. He and his brother, Will, initially 
planned to start the miso company together, but later Will 
left. At one point the Elwell’s approached Michio Kushi to 
see if he wanted to buy the company. Anpetu and Hannah 
lived in nearby Conway for 2 years, then on the Elwell’s 
land in a trailer across the river. Another couple, Don and 
Martha Wheeler, lived upstairs in the miso shop after it was 
completed. Don and Martha loaned $10,000 to Christian for 
the miso company. Anpetu also loaned $10,000 to the miso 
company (though no papers were signed), and worked there 
making miso for 6-9 months; Hannah was not involved with 
making miso. During that time they published a fl yer on 
miso (dated spring 1983) which Anpetu still has; he designed 
the logo showing 3 waves in a circle. The waves symbolized 
South River and the three stood for the three families who 
were joining together to create the miso company. He also 
took quite a few color photos, which he still has. Don and 
Martha decided to leave fi rst. Then Anpetu’s enthusiasm 
waned and he and Hannah decided to leave.
 Anpetu recalls that many big problems took place 
after this decision. Christian wanted Anpetu and Hannah 

to leave promptly, and when they would not set a deadline 
for leaving, Christian took them to court to try to get them 
evicted. The case went before a local judge in Greenfi eld; 
he suggested they work the matter out among themselves, 
but said that Christian had the basic rights as a landowner. 
Anpetu and Hannah left one month later, in the fall of 1983. 
Christian paid him back the $10,000 without interest over 
the next ten years. Anpetu and Hannah separated after being 
married for 7 years.
 Today Anpetu lives a very simple life in Hotchkiss 
/ Cedaredge, Colorado, where he runs an heirloom seed 
company named Sourcepoint Organic Seeds and practices 
Vipassana meditation. His teacher is Goenka, of Burma.
 Note: Anpetu contacted Soyfoods Center today to 
request a review copy of The Book of Miso as announced in 
the latest edition of River Currents: News from South River 
Miso Company (Conway, Massachusetts). Address: Founder 
and owner, Sourcepoint Organic Seeds, 1349 2900 Road, 
Hotchkiss, Colorado 81419. Phone: 970-872-4971.

938. Nutrition Business Journal (San Diego, California). 
1999. Central Soya dominates soy concentrates: Lecithin 
gets new lease on life. 4(10/11):22-23. Oct/Nov.
• Summary: Soy protein concentrates wholesale for about 
$0.60/lb compared with $1.00 for soy protein isolates. The 
leading maker is Central Soya, followed by ADM. Solbar 
of Israel [owned by Soya Mainz which is now owned by 
ADM] is another major maker. Industry-wide, the market for 
concentrates is growing at about 15% a year. Concentrates 
go into products like veggie burgers. There are more than 
40 different types of soy protein concentrates; one of the 
newest, which retains its natural isofl avone levels, contains 
more isofl avones than any isolate on the market.
 The role of soy protein concentrates has changed 
over the years. From the 1940s to the 1970s they were an 
inexpensive substitute for meat. The earliest soyburgers 
tasted pretty bad. In the 198s they served as a functional 
ingredient in foods. In the early 1990s they were an 
important ingredient in low-fat/no-fat food products and in 
energy bars. Now they are going mainstream. Earlier this 
year Central Soya expanded its concentrate manufacturing 
facility in Remington, Indiana; in large part they were 
anticipating the FDA health claim.
 Central Soya has total annual sales of $1.5 billion from 
soy oil, soybean meal, soy concentrates, and lecithin. The 
company is also a worldwide leader in lecithin. A major 
competitor is Lucas Meyer (Decatur, Illinois), now owned 
by SKW Trostberg. The price of nutritional lecithin ranges 
from $1-$1.25 per pound wholesale. Last year the federal 
government’s health and nutrition board (which sets the 
RDAs) recognized (contained in lecithin) as an essential 
human nutrient, assigning it daily reference intake status–one 
step down from RDA. This was a major development, and 
contributed to a resurgence in sales.
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939. Israel, Cocavatiyah Baht. 1999. Re: Update on 
“Eternity” and Taste of Life vegetarian restaurants in Israel. 
Letters to William Shurtleff at Soyfoods Center, Dec. 12 and 
10 Jan. 2000. 2 p. + 2 p. Handwritten, with signature. Plus 
leafl et. [1 ref. Eng; Heb]
• Summary: This group used to be known as “Eternity,” 
an all vegetable ice cream parlor. Now they serve their 
vegetarian ice cream plus a menu “consisting of many 
various dishes (vegetable) that include tofu and the vegetable 
protein product seitan. We are vegan–no animal by-products, 
no artifi cial food coloring, no cholesterol. Kosher.” They 
now have a second restaurant at Hakishon St. (across from 
Magen David), Tiberias, Israel. Phone: 06 671 2133. They 
also have a factory that produces the ice cream, tofu, and 
most of the take-out products and carob candies. The main 
dishes (entrees) and some vegetarian products are made 
in the restaurant daily. They make tofu at: Nature’s Gate 
Ltd., Mivne Taaseya Haradash 76, Box 029, Dimona, Israel 
86000. Phone: 972-7-655-7774. Fax: 972-7-655-7769. In 
1986 they started to make and sell tofu as tofu. They sell 
their tofu at about 30 different places outside their two 
restaurants. Nature’s Gate Ltd. own the factory and L’Haiem 
owns the restaurants.
 They also make their own soymilk at Nature’s Gate Ltd. 
Presently they produce the soymilk only for their own use, 
but in the future they hope to expand.
 Enclosed is a one page recipe in Hebrew and English. 
The 12 food categories are: Desserts (incl. 9 fl avors of 
non-dairy ice cream), candies, beverages (incl. soya 
milk), dressings, salads, breads, breakfast (incl. tofu links, 
scrambled tofu), sandwiches (incl. tofu cheese, marinated 
tofu, okara sticks, tofu falafel, tofu burger, tofu vege burger, 
stir-fry with tofu, stir-fry with seitan), steamed vegetables, 
take away (take-out), main entrees (incl. tofu teriyaki, tofu 
with gravy, tofu medley), a la carte (incl. tofu medley). 
Address: 60 Ben Yehuda St., Tel Aviv, Israel. Phone: 03 620 
3151.

940. Elwell, Christian. 1999. Chronology of South River 
Miso Co. Part I. 1946-1979 (Interview). SoyaScan Notes. 
Dec. 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: 1946 Dec. 29–Christian is born at Martha’s 
Vineyard, Massachusetts. His father is a vegetable farmer. 
When Christian is in grade school, he moves with his family 
to the Boston area and instead of vegetable farming his father 
opens a fl orist and nursery business.
 1949 Aug. 3–Gaella (pronounced GAY-luh) is born 
Margaret B. Jett in Richmond, Virginia. Her family lives in 
Reedville, Virginia, on the Chesapeake Bay–where she grew 
up. Her father died when Gaella was 3 years old. Her mother, 
a school teacher in home economics, remarried to Jennings 
Butler, a professional fi sherman with the menhaden fi shing 

fl eet of Reedville.
 1969 June–Christian graduates from Cornell University 
(Ithaca, New York) in landscape architecture.
 1969 July–Christian enters Peace Corps training in 
Morrison, Colorado. His group arrives in Teheran [Tehran], 
Iran, in Sept. 1969. He serves as a park designer for the 
municipal offi ce of the Province of Esfahan, the 17th century 
capital of Persia. During this time, Christian’s father dies 
of pancreatic cancer at age 51. This event, coupled with his 
immersion in the traditional aesthetic and religious culture 
of Iran, precipitated a shift in the main stream of his life. He 
had graduated from Cornell with ambitions of becoming a 
landscape architect; he was accepted to enroll at the Harvard 
graduate school of design upon his return from Iran. But he 
fi nished his two years of Peace Corps service in Iran “with 
an altogether new orientation, burning with questions about 
the meaning and purpose of life.”
 1973 spring–Christian returns to the United States for 
a year. He travels (to the French island of Saint-Barthelemy 
in the Caribbean for several months, then to California in a 
Volkswagen bus), studies with a portrait artist in Boston for 
several months, then studies the teachings of Sri Aurobindu 
at a center in the Catskill Mountains.
 1974 spring–Christian travels to India, where he lives 
in Pondicherry in association with the Sri Aurobindu ashram 
and Auroville. After becoming ill with hepatitis, he begins 
to study alternative health care and healing. After a year in 
Auroville, he then travels west to Scotland.
 1974 May-Sept.–While at the Findhorn community 
in northern Scotland, Christian meets former students of 
Michio Kushi (teacher of macrobiotics in Boston), reads the 
book Healing Ourselves by Noboru Muramoto (teacher of 
macrobiotics in California) and puts its teachings to use–
successfully.
 1974 Dec. 29–Christian (on his 28th birthday) fi rst 
attends a lecture by Michio Kushi in Boston. The subject: 
Right Life. He settles into the macrobiotic community in 
nearby Brookline and starts to work with the East West 
Foundation (doing everything from chauffeuring Michio 
around to helping with their magazine layout and design), 
while starting Whole Life Arts, a company to distribute 
French fl our mills in the USA.
 1976 fall–Gaella arrives in Brookline to study 
macrobiotics. Works at East West Journal as secretary to 
editor Sherman Goldman.
 1976 Nov. to 1977 April–Christian and Gaella fi rst meet 
at a massage class given by Shizuko Yamamoto. They fi rst 
talk about making miso for a livelihood at an Irish pub in 
Brookline Village. While living in Ken and Anne Burns’ 
macrobiotic study house (at the same time as John Belleme; 
they were good friends) in Brookline, they attend a miso-
making workshop by Bill Shurtleff and Akiko Aoyagi. 
Christian wanted to farm and it seemed that making miso in 
the traditional way (as he had read about it in The Book of 
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Miso by Shurtleff & Aoyagi) would fi t into the New England 
farm cycle as a source of work and income during the cold 
months. In early 1977 they moved from the Burns’ study 
house to the home of Michio and Aveline Kushi across the 
street.
 1977 late summer–Christian and Gaella go to Covelo, 
California and work with Alan Chadwick, the legendary 
teacher of French intensive, biodynamic gardening. He had 
already left the University of Santa Cruz and set up what he 
called “The Garden Project” in Covelo. Christian becomes 
an “apprentice gardener” (later poultry manager) and Gaella 
is the head cook. They stay for about 6 months, until late 
1977. Chadwick “blew up one day–just lost it completely.” 
After that the Project fell apart.
 1978 Jan.–Christian and Gaella leave Chadwick’s 
garden and go to study with Noboru Muramoto at the 
Asunaro Institute in Glen Ellen, California. He is offering a 
one week “Fermented Foods Workshop” with an emphasis 
on miso-making. They ended up staying until April, making 
miso with him. That spring they make 1,000 lb of miso and 
write an article about it titled “Making miso in America,” 
published in East West Journal in Sept. 1978. There they 
fi rst met Thom Leonard, who comes to visit. Thom had 
already made some miso and tofu in Arkansas. Though they 
were together for only 2-3 days, they greatly enjoyed talking 
about their many mutual interests. “It was a really good 
connection.”
 1978 Feb.–Article titled “Learn natural architecture: 
Conversation at Cornerstones” (with Charlie Wing), by 
Christian (with photos by William Elwell), published in East 
West Journal. The interview took place in the fall of 1977.
 1978 April or May–Christian and Gaella return to 
western Massachusetts, and with Christian’s brother, Will, 
look for land in the Pioneer Valley region–within the larger 
Connecticut Valley.
 1978 July–Review (by Christian) of fi ve books by 
Rudolf Steiner published in East West Journal.
 1978 Aug.–With fi nancial help from their mother, 
Christian and Will purchase 64 acres of undeveloped land in 
Conway, Massachusetts, for $50,000 cash. They name the 
place South River Farm; South River (20-40 feet wide) runs 
through the property. They buy the land with the intention 
of homesteading, that is building their own home, farming, 
leading a life that is as self-suffi cient as possible. While 
living in a small apartment in the village of Conway, they 
fi rst build a barn and several cabins, and get a pair of draft 
horses.
 1978 Sept. 9–Christian and Gaella are married at the Old 
Brick Church in Old Deerfi eld, Mass. They learn that one of 
Christian’s direct maternal ancestors, John Williams, was the 
fi rst minister of that church in the early 1700s.
 1979 March 15–Thom Leonard and Dick Kluding ladle 
the fi rst batch of miso into their one-ton wooden vats at 
the Ohio Miso Co. in Monroeville, Ohio. They had begun 

construction of the shop the previous October.
 1979 May 15–The Elwell’s fi rst child, Anna Deerfi eld 
Elwell (“Anni,” a girl), is born. They are still living in their 
apartment in Conway.
 1979 fall–The Elwells move onto the land from their 
apartment. They live in a 24-foot-long pink and white trailer. 
Will is already living on the land in a cabin they built next 
to the barn. Continued. Address: Founder and Owner, South 
River Miso Co., South River Farm, Conway, Massachusetts 
01341. Phone: (413) 369-4057.

941. Rezaizad, A. 1999. [An investigation on genetic 
diversity in soybean cultivars]. MSc thesis, Dep. of 
Agronomy and plant Breeding, College of Agriculture, 
Tehran Univ., Karadj, Iran. 120 p. [Far]*
Address: Iran.

942. Product Name:  Solgen and Nutragen (Soybean 
Extracts Rich in Isofl avones).
Manufacturer’s Name:  Solbar Plant Extracts.
Manufacturer’s Address:  P.O. Box 2600, Ashdod 77121, 
Israel.  Phone: +972 (0)8-856-1520.
Date of Introduction:  1999.
Ingredients:  Soybean extracts.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2000. 
March. “Soy isofl avones” A natural solution to age-old 
problems.” these isofl avones are GMO-free and are available 
in concentrations of: (1) 3%–5%–10%–20%–30%–or 40% 
soy isofl avone. (2) 50% or 80% genistein form. (3) 20% or 
40% saponins.”
 Note: This is the earliest document seen (Dec. 2007) that 
mentions Solbar Plant Extracts.
 Note 2. They are extracted in their natural form from 
soybean molasses. Phytoestrogens are weaker than natural 
estrogens (possessing 1/1,000 to 1/100,000 the activity of 
natural female hormone estrogens).

943. Okura Boeki-cho (Ministry of Finance, Division of 
Trade). 1999. Miso yûshutsu tsûkan jisseki–Heisei 10 nen 
[Japan miso exports worldwide in 1998]. Tokyo, Japan. 1 p. 
[1 ref. Jap]
• Summary: This 1-page table, written in Japanese, gives the 
exports of miso to various countries, in calendar year 1998, 
by region. We will list them here in descending order of 
volume by region–in kilograms. Asia: Taiwan 349,591. Hong 
Kong 332,325. Korea 232,115. Singapore 120,681. Thailand 
100,459. Philippines 44,605. Malaysia 40,129. Indonesia 
26,585. China 23,024.
 Middle East: United Arab Emirates (Arabu) 9,895. Israel 
4,887. Kuwait 1,256.
 Europe (Western and Eastern): Netherlands 115,703. 
Germany 102,724. England 74,231. France 45,971 Sweden 
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40,170. Italy 20,283. Belgium 17,932. Austria 13,370. Spain 
6,118. Denmark 4,090. Canary Islands (Spain) 2,000. Russia 
1,715. Finland 1,310. Switzerland 450.
 North America: United States: 2,297,893. Canada 
242,240.
 Latin America: Argentina 12,589. Brazil 12,338. Costa 
Rica 400.
 Africa: South Africa 2,678.
 Oceania: Australia 164,601. Guam 31,553. New Zealand 
27,621. Mariana Islands 6,578 (of which the largest is 
Guam). Palau Islands 650.
 Note: This is the earliest document seen (March 2010) 
concerning soybean products (miso) in Palau; soybeans as 
such have not yet been reported.
 Total exports. 4,531,300 kg. Total amount of miso made 
in Japan in 1998: 548,750,000 kg. Percent of miso made that 
is exported: 0.82%. Address: Japan.

944. Product Name:  Eco Soy Pudding (Organic) [Vanilla, 
Chocolate, or Chocolate-Orange].
Manufacturer’s Name:  EcoFoods, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  Palo Alto, California 94303.  
Phone: 650-978-9696.
Date of Introduction:  2000 March.
Ingredients:  Organic soy beverage* (Filtered water, organic 
whole soy beans*), fructose, tapioca starch (modifi ed), 
organic cocoa*, expeller pressed canola oil, organic agave 
nectar*, natural fl avor, calcium, carob powder, lecithin, sea 
salt, carrageenan. ** = Organically grown and processed in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  4 x 4.5 oz (128 gm) cups 
= 18 oz (510 gm). Retails for $2.99 to $3.20 (4 pack in 
California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per cup (128 gm): Calories 140, calories from 
fat 25, total fat 3 gm (5% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 60 mg (2%), potassium 170 mg 
(5%), total carbohydrate 25 gm (dietary fi ber 0 gm, sugars 
18 gm), protein 2 gm. Vitamin A 0%, vitamin C 0%, calcium 
20%, iron 0%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Product (Chocolate) with 
Label brought by Bob Gerner of Berkeley Natural Grocery 
Co. 2000. March 13. The product is sold in a 4-pack with 
a paper sleeve. Label: 6 by 10.25 inches. Paperboard. 
Chocolate brown, green, blue, and pink on white. Illustration 
of a spoon fi lled with a swirl of pudding. “Made with organic 
soy beans. Excellent source of calcium. Low fat & non 
dairy. 15 mg isofl avones per serving. Organic, genetically 
unmodifi ed soy beans.” Soyfoods Center taste test: Flavor, 
texture, and package design: Okay.
 Leafl et (8½ x 11 inches, glossy color, front and back) 
brought by Bob Gerner. The front shows the three fl avors 

packaged in sleeves. “A great taste non-dairy pudding with 
non GMO organic soy beans.” The back gives product 
ingredients and specifi cations.
 Talk with Carole Corb of EcoSoy and C.J. Corb Intl. 
(phone: 805-773-8801). 2000. March 14. This product was 
developed by Daniel Adam, who lives in Israel where he 
runs a natural foods import business, importing Edensoy, 
Garden of Eatin’ products, Galaxy soy cheeses, etc. The 
product, which is made in Minnesota, was fi rst launched in 
Israel on 15 Jan. 2000, then in America in March 2000. Her 
favorite fl avor is Chocolate-Orange. The recommended retail 
price is $2.97+.

945. Chajuss, Daniel. 2000. Soy molasses: A potential 
functional ingredient. Paper presented at the 91st Annual 
Meeting of the American Oil Chemists’ Society. 12 p. Held 
25-28 April 2000 in San Diego, California.
• Summary: This paper consists of 12 PowerPoint 
presentation graphics / frames photocopied on 12 pages. 1. 
Title page. 2. Soy molasses. 3. Major uses of soy molasses. 
4. Other uses of soy molasses. 5. Typical analysis of soy 
molasses [on a moisture free basis]. 6. Soy phytochemicals 
[overview]. 7. The soy phytochemicals [specifi c types]. 
8. Soy anticarcinogens. 9. Modifi ed soy molasses–Soy 
Isofl avones “10” (Obtained by partial or complete removal 
of sugars from the soy molasses. This serves as a richer 
and improved source of soy phytochemicals). 10. Soy 
phytochemicals (useful for ameliorating 8 diseases and 
health conditions). 11. Prospective–Soy molasses. 12. Hayes 
General Technology Company Ltd. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

946. ASA Today (St. Louis, Missouri). 2000. ASA marketing 
efforts in Turkey produce results. 6(9):6. July/Aug.
• Summary: Two years ago the American Soybean 
Association opened an offi ce in Istanbul, Turkey. U.S. 
soybean exports to Turkey increased from 165,000 metric 
tons (MT) in 1998 to 245,000 MT in 1999–up 48%. And 
soybean meal exports increased from 133,000 MT in 1998 
to 247,000 MT in 1999–up 86%. This growth is due mainly 
to growth in Turkey’s poultry industry supported by ASA 
through regional marketing programs. ASA is working to 
increase demand for soybean oil and soy fl our.

947. Soyafoods (ASA, Europe). 2000. Conference report: The 
2nd International Soy Conference in South Africa. 11(3):6. 
Autumn.
• Summary: This two-day conference, held in Pretoria on 
20-21 June 1999, was organized by Agrimark Consultants, 
Pretoria, in collaboration with the American Soybean 
Association and the Southern African Soyfoods Association. 
It was well attended by delegates from all over the southern 
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Africa region. The fi rst conference was held in 1998.
 On Day 1, a presentation of special interest described 
how a marketing and PR campaign by Promedia has 
transformed soy usage in one country, Turkey. Most of this 
article is about that Turkish campaign–which focused on 
soya fl our.

948. ASA Today (St. Louis, Missouri). 2000. Biotechnology 
in the Middle East: ASA’s 5th Annual Middle East Regional 
Soybean Conference in Tel Aviv. 7(1):4-page insert after p. 4. 
Oct/Nov.
• Summary: Contents: Introduction. Acceptance of biotech 
crops raising concerns. A diffi cult situation. Israel’s position. 
Chicken feed. Conference program and presentations. The 
bottom line.
 “The Middle East region includes Israel, the largest 
buyer of U.S. soybeans in the Middle East, and Turkey, 
the largest buyer of soy products [oil, meal, etc.] in the 
region, plus the countries of Egypt, Saudi Arabia, Syria, 
Lebanon and Jordan. Together these seven countries last year 
purchased more than 1.6 million metric tons of U.S. soybean 
products, the equivalent of 68 million bushels of soybeans.”
 “ASA’s [American Soybean Association’s] activities 
to expand U.S. soybean exports are funded by producer 
checkoff dollars and cost share funding from USDA’s 
Foreign Agricultural Service.” The hot topic this year was 
acceptance of biotech [genetically engineered or GE] crops. 
Closely related was tolerance levels and the high cost of zero 
tolerance.
 Dr. Michael Shemer, Senior Vice President of Tivall 
Foods, gave a presentation titled “Value added soy-food 
products and effects of bio-tech crops.” He said: “’The 
situation that we face is very, very diffi cult.’” Tivall, based 
in Israel, is the largest producer of value-added soy based 
meat alternatives for Europe. 60-70% of Tivall’s business is 
for export. Shemer said that European customers are telling 
Tivall that 1% tolerance of genetically engineered ingredients 
is not acceptable, and if Tivall wants to do business, their 
products must contain less than 0.1% GE ingredients. “’Just 
last week we lost a huge [piece of] business in Germany 
because they found one percent GMO [GE] in our product 
that is already there,’ Shemer said.
 “Tivall, a partner of Nestle’s, is a company that has 
revolutionized the fi eld” of value-added soy based meat 
alternatives “such as sausages, nuggets, and ready meals. A 
new fi brous vegetable protein (FVP) technology was making 
possible soy based products that mimicked the muscle 
texture found in animal tissue.”
 “Israel may soon implement a labeling policy modeled 
after that in the European Union (EU)” (that food products 
containing GE ingredients must be labeled).
 “While food products are the primary area of concern, 
the feed industry is also coming under fi re. Some customers 
in Europe are asking their poultry suppliers to certify that 

only non-biotech [GE] ingredients were fed.” The Deputy 
General Manager of Olivex, Ltd., a soybean crusher in Tel 
Aviv, says that he receives such requests “day after day.”

949. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2000. Canadian soybean exports. 14(2):3. Nov.
• Summary: A large table shows statistics in tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1996/97 to 1999/2000. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, and Thailand. In 
Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 1999/2000 the countries to which the largest amount 
of Canadian soybean exports went were (in tonnes): Japan 
179,708, United States 121,860, Malaysia 99,919, Indonesia 
64,426, Denmark 47,444, Germany 43,410, and Netherlands 
36,392.

950. Rozen, P.; Lubin, F.; Papo, N.; Knaani, J.; Farbstein, 
H.; Farbstein, M.; Zajicek, G. 2001. Calcium supplements 
interact signifi cantly with long-term diet while suppressing 
rectal epithelial proliferation of adenoma patients. Cancer 
91(4):833-40. Feb. 15. *
Address: 1. Dep. of Gastroenterology, Tel Aviv Medical 
Center, 6 Weizmann Street, Tel Aviv 64239 Israel.

951. SoyaScan Notes. 2001. Early sources of funding for the 
American Soybean Association (ASA) (Overview). March 
11. Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1920-1925. From Sept. 1920, when the 
forerunner of the ASA (named the National Soybean 
Growers’ Association) was founded on the Fouts Brothers’ 
farm in Indiana, until Sept. 1925 when the Association was 
reorganized and renamed, the ASA has no source of income. 
Its only activities were to organize an annual summer fi eld 
meeting and a winter business meeting. At the fi fth annual 
business meeting in Chicago, Illinois: “The matter of a 
membership fee was discussed by W.A. Ostrander and C.L. 
Meharry. It was moved that a committee be appointed by Mr. 
Morse to consider the feasibility of a regular membership 
with a fee attached and report at the next fi eld meeting.”
 1925 Dec.–The fi rst constitution and by-laws are 
drafted and approved at the sixth annual business meeting in 
Chicago. The provision for dues states that membership is 
$1.00 a year. This remains ASA’s main source of income for 
more that 15 years–during the Great Depression.
 1930–In volume II of the Proceedings of the American 
Soybean Association (published in 1930 for the years 1928 
and 1929) the fi rst advertisements appear. The 10 pages of 
ads (from soybean crushers, and sellers of soybean seed, 
inoculant, farm equipment, bags, etc.) help pay the cost of 
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publishing and mailing the 110-page proceedings.
 1940 Nov.–George Strayer begins publishing Soybean 
Digest, an excellent monthly magazine, in his hometown 
of Hudson, Iowa. “The coupon on the back cover and your 
check for $1.50 will entitle you to a membership in the 
American Soybean Association and to a year’s subscription 
to ‘The Soybean Digest’ if mailed immediately.” So dues 
are up by 50% but with them comes a major new benefi t of 
membership. Advertisements in Soybean Digest help to pay 
for the costs of editing, publishing, printing, and mailing the 
magazine.
 1939 Sept. “Resolutions” in Proceedings of the 
American Soybean Association. “7. The fi nancing of 
the activities of the Association on behalf of soybean 
producers can only be met by an equitably distributed cost 
to all soybean producers. The directors and offi cers of the 
Association are hereby given authority to consider plans 
for the collection of .1 cent per bushel on all soybeans 
processed, and to carry out such plans as may be entered into 
to make such collection possible.”
 1941 Jan.–The “Seed Directory” section in Soybean 
Digest enables ASA members, for $1.00, to list up to three 
soybean varieties that they sell.
 1956 April–The ASA signs an agreement with USDA’s 
Foreign Agricultural Service for a market development 
project for soybeans in Japan. Up to $75,000 in Japanese yen 
may be used for the project. For ASA, this is a huge amount 
of money.
 1956 May–The Soybean Council of America, Inc. is 
organized by the American Soybean Association and the 
National Soybean Processors Association. Its basic purpose 
is to expand the market for soybeans in the USA and abroad. 
“The program will be fi nanced by voluntary contributions 
of 10¢ per 100 bushels ($1.50 per carlot) at the point of sale. 
Collections start Sept. 1 on all 1956-crop soybeans sold on or 
after July 15.”
 1966 Sept. 9–The landmark date in the history of ASA 
funding! North Carolina soybean producers vote to pay a 
half cent per bushel checkoff on all soybeans sold, starting 
with the 1966 crop. This is the fi rst statewide checkoff 
ever put into effect on soybeans. About 75% of the 11,000 
soybean producers voting favored the checkoff.
 1968 Sept.–”Phase 1, ASA’s plan of contribution by 
growers and agribusiness to launch a program of worldwide 
market development, begins.
 1969 Nov. Phase II, ASA’s voluntary ½ cent per bushel 
checkoff on soybeans at the fi rst point of sale, begins in 
several states. Funds collected from this program will go for 
market development in Japan, Germany, and Iran.

952. Chajuss, Daniel. 2001. Soy protein concentrate: 
Processing, properties, and prospective. Paper presented at 
the 92nd Annual Meeting of the American Oil Chemists’ 
Society. 13 p. Held 13-16 March 2001 in Minneapolis, 

Minnesota.
• Summary: This paper consists of 13 PowerPoint 
presentation graphics / frames photocopied on 13 pages. 1. 
Title page. 2. Main presently available industrial soy protein 
ingredients for the food industry (4 types of soy fl ours, 
enzymatic treated soy products, soy protein isolates, soy 
protein concentrates {SPC}). 3. Soy protein concentrates 
(three processes: Aqueous alcohol washed “traditional” 
{Hayes System} concentrates–about 450,000 tonnes 
{metric tons} per year. Acid washed concentrate–about 
20,000 tonnes per year. Hot water washed concentrate–
none currently produced). 4. Aqueous alcohol washed soy 
protein concentrates are usefully applied in (minced meat 
products, minced and canned fi sh products, meat analogs 
and alternatives, bakery products, dietetic foods, infants’ 
formulas, calves milk replacers, fi sh and piglets feeds and 
pet foods, other food products). 5. Nutritive advantages 
of aqueous alcohol washed soy protein concentrate (6 
advantages). 6. Technological advantages of aqueous alcohol 
washed soy protein concentrate (5 advantages). 7. Alcohol 
washed soy protein concentrate typical material fl ow. 8. 
Functional soy protein concentrates (3 types). 9. Typical 
gross analysis of traditional aqueous alcohol washed (“Hayes 
System”) soy protein concentrate (Moisture 6.0–10.0%. 
Protein {N x 6.25} dry basis 68.0–72%). 10. Major world 
processors of soy protein concentrates (table). 11. Cost and 
margins–Soy protein concentrates by aqueous alcohol wash. 
12. Prospective–Soy protein concentrate (Steadily growing 
market, about 15% per year. “Functional” concentrates 
with tailor made properties are expected to see rapid future 
growth). 13. Hayes General Technology Company Ltd.
 The table of major world processors of soy protein 
concentrates shows: ADM (Netherlands) AAW (aqueous 
alcohol washed). Solae LLC–Central Soya Aarhus 
(Demark)* AAW. Solae LLC–Central Soya Sogip (France)* 
AAW. Solbar Hatzor (Israel) AAW. Shemen / Soyprotec 
Industries (Israel) AAW. ADM (USA) AAW. ADM (USA) 
Acid washed. Solae LLC–Central Soya (USA)* AAW. Solae 
LLC–Ceval Alimentos / Bunge (Brazil)* Acid washed. ADM 
China AAW.
 Note: Letter (e-mail) from Daniel Chajuss. 2006. July 
8. Asterisks mean that these plants that had once belonged 
to several fi rms now (2006) all belong to Solae. The main 
reason for the two plants using the acid wash process is that 
these manufacturers had soy isolate plants before they got 
soy concentrate plants, and this already had the equipment 
needed (such as a spray drier, decanter, centrifuges, etc.) to 
produce acid wash soy protein concentrate. The acid washing 
system is much less widely used today; it was a prior 
technology.
 There is now concern among infant nutrition experts 
about the high levels of phytoestrogens, and their estrogenic 
activity, in infant formulas and foods fed to young growing 
people. “Thus an advantage of the aqueous alcohol wash 
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SPC process, for certain and very special foods, is that it 
retains less and not more of the soy phytoestrogens in the 
fi nal concentrate.”
 Nutritional advantages of aqueous alcohol washed SPC: 
(1) Devoid of antigenic protein components (2S, 7S, 11S 
proteins, glycinin and beta conglycinin). (2) Devoid of soy 
“antinutrients” (hemagglutinins, phytates, non-digestible 
sugars, saponins, etc). (3) Low in antiproteolytic enzyme 
activity (trypsin and chymotrypsin activity–Kunitz and 
Bowman Birk trypsin inhibitors). (4) Low estrogenic activity 
(low in isofl avones / phytoestrogens). (5) Balanced amino 
acid ratio. (6) Help to reduce the risk of coronary heart 
disease (CHD). All these make traditional SPC better suited 
for making calf milk replacers, piglets starters and fi sh feeds, 
and a more nutritive product than other industrial soy protein 
products, especially for the above noted purposes as well as 
for young human infants.
 It is true today that essentially all soy-based infant 
formulas are made from soy protein isolates. However, in 
the past, they have also been made from traditional SPC. 
So why don’t isolate makers use the aqueous alcohol wash 
process to make isolates (with low estrogenic activity) 
specifi cally for use in infant formulas and feeding? Because 
it is technically diffi cult and costly–although it would be an 
ideal product for infant feeding. “Personally I believe that 
‘refolded-functional’ soluble alcohol washed SPC would be 
better nutritionally, safer, and a more economical product for 
infants.”
 SPC producers do not compete (and never have 
competed) on the high levels of isofl avones / phytoestrogens 
in their concentrates, as all alcohol washed SPC has low 
levels of these substances. Address: Managing Director, 
Hayes General Technology Company Ltd., Misgav Dov 
19, Mobile Post Emek Sorek, 76867 Israel. Phone: (972) 8 
592925.

953. ASA Today (St. Louis, Missouri). 2001. ASA advances 
use of soy fl our around the world. 7(6):6. April.
• Summary: The biggest success in using soy fl our in 
breads to date has been in Turkey. The American Soybean 
Association is expanding its efforts into Egypt, South Africa, 
Haiti, and India.

954. 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 
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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 
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...”

955. Ustun, Ali; Allen, F.L.; English, B.C. 2001. Genetic 
progress in soybean of the U.S. Midsouth. Crop Science 
41(4):993-98. July. [22 ref]
• Summary: “Soybean yield increased from 1350 to 2250 kg 
per ha in the last 60 years in the USA.” Address: Blacksea 
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Agric. Research Institute, P.O. Box 39, Samsun, Turkey.

956. Nordquist, Ted. 2001. Making tofu the hard way in 
Cheboksary, Russia (Interview). SoyaScan Notes. Aug. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has just returned from two weeks (Aug. 
4-18) in Russia working as a volunteer consultant to Soya-
Ch [pronounced SOYA-chee], a small tofu company in 
Cheboksary, which is a city of about 340,000 people situated 
on the Volga River about 650 km east of Moscow–a 14-
hour train ride from Moscow. “They were great people 
and I had a wonderful time.” He was sent there by ACDI/
VOCA, a volunteer overseas organization that uses American 
tax dollars to send American consultants overseas to help 
businesses that apply to VOCA for help. VOCA stands for 
“Volunteers in Overseas Cooperative Assistance.” Website: 
www.acdivoca.org.
 The tofu company is: Soya-Ch Closed Joint Stock 
Company, 42800 Chuvashia Republic, Cheboksary, 
Kanashskoe shosse, 19, Russia. Phone: 8352/66-93-78 or 66-
92-69. Director: Alexeeva Anna Alexandrovna.
 This tofu company was started in 1998 by Alexeeva, a 
woman who had previously been hospitalized with severe 
digestive problems. The doctors couldn’t fi gure out what her 
problem was; she was near death. Fortunately, her closest 
friend had read about soy, so in the hospital she stopped 
consuming dairy products and started eating soyfoods. Her 
symptoms quickly disappeared, which proved that she was 
lactose intolerant. As soon as she got out of the hospital, she 
started a company making tofu. She is now director and she 
hired her husband, Alexeev Vaycheslav Konstantinovich, 
as deputy director, and the son of her closest friend as 
marketing director. They have 32 employees and make about 
17 tonnes (metric tons) of tofu a year–which is not very 
much.
 They have two Russian-made SoyaCow USM-150 semi-
continuous systems. Each SoyaCow produces 150 liters/
hour of soymilk, so the two lines produce about 300 liters/
hour. The equipment is very poor quality (it does not use 
the airless cold grind process so the soymilk has a beany 
fl avor) and the process by which they make tofu is extremely 
slow and ineffi cient because their instruction manuals are 
so poorly written. Each line makes only about 16 kg/hour 
of tofu. The equipment is made illegally in Russia with 
no supervision or license from ProSoya Inc., Raj Gupta’s 
company in Canada.
 Soya-Ch produces plain tofu and fi ve types of fl avored 
or seasoned tofu (with raisins, dried apricots, caraway, sea 
tangle or laminaria {konbu, a type of sea vegetable}, or 
salt). They call their tofu “soy cheese” and consumers buy it 
and use it like cheese. They typically slice it and serve it on 
bread; it is never pan-fried, deep-fried, sauteed, stir-fried, etc. 
It retails for about 30% less than dairy cheese–which is its 
most important selling point in Russia.

 The company’s total tofu production is about 15,000 kg/
month; over 80% of this is plain tofu, which is sold in bulk 
to a dairy which uses the tofu as an extender for their low-
fat dairy cheese. Of the remaining 20%: (1) About 30% is 
sold as plain tofu 125 gm packs; (2) About 50% is sold as 
fl avored tofu (fi ve fl avors) in 125 gm packs; and (3) About 
20% is sold as fl avored soy cottage cheese dessert in 125 gm 
round cups.
 To make the soy dessert: Place whole raisins or bits of 
pre-chopped dried apricots in the bottom of a curding vat. 
Run hot soymilk into the vat in three stages, adding one-
third of the total nigari coagulant at each stage. The soymilk 
fl owing into the vat stirs both the fruits and the nigari; no 
paddle is used for stirring. The fruit distributes itself evenly 
distributed throughout the curds–naturally! While the 
soymilk is fi nishing its coagulation, line a second perforated 
vat with a cloth pressing sack. Ladle the curd-fruit mixture 
into the pressing sack; whey will begin to drain out through 
the holes in the vat. When the sack (and vat) is full, lift the 
sack out of the barrel and hang it in a cold place over a drain 
or basin to catch the dripping whey. For best results, hang the 
sack in a walk-in cooler with a strong fan to hasten cooling 
and extend the shelf-life of the fi nished product. Package the 
fruit-sweetened curds in 125 mg cups. Serve cold as a ready-
to-eat dessert. No added sweetener is needed. Ted found this 
latter product to be very innovative and interesting.
 The company sells its tofu at all 42 supermarkets in 
Cheboksary, and they deliver it in their own refrigerated 
trucks. They do not make any soymilk for sale as such 
because of the expense of packaging; however they may sell 
a small amount in bulk. Financially, they are doing quite 
well.
 It was very easy for Ted to show them how to make tofu 
correctly, and how to make many additional new products 
such as fl avored tofu, soy yogurt, and soymilk. After Ted’s 
visit, they plan to make soy yogurt using a 140 liter/hour 
yogurt plant from Israel. They expect to be able to make and 
sell soy yogurt for 25% less than dairy yogurt. Ted advised 
them to price the soy yogurt at the same price as dairy 
yogurt, but to periodically put it on sale at 20-25% off–a 
Western marketing trick! When they introduce the product, 
or introduce it to a new store or chain, have it on sale for one 
month. Then, 2-3 times per year, for one month at a time, 
have it on sale for 25% off; at those times, try to have demo 
in as many stores or chains as possible. When introducing 
new fl avors, have the product on sale.
 One big problem in Russia is the Sanitation Board. 
Each new product a company makes must get a permit from 
this department, but only after they have started to make 
the product. The product is then sent to Moscow where a 
bureaucrat must give it his stamp. “The one thing they seem 
to like most in Russia is stamps.” Address: TAN Industries, 
Inc., 49 Stevenson St., Suite 1075, San Francisco, California 
94105-2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 
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415-495-2870.

957. Shanmugasundaram, S. 2001. Global extension and 
diversifi cation of fresh and frozen vegetable soybean. In: T. 
Lumpkin, ed. 2001. Second International Vegetable Soybean 
Conference. Pullman, Washington: Washington State 
University. 202 p. See p. 161-165. [9 ref]
• Summary: Contents: Introduction. Extension of vegetable 
soybean. Diversifi cation of fresh and frozen vegetable 
soybean. Conclusions. Acknowledgement.
 World maps show: (1) Progress in evaluation and 
release of AVRDC vegetable soybean [varieties] from 1979 
to 1983. Countries include England, France, Niger, Nigeria, 
Pakistan, India, Thailand, Malaysia, Indonesia, Philippines, 
Taiwan, Japan, and Korea. (2) AVRDC vegetable soybean 
evaluation, commercial production and export as of 
2000. Symbols show: On-station tests, varieties released, 
commercial production, and exporting. [Note: The term 
“Vegetable soybean” here means whole, dry, vegetable-type 
soybean varieties, not green vegetable soybeans]. Countries 
include England, Germany, France, Italy, Ukraine, Ghana, 
Nigeria, Congo [formerly Zaire], Zambia, Namibia, Lesotho, 
Swaziland, Zimbabwe, Mauritius, Malawi, Tanzania, Kenya, 
Uganda, Saudi Arabia, Pakistan, Bhutan, Bangladesh, India, 
Nepal, Thailand, Cambodia, Sri Lanka, Malaysia, Singapore, 
Indonesia, Australia, Fiji, Solomon Islands, Papua New 
Guinea, Marshall Islands, Guam, Philippines, Laos, Vietnam, 
Taiwan, China, Korea, USA, Guatemala, El Salvador, 
Nicaragua, Costa Rica, Panama, Ecuador, Argentina, Chile, 
Brazil, Suriname, Guyana, West Indies, Granada, St. Vincent, 
Honduras, and Belize.
 Note: This is the earliest document seen (March 2019) 
concerning soybeans in Namibia. This document contains the 
earliest date seen for soybeans in Namibia (2001). Address: 
Plant Breeder and Director, Program I, Asian Vegetable 
Research and Development Center, P.O. Box 42, Shanhua, 
Tainan 741, Taiwan, ROC. Email: sundar@netra.avrdc.org.
tw.

958. Tepper, Robert. 2001. Starting Sunrise Brand Marketing 
Specialists in Jan. 2000. Roger Kilburn sold Harvest Direct 
to Dixie Diner in June 2001 (Interview). SoyaScan Notes. 
Sept. 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Robert started business at Sunrise Brand 
Marketing Specialists on 1 Jan. 2000. He started the 
company while still holding a job at Annie’s Naturals. 
Technically the company was incorporated in Dec. 1999. 
His company started with three clients, including Harvest 
Direct and Good Health Natural Foods. Robert managed the 
sales and marketing for Harvest Direct for a little less than 
18 months. He worked closely with Monty and Mary Ellen 
Kilburn as well as Roger; they are all great folks. Between 
Feb. 2000 and April 2001 Robert tripled the sales of Harvest 

Direct. He repackaged the products and got them into 
supermarket chains such as Vaughn’s, Ralph’s, Wegman’s 
etc. with 6-10 SKUs (out of 17 sold by the company) in 
a typical chain. All the products were dry mixes. Harvest 
Direct’s lead items into supers were soy-based pudding 
mixes. Roger also bought several products, including the 
Seitan Mix from Arrowhead Mills and the Solait brand in 
cans he bought from Devansoy (both very good sellers). The 
Taco, Bar-B-Q, and TVP Chicken Strips (the latter made in 
Israel; Robert’s favorite product).
 His 90-day contract was broken on 1 April 2001. No-one 
from Dixie Diner has ever called him or returned his calls. 
On 12 June 2001 Roger Kilburn announced the sale of his 
company (effective June 18) to Dixie Diner, who proceeded 
to manage it very poorly. Some of his brokers have dropped 
the line and a number of distributors have discontinued it. 
Harvest Direct is still alive but declining. Address: Founder, 
Sunrise Brand Marketing Specialists, L.L.C., 22 Wenonah 
Ave., Rockaway, New Jersey 07866. Phone: 973-983-7452.

959. Solbar Hatzor Ltd. 2001. Soya proteins: Texture, 
functionality, nutrition, and value (Ad). Soya & Oilseed 
Bluebook 2002. p. 92.
• Summary: This half-page color ad is for Solcon HVS, 
Maicon HVS, Solpro, Maicon 70G, Solcon, Maicon 70, 
Contex, and Soytex. Website: www.solbar.com. Address: 
P.O. Box 2230, Ashdod 77121, Israel. Phone: +972 (0)8 856-
1414.

960. Solbar Plant Extracts. 2001. Soy isofl avones: A natural 
solution to age-old problems (Ad). Soya & Oilseed Bluebook 
2002. p. 80.
• Summary: This half-page color ad is for Solgen 
and Nutragen soy isofolavones, prepared to customer 
specifi cations, in 3%, 5%, 10%, 15%, 20%, 30%, or 40% 
concentrations. Address: P.O. Box 2600, Ashdod 77121, 
Israel. Phone: +972 (0)8 856-1414.

961. Chajuss, Daniel. 2001. Soy protein concentrate: 
processing, properties and prospects. INFORM (AOCS) 
12(12):1176-80. Dec. [7 ref]
• Summary: Worldwide production in the year 2000 is 
estimated as follows: Soy protein concentrate 350,000 tonnes 
(metric tons), soy protein isolate 220,000 tonnes, soy fl ours 
(full-fat or defatted, toasted or enzyme active, and textured) 
120,000 tonnes.
 Contents: Introduction. Processing. Properties and 
applications. Prospects (market outlook). Tables: (1) 
Typical analysis of “traditional” aqueous alcohol-washed 
soy protein concentrates. (2) Applications of traditional soy 
protein concentrate. Figure: Flow chart for production of soy 
protein concentrate (incl. soy molasses, phytochemicals, and 
isofl avones). Address: Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
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Phone: 972-9-859-2925.

962. Rodinson, Maxime; Arberry, A.J.; Perry, Charles. 2001. 
Medieval Arab cookery: Essays and translations. Totnes, 
Devon, England: Prospect Books. 527 p. Index of foreign 
words. General Index. 25 cm. [20+* ref]
• Summary: Contains Arberry’s translation of al-Baghdadi’s 
13th century book, some important essays by Maxime 
Rodinson from the 1940s and 1950s, Perry’s translation of 
the 14th century book, which is an expanded edition of the 
13th century book, and various other essays.
 In the introduction to his translation of The Description 
of Familiar Foods, a book composed of two very similar 
manuscripts (one dating from the 18th or late 17th century 
and the other from the year 1373–see concordance of recipes, 
p. 289), Charles Perry discusses two condiments (both now 
extinct) used as sauces for fi sh. The fi rst, named murri was 
made–in a two-part fermentation–by inoculating loaves of 
raw barley dough with Aspergillus or Penicillium molds, 
wrapping them in fi g leaves [the molds are on the leaves], 
covering and allowing them to “rot” for several weeks. The 
decomposed barley was then mixed with fl our, salt and water 
and allowed to ferment further on one’s rooftop during late 
summer–typically for 40 days. Perry translates murri as “soy 
sauce;” even though soybeans were never used in making it, 
murri had the characteristic fragrance of soy sauce. “Murri 
probably developed from ancient Mediterranean brine sauces 
such as the Greek garos and the Roman garum, which 
consisted of the brine in which fi sh had been pickled... The 
Chinese were mould-culturing soybeans [to make jiang] 
centuries before there is evidence of murri in the Middle 
East, but there seems to reason to think murri was borrowed 
from China. Soy sauce has always been made from beans, 
often with a grain extender, but beans were never used in 
the Middle Eastern product. And murri was always a liquid 
sauce, but it was only in the sixteenth century (when murri 
was already extinct) that a liquid sauce started to be extracted 
from the fermented bean paste in China. Murri was always 
fl avored with spices.”
 In the section on relishes and condiments (p. 400) is a 
detailed description of how murri is made by people in Iraq. 
It is called halmyria in Greek and muria in Latin. Ingredients 
include fermented barley, wheat fl our, salt, fennel, and 
nigella. Stir twice a day for about 2 weeks. When it starts to 
bubble, leave it until it settles, then strain it. Add more water 
and repeat for the second extraction. After straining, if it is 
too salty, or to make it sweeter, some people add jujubes, or 
date molasses and honey. At the end, add saffron, cinnamon, 
and other good spices to make an excellent sauce.
 Pages 400-01 describe how to make al-Murri al-Naqi 
lil-Maghariba–the infused sauce of the North Africans (as in 
Egypt) that resembles soy sauce. The ingredients used in the 
fi rst part of the two-part fermentation are barley and water. 
In part two, add to the above: Equal weights of table salt, dry 

thyme, milled dry coriander, caraway, nigella, fenugreek, 
anise, and fennel. Put on the rooftop in a wide-mouthed 
vessel and add water “until its consistency becomes like 
fl owing date molasses.” Then toss in one each of broken-
up carob, fennel stalks, citron leaves, and the pith of bitter 
orange branches. Add 2-3 pine cones whose seeds have been 
removed. Stir with a stick of fi g wood with branches. After 
40 days in the sun, fi lter and store in a clay pot, “shielded 
with oil” (i.e. with a layer of oil on top of the sauce to serve 
as a seal). Then add chunks of partially baked bread, leave it 
in the sun for 10 more days, then strain again and put in glass 
vessels sealed with oil. This fi rst extraction is the best. Save 
the dregs for use in other dishes.
 A related product Bunn is described on pages 403-04. 
Murri (translated as “soy sauce”) also appears in recipes 
(for example) on pages 308, 310, 317-18, 328, and in fi ve 
vegetarian recipes (p. 446-48).
 Talk with Charles Perry. 2001. May 23. The earliest 
document he has seen that mentions murri is a book that 
was compiled in the 10th century composed mostly of 9th 
century recipe collections of the caliphs–the spiritual heads 
of Islam–and kings. So we know that murri was being made 
in the 9th century. Before that, we have no information. It 
seems to have developed independently in the Arab world. 
The word murri is Greek but the word for the rotted barley 
and the word for the mash from which the sauce was pressed 
are both Persian. So it might have developed in the Fertile 
Crescent (from the southeast Mediterranean to the Persian 
Gulf) when that area was under both Persian and Greek 
cultural infl uence–before the Moslem conquest in the 7th 
century. In the 15th century the Turks were conquering 
the area where murri had existed. That brought the end 
of the old Arab aristocracy and their culture. In 1453. 
Mehmed / Mehmet II (Mehmed the Conqueror) captured 
Constantinople from the Christians. Now all the wealth was 
fl ying to that city, where a new Ottoman culture was being 
developed. Mehmed made Constantinople one-half Turkish 
and one-half every other nationality he had conquered or 
expected to conquer. He was also a great patron of all the arts 
and of cookery.
 In Arabic and Persian, the verb “to rot” refers to food 
molding processes, whereas “to ferment” refers only to the 
action of yeasts, as in breads or beers. Charles has made 
murri several times himself, following an ancient recipe, and 
using fi g leaves as the source of the molds. The fl avor and 
appearance of the fi nished product reminded him very much 
of soy sauce. Address: 1. French linguist, historian, and 
sociologist; 2. British arabist and linguist; 3. Los Angeles, 
California.

963. Messina, Mark. 2002. Research updates. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 10(3):1,5-6. Summer. [19 ref]
• Summary: “How do you spell relief? Recent media 
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coverage of soy has focused on the role soy might play 
in pain management. These articles highlighted research 
presented at this year’s meeting of the American Pain Society 
in Baltimore by Drs. Srinivasa N. Raja and Jill M. Tall from 
Johns Hopkins University. According to their research, rats 
fed diets high in defatted soyfl our had less swelling when 
injured and exhibited less response to pain compared to rats 
on different diets.
 “The fi rst article to report that rats fed soy-containing 
diets experienced less pain following partial sciatic ligation 
(PSL) was published in 1998 (1). PSL is used as a model for 
studying certain types of pain in humans. Israeli researchers 
undertook their initial investigation because of reports 
indicating the rat response to this procedure varied among 
laboratories. Even in their own laboratory the response 
varied over time. Consequently, Shir and colleagues 
compared the effects of two different diets, one of which was 
high in soy, on the pain response in rats. They found quite 
convincingly that in general the soy-fed rats experienced less 
pain in response to ligation, but in particular they were less 
sensitive to noxious heat. A follow up experiment confi rmed 
their initial fi ndings (2). Next, researchers attempted to 
determine whether the soy itself was protective or whether 
the protein (casein) which replaced soy in the diet made 
the rats more sensitive to pain. They found that the soy was 
protective because when neither soy nor casein was present 
in the diet, the rat response was as if they were on the low-
soy diet (3).
 “The next experiment revealed the time frame during 
which soy must be fed to observe the decreased sensitivity 
to pain. Typically, rats are fed a given diet beginning 14 
days prior to surgery and for 10 days following. However, 
by manipulating the times during which soy was fed, Shir 
et al not only determined that feeding soy after surgery 
was ineffective, but that if soy-feeding was stopped longer 
than 15 hours before surgery, the benefi ts were also lost 
(3). Thus, the effects of soy are very short-term. As to 
which component or components of soy are responsible 
for the suppressed pain response has yet to be determined, 
although a recent paper found a correlation between the 
sensitivity to pain and serum isofl avone concentrations (4). 
But somewhat surprisingly, pain relief was lost when serum 
levels were too high or too low. At this point, all studies have 
been conducted in rats so the applicability of these fi ndings 
to humans is unclear. Certainly, though, the preliminary 
fi ndings are intriguing.
 “Soy for Hot Flash Relief? We’ve discussed the effects 
of soy on the alleviation of hot fl ashes several times in 
this newsletter. Two new studies can now be added to the 
literature in this area, but unfortunately, they don’t provide 
much insight into the effectiveness of soy. In one study, 
researchers from the Federal University of Sao Paulo gave 
postmenopausal women either isofl avone supplements (100 
mg/day) or a placebo for four months. The data showed 

a signifi cant decrease in menopausal symptoms in the 
isofl avone group compared to the placebo group. However, 
there was absolutely no improvement in the placebo group. 
This is quite unusual as essentially all studies show when it 
comes to hot fl ashes, women in the placebo or control groups 
report a reduction in the number of hot fl ashes per day and/
or the severity of hot fl ashes. Thus, it is hard to know what 
conclusions to draw from this study.
 “In the other study, Canadian researchers fed breast 
cancer survivors either a soy beverage which provided 90 
mg isofl avones/day or a rice beverage for 12 weeks. At 
the end of the study, both groups experienced a reduction 
in menopausal symptoms of between 30 percent and 40 
percent but there were no statistically signifi cant differences 
between groups. However, although serum genistein (the 
main soybean isofl avone) levels were higher in the soy-
fed group as expected, serum levels in the control group 
suggest exposure to isofl avones. Thus, the control group 
may have also been consuming some soy thus confounding 
interpretation of the study (6).” Address: PhD.

964. Bluebook Update (Bar Harbor, Maine). 2002. Solbar 
shows top ten growth. 9(3):3. July/Sept.
• Summary: Solbar Industries Ltd. increased sales by 44% 
during 2001, ranking it among Israel’s top ten companies is 
sales growth.

965. World Bank. 2002. World development report 2003: 
Sustainable development in a dynamic world–Transforming 
institutions, growth, and the quality of life. Oxford, England: 
Oxford University Press. *
• Summary: This book is “the World Bank’s contribution to 
the international dialogue on sustainable development. Now 
in its 25th edition, this year’s World Development Report 
stresses the importance of sustainable development being 
shared locally, nationally, and internationally.
 “Currently 2.8 billion people live on less than $2 a day–
almost all in developing countries. Over the next 50 years, 
3 billion people will be added to the world’s population; 
ensuring that these people have access to productive work 
and a better quality of life is the core development challenge 
of the fi rst half of this century. Growth could itself be 
jeopardized over the longer term, unless a transformation 
of society and the management of the environment are 
addressed integrally with economic growth.
 “In the past forty years, both the gap between the 
rich and the poor countries and the number of people 
living on fragile lands have doubled; World Development 
Report 2003 cautions that without improved policies and 
institutions, social and environmental strains may undermine 
development progress, causing higher levels of poverty 
and a decline in the quality of life globally. The Report 
recommends the implementation of development policies 
that are more sharply focused on natural and social assets.
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 “By 2025, nearly half the world’s population–mostly 
in Africa, the Middle East, and South Asia–will face 
severe water shortages; the magnitude and urgency of 
these problems require the implementation of timely and 
effective policies worldwide. World Development Report 
2003 provides insights and answers to address these complex 
issues.”

“World Development Report 2003 shows how to make 
this possible: (1) Developing countries need to promote 
participation and substantive democracy along with 
inclusiveness and transparency. (2) Rich countries need to 
increase aid, reduce poor country debts, open their markets to 
developing country exporters, and help transfer technologies 
needed to increase energy effi ciency, improve agricultural 
productivity, and prevent disease. (3) Civil society needs to 
act as a voice for diverse interests and provide verifi cation 
of public, private, and nongovernmental performance. (4) 
Private fi rms need to commit to sustainability in their daily 
operations.”
 Note 1. This report carefully avoids the issue of 
reducing population growth, since much of the World 
Bank’s funding comes from the USA where this is a taboo 
subject among current political leaders in the Republican 
Bush administration. But can Planet Earth really sustain 3 
billion more people? That means a 50% increase in world 
population! We know that most will live in poor countries 
where water, food, and land are already scarce.
 Note 2. James D. Wolfensohn is president of The World 
Bank Group. Note 3. The text of all past editions of this 
report, 1978-2003, are available on CD-ROM. The 2003 
version is included in both text and PDF versions.

966. Belleme, John. 2002. Mitoku–Japan’s natural foods 
pioneer. Macrobiotics Today (Chico, California) 42(6):22-
25. Nov/Dec.
• Summary: (Continued): “Erewhon’s demise nearly 
destroyed Mitoku, however, with the help of the foreign 
and Japanese staff, Kazama nurtured the company back to 
health. Twenty-two years later, Mitoku is the world’s largest 
exporter of traditional Japanese foods. With more than thirty 
customers in twenty-two countries, Mitoku exports over 
fi ve hundred products to fi rms in North America, South 
America, Central America, Asia, the Middle East, the United 
Kingdom, Europe, and Australia. Sales have grown from 
Erewhon’s fi rst order of three thousand dollars in 1968 to 
over twelve million dollars in 2002. Mitoku is also one of 
Japan’s largest importers and distributors of organic and 
natural foods from the United States, Canada, and Europe, 
selling these products along with traditional Japanese 
products to over ten thousand customers in Japan.
 “Mitoku’s success has transformed the lives of not 
only Kazama and his family, but, like a pebble dropped 
into a still pond, Mitoku’s infl uence has had a ripple effect 
on people and businesses around the world. In Japan small 

family shops were able to revive ancient food traditions 
and sell their products at home and abroad. Names such as 
Johsen, Uchida, Mikawa, Onozaki, Ryujin, and others have 
become known in natural food stores from Paris to Rio de 
Janeiro. Moreover, Mitoku producers were introduced to 
using organic ingredients as Mitoku began importing organic 
grains and beans for domestic production. (There are very 
few Japanese organic growers.) As macrobiotics spread, 
Mitoku products led the way as Kazama rushed to keep up 
with the ever-increasing needs of the rapidly expanding 
market. Although demand often surpassed production, 
Mitoku never wavered from the standards outlined by 
the Kushis in 1968. Products must be made by traditional 
methods and recipes, aged at natural temperatures in 
traditional vessels, and made with organic ingredients, if at 
all possible.
 “Even after the collapse of Erewhon the personal bond 
between the Kushis and Mr. Kazama continued to grow as 
their joint effort to introduce the world to macrobiotic foods 
moved forward with increasing momentum. Moreover, many 
of the westerners who came to work for Mitoku in the early 
years went on to start companies of their own. Christopher 
Dawson owns Clearspring, Mitoku’s largest importer and 
Europe’s foremost distributor of traditional Japanese foods. 
Blake Rankin went on to start Granum, a Seattle-based 
[Washington] Mitoku importer. Bruce Macdonald, who 
helped open the Erewhon store in Los Angeles, is now 
the owner, along with daughter Crystal, of Natural Import 
Company, this country’s main distributor of Mitoku brand 
products.
 “My wife Jan and I were also profoundly infl uenced 
by Kazama and Mitoku. In 1979 we were sent to Japan as 
part of a joint venture between Oak Feed, a Mitoku importer 
located in Miami [Florida], and Erewhon to make miso 
in the United States. We met Mr. Kazama in October of 
that year and he placed us at the Onozaki shop, which is 
located north of Tokyo. This was the greatest adventure of 
our lives, and we will be forever grateful to Kazama and 
Mitoku for the opportunity. We returned to the United States 
to build Erewhon Miso Company, but when Erewhon went 
into Chapter 11, the miso project was taken over by Great 
Eastern Sun, yet another Mitoku importer in Asheville, North 
Carolina.
 “The history of Mitoku is the story of one man’s 
uncompromising dedication to quality and tradition. When 
I recently asked Mr. Kazama about the importance of his 
company in the world natural food movement, he did not 
talk about how his company raised the standards of natural 
foods around the world, but rather how Mitoku helped create 
an opportunity for numerous small Japanese family shops 
to rediscover their culinary roots and pass this heritage on 
to future generations. However, from the wider perspective, 
Michio Kushi has said, ‘The history of Mitoku Company, 
Ltd. is a symbol of the history of the macrobiotic movement 
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throughout the world.’
 “Although, at 72, Mr. Kazama looks at the past with 
gratitude and marvels at the mystery of it all, the future is 
certainly not clear. As the dollar began to weaken in the 
eighties, the price of Mitoku products became much more 
expensive. Soon Japanese foods were being made in other 
parts of the world at a cheaper price. However, some of these 
foods are either made by faster, less expensive methods or 
use lower quality ingredients. Mr. Kazama’s goal is to let 
consumers around the world know there is a difference. 
When it comes to food, Mitoku has created a whole new 
meaning for ‘made in Japan.’” Address: Saluda, North 
Carolina.

967. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2002. Canadian soybean exports. Winter. p. 2.
• Summary: A large table shows statistics in tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1998/99 to 2001/2002. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, Taiwan, and Thailand. 
In Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 2001/2002 the countries to which the largest amount 
of Canadian soybean exports went were (in tonnes): Japan 
126,619, Malaysia 101,698, United States 60,244, Germany 
29,377, Indonesia 26,836, Hong Kong 22,800.
 Total Canadian soybean exports have declined 
dramatically during the past two years, from a peak of 
946,360 in 1999/2000, to 746,241 in 2000/2001, down to 
471,492 in 2001/2002.

968. Product Name:  SoyaSun soymilk.
Manufacturer’s Name:  SoyaSun Co.
Manufacturer’s Address:  No. 1, Sohrevardi St., Tehran, 
Iran.  Phone: +98 21 752-7965 or 7979.
Date of Introduction:  2002.
New Product–Documentation:  Letter (fax) from Alireza. 
2002. Nov. 4. SoyaSun Co. is a newly established company 
producing soymilk in Iran.

969. Batmanglij, Najmieh. 2002. Silk Road cooking: A 
vegetarian journey. Washington, DC: Mage Publishers. 336 
p. Illust. (color). 30 cm.
• Summary: This vegetarian cookbook contains beautiful 
color photos and an extensive glossary. The Glossary 
includes entries for agar-agar, almond milk, almonds–sweet, 
hoisin sauce (“made from fermented soybean paste”), soy 
sauce (Chinese), sprouts (alfalfa, wheat, mung bean, or lentil; 
no soy), tahini paste, tempeh, tofu. Yet the Index shows the 
soyfoods appearing only in the Glossary, not in the recipes or 
elsewhere.

 However the soybean, bean curd and soy sauce are 
mentioned on page 41. On page 43 is a magnifi cent full-page 
color photo of a Chinese bean-curd seller displaying her 
wares on a Shanghai street; many different varieties of doufu 
are shown.
 The remarkable story of the Silk Road pioneer, Zhang 
Qian, is told on pages 24-28. The Han dynasty court (under 
Emperor Wu Di) dispatched Zhang Qian, a military offi cer 
who was familiar with the Xiongnu, to the Western Regions 
in 138 BCE with a group of ninety-nine members to make 
contact and build an alliance with the Yuezhi against the 
Xiongnu. He was accompanied by a guide named Ganfu, 
a Xiongnu who had been captured in war. The objective of 
Zhang Qian’s fi rst mission was to seek a military alliance 
with the Yuezhi, in modern Tajikistan. No one knows what 
route Zhang followed. However to get to the territory of 
the Yuezhi he was forced to pass through land controlled 
by the Xiongnu who captured him (as well as Ganfu) and 
enslaved him for ten years. During this time he married a 
Xiongnu wife, who bore him a son, and gained the trust of 
the Xiongnu leader.
 On the inside front cover and facing page is a 2-page 
map of the Silk Road region from Shanghai, China, to 
Genoa, Italy. The author, a woman, has a brief biography 
and large color photo on the inside rear dust jacket. Born and 
raised in Iran, “she received her master’s degree in education 
and art in the United States and France. During the past 25 
years she has traveled across much of the ancient Silk Road 
region, working with regional chefs and home cooks along 
the way. She is a leading authority on Persian cuisine and 
the author of the best-selling New Food of Life, described by 
the Los Angeles Times as the defi nitive Iranian cookbook...” 
Address: Washington, DC.

970. Gunstone, Frank D. 2002. Production and trade of 
vegetable oils. In: F.D. Gunstone, ed. 2002. Vegetable Oils 
in Food Technology: Composition, Properties and Uses. 
Oxford, England: Blackwell Publishing; CRC Press. xiv + 
337 p. See p. 1-17. 25 cm. [10 ref]
• Summary: Contents: 1. Extraction, refi ning, processing. 
2. Vegetable oils–production, disappearance, and trade: 
soybean oil, palm oil, rapeseed / canola oil, sunfl owerseed 
oil, groundnut (peanut) oil, cottonseed oil, coconut oil, 
palmkernel oil, olive oil, corn oil, sesame oil, linseed oil. 3. 
Some signifi cant factors. 4. Predictions for the twenty-fi rst 
century.
 Tables: (1) Methods of changing fatty acid composition 
and physical, nutritional and chemical properties thereby. 
Technological solutions: blending, distillation, fractionation, 
hydrogenation, interesterifi cation with chemical catalysts, 
interesterifi cation with specifi c lipases, enzymic 
enhancement. Biological solutions: domestication of wild 
crops, oils modifi ed by conventional seed breeding, oils 
modifi ed by (intra-species) genetic engineering, lipids from 
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unconventional sources (microorganisms).
 (2) Production, exports and imports (million tonnes 
[metric tons]) of 10 oilseeds and 17 oils in selected countries 
in 2000/2001. The population of the world and each country 
is given.
 (3) Annual average production of 17 oils and fats in 
selected fi ve-year periods from 1976/80 with forecasts up 
to 2016/20. Note: Palm oil is predicted to pass soy oil as the 
world’s leading vegetable oil in about 2008. However palm 
oil actually passed soy oil in 2004-05 (Source: 2007 Soya & 
Oilseed Bluebook, p. 348).
 (4) Four major vegetable oils as % of total oil and fat 
production. The oils are: soybean oil, palm and palmkernel 
oil, rapeseed oil, and sunfl owerseed oil.
 (5) Global production of 10 oilseeds and of oil and meal 
derived from these (million tonnes) during the fi ve-year 
period 1996/97 to 2000/01.
 (6) Production (million tonnes) of 12 vegetable oils 
during the fi ve-year period 1996/97 to 2000/01. Note: The 
top 3 oils during this period are soybean, palm, and rapeseed; 
each one increased.
 (7) Production, disappearance, export and imports 
(million tonnes) of 17 oils and fats during the fi ve-year 
period 1996/97 to 2000/01.
 (8) Major countries / regions involved in the production, 
disappearance, export and imports (million tonnes) of 
soybean oil in 2000/01. Top 4 producers are: USA 8.24, 
Brazil 4.28, Argentina 3.28, and China 3.26. Top 4 
consumers are: USA, China, Brazil, India. Top 4 exporters 
are: Argentina, Brazil, EU-15, and USA. Top 4 importers are: 
India, Iran, Bangladesh, and Egypt.
 (9) Major countries / regions involved in the production, 
disappearance, export and imports (million tonnes) of 
palm oil in 2000/01. Top 4 producers are: Malaysia 11.98, 
Indonesia 7.33, Nigeria 0.75 and Colombia 0.54. Top 4 users 
are India 4.12, Indonesia 2.95, EU-15 2.50, China 1.79.
 (10) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of 
rapeseed oil in 2000/01.
 (11) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of 
sunfl ower seed oil in 2000/01.
 (12) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of 
groundnut oil in 2000/01.
 (13) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of 
cottonseed oil in 2000/01.
 (14) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of 
coconut oil in 2000/01.
 (15) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of 
palmkernel oil in 2000/01.

 (16) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of olive 
oil in 2000/01.
 (17) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of corn 
oil in 2000/01.
 (18) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of sesame 
oil in 2000/01.
 (19) Major countries/regions involved in the production, 
disappearance, export and imports (million tonnes) of linseed 
oil in 2000/01.
 (20) Disappearance of oils and fats in China and India in 
the fi ve-year period 1996/97 to 2000/01 along with imports 
of seeds into China and of oil into India.
 (21) Trend rates in growth of output (%) over the period 
1975-1999 in terms of area and yield for the four major 
vegetable oils. Those oils are soybean, palm, rapeseed, and 
sunfl ower seed. For output: palm is growing the fastest 
(8.2%) followed by rapeseed (7.1%) and sunfl ower seed 
(5.5%); soybean oil has the slowest growth (3.5%).
 (22) Production total (million tonnes) and per capita 
consumption (kg per annum) of oils and fats on a global 
basis and for selected countries / regions throughout the 21st 
century [every 20 years]. Source: Fry 2001.
 (23) Area under oilseed cultivation (million hectares) 
and yield (tonnes / hectare) under three different assumptions 
for annual increase in oilseed yield. Address: Prof. Emeritus, 
Univ. of St. Andrews and Honorary Research Prof., Scottish 
Crop Research Inst., Dundee [Scotland].

971. Blum, A.; Lang, N.; Vigder, F.; et al. 2003. Effects 
of soy protein on endothelium-dependent vasodilation 
and lipid profi le in postmenopausal women with mild 
hypercholesterolemia. Clinical and Investigative Medicine 
26(1):20-26. Feb. [35 ref]
• Summary: “Interpretation: Consumption of a supplement 
of 25 g of soy protein daily for 6 weeks had no measurable 
effect on arterial diameter or vasodilatation in response to 
hyperemia.” Address: Dep. of Internal Medicine A, Tel-Aviv 
Sourasky Medical Center, Tel-Aviv, Israel.

972. American Soybean Assoc. 2003. Bean beat: ASA helps 
develop Turkey’s soy oil market. Soybean Digest. Mid-
March. p. 32.
• Summary: ASA has an offi ce in Istanbul, Turkey. “ASA 
/ Middle East Country Director Chris Andrew reports that 
according to recent statistics from the Turkish Vegetable 
Oil Industries Association the consumption of non-blended 
soy oil jumped from only 2,000 metric tons (MT) in 1997 to 
79,000 MT in 2001.
 There are presently fi ve new fi rms refi ning and selling 
soy oil brands in the market compared to only one in 1997. 
“Turkey consumes 240,000 MT of blended soy oil (79,000 
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MT refi ned soy oil, 110,000 MT as margarine and the 
rest mainly in blended oils and feed for poultry), up from 
167,000 MT in 1997.”

973. Eisen, Bianna; Ungar, Y.; Shimoni, E. 2003. Stability 
of isofl avones in soy milk stored at elevated and ambient 
temperatures. J. of Agricultural and Food Chemistry 
51(8):2212-15. April 9. [22 ref]
• Summary: “Soy isofl avones are widely recognized for their 
potential health benefi ts. The increased use of traditional and 
new food products calls for the assessment of their stability 
during processing and storage.” Address: Dep. of Food 
Engineering and Biotechnology, Technion–Israel Inst. of 
Technology, Haifa 32000, Israel.

974. Hymowitz, Ted. 2003. Soybeans have never been 
found in Neolithic sites. At least 35 crops were domesticated 
before the soybean (Interview). SoyaScan Notes. Aug. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Agriculture originated during the Neolithic, 
the latest period of the Stone Age characterized by polished 
stone implements. Many crops (rice, wheat, barley, millets, 
etc.) have been found by archaeologists in Neolithic sites. 
Ted regularly searches the Web for soybeans in Chinese 
history or archaeology. Rice has been found in Neolithic 
sites about 5,000 to 6,000 BC–roughly 4,000 years before 
the soybean. In the Near East, some crops (barley, lentils, 
chickpeas) go back 7,000 to 8,000 years. Thus, the soybean 
is defi nitely not “one of the world’s oldest crops.” Ted has 
found about 35 crops that were domesticated before the 
soybean.
 One interesting question is how scientists determine 
roughly when any given plant, found in Neolithic sites, 
was fi rst domesticated. Using radiocarbon dating, they will 
have a certain number and range of dates. Do they take the 
earliest date? The average? There is no simple answer. This 
is probably one reason Ted has ever seen a table that lists all 
the plants fi rst domesticated by humans in descending order 
of the date they were fi rst domesticated. He has seen a few 
such tables for certain regions (such as the Near East) but 
never for the entire world.
 With the soybean, however, multiple lines of evidence 
all point to approximately the same date and place of 
domestication (See Hymowitz 1970, “On the domestication 
of the soybean”). Moreover, we are dealing here with history 
and with written sources, artifacts, etc.–not with prehistory. 
Moreover, we are not saying that domestication is an event, 
but rather a process–which implies a “plus or minus” factor 
of at least several hundred years. So the soybean emerged 
as a domesticated plant around the 11th century BC. But 
nowhere near 5,000 BC! Address: Prof. of Plant Genetics, 
Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.

975. Azadbakht, L.; Shakerhosseini, R.; Atabak, S.; 

Jamshidian, M.; Mehrabi, Y.; Esmaill-Zadeh, A. 2003. 
Benefi ciary effects of dietary soy protein on lowering plasma 
levels of lipid and improving kidney function in type II 
diabetes with nephropathy. European J. of Clinical Nutrition 
57:1292-94. Sept. 24. [13 ref]
• Summary: Note: Diabetic nepropathy is “kidney 
disease from long-standing diabetes. Features of diabetic 
nephropathy include nephrotic syndrome, which is 
characterized by excessive protein in the urine, high blood 
pressure, and progressively impaired kidney function.” 
Source: MedicineNet.
 “Objective: Heart and renal diseases are two major 
problems in diabetic patients. Hyperlipidemia is one of the 
main risk factors of cardiovascular complications in diabetes. 
The type of protein consumed also affects the changes in 
renal blood fl ow, glomerular resistance and renal function 
in these patients. Hence, this study was undertaken to show 
the effect of soy protein consumption on lipid profi les and 
kidney function of diabetic patients with nephropathy, who 
attended an educational university hospital as well as a 
private kidney disease clinic in Tehran.”
 “Conclusion: Soy inclusion in the diet can modify the 
risk factors of heart disease and improve kidney function in 
these patients.”
 Diabetes is the world’s 4th leading cause of death by 
disease. Address: 1. Dep. of Human Nutrition, National 
Nutrition and Food Technology Research Inst., Tehran, I.R. 
Iran.

976. Hymowitz, Ted. 2003. Position on genetically 
engineered soybeans–a position which has evolved over 
many years as a plant geneticist (Interview). SoyaScan Notes.
Oct. 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Why do intelligent soybean farmers in northern 
U.S. states grow genetically engineered (GE) soybeans? 
Answer: (1) The information is extremely confusing. There 
are so many variables and choices for farmers. (2) For 
GE soybeans, the yields are now generally higher and the 
total production costs are generally lower than for non-
GE soybeans. Breeding is a numbers game and the big 
seed companies can afford to have huge numbers of plots. 
(2) They want to simplify the number of variables and 
unknowns, such as price of fuel. (3) Fewer and fewer non-
GE varieties are available from seed companies to farmers. 
Today Monsanto and Pioneer Hi-Bred still offer a few non-
GE lines. And a few seed companies cater to organic farmers 
and non-GE farmers who sell their soybeans, for example, to 
tofu companies in Japan. But for most farmers, it takes too 
much effort to try to evaluate many varieties.
 The future of GE soybeans is partly a political issue. 
It started in the Clinton administration when Monsanto 
put tremendous on the government to push GE soybeans. 
The U.S. government should be in the business of helping 
to market U.S. crops, but it should try to provide foreign 
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markets with whatever they want, rather than trying to 
push certain commodities or crops on them. For example, 
Russians like the dark meat from chickens and turkeys, 
whereas Americans like the white meat. So the U.S. sells 
Russia large amounts of dark meat–which is almost a waste 
product in the USA. “It is a match made in heaven.” Shapiro 
lost his job at Monsanto; he severely hurt the company with 
his pushy attitude.
 Ted believes that if GE crops had been allowed to 
evolve naturally, they would have won out in the long run. 
For example, GE cotton is working extremely well in China. 
People don’t eat cotton and the herbicide saves Chinese 
farmers the back-breaking labor of hoeing. Moreover, 
glyphosate is one of the least toxic herbicides to animals; it 
breaks down quickly into carbon dioxide and water.
 Monsanto’s patent on glyphosate has expired. But 
they have many factories and much know-how in place to 
keep producing it. So Dow and DuPont each negotiate with 
Monsanto for the best price they can get for glyphosate, 
which is now a commodity. China and Israel are now making 
low-cost glyphosate, which costs about $0.35/gallon. The 
free market is working nicely.
 The position of non-believers on GE crops is that they 
need to be tested more, and that we have to be careful not to 
let the genie out of the bottle, for it can never be put back in. 
Ted disagrees; he sees no troubling health or environmental 
risks. First, soybeans will not cross-pollinate with wild 
species in the USA and most other major soybean producing 
areas; the only countries where there is concern are China 
and Australia (not much concern). Even if GE corn crosses 
with its wild ancestors, there is no guarantee that the hybrid 
will have a selective advantage. If it has none, the trait will 
fade away in time. As soybean yields rise, the extra land 
could be set aside for useful or natural purposes. There 
will be changes in weed populations, but that has happened 
throughout history as new agricultural technologies (such 
as the moldboard plow and the herbicide 2,4-D) have been 
introduced. Moreover, Roundup is not 100% effective on all 
weeds; so the other weeds will gain an advantage and require 
herbicide blends–which are already available. There are so 
many checks and balances, that if a problem arises, it will 
probably be caught at an early stage and eliminated. Address: 
Prof. of Plant Genetics, Dep. of Crop Sciences, Univ. of 
Illinois, Urbana, Illinois.

977. Hymowitz, Ted. 2003. The great need for an Arabic 
speaker with a deep, sustained interest in the history of the 
soybean (Interview). SoyaScan Notes. Oct. 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Many of the early travelers to China and other 
parts of East Asia (where soybeans are grown) were Arabs. 
The tales of their travels were written in Arabic, and only a 
small proportion of these have been translated into English 
or other Western languages. They must have encountered 

soybeans and soyfoods. Therefore this early Arabic literature 
is a potential gold mine on the early history of the soybean. 
But to fi nd these gems would require a special type of person 
who would have to: (1) Be very familiar with soybeans and 
soyfoods. (2) Speak fl uent Arabic and at least good English. 
(3) Have the time, interest, and money to spend many years 
reading the writings (in Arabic) of the early Arabic travelers 
to East Asia.
 Where could we fi nd such a person? Address: Prof. of 
Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois, 
Urbana, Illinois.

978. Anderson, Barb Baylor. 2003. Brazil digs in: U.S. 
ambassador explains how this powerhouse is stabilizing. 
Corn and Soybean Digest. Oct. p. 12, 14.
• Summary: Donna J. Hrinak has been U.S. ambassador 
to Brazil since March 2002. Previously she served as 
U.S. ambassador to Venezuela (2000-2002), Bolivia 
(1997-2000), and the Dominican Republic (1994-1997). 
Her observations: (1) The new president “Lula and his 
economic team have done an impressive job of achieving 
macroeconomic stability after two turbulent years”–which 
included the fi nancial market panic of mid-2002 and 
Argentina’s economic collapse. (2) Brazil’s population is 
growing at 1.3% a year. (3) Exports play an important role in 
Brazil’s plans to stimulate economic growth and “reduce the 
perceived dangerous vulnerability to international fi nancial 
market gyrations.” The Government of Brazil (GOB) is 
aggressively seeking to develop foreign markets and sign 
trade agreements.
 (4) There are four major negotiating objectives in the 
Free Trade Agreement of the Americas (FTAA). Negotiations 
should be fi nished by 31 Dec. 2004 and implemented by 31 
Dec. 2005. Note: Discussions faltered and the agreement has 
never been completed (April 2009).
 (5) “Brazil and the U.S. are allies in agriculture. We 
are both dedicated to eliminating export subsidies, reducing 
tariffs and trade-distorting domestic support and eliminating 
trade barriers throughout the world.” U.S. proposals to 
reform world agricultural trade were detailed in the WTO 
Doha Mandate (Doha, Qatar, 2001).
 (6) “Commercial production and trade of GMOs in 
Brazil is prohibited, with the exception of the 2002-03 
soybean crop.”
 (7) “According to the Ministry of Agriculture, 
Livestock and Food Supply (MAPA), Brazil’s total land 
area of approximately 2.2 billion acres is 41% Amazon rain 
forest, 6% cultivated land, 18% breeding pastures, with an 
estimated 11% still available for farming.”
 (8) “Transportation and port infrastructure continue to 
be critical factors to the growth of Brazilian agriculture.” 
Some problems are being solved by joint initiatives between 
the GOB and private sector foreign investment.
 A color portrait photo shows Donna Hrinak. A bar 
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chart comparing the USA and Brazil shows total crop area 
(in million hectares) (174 vs. 41.8) and crop acreage plus 
potential new crop acreage (174 vs. 210).

979. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2003. Top U.S. customers received 
assistance. 15(1):15. Oct.
• Summary: Every one of the top ten U.S. soybean 
customers was once a recipient of some type of U.S. foreign 
assistance. “Today these nations are powerful U.S. trade 
partners. A table shows export value in millions of U.S. 
dollars.”
 Whole soybeans: European Union $1,167 million. China 
$1,012. Mexico $755. Japan $724. Taiwan $385. Indonesia 
$245. Korea $226. Canada $130. Thailand $115. Israel $95 
million.
 Soybean meal: Canada $200 million. Indonesia 
$167. Philippines $138. Dominican Republic $71. Turkey 
$62. Saudi Arabia $59. Japan $59. Mexico $50. Egypt 
$49. Thailand $44 million. Source: U.S. Department of 
Commerce.

980. Myre, Greg. 2003. With a common thread, Israelis 
unravel infants’ illness: Petah Tikva journal. New York Times. 
Nov. 17. p. A4. International section.
• Summary: Many sick babies, some near death, began to 
arrive at Israeli hospitals in early November with nearly 
identical symptoms: persistent vomiting, eyes that could not 
focus, spasms, and listlessness. Researchers quickly found 
the connecting thread. All the children had been fed Remedia 
Super Soya 1, a soy-based, kosher, nondairy infant formula 
made by the German company Humana Milchunion, and 
distributed by an Israeli company. Some 5,000 babies in 
Israel drank the formula. At least two children have died. It 
was soon found that the formula lacked vitamin B1.
 A brief note by Victor Homola in the next day’s issue 
of the New York Times (p. A13) states that the Humana 
Milchunion in Germany dismissed four senior executives 
in its development, chemical laboratory, and quality control 
departments.

981. FBX. 2003. Soyfoods Summit: February 18-20, 2004. 
Hyatt Regency La Jolla, San Diego, California. www.
foodbevx.com (Brochure). Little Falls, New Jersey: IQPC. 
12 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage 
Exchange is proud to present its 7th Annual Soyfoods 
Summit.” In association with Soyatech. Media partners: 
Nutrition Business Journal, The Soy Daily, Nutraceuticals 
World. The conference, which is being organized by The 
Food & Beverage Xchange, a division of IQPC (London, 
England), will have two separate tracks of presentations: (A) 
Technology & applications, and (A) Health benefi ts of soy. 
Summit chairs: Peter Golbitz, president, Soyatech, is chair 

of track A. Geri Berdak, Director, Public Affairs, The Solae 
Company, is chair of track B.
 The facts: (1) “The US Soyfoods market has grown 
at an average annual rate of 14% per year for the past ten 
years and hit $3.65 billion in 2002.” (2) “Per capita soy 
consumption will rise by 50% in the next 5 years.” The main 
speakers, with their organization, track, an outline of their 
talk, and a small photo are given. Track A: Dr. Jonathan F. 
Gordon, Firmenich Inc. Hiraoki Iwamoto, Tendre Corp., 
Japan (frozen tofu). Phil Fass, ADM. Dr. Michael Shemer, 
Tivall Corp., Israel. Motohiko Hirotsuka, Fuji Oil Co Ltd, 
Japan. Brad Strohm, Wenger Manufacturing Inc. Mian Riaz, 
Texas A&M University. KeShun Liu, Univ. of Missouri at 
Columbia. Victor Braverman, Braverman & Associates, 
Mexico. Jorge Arturo Canas Diaz, Central Heledra Diaz, 
Costa Rica.
 Track B: Milagros Virginia C. Lim, Nestle Philippines 
Inc., Philippines. Mark Messina, Nutrition Matters Inc. John 
L. Williams PhD, Univ. of South Dakota. Prof. Fujian Yang 
Zhenhua 851 Bio-Science Co Ltd, China. Omer Kucuk M.D., 
FACN, Wayne State Univ., Karmanos Cancer Inst. Helen 
Kim PhD, Univ. of Alabama at Birmingham. Prof. Mindy S. 
Kurzer, Univ. of Minnesota. Dr. Ari Babaknia, DrSoy. Wendy 
Barrett, Eat Smart. Deborah Miller, The Solae Group.
 Day 1–General session at end of day: John A. 
Schillinger, PhD, Heartland Fields, LLC. Peter Hannam, 
First Line Seeds.
 Day 2–General session running all day: Paul Lang, 
Natural Products Inc. Seth Tibbott, Turtle Island Foods. Tom 
Woodward, Tetra Pak, Singapore. Ted Nordquist, WholeSoy 
Co. Hsien-Hsin Chang, Lightlife Foods. Gerard Klen Essink, 
Prosoy Research & Strategy, The Netherlands. Frank Daller, 
Soyadairy, Canada. Daniel Burke, Pacifi c Soybean & Grain. 
Garnet Pigden, The Solae Company. Gerry Amantea, Hain 
Celestial Group Inc. Johanna McCoy, Soy Happy. Kim C. 
Kristoff, Gemtek.
 Post-conference interactive workshops: Tim Redmond, 
formerly with American Soy Products. Patricia Godfrey & 
Danielle Karleskind, Cargill Soy Protein Solutions. Peter 
Golbitz, Soyatech.
 For those who register and pay in full by Dec. 5, the 
Gold Package of conference plus three workshops the price 
is $2,999. By Dec. 31 it rises to $3,099. By Jan. 9 it rises to 
$3,199. After Jan. 9 the full price is $3,299. This does not 
include lodging and food. The price is $1,299 for those who 
register by Aug. 1, but $1,599 after Sept. 15.
 Note: Talk with two people who will speak at this 
conference. They are paid no honorarium for speaking, and 
they must pay their own transportation both ways and all 
room and board expenses while at the conference. Why do 
they go? Both say this gives them an opportunity to attend 
the conference free of charge, to have a nice vacation in 
a warm and beautiful part of California, and to meet now 
people and promote their ideas and (informally) their 
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products.

982. Siraj, E.S.; Gupta, M.K.; Reddy, S.S. 2003. Raloxifene 
causing malabsorption of levothyroxine. Archives of Internal 
Medicine 163(11):1367-70. *

983. Food and Agricultural Organization of the United 
Nations. 2003. Soybeans: Area harvested, yield, and 
production. FAO Yearbook–Production (Rome, Italy) 57:115-
16.
• Summary: The 2003 Production Yearbook, under 
“Soybeans” (p. 115-16, in English, French, and Spanish) 
gives area harvested (1,000 ha), yield (kg/ha), and production 
(1,000 metric tons), each for the years 1989-91, 1995, 
1996, 1997, for the following places: World. Africa: Benin, 
Burkina Faso, Burundi, Congo–Democratic Republic, Cote 
d’Ivoire, Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia, 
Madagascar, Morocco, Nigeria, Rwanda, South Africa, 
Tanzania, Uganda, Zambia, Zimbabwe.
 North and Central America: Belize, Canada, El 
Salvador, Guatemala, Honduras, Nicaragua, Panama, USA.
 South America: Argentina, Bolivia, Brazil, Colombia, 
Ecuador, Paraguay, Peru, Suriname, Uruguay, Venezuela.
 Asia (fmr = former). Asia: Azerbaijan, Bhutan, 
Cambodia, China, East Timor (1,000 MT), Georgia, India, 
Indonesia, Iran, Iraq, Japan, Kazakhstan, Korea–Democratic 
People’s Republic of (north), Korea–Republic of (south), 
Laos, Myanmar, Nepal, Pakistan, Philippines, Sri Lanka, 
Syria, Tajikistan, Thailand, Turkey, Viet Nam (Vietnam).
 Europe (former). Europe. Albania, Austria, Bosnia 
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech 
Republic, France, Germany, Greece, Hungary, Italy, Moldova 
Republic, Romania, Russian Federation, Serbia-Montenegro, 
Slovakia, Slovenia, Spain, Switzerland, Ukraine. Note: 
Serbia-Montenegro appears for the fi rst time. Harvested 
112,000 ha (yield = 2,099F kg/ha) in 1999-2001, 87,000 
(yield = 2,369F) in 2001, 100,000 (yield = 2442F) in 2002, 
and 131,000 (yield = 1,720F) in 2003. Produced 224,000 
metric tons in 1999-2001, 207,000 MT in 201, 244,000 MT 
in 2002, and 226,000 MT in 2003.
 Oceania. Australia.
 Note: In this 2003 Yearbook the USSR was not listed for 
the fi rst time in the history of the publication.

984. Toscano, Dawn. 2004. Re: Translating The Book of 
Tofu into Spanish. Three Spanish-language books on tofu. 
Updating lists of tofu makers in Spain and Israel. Letter to 
William Shurtleff at Soyfoods Center, Jan. 1. 3 p. Typed, 
with signature.
• Summary: Dawn is working each day to translate The Book 
of Tofu, by Shurtleff and Aoyagi, into Spanish; she has not 
yet found a publisher. She has found three Spanish-language 
cookbooks dedicated to tofu, which she cites and will send to 
Soyfoods Center. She then updates information about 5 tofu 

makers in Spain and adds new listings for 3 tofu makers in 
Israel. She and a friend visited Zuaitzo Proteinas Vegetales 
(legal name: Ekosal-Luz, S.L.) in Vitoria. The founder, Javier 
Arocena Arumburu, is now a major “stock holder.” The 
director is José Ignacio Orlando. Address: Calle Uruguay 59, 
pta 13, 46007 Valencia, Spain. Phone: +34 96 380 2129.

985. Alireza. 2004. Re: History of soybeans, soyfoods, and 
SoyaSun in Iran. Letter (e-mail) to William Shurtleff at 
Soyfoods Center, Jan. 31. 1 p. [Eng]
• Summary: Alireza is busy installing new equipment for 
soymilk production. He is interested in trading information 
about soya, but he does not have much. The following is 
short history of soy in Iran:
 In 1938, for the fi rst time, food grade soybean seeds 
were imported to Gilan province [in northwest Iran, 
bordering the southwest Caspian Sea], and a small amount 
to the town of Karaj for cattle feed, but its planting was 
unsuccessful.
 Later in 1962 the Behshar industrial group imported 
some soybean seeds from Japan and started to contract with 
farmers in order to grow soybeans in Gorgan province in 
order to expand the acreage. Gradually, by 1975, there were 
about 20 acres of soybeans in Iran, increasing to 60 acres in 
1977–when the production was 100,000 metric tons.
 Regarding soymilk production in Iran, Alireza has 
heard that a very small workshop started to produce soymilk 
powder in Firooz Kooh province near Tehran using Chinese 
equipment, but the product had a fl avor that was too beany 
and the company was unsuccessful.
 SoyaSun is the fi rst company in the Middle East 
(excluding Israel) to produce soymilk without a beany fl avor 
from whole soybeans. The plants capacity is 8,000 liters/
hour.
 In Iran, soybeans are used mainly for oil extraction, but 
recently the government is switching to planting rapeseed 
(canola) for oil extraction, and plans to gradually introduce 
soy as a protein source in the Iranian diet.
 For its second phase, SoyaSun is looking to produce 
TSP [textured soy protein] out of mechanically extracted soy 
residue [soybean meal]. Address: Iran.

986. Altinok, Susan; Erdogdu, I.; Rajcan, I. 2004. 
Morphology, forage and seed yield of soybean cultivars 
of different maturity grown as a forage crop in Turkey. 
Canadian J. of Plant Science 84(1):181-86. Jan. [21 ref. Eng; 
fre]
• Summary: “Soybean... has long been used as a forage 
crop but its morphological development and forage potential 
have not been studied extensively. A study was conducted 
using oilseed soybean cultivars of different maturity to 
determine their morphological development, forage yield, 
seed components and seed yield at the University of Ankara, 
Turkey.” Address: 1-2. Dep. of Field Crops, Faculty of 
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Agriculture, Univ. of Ankara, 06110 Diskapi-Ankara, 
Turkey; 3. Guelph, Ontario, Canada.

987. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part I (Interview). SoyaScan Notes. March 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted during Bernd’s 
visit to Soyfoods Center. The biggest development for 
soyfoods in Europe during the past 5-7 years is that soymilk 
has entered the mainstream market in several countries, 
driven mainly by Alpro (whose brand was changed to 
AlproSoya from Alpro 2-3 years ago), the main soymilk 
maker in Europe. AlproSoya is spending lots of money 
promoting soymilk and educating consumers about the 
health benefi ts of soyfoods. And although there are no health 
claims in Europe (there is sort of one in the UK) and no 
FDA, there is a great deal of information available about 
the health benefi ts of soy. Women, especially those in their 
40s and 50s nearing the age of menopause, are the target 
of much advertising and educational material. AlproSoya 
uses brochures, Internet and TV advertising to educate these 
people. However Bernd feels that Alpro’s style is a little old-
fashioned.
 Meat alternatives and dairy alternatives are also growing 
rapidly, but they are still niche products. The organic 
movement in Europe has long been bigger and stronger 
than its American counterpart, and it continues to grow at 
a healthy rate. In Germany, the government greatly helps 
the organic movement–which is also strong in France, Italy, 
and Spain in both mainstream and health food sectors. The 
organic and soyfoods movements have generally worked 
closely together to help one another, although not all 
soyfoods companies (especially those based in the Asian 
market) use organic ingredients. Sojaxa, the former European 
soyfoods association, is now named Ensa. Ensa is still based 
in France and it gets some money from the department of 
agriculture in France because some soybeans are grown 
in southern France. Since soybeans are not an important 
European crop (most are imported), they are not promoted by 
European governments.
 The discovery of mad cow disease in about the year 
2000 in many European countries outside of the UK had 
a very positive effect on soyfoods. It was a rising tide that 
lifted all ships (soyfoods companies). From that time on 
soyfoods gradually started to be recognized in mainstream 
markets.
 Bernd buys all his soybeans (specifi c desired varieties 
at a specifi ed price) under a “Fair Trade” contract from a 
specifi c organization in southern Brazil; all are certifi ed non-
GE (genetically engineered).
 Many European companies now state in their brochures 
that the FDA has given a heart-healthy claim for soy protein 
in the USA. But American food has a bad reputation in 
Europe, being strongly linked with McDonalds, Coca-

Cola, Burger King, etc. So Europeans tend to be skeptical 
of American claims related to food. Instead European 
companies prefer to cite the original research articles and 
summarize their fi ndings.
 Bernd is not aware of any negative information about 
soy on the Internet–probably because most of it is in English.
 The three largest soyfoods markets in Europe (in total 
sales) are probably the UK, France, and Germany–in that 
order. But in terms of per capita consumption, the largest 
are probably the UK, Netherlands, Belgium, France, and 
Germany–in that order.
 Alpro, which has a very close connection to France, 
has done a great deal to develop the market there. Bernard 
Storup’s company, Nutrition et Soja S.A., now owned by 
Novartis, is doing well and is also strong in France. Bernd 
just saw Bernard (and his business partner Jean de Preneuf) 
at the Nuremberg show in Germany. Bernard would like to 
get out of his relationship with Novartis (formerly Sandoz), 
because they no longer get funding and Novartis has no 
interest in Nutrition et Soja. Note: Sandoz AG (Basel, 
Switzerland) merged with Ciba-Geigy in March 1996 to 
become Novartis. Jean is “the Steve Demos of Europe”–very 
creative and very crazy. He has an old farmhouse in the 
south of France and he also has another business that makes 
sunglasses.
 The creation of the EU (European Union) and the euro 
as a currency has helped Viana and most other soyfoods 
companies in Europe by greatly facilitating exports and 
imports across country borders. As a result of its move to a 
new and larger factory, the creation of the EU, and the advent 
of mad cow disease, Viana’s exports now 35-40% of total 
sales, and are growing faster than sales in Germany. Viana 
exports outside the EU (to Croatia, Czechoslovakia, Israel, 
Morocco, Bahrain, etc.) account for about 1.5% of sales. The 
economies of eastern Europe are developing very slowly. 
Bernd knows of 2-3 tofu makers in Poland (incl. Polsoja; 
tofu is sold in supermarkets) and at least 2 in Czechoslovakia 
(one employs 60-80 people). In Austria, Guenter Ebner 
works for Viana, sells Viana products, knows the eastern 
European market very well, provides much information to 
Bernd about this market. The founder of Sojarei Vollwertkost 
GmbH, Guenter had his company taken over by the major 
shareholder in an unfriendly way; they kicked Guenter out.
 The boundaries between eastern and western Europe 
are slowly breaking down. The move toward a unifi ed 
greater Europe will be accelerated on May 1 of this year 
when 10 eastern European countries are scheduled to join 
the EU: Cyprus, Czech Republic, Estonia, Hungary, Latvia, 
Lithuania, Malta, Poland, Slovakia, and Slovenia.
 Bernd estimates that only about 10% of Germans 
consume soyfoods at least once a month; this fi gure is 
much lower than in the USA. Viana’s exports have grown. 
Continued. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
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+49 06593-99670.

988. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part II (Interview). SoyaScan Notes. March 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Soymilk: A major new soymilk maker in Europe 
is named Wild (www.wild.de), an old German food company 
that specializes in fruits and ingredients; their retail soymilk 
is named Soy and Joy. Their most famous brand is Caprisun, 
a non-soy drink in a foil pouch, well known in the USA. 
They and So Good, the Australian soymilk now made with 
Solae, are both strong competitors of Alpro.
 Several weeks ago Hain-Celestial of New York 
purchased two German soymilk makers, both owned by 
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold 
both companies at a low price–probably because he had to. 
Bruno had gotten his soymilk into Aldi, the mother company 
of Trader Joe’s and the No. 1 discounter in Germany–and 
maybe in all of Europe, and he developed a large soymilk 
business with Aldi–perhaps so large he could no longer 
handle it himself. Bruno also made a lot of private label 
soymilk. With Hain, Bruno found a large German dairy to 
make soymilk for Aldi under a new Aldi brand. The new 
European CEO of Hain-Celestial is Philippe Woitrin, who 
was CEO of Lima Foods when Hain acquired it.
 Triballat makes the best soy yogurts (Sojasun brand) 
in the world–in Bernd’s opinion. They have a new brand, 
Sojadé, which are delicious creamy yogurt drinks–maybe 
organic. The Japanese Yakult concept of drinking live 
benefi cial probiotic bacteria each morning has now caught on 
in a big way in Europe. Yakult is one of the best entries into 
the European food market in years. Bernd just saw White 
Wave’s Silk Alive [the name was soon changed; it was sold 
commercially only under the name “Silk Live”], a similar 
product, at the Anaheim Natural Products Expo. But he 
liked the Wildwood smoothie even better, and the WholeSoy 
fermented soymilk best of all American products.
 In France a small company named Sojami (pronounced 
so-zha-MEE), which started about 10 years ago, makes very 
creative, unique, and interesting soy cheeses and cultured soy 
yogurts. The founder has a university research background 
and is a very nice guy.
 Tofu: Tofu consumption in Europe has expanded 
steadily over the past 5-7 years, but it is still a very small 
product. The largest maker of the tofu and tofu products 
sold in Germany is Life Food GmbH / Taifun Produkte, run 
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff 
B.V. (Landgraaf, Netherlands) and Viana are tied for second 
place. About 10 years ago, Heuschen-Schrouff started selling 
their tofu under the organic So Fine brand (www.sofi ne.nl). 
An Indian-run company in Kerkrade, Netherlands, run by 
the brothers Singh (both Sikhs), makes tofu mostly for the 
Asian (Indonesian) market. In 2001 Viana started selling its 
tofu to the mainstream market under the Veggie Life brand; 

this English-language brand name communicates well to 
people speaking many different languages throughout the 
EU (European Union)–though distribution is still limited 
to Germany and Austria. Soto Tofu, formerly run by Rolf 
Barthof has been sold to a very large dairy company, 
Algäuland. Viana’s main products are tofu and tofu 
products–such as meat and cheese alternatives. Viana is #1 
in Germany in meat alternatives. Germans buy soyfoods for 
three main reasons: They are good for one’s health, they taste 
good, and good for the environment. Bernd is a vegan, but 
about 90% of Viana’s products are sold to non-vegetarians.
 Early tofu companies still active in Europe include 
Sojafarm (founded and still run by Lothar Stassen), Albert’s 
Tofuhaus (Albert Hess; exports lots of his products to 
France). A basic problem with the smaller, early tofumakers 
in Germany is that they didn’t have the creativity or power to 
put a brand on the market. So both these companies produce 
a lot of tofu under private labels. Lothar bought the Svadesha 
brand (Svadesha was the fi rst German tofu company) and 
produces tofu under the Svadesha brand. About 2-3 years 
ago he also purchased the Nagel’s Tofu brand from Christian 
Nagel, who now markets the tofu under his former brand. 
So Lothar makes tofu under 3 brands. Berief Feinkost (in 
Beckum [Bochum?], northern Germany), started 10-15 
years ago, tries to cover the mainstream tofu market, but not 
very successfully. Kassel Tofu Kato (started by Gyoergy / 
Yuri Debrecini, who was at Soyastern). Thomas Karas is no 
longer involved with soyfoods; he tried to enter the computer 
business but Bernd does not know what he is doing now. In 
Spain, the market leader is Natursoy near Barcelona. Nearby 
is Salvador Sala of Vegetalia. In Spain, there is a lot of 
interest in and rapid growth of soyfoods and organic foods. 
In Italy the Ki Group (Schenker) owns a tofu company–fairly 
old but not very creative.
 In the United States, Pulmuone now has three U.S. 
factories; their fi rst one in Southgate, southern California, a 
new one at Fullerton, California, and a 3rd one in New York. 
The Fullerton factory is the most modern Bernd has ever 
seen. There they make Gourmet Tofu, introduced in about 
Jan. 2004, which is presliced and marinated, in 4 fl avors / 
styles: Baked, Sliced, and Marinated.
 Meat alternatives: Nestle now owns Osem which owns 
Tivall, the Israeli maker of meat alternatives. Since all of 
Tivall’s products are held together by eggs or egg whites, 
none of them are vegan–and none are organic. Quorn, which 
also contains lots of egg protein, is owned by AstraZeneca 
[Marlow Foods]–which wants to sell the company because 
growth and profi ts have been lower than expected. DE-
VAU-GE in Germany is a very big company, they make 
large amounts of meat alternatives (incl. burgers), and they 
do a lot of business with Aldi in breakfast cereals–not in 
soyfoods. Bernd thinks they are good, and very economical 
manufacturers, but they are not very creative and they 
have no USP (unique sales point); moreover, many of their 
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products contain egg protein, but their quality is lower than 
that of Tivall. Bernd believes his meat alternatives are as 
good as Tivall’s, but more expensive, in part because of 
organic ingredients. Tivall makes its raw materials in Israel, 
then exports these to Europe for cutting and fl avoring.
 Klaus Gaiser owns Topas which sells Viti brand meat 
alternatives based on wheat gluten, with no soy; he owns the 
brand and markets the products, but he has meat companies 
manufacture them. However, when his typically 3-year 
contract with the manufacturer expires, he has to fi nd a 
new manufacturer, but the previous one keeps making his 
products under their own brand. In the USA: At Turtle Island 
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a 
German who does product development. Note: Hans and 
Rhonda Wrobel of The Higher Taste developed Tofurky 
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based 
cheese alternative. Address: Founder and president, Viana 
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. 
Phone: +49 06593-99670.

989. Steinberg, Jessica. 2004. In soy food, kibbutzim fi nd 
manna for modern age. New York Times. April 20. p. W1.
• Summary: There are now 270 kibbutzim in Israel; they 
were established with the aid of government grants and have 
subsisted mostly on farming and small industries for the past 
50 years. One kibbutz, Lohamei Hagetaot, or the Ghetto 
Fighters, founded by Holocaust survivors in 1949, has found 
fi nancial security in Tivall, a factory that soy-based meat 
alternatives in partnership with Osem, an Israeli food group 
controlled by Nestlé. In 1983 this kibbutz, located between 
the towns of Acre and Nahariyya, was looking for a new 
source of income. From Michael Shemer, a scientist from the 
Technion-Israel Institute of Technology, they fi rst heard of 
soy-based meatless patties. Dr. Shemer had sold his patent 
for soy schnitzels to an Israeli frozen foods company. “When 
that company was later sold to Tnuva, an Israeli dairy, the 
new owner, who did not want the meatless product, sold the 
business to this kibbutz. Tivall quickly became a household 
word in Israel. In 1994, to reach a broader market, especially 
in Europe and the USA, the kibbutz teamed up with Osem, 
a Nestlé subsidiary, that became the controlling shareholder. 
Mr. Gezi Kaplan, who made the deal for the kibbutz, became 
a deputy manager at Asem, and chairman of Tivall. Today, 
21 years later, Tivall, which now reports some $55 million in 
annual sales, controls 70% of the Israeli soy-foods market. 
Omri Latan was hired to be Tivall’s CEO after working for 
Procter & Gamble in Europe. The kibbutz culture still drives 
the company, but plays no role in managing it.
 Another Kibbutz, Hatzor, owns Solbar Industries, one 
of the world’s largest manufacturers of modern soy protein 
ingredients; Solbar recently raised $30 million in an initial 
offering on the Tel Aviv Stock Exchange.
 A map of Israel shows the location of the two kibbutzim.

990. Schweitzer, Peter. 2004. Re: Soybeans and soyfoods 
in Nicaragua, at the Huichol Center in Mexico, and in Iraq. 
Letter sent to Plenty Bulletin subscribers, June 21. 2 p. 
Typed, with signature on letterhead.
• Summary: “We’re not doing a full Bulletin this time, just 
an update about what’s happening with Plenty.” After 30 
years, “I have come to recognize that what we do together 
might be described, very simply, as ordinary magic. Where 
people are connected by their love for each other, miracles 
are commonplace.”
 “As you know from the most recent Bulletins, we 
are working on a new project involving four different 
organizations–two in Guatemala, one in Managua, Nicaragua 
and the Huichol Center in Mexico, which have requested 
Plenty’s assistance for their soyfoods and nutrition education 
efforts. We call it CAFSI (Centra American Food Security 
Initiative). Through CAFSI we will be purchasing soy 
processing equipment, and we will help the groups install it, 
and do trainings in the use and maintenance of the equipment 
and different ways of preparing soyfoods and making 
soyfood products for sale. Two of the organizations will be 
growing soybeans, so seed variety trials have to happen and 
growing and harvesting techniques learned.”
 “Thanks to another grant from the Better World Fund, 
we were able to help the Mayan Soy Dairy operated by 
ADIBE in San Bartolo near Solola, Guatemala open a 
shop in a near-by town where they can sell their products. 
Remember, the ADIBE Soy Dairy is the original Mayan 
Soy Dairy built by Plenty and the Cakchiquel Maya of San 
Bartolo in 1979. That Mayan Soy Dairy is 25 years old this 
year, and they’re still making soymilk, tofu, soy ice cream 
and tempeh using mostly the same equipment we took down 
in ‘79. Using your individual donations to Plenty, we were 
able to provide the funding to upgrade the dairy fl oor and 
roof. Now we’re raising money to upgrade the equipment.”
 “The purpose of the Iraq Soy Food Group (ISFG) is to 
assist economically disenfranchised families improve their 
access to good planting seed and high nutrient, low cost 
foods. Plenty is acting as the fi scal sponsor for ISFG. Long-
time Plenty soy technician, Charles Haren, is overseeing 
the project, and Lou Morgan, a Plenty donor for 25 years, 
has been providing start-up funding. ISFG is working to 
help families and communities in Iraq improve nutrition 
intake and fi nancial income by increasing local production, 
processing, marketing and consumption of soybeans, other 
dry legumes. Beginning in March ISFG representatives 
Martin Edwards and Salam Onibi started working with a few 
farming families and agriculture scientists to re-establish 
soybean production capabilities (most planting seed has 
been lost due to the war). The Iraq Soy Foods Group is 
now seeking funding to establish a Soy Foods Center that 
will help address immediate and long-term food needs for 
impoverished populations in Iraq.” Address: Executive 
Director, Plenty, P.O. Box 394, Summertown, Tennessee 
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38483. Phone: (931) 964-4864.

991. Tofutown.com. 2004. Brief portrait (Website printout–
part). www.tofutown.com Retrieved in August.
• Summary:  At the top of the page in orange: Network 
of activities. To do list for a sustainable world. Contents: 
Introduction. Brand names and marketing. Youth researches. 
Quality. Customer relations. Animal welfare, environmental 
protection, health. Sustainability. Very big numbers.
 Introduction: “The company Tofutown.com GmbH 
was founded in 1988 in Cologne under the name Viana 
Naturkost by a group of experienced food producers, brave 
tofu makers and young musicians. Since then the company 
has practised ‘Business without Guilt” (e.g. the use of purely 
vegetable organic raw materials, in part from Fair Trade). 
Even after 15 years the company sees itself as a dynamic 
“Veggie Start Up Company.” Tofutown.com has grown to 
become a renowned producer of entirely vegetable foods 
such as meat alternatives and dairy free milk and cream 
products within Europe. It is part of the Tofutown.com 
philosophy to produce using one’s one know how and not 
simply “bring into circulation” (i.e. have others produce), 
which is commonplace in such marketplace niches as organic 
foodstuffs.
 “More than 60 vegetarian products are made in the 
middle of the beautiful natural countryside of the Volcanic 
Eifel region, in the town Wiesbaum, which has earned itself 
the description ‘Tofutown.’ Tofutown.com is known for its 
excellent, tasty ‘Viana Real Smoked Tofu,’ the vegetable 
drinks ‘SoActiv’ and ReisActiv, the meat alternatives 
‘Velami,’ ‘Vegetarian Kebab’ or ‘½ Pound Veggie Mince,’ 
the dairy free cheese ‘Pizzarella,’ and the ‘Viana Soya Coffee 
Creamer.’ The exquisitely fi ne ‘Country Mild Smoked’ 
from the product range ‘Classic Veggie Carpaccio’ won the 
German Vegetarian Union’s Trend Prize 2004. The export 
share of turnover is about 30%. Tofutown products can 
be found throughout Europe and even in the Kingdom of 
Bahrain.
 “Brand names and marketing: The company produces 
some 60 items for the European organic market under the 
traditional label ‘Viana’ as well as a soy drink under the 
quality label ‘demeter’ (Tofutown.com is a licensed demeter 
producer).
 “In 2003 Tofutown.com was able to introduce a new 
brand name into German foods retail (supermarkets, 
warehouses, Cash&Carry, discounters, etc.). This new 
label is called VeggieLife (slogan: ‘happy without meat’), 
encompasses at present some 15 products and has made its 
way into 500 supermarkets within just 9 months.”
 As many as 15,000 users visit the company’s websites 
each week. “We believe in Food Democracy. The Tofutown.
com philosophy is that every human should have the 
opportunity to get an entirely vegetarian product whenever 
and wherever he or she is hungry or thirsty. If it comes from 

Tofutown, it’s much more delicious and far healthier than 
something similar containing meat or dairy products. Today’s 
consumers know that they shape their own future with their 
purchases.”
 Tofutown.com makes “500,000 tofu burgers and 
1,000,000 real vegetarian sausages per year.” There are 
“500,000 faithful and enthusiastic Viana customers... 
and approximately 35 employees.” Address: Wiesbaum, 
Germany.

992. Soy Online Service. 2004. Uncovering the truth about 
soy (Website printout–part). www.soyonlineservice.co.nz 
Retrieved Oct. 28.
• Summary: A virulently antisoy website, with many links 
to other sites, anti-soy articles and books, etc. It was clearly 
initiated in New Zealand by the small group containing 
Richard and Valerie James and Mike Fitzpatrick. They 
were soon joined by Sally Fallon in the USA, and others 
(unknown) in the UK.
 Contents: Home page–Site map (7 p.). 1. Introduction 
(4 p.). 2. History. 3. Hot reading. 4. Phytoestrogens: Soy 
& DES, the thyroid, male health, your baby, infertility, 
menopause, birth defects, cancer/leukemia, diabetes: Type 1, 
immune function, your pets, cognitive function [Lon White]. 
5. Phytosterols. 6. GM soy. 7. Soy sauce. 8. Other toxins. 
9. Doses simplifi ed. 10. Soy allergies. 11. Soy politics. 12. 
SOS guidance. 13. Downloads. 14. Links. 15. Hot news. 16. 
Regulators. 17. Big Ugly Bull: Sanitation, FDA-CF-SCAN, 
Novagen, Abbott, Dr. Brian Strom, USDA, Unilever, NZ 
MOH (New Zealand Ministry of Health), ANZFA, Plunket, 
Israeli Offi cials, USB [United Soybean Board], Solae / 
DuPont / Bunge. 18. Testimonies. 19. Chicken roost.
 A counter near the bottom of the Home Page states that 
this site has had 476,892 visitors since 27 April 1999. The 
information on this site cannot be printed unless you select 
the particular text you wish to print.

993. Chajuss, Daniel. 2004. Soy protein concentrate: 
technology, properties, and applications. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 121-33. 
Chapt. 6. [31 ref]
• Summary: Contents: Introduction. Soybean proteins. Soy 
protein concentrate. Properties and Applications. Prospects.
 Figures: (1) Flow char of typical material fl ow: Soy 
protein concentrate–traditional alcohol wash system.
 Tables: (1) Typical analysis of ‘traditional’ aqueous 
alcohol–washed soy protein concentrates. (2) Applications 
of traditional soy protein concentrate. (3) Beef burger with 
textured and functional soy protein concentrates. (4) Cured 
ham with functional soy protein concentrate. (5) Beef roll 
with traditional soy protein concentrate. Address: Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile post 
Emek Sorek 76867, Israel.
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994. Chajuss, Daniel. 2004. Soy molasses: processing and 
utilization as a functional food. In: KeShun Liu, ed. 2004. 
Soybeans as Functional Foods and Ingredients. Champaign, 
Illinois: AOCS Press. xii + 331 p. See p. 201-08. Chapt. 10. 
[34 ref]
• Summary: Contents: Introduction. Processing. 
Composition and utilization. Isofl avones in soy molasses. 
Saponins in soy molasses. Other phytochemicals in 
soy molasses: Phenolic acids, Bowman-Birk inhibitor, 
Phospholipids and phytogenic apoptosis inhibitors, 
leucoanthocyanins and others.
 Figures: (1)
 Tables: (1) Typical composition of soy molasses on a dry 
matter basis. (2) Typical liquid feed formulas for ruminants 
based on soy molasses. (3) Typical isofl avone distribution 
in soy molasses containing 1.56% isofl avones (on dry solids 
basis). Address: Hayes General Technology Co. Ltd., Misgav 
Dov 19, Mobile post Emek Sorek 76867, Israel.

995. Alghamdi, Salem S. 2004. Yield stability of some 
soybean genotypes across diverse environments. Pakistan J. 
of Biological Sciences 7(12):2109-14. [20 ref]
• Summary: “Abstract: Five soybean genotypes (Giza 35, 
Crawford, Giza 82, Clark and Giza 111) were evaluated in 
six sowing dates (Feb. 25, March 25, April 25, May 25, June 

25 and July 25) during the two consecutive growing summer 
seasons of 2000 and 2001 at Agricultural Experimental 
Research Station in Dirab, Saudi Arabia to explore the 
genotypes x environment effects and stability in performance 
of soybean genotypes for seed yield. Genotypes, years, 
sowing dates and their interaction were highly signifi cant 
for the studied traits.” Address: Dep. of Plant Production, 
College of Food and Agricultural Sciences, King Saud Univ., 
P.O. Box 2460, Riyadh 11451, Saudi Arabia.

996. 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 above and next page. 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, 
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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 
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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 
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).

997. 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 
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 
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and published in the Journal of the American Oil Chemists’ 
Society in 1962. Yet Daniel was most interested in the 
biologically active soy compounds which were found in 
the non-SPC solubles, a by-product of this new aqueous 
alcohol wash process; he would soon call these solubles “soy 
molasses.” Daniel has a sister in the U.S. Their father came 
to visit them at this time and Daniel showed him around the 
USDA laboratory at Peoria and explained the work he was 
doing there.
 In 1962, after about a year at NRRL, he decided 
to return to Israel, where he got registered and certifi ed 
Chemical Engineering certifi cation.
 In 1962 Daniel and his father, Elijah, incorporated 
Hayes Ashdod Ltd. (Industrial Zone P.O. Box 2230, Ashdod, 
Israel); all the shares were owned by their family. At the 
same time they established Hayes General Technology 
(HGT) Company Ltd. as the fi rst company’s R&D arm or 
division, and an agro-industrial engineering fi rm; it was 
not a separate company and was not incorporated at this 
time. Daniel’s father was chairman of the company and a 
fi rm believer that proteins were in short supply and that soy 
proteins with good acceptability would offer an affordable 
solution to many. Elijah also handled commercial operations. 
Daniel dealt mainly with the technology, research, product 
development, and plant operation. Thus, Daniel spent much 
of his time with HGT, which was located in a separate 
building on the Hayes Ashdod site. HGT’s goal was to do 
basic research and develop new technologies and know-how 
in areas not necessarily related to soy protein concentrates.
 Ashdod is a city about 3 miles inland from the 
Mediterranean Sea, 35 miles due west of Jerusalem and 
about 15 miles north of the northernmost part of the Gaza 
Strip. Important harbor facilities have been constructed on 
the coast near Ashdod; in 1990 its population was about 
76,600.
 But as with all pioneering ventures by entrepreneurs, 
starting a new business was risky and the future was 
unknown. Daniel recalls: “When we started the plant in 
Ashdod my uncle (father’s brother) came to me and said (in 
a teasing, friendly way), ‘Daniel, you are doing a criminal 
thing. You take your money and your father’s money and 
the bankers’ money and big loans to make soy protein 
concentrate. Who needs it?’”
 In 1962 Daniel and Hayes Ashdod began an ongoing, 
long-term collaboration with Israel’s leading center for 
research on the composition and biologically active 
components of soybeans–the Hebrew University’s Faculty 
of Agriculture at Rehovot [pronounced rei-HO-vot], located 
only about 13 miles north of Hayes. Daniel worked very 
closely with Yehudith (“Judith”) Birk, co-discoverer of 
the Bowman-Birk trypsin inhibitor, who also did work on 
isofl avones, saponins, etc. She was a great pioneer in the 
fi eld of soy research; she is still [2005] active at about age 
75 and a very able and very nice person. Dr. Michael Naim 

was a pioneer in the fi eld of soy molasses. Other researchers 
at Rehovot included Bondi, Gertler, Gestetner, Tagiri, and 
others.
 This collaboration was based on mutual interest in 
the nutritional value of soybeans, unknown growth factors 
in soybeans, etc. No money changed hands, no contracts 
were entered into, Daniel did not assign the researchers 
any specifi c projects to work on, and no research was done 
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 
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Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

998. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part II (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Let us now return to the early, 
pioneering products introduced by Hayes Ashdod during the 
1960s. Hayes Ashdod was one of Israel’s fi rst company to 
make foods from soybeans, and Israel’s fi rst manufacturer of 
modern soy protein products.
 In 1963 the company launched its fi rst product, a soy 
protein concentrate named Haypro. This product was also 
the fi rst commercial soy protein concentrate manufactured 
outside the United States.
 The main applications for Haypro were as a meat 
extender, and in hypoallergenic formulas (especially for 
babies and children allergic to cow’s milk). Most of the 
product was sold outside Israel, mainly in Europe.
 Hayes Ashdod was the world’s fi rst commercial plant 
to make “traditional” soy protein concentrate (SPC) and 
soy molasses by a counter-current aqueous alcohol wash 
system; that system was developed by Daniel. The plant’s 
initial capacity was about 5,000 metric tons of soy protein 
concentrate and about 2,500 metric tons of soy protein 
concentrate per year (each on an as-is wet basis).
 Who should get the credit for developing this important 
new process using alcohol? In Dec. 2007 Daniel wrote: “The 
credit for developing the process for SPC by aqueous alcohol 
wash should go to Mustakas and coworkers [at NRRL] in 
Peoria [1960-62].
 “In the early 1960s, aqueous alcohol washed SPC 
was introduced on a commercial scale by the Central Soya 
Company’s Chemurgy Division in the USA; they developed 
a immersion aqueous alcohol extraction system to make 
SPC. At about the same time we introduced in Israel a 
continuous counter current aqueous alcohol wash system to 
make SPC. The producers of the ‘traditional’ alcohol washed 
SPC generally use the continuous counter current aqueous 
alcohol wash system today.”
 Also in 1963 Hayes Ashdod introduced “Soy molasses, 
a concentrated soy solubles extract, obtained during the 
production of soy protein concentrate.” This product 
is used in animal feeds and as a source of oligosugars 
[oligosaccharides] for elderly people to maintain proper 
[digestive-tract] fl ora and regularity (mainly in Japan). Note: 
Daniel Chajuss wrote the above quoted words and date on 
14 Jan. 1993 in a letter to William Shurtleff, in response to 
a question from Shurtleff. On 9 Sept. 1995 he again wrote 
Shurtleff: “The name ‘soy molasses’ was coined by me in 
1963. It is generally manufactured today in accordance with 
the contents of my Israeli Patent No. 19168.” He recalled in 
Feb. 2005: “When we got soy molasses, it was a dark, sweet, 
bitter, viscous, strong-smelling product. It looked very much 

like molasses. I decided to sell it to the feed mills, which 
at that time were using beet sugar molasses. So I decided 
to call it ‘soy molasses.’ But from my research in Peoria, I 
knew it contained many very interesting compounds–such 
as isofl avones and those that prevent perosis in chickens. In 
1963 I made an application to the Israeli government to do 
research on soy molasses. I believed in it very much because 
of the many interesting components it contained. Now, most 
of the patents concerning soy isofl avones are about ‘soy 
molasses,’ as are most of the scientifi c articles. So this term 
has become accepted, probably because it is so descriptive. 
Soy molasses is more like beet sugar molasses than cane 
sugar molasses.
 In 1964 the company introduced Haysoy brand soy 
fl ours in full fat and defatted, toasted and untoasted forms, 
mainly for the baking and fermentation industries.
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex. Hayprotex was designed for use mainly as a minced 
meat extender, while Contex was designed mainly for 
vegetarian analogs.
 Hayes Ashdod started making texturized [textured] soy 
protein concentrate in large part because they were very 
familiar and friendly with the Katzin family–Sol and Sid 
Katzin, two brothers, who came to Israel from the USA and 
who built the Shefa Protein Industries plant in Arat, Israel. 
They were idealists who made the fi rst textured soy fl our 
in Israel. Sometimes they would buy (from Hayes Ashdod) 
the fi nes of the white fl akes to texturize. Daniel asked Sol 
why he didn’t texturize soy protein concentrate. Sol replied: 
“We don’t sell taste, we sell nutrition.” Sol was a really nice 
fellow, a nutritionist at heart and in his profession. They were 
real pioneers, but they had such a diffi cult time and were 
often disappointed.
 In the early days, after he saw Sol Katzin’s extruder, 
Daniel fi rst did some trials with a Wenger single-screw 
extruder. With assistance from Oak Smith, Hayes bought a 
small Wenger extruder. Since Daniel didn’t want to compete 
with his friend, Sol, he decided to extrude soy protein 
concentrate–but the product was not very successful, and 
defi nitely not as successful as Shefa’s textured soy fl our 
products. Daniel’s product failed largely because of its high 
price whereas the Katzin’s product failed because of its 
fl avor–although its shape was excellent. Daniel is not aware 
of any company that made textured soy protein concentrates 
before he did. He knows that another similar product was 
Response, made by Central Soya.
 Note: Concerning early textured soy protein 
concentrates: Hayes Ashdod introduced Hayprotex and 
Contex in 1966, Griffi th Laboratories introduced GL-219 and 
GL-9921 in 1974, and Central Soya introduced Response in 
1975.
 “Hayes Ashdod Ltd. Research and Development 
Department has developed many soy analogs in various 
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forms (‘vegetarian sausages’, ‘fi sh-less fi sh fi ngers’, 
‘vegetarian sea food analogs’, ‘vegetarian schnitzels’, 
‘vegetarian nuggets’, ‘vegetarian gulash’, etc.) based on 
texturized soy protein concentrates (Contex) mainly to 
promote Hayes Ashdod Ltd. markets and to fi nd customers 
for its products. These vegetarian analog products were never 
sold directly to the consumers but were sold to institutions 
or to various manufacturers / distributors mainly in dry 
rehydratable forms. They started to appear in the market in 
about 1966 and still exist today. The usual name was the 
product name as appears above. Soy protein isolates were 
made on a pilot plant scale and were never manufactured or 
sold by Hayes Ashdod Ltd. in any signifi cant quantities.”
 Also in 1966 Hayes introduced Hyprovit and Promolac, 
two powdered hypoallergenic soy formulas which were 
designed to replace milk powder formulas for infants and 
children allergic to cow’s milk.
 In 1968 Hayes started producing Haypro-T, a special 
soy protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce Primepro, a more 
functional and soluble soy protein concentrate, by further 
treatment of the aqueous alcohol extracted soy protein 
concentrate (Haypro), for use as substitutes for soy protein 
isolates and for caseinates in various food systems, especially 
in the meat processing industries.
 Also in 1969 Hayes introduced So-Bit (also spelled 
Sobit), a fi ber product which was removed from the soy 
protein concentrate by a tail-end dehulling system containing 
both aqueous alcohol washed hulls and fi bers obtained from 
soybean cotyledons. This product has proven to be benefi cial 
as a source of dietary fi ber, especially for diabetic patients. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

999. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part III (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In 1972 Hayes General Technology 
signed a contract to sell the engineering designs and know-
how it had developed for a soy protein concentrate plant to 
Aarhus Oliefabrik A/S in Aarhus, Denmark. This was HGT’s 
fi rst major contract.
 In 1973 Daniel Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark (renamed Central Soya Aarhus A/S in Nov. 
1992), to manufacture powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers; they were sold under various Danpro brands.
 On 19 June 1973 Daniel married Talma E. Hirsch in 
Rehovot, Israel. They had four sons: Ron, born on 18 Dec. 

1973 in Tel Aviv; he is now (2005) a computer scientist and 
electrical engineer. Amir and Shi (twins) born on 17 Dec. 
1976 in Rehovot; Amir is a graduate student in physics 
and philosophy. Shai is a graduate student in business 
administration and political science. Ori, born on 2 Feb. 1983 
in Rehovot, is fi nishing his military service duties and going 
to study at a university.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
operation today (including ADM, USA, SOGIP-Bunge, 
France, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and/or engineering 
designs, and are mainly based on the know-how and 
technology developed by Chajuss. About 90% of the total 
world production of soy protein concentrates today is 
made by aqueous alcohol extraction. Most of the protein 
concentrates are used in the form of powder or grits, some 
are further texturized, and some are further treated to provide 
various “functionalities.”
 In 1974 the Aarhus concentrate plant began regular full-
scale operation. It was later bought by Central Soya.
 Also in 1974 Daniel, Prof. Birk and the other researchers 
at the Hebrew University at Rehovot did much collaborative 
research on soy phytochemicals, such as soy saponins, soy 
isofl avones, other soy phenolics, etc., which were obtained 
from alcohol-extracted soy molasses. They found that soy 
molasses had many interesting and useful applications–
even for stabilizing sandy soil and eventually enabling it 
to be productive for agriculture. Later they developed a 
technology to remove the isofl avones (very bitter and beany) 
and saponins from the soy molasses. They found that the 
isofl avones in the soy germ are not bitter.
 Daniel recalls: At [the NRRL in] Peoria, Illinois, they 
had tried to breed soybeans that had little or no bitter, 
beany fl avor. Essentially they were trying to breed out the 
isofl avones; fortunately they were not successful. Yet the 
isofl avone content of both soybeans and soy molasses covers 
a wide range; for soy molasses it is about 0.5% to 2%.
 During 1974 Daniel told researchers at Central Soya 
and Aarhus Oliefabrik about these compounds found in soy 
molasses. Then Unimills started a plant and called it ‘soy 
volasses.’ The 2004 Soya & Oilseed Bluebook has a section 
titled ‘Defi nitions and Glossary,’ however it does not yet 
have an entry for ‘soy molasses’ (p. 367). But there is an 
entry for ‘soy solubles,
 During this time Hayes General Technology also did 
development work on many different modern soy protein 
products, functional soy protein concentrates, textured soy 
proteins, soy fl ours (full-fat, medium-fat, and defatted; 
enzyme active or toasted); also on the extraction of specialty 
oils and cold press systems; on specifi c extraction plants, 
as for jojoba oil, primrose oil, argan oil (from the nuts of 
the argan tree, Argania spinosa, of southwest Morocco), 
etc.; fl ash desolventizing systems for non-polar and polar 
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solvents; unique, bland and novel “no waste” (fi ber included) 
soymilk products; precooked “instant” cereal plants; 
complete low-cost food formulae plants; micro-milling 
systems; production of vegetarian meat alternatives, incl. 
vegetarian sausages, schnitzels, patties, and “fried fi sh”; 
non-soy based protein products; lupine seed processing incl. 
lupine protein, lupine oil, and lupine alkalozidone alkaloids 
production systems. Much work was also devoted to the 
development of low-cost cottage industries.
 In 1980 Hayes started to sell soy lecithin commercially; 
it was separated from the soy oil obtained during the 
production of “white” fl akes by hexane extraction.
 Also in 1980 Daniel’s father, Elijah M. Chajuss, began 
to reduce his full active daily work with Hayes Ashdod Ltd. 
At this time, the two men began thinking about selling that 
part of their company. Daniel thought it would be better if 
he focused on research, development, and engineering work. 
None of his sons was interested in carrying on the family 
business.
 Until 1981, all the shares of Hayes Ashdod Ltd. were 
held by the Chajuss family.
 1984 Sept. 27-28–Daniel attended the First European 
Soyfoods Workshop held in Amsterdam, Netherlands, as 
a delegate of E.M. Chajuss Ltd., which was interested in 
establishing a simple soy cottage industry; at about that time 
they had developed some simple appropriate processing 
technologies for soyfoods and soymilk and were thinking 
about making those in a company other than Hayes Ashdod 
Ltd.
 1984–The Chajuss family began to sell some of the 
shares in Hayes Ashdod Ltd. (fully owned by the Chajuss 
family) to Koor Foods Ltd. (headquartered in Tel Aviv), 
which was a holding company that owned shares and 
ownership in various food fi rms and was a part of Koor 
Industries Ltd., which had been established by labor unions. 
Hayes Ashdod Ltd. sold crude soybean oil to fi rms owned by 
Koor Foods Ltd. Koor has approached the Chajuss family, 
asking if all or part of Hayes Ashdod might be for sale.
 In Dec. 1984 the majority of the shares in Hayes Ashdod 
Ltd. were sold by the Chajuss family to Koor Foods Ltd. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

1000. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part IV (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: 1985–Hayes General Technology (HGT) Co. 
Ltd. is incorporated as a separate and independent company, 
still owned by the Chajuss family, especially to develop 
engineering, process know how and new technologies, 
mainly in the fi eld of soy proteins.
 1986–The Chajuss family sold the remainder of the 

shares in Hayes Ashdod Ltd. to Koor Foods Ltd. One of 
Koor’s directors was Mrs. Shefi  of Kibbutz Hatzor. She was 
the link connecting her kibbutz with Koor Foods and Hayes 
Ashdod Ltd.
 1987 Feb. 18–Elijah Mathew Chajuss, Daniel’s father 
and co-founder of Hayes Ashdod Ltd., passed away in 
Rehovot at age 84.
 In March 1987 all the shares of Hayes Ashdod Ltd. were 
purchased from Koor Foods by Kibutz Hatzor. A few months 
later, in about Sept. 1987, the company name was changed 
from “Hayes Ashdod Ltd.” to “Solbar Hatzor Ltd.”
 In 1988 Soya Mainz (of Mainz, Germany) bought from 
Hayes General Technology engineering designs to set up a 
soy protein concentrate plant in Germany. The plant was not 
built and instead in early 1991, Soya Mainz bought 25% of 
Solbar’s shares.
 In 1989 (a year later) Soya Mainz bought an additional 
24% of the shares in Solbar, so that they now owned a total 
of 49% equity in Solbar Hatzor; Kibbutz Hatzor owned the 
remaining 51% equity of this joint venture between Israeli 
and German companies.
 Note: The proprietary rights of Hayes Ashdod Ltd. 
know-how and technology remained, however, Chajuss’ 
proprietary possession. Koor Foods ceased operations in 
about 1987.
 Today HGT does mainly research engineering 
and designs systems, but it also manufactures special, 
nonstandardized equipment, and installs complete systems. 
HGT engineers, including Daniel when warranted, also 
work as fi eld engineers and consultants on site when the 
systems they have designed are installed in other countries. 
They have done that since 1973-74 when their fi rst system 
was installed outside in Aarhus, Denmark. Systems for 
manufacturing soy protein concentrates and soy molasses, 
designed and developed by HGT, have been installed in 
Israel, Denmark, The Netherlands, France, USA, China, 
and Brazil. All these plants include texturizing facilities, 
which although recommended by HGT are designed and 
made by fi rms such as Wenger, Extru-Tech, and Clextral. 
Today HGT is known and often referred to as ‘Hayes Ltd.’. 
Hayes General Technology Company Ltd. is thus thinking 
about making ‘Hayes Ltd.’ its offi cial company name. Also 
today (2005) this company is owned and managed by Daniel 
Chajuss.
 Note: Hayes Ashdod Ltd., although it was sometimes 
referred to as “Hayes Ltd.” was never offi cially named 
“Hayes Ltd.”
 In early 1991 the German soy processor, Soya Mainz 
GmbH and Co. bought a 25% equity interest in Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.), soya protein 
manufacturers of Ashdod, Israel. The company has also 
contracted with Hayes General Technology Co. Ltd. of Israel 
to set up a soya protein concentrate production facility in 
Germany.
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 By 1999 Solbar had started a sister company or division 
named Solbar Plant Extracts to market its nutraceutical 
products (such as isofl avones) extracted from soy molasses.
 Today (Feb. 2005) the makers of traditional type 
concentrate generally use the systems developed by Daniel 
Chajuss. These systems are purchased from Hayes General 
Technology and are presently used by all the leading makers 
of traditional and functional soy protein concentrates. Today 
over 95% of the soy protein concentrates manufactured 
worldwide are made using systems developed by Hayes. 
Included among Hayes General Technology clients for 
traditional or functional soy protein concentrates (SPC) 
have been: (1) Hayes Ashdod Ltd., Ashdod, Israel (later 
renamed Solbar Hatzor Ltd.), 1962 to 2005 (complete 
engineering designs and services). (2) Aarhus Oliefabrik 
A/S, Aarhus, Denmark (alter renamed Central and presently 
Solae), 1972 to 1974 and later periodically upon request. 
(3) Bunge Sogip, Bordeaux, France, 1988 to 1996 (later 
renamed Central Soya Aarhus and presently Solae). (4) Soya 
Mainz, Mainz, Germany, 1988 (now part of ADM group). 
(5) ADM, Decatur, Illinois, 1989-1999. Intended to be used 
for SPC in the Decatur plant. The knowledge was later also 
utilized by ADM in plants in the Netherlands (Europort) 
and China. (6) Finnsoypro Oy, Uusikaupunki, Finland, 
1995. Textured soy protein concentrate plant. (7) Cargill, 
Minneapolis, Minnesota, 2000 to 2003. SPC technology 
licensing and transfer of know-how and engineering 
designs. Also consultations. (8) Shemen Industry–Soyprotec 
Advanced Protein Technology, Haifa, Israel, 1999 to present. 
SPC technological transfer and licensing agreement and 
consultation services. (9) China–In China HGT is involved 
directly and or through Wuhan Crown Friendship and 
provide Hayes know-how, licensing, engineering designs 
and services to manufacture SPC to fi rms such as Shandong 
Sanwei Oil Enterprise (Group) Co. Ltd., Linyin City, to 
Crown Proteins, to Gushen in Shandong province and to 
YiQing Group in Tianjin. (10) Brazil–The transfer of know-
how and engineering designs is and was made to such fi rms 
as IMCOPA (2006) and others through Crown Iron Works, 
Cargill, Shemen Industries (Soyprotec), Shandong San Wei, 
etc.
 Daniel has retired largely from the commercial side of 
his business. But he still (2005) has a small company that 
makes isofl avone products; he likes very much to do research 
is this company’s laboratories. “Business can be god or 
bad, profi table or not profi table, but when you do research, 
you may get good or bad results, but it’s always interesting. 
That’s what I like to do.” From time to time Daniel goes 
to the Hebrew University of Jerusalem at Rehovot to do 
research; he still works occasionally with Dr. Yehudith Birk.
 Daniel has become interested in a remarkable plant and 
its seed, pearl lupin (Lupinus mutabilis), a species of lupin 
that is grown in the Andes of South America for its edible 
bean. He has done research on the bitter compounds in this 

underutilized bean, and believes this seed has a very bright 
future, including as a human food (see separate record).
 Daniel’s wife is well (Dec. 2007) and works as 
information librarian in Tel Aviv University Faculty of 
Medicine.
 The year 2007 marks the 45th anniversary of Daniel’s 
pioneering work with soy products in Israel. Today Hayes 
makes about 450 to 500 metric tons per year. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

1001. Chajuss, Daniel. 2005. Interest in and research on 
pearl lupin (Lupinus mutabilis) (Interview). SoyaScan Notes. 
Feb. 19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Daniel has become interested in a remarkable 
plant and its seed, pearl lupin (Lupinus mutabilis), a species 
of lupin (annual) that is grown in the Andes of South 
America for its edible bean. Vernacular names include tarwi, 
tarhui, chocho, altramuz, Andean lupin, South American 
lupin, or pearl lupin. The bone-white seed–each looks like a 
pearl–averages 46% protein (more than soybeans) and 20% 
fat and has been used as a food by Andean people (in Peru, 
Chile) since ancient times, especially in soups, stews, salads 
and by itself mixed with fried maize. Like other legumes, 
its protein is rich in the essential amino acid lysine. It has 
a soft seed coat that makes for easy cooking. At least three 
things have limited the wider use of pearl lupin: (1) The 
seed has an awful, bitter fl avor, caused by toxic alkaloids. 
(2) It grows at very high altitudes. (3) The growth habit of 
the plant makes it hard to harvest mechanically. However 
the active, bitter substances in the seed (alkaloids, especially 
alkalozidon) are extremely important. Since these are water 
soluble, they can be easily removed by soaking the seeds in 
water. The Indians in Chile put the whole seeds in a jute bag, 
which they immerse in running water for about two weeks. 
More important, they can serve as a natural medicine, as a 
natural repellant for insects and birds if a little is sprayed on 
fi elds, and as a growth promoter of the plants on which it is 
sprayed. Daniel has done research on this bitter compound 
in this underutilized bean; he believes this seed has a very 
bright future, including as a human food. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel.

1002. Ladouceur, Andre. 2005. Installing a soymilk plant in 
Iran (Interview). SoyaScan Notes. March 10. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: André has just returned from Iran, where (from 
Feb. 18 to March 8, 2005) he installed and commissioned 
a $16 million soymilk plant (VS4000), made by ProSoya, 
with a capacity of 4,000 liters/hour of soybase, plus mixing 
stations. Next to that plant he installed a Tetra Pak aseptic 
packaging line. The plant, located near the capital city of 
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Tehran, expects to start making soymilk commercially (i.e. 
launch their fi rst products) in 1-2 months. They are now 
developing fl avors and products suited to Iranian consumers. 
The soybeans used to make the soymilk will be imported 
from Canada. The plant is owned by a corporation named 
Soya Sun; the majority of the shares are owned by Iranians, 
but ProSoya, and he, and other Canadians also own shares. 
ProSoya contracted with him to do this work in Iran.
 For the past 10 years, Andre has lived in Ontario, where 
he worked for ProSoya doing R&D and commissioning their 
larger soymilk plants worldwide, and especially in Russia. 
He also installed a 2,000 liter/hour soymilk plant in Israel. 
He is now starting a consulting company in Toronto, Canada 
named MaxSoy Canada Inc.; he is a soy operation specialist, 
and now lives on Vancouver Island in British Columbia. His 
second company is Soy Joy Health Products Development, 
Inc.; he develops products from soy, such as soy kefi r.
 Talk with Andre. 2005. June 6. He does not know 
whether or not this company has started to sell soymilk 
in Iran. They owe him $3,000, and they have broken two 
contracts with him to do further work. Address: Founder, 
I&PS, 305b Dogwood Dr. Ladysmith, BC, Canada V9G 1T5. 
Phone: (250) 616 1714.

1003. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2005. Promise of soyfoods inspires 
Heartland Fields’ seed-to-plate business model. 16(6):16. 
March.
• Summary: In the year 2000 John Schillinger, PhD, one of 
the best U.S. breeders, founded Heartland Fields LLC, an 
Iowa-based farmer-owned soyfoods company. By the end 
of 2004, “Heartland Fields had shipped 2.5 million of his 
ready-to-heat frozen Soy Beef & Broccoli and Soy Chicken 
Teriyaki entrées to U.S. Troops serving in the Iraqi Freedom 
campaign. The military is offering them to all troops now–
not just to vegetarians.
 “Schillinger’s concept was to breed a soybean 
specifi cally for people food, not animal feed...” to create a 
vertically integrated seed to plate business model.
 “As a result more than 100 farmers in Maryland and 
Illinois have invested in Heartland Fields’ research and 
marketing efforts.
 “The result was a non-GMO, identity preserved 
soybean that had 25 percent more protein than the standard 
[soy] bean, a appealing fl avor profi le, and can be produced 
organically.”
 The harvested soybeans are processed and sold as High 
Protein Textured Soy (HPTS)™. A color photo shows the 
front panels of some of its soy-based meals: Soy Beef & 
Broccoli with Rice, Soy Chicken Alfredo with Broccoli, 
Soy Chili with Soybeans. A black and white photo shows a 
portrait of John Schillinger.
 Note: In 1999 John Schillinger, PhD, “retired” from the 
presidency of Asgrow Seed Co. to form Schillinger Seed Inc. 

in Des Moines, Iowa. John is a graduate of the University of 
Maryland and holds a PhD in Plant Genetics from Michigan 
State University.

1004. Epstein, Edward. 2005. Gas-thirsty cars imperil U.S., 
ex-offi cials warn. Indiana Gazette (Indiana, Pennsylvania). 
April 7. p. 14.
• Summary: Americans now consume some 21 million 
barrels of petroleum a day, with estimates that this may climb 
as high as 26+ million barrels by 2020.
 Some “conservatives, including some top national 
security fi gures from the administrations of Presidents 
Ronald Reagan and George H.W. Bush, recently sent the 
White House a letter saying it is time to raise the mandated 
fuel effi ciency on autos and turn away from petroleum-fueled 
vehicles in favor of such alternative fuels as ethanol, bio-
diesel or electricity and more hybrid cars and trucks.”
 Another signer of the letter was former CIA director 
James Woolsey, who says he worries that al Qaeda or other 
Islamic terrorist groups could seriously disrupt oil exports 
from Saudi Arabia and other producers in the Middle East. 
Address: San Francisco, California.

1005. Chajuss, Daniel. 2005. History of his work with soy in 
Israel (Interview). SoyaScan Notes. April 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: ADM made acid-wash soy protein concentrate, 
which cannot be texturized. Daniel thinks they did this 
after they bought Central Soya’s soy protein isolate plant in 
Chicago, and brought it to Decatur, Illinois. This inability 
to texturize was one of the reasons ADM asked for Daniel’s 
assistance in establishing a plant to make aqueous alcohol 
wash soy protein concentrate.
 Central Soya made very good soy products–such as 
Response [textured soy protein concentrate, launched in 
July 1975]. Daniel has always had very good personal and 
business relations with Central Soya.
 Hayes Ashdod was sold in 1987 and is now named 
Solbar. It is still in the same location as before, with much 
of the equipment. After the sale, Daniel; used to work there 
almost every day, but he no longer works with that company.
 Daniel helped Finnsoypro Oy (Finnsoy) in Finland to 
start a plant by giving them know-how; however they bought 
equipment from a company that is the daughter company of 
Wenger. Finnsoypro is a small factory that makes about 300 
kg/hour of textured soy protein concentrate. The owner (who 
is very smart) is a neighbor and friend of Daniel is Israel.
 Daniel really loves his work at Hayes General 
Technology (HGT), which he still owns; he is the managing 
director. He works to install new plants around the world 
based on the unique technology that the and HGT have 
developed. He sold Hayes Ashdod Ltd. in part so that he 
could focus more on his work at HGT. He is now working on 
a plant in Haifa for a company named Soyprotec; it belongs 
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to Shemen Industries, which is also making soy protein 
concentrate.
 Daniel drinks Alpro soymilk. “Now in Israel tofu and 
soymilk and other soy products are very, very popular.” 
Israel’s largest producer of dairy milk, Tnuva, now makes 
soymilk. They generate a lot of okara, which is transformed 
into a health food product by another company. It contains 
about 30% protein, 60% fi ber, plus some oil, minerals, etc. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

1006. Ontario Soybean Growers Soybean Report. 2005. 
Global Alliance for Liberalized Trade in Food and 
Agriculture. May. p. 1.
• Summary: “The Canadian Agri-Food Trade Alliance 
(CAFTA), along with 38 other organizations from 15 
countries, participated in the launch of the Global Alliance 
for Liberalized Trade in Food and Agriculture in Geneva on 
April 19.
 “’This new alliance will be an important voice 
supporting more open trade for the entire agriculture and 
food value chain, from producers to processors, food services 
and consumers,’ says Liam McCreery, President of CAFTA.” 
The Global Alliance’s declaration calls for negotiators to 
heed the Doha [Qatar] mandate by agreeing to commit to:
 “Deep cuts to overall trade distorting subsidies;
 “An early date for the elimination of all export 
subsidies;
 “Enhanced market access for all products, including 
‘sensitive’ products, through deep and harmonizing tariff cuts 
and substantial expansion of minimum access requirements;
 “Special and differential treatment for developing 
countries that also provides them fl exibility to reach their full 
competitive potential; and
 “Rules based on sound science [re: genetic engineering] 
to avoid their use as non-tariff barriers.
 “The full declaration and more information on CAFTA 
can be found at www.cafta.org.” Address: Guelph, ONT, 
Canada.

1007. Pogeler, Allen. 2005. Recollections of Glenn H. 
Pogeler of Iowa (Interview). SoyaScan Notes. June 10. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1893, Glenn’s father, John, immigrated 
to the USA (at about age 9-11) with his parents, via Ellis 
Island, from Bremen, Germany. Allen has never been able to 
determine how their name was spelled in Germany (it could 
have been Pogeler or Pageler). Glenn was 100% German; 
all his known ancestors came from the area that is now 
Germany. Both sides of the family were Lutherans–from way 
back.
 Glenn was born in 1915 in Manson, Iowa, a small town 
famous as the site of the largest meteor impact (2.5 million 

years ago) on the mainland United States–in fact the “the 
biggest thing that has ever occurred on the mainland USA.” 
The Manson crater was once 3 miles deep and 20 miles 
across.
 Glenn graduated from high school in about 1932 with 
very good grades, and he wanted to go on to college to study 
engineering, perhaps at Iowa State. But the Great Depression 
now stalked the land, and there was no way his parents could 
afford to send him to college. So he had to fi nd a job instead, 
to support himself. His fi rst job was in Richards, a tiny town 
(now named Richard) about 5 miles due south of Manson, 
on a rail line. He got paid $10 a month, plus free room and 
board.
 His next job was in Badger. “Badger isn’t much, just a 
little hole-in-the-wall town off the main road.” But there was 
a grain elevator there.
 Glenn and Ardis Fry were married on 5 May 1940 
in Fort Dodge, Iowa. Both came from Lutheran families. 
Lutheranism is the main denomination of Christianity in 
northern Germany and Norway. Allen, the fi rst child, was 
born on 11 April 1943 in the Lutheran hospital in nearby Fort 
Dodge, while his parents lived in Badger.
 The next move was to Manly when Allen was a child 
(about 1 year old). Their second child, Gary, was born soon 
after the move. Over the years Glenn became a self-made 
man.
 When Glenn was managing the cooperative in Mason 
City, he was very interested in buying a Cadillac. But he was 
very concerned that if he showed up driving a Cadillac, his 
board of directors, composed of very conservative farmers, 
would think that was a bit excessive, and maybe they were 
paying him too much. So he bought a much less expensive 
car named a Hudson. He purposely tried to maintain a 
modest demeanor. He knew very well how tight-fi sted 
farmers are.
 Allen earned BS and MS degrees in mechanical 
engineering from MIT then earned an MBA (business 
administration) from Harvard Business School, both in 
Massachusetts. Most of his work has been related to business 
and fi nance, rather than engineering.
 He has a lot of photographs, letters, and other documents 
that belonged to his parents when they were still alive. He 
will put captions on all the photos. The photo of Glenn with 
President Lyndon Johnson was taken while he was working 
at the Department of Agriculture. Johnson had had just 
signed some agricultural bill into law. Glenn was invited to 
be present at the signing in the Oval Offi ce. It was kind of 
ironic, because Glenn was a life-long Republican; it chafed 
that the only photo he had of himself with a president was 
with a Democrat. However, he was proud enough of that 
that he always kept it on his desk, even after he retired to 
California.
 He did some traveling in the USA when he was with the 
cooperative in Mason City, and he at about the same time 
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he and his wife took several vacation trips to Europe in the 
1950s. With the Soybean Council he was often given VIP 
treatment when he arrived in countries such as Iran or Egypt; 
they would whisk him around customs and into a limousine, 
where an offi cial would stamp his visa on the way to the 
hotel. In Iran, he was shown the Crown Jewels, which were 
kept in a bank vault. He had no built-in biases, antagonisms, 
or racism while growing up, so he was intrigued by the great 
diversity of people he met and did business with in his world 
travels.
 On Ardis’ side of the family, several close relatives are 
deeply involved with genealogy and family history. Ardis’ 
mother, Alma Peterson, was 100% Norwegian. Ardis’ father, 
Jesse Fry, was a mix of German, English, Scotch and Irish, 
and descended from immigrants fi rst located in about 1725 in 
Westmoreland County, Pennsylvania (based on genealogical 
research done by a relative).
 When they moved to the East Coast they lived in a very 
nice house in Falls Church, Virginia, about 10 miles due 
west of Washington, DC. They lived in the same city and 
house (6420 Crosswoods Drive), the entire time they were 
on the East Coast. His offi ce was in Arlington, Virginia–
always outside his home. He had 3 different jobs in that 
area. First was the Soybean Council, which was in Arlington 
(starting 1 Dec. 1964 at 1401 Wilson Blvd., Rosslyn). For 
the fi rst year or so Allen, who had just graduated from MIT 
in 1966 and was working in nearby Alexandria, Virginia, 
lived at his parent’s home. Then Allen got married. He and 
his wife moved into an apartment about a mile from his 
parents house, so he saw them constantly during the next 
3 years, until 1969 when Allen left for Harvard Business 
School to start his MBA program. Allen was very close to 
both his parents. Gary, who was attending Iowa State Univ., 
transferred and (while living at his parents’ home) graduated 
in 1966 from George Washington Univ. in Washington, 
DC, majoring in history. After the Soybean Council was 
dissolved (they lost much of their government funding), he 
was unemployed for about 14 months. He had contacts at the 
USDA where he found his next job in the oilseeds division 
at the USDA building near the mall, in Washington, DC. He 
took that job sort of in desperation, but he hated working for 
the government since he was basically an entrepreneur, not a 
bureaucrat. He complained about the young whippersnappers 
who had gone to school, read plenty of books but had no 
real-life experience and didn’t know what they were talking 
about. One poor fellow asked him one winter how the 
soybean crop was doing in Iowa. Glenn replied that it was 
under 20 feet of show. Yet Glenn had genuine admiration 
for those who had both a academic background (which he 
lacked) and practical experience. Yet he stayed at USDA 
for about 8-9 years. Third, he was a commodities broker 
for about 6 years working for Clayton Brokerage Co. at 
their offi ce in Tyson’s Corner, Virginia–which is on the 
Washington Beltway about 5 miles northwest of Falls 

Church. In 1984 they retired to Rancho Bernardo, California, 
a northern suburb of San Diego.
 During the 10 year period that Glenn and Ardis lived 
in Rancho Bernardo, from 1984 to 1994, they enjoyed good 
health and were quite active. Every morning they walked 3 
miles around their neighborhood, and spent a good deal of 
time gardening in their yard, where Glenn was especially 
proud of his four citrus trees–a lemon, a tangelo, a navel 
orange and a Valencia orange. The trees produced quite a bit 
of fruit because of his watering and fertilizing, and he would 
give bags of fruit to anyone who visited the house.
 They were also quite active in their neighborhood 
club, which had a clubhouse and swimming pool, and was 
frequented by the retired people who lived in this retirement 
community. They made many friends in San Diego, and 
socialized a good deal with their neighbors. They got 
together once a week, generally on Sunday, with their son 
Allen and his family, who lived about 15 miles away in 
Solana Beach.
 Glenn kept in touch with many of his old friends from 
the grain business, who were scattered around the country, 
and also with his surviving brother Lewis and sister Dorothy, 
both of whom lived in Iowa. He followed national events 
closely in the newspaper and on television, and always had 
lots of political opinions. His political position remained 
strongly Republican and he admired President Reagan.
 Near the end of his life, in the fall of 1994, Glenn had a 
very bad stroke. He lost his ability to speak, and most of his 
ability to move. The nursing home in which he stayed for the 
rest of his life, was next to the hospital in Poway, California, 
where he was fi rst taken. His wife spent most of each day 
with him. It was a time of great sadness and suffering for 
everyone. When there was no hope left, the family decided 
to remove life support, and Glenn died on 22 Feb. 1995 in 
Poway, San Diego Co., California.
 Allen recalls: “People liked my dad. He knew how to 
work in an organization, to get along with people, and to 
accomplish a lot. He was a hard worker, a very energetic 
man–really a ball of fi re. He was always reasonable and 
fl exible. He could analyze a situation and decide what was 
the best course of action, but he would listen to reason, and 
you could debate things with him, and perhaps persuade him. 
He was an outgoing and friendly person who liked to have 
conversations with other people, and he was not afraid to 
strike up a conversation with a stranger he might encounter.” 
Address: Encinitas, California. Phone: 760-753-2743.

1008. Squires, Sally. 2005. The argument over soy: The FDA 
is weighing its health benefi ts, even as some experts caution 
that too much could pose a risk for children. Lean plate. Los 
Angeles Times. Aug. 22. p. F3.
• Summary: Are Americans getting too much of a good 
thing–soy? Some FDA administrators are asking this 
question as they consider a “petition to give soy products a 
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new boost: a qualifi ed health claim for possible prevention of 
breast, colon and prostate cancer. This type of claim, unlike 
full-fl edged health claims, is based on emerging research that 
points to, but does not prove, health benefi ts.
 In recent years, qualifi ed claims have been given to 
nuts, olive oil, and omega-3 fatty acids. Soy protein received 
its fi rst full-fl edged FDA health claim in [Oct.] 1999. Since 
then, consumption of soy protein has more than doubled in 
the USA, so it is now 2.2 gm per person per day from all 
sources. This is about one-fourth the amount consumed daily 
in Japan.
 Soy is a rich source of high-quality protein, with many 
other good nutrients. “But its the isofl avones in soy that may 
be of greatest benefi t and concern.” They have some of the 
same properties as the female hormone estrogen.
 Mark Messina, PhD, an expert on soy nutrition, says 
that most of the safety issues pertain to infants and children. 
“With adults, its hard to fi nd any cause for concern,” he adds. 
In July 2005, the Israeli Ministry of Health announced plans 
to recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 “But a recent review at the National Institute of 
Environmental Health Sciences in Research Triangle Park, 
North Carolina, reached a different conclusion. Though 
the researchers found that soy-fed infants are exposed to 
enough compounds that are pharmacologically active, they 
concluded that ‘there is no indication of such action in the 50 
years the formulas have been used.’”
 A little goes a long way. Dr. Mark Messina advises 
adults to aim for 15 to 25 grams of soy per day–about the 
amount found in one-half to one cup of tofu or several cups 
of soy milk. “If you’ve got high blood cholesterol, ‘shoot for 
25 grams per day,’ he said, noting ‘the limitation is not based 
on any safety concerns, but the dietetic principle of eating a 
varied diet.’”
 A large color photo shows an overhead view of 
edamamé (green vegetable soybeans in the pods) in a round 
blue bowl. Address: Special to The Times.

1009. Golbitz, Peter. 2005. Enhancing relationships with 
buyers in the new world market. Paper presented at 2nd 
annual Midwest Specialty Grains Conference. 19 p. Held 
23-25 Aug. 2005 at Bloomington (near Minneapolis), 
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19 
slides containing color photos and graphics. (2) In 2004 in 
Western nations, the retail market for soyfood products is 
worth $4.0 billion. (4) The world’s soybean crop is currently 
valued at $65-$70 billion before processing, and over $100 
billion as processed soybean oil and meal. The USA is still 
the world’s largest soybean producer. (5) During the past 5 
years, world soybean production has increased at an average 

rate of 6.8% per year. Over the past 40 years, it has increased 
500% and is forecast to top 229 million tonnes (metric tons) 
in 2004/05. A bar chart shows world production from 1965 
to 2004.
 (6) A table shows world soybean production and 
compound annual growth rate (CAGR) for leading world 
producers from 2000 to 2005. In descending order of annual 
production in 2004 they are: USA (3.3% CAGR), Brazil 
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%), 
Paraguay (9.3%), other (5.4%), and total (6.8%). Total world 
production for each year is given. The compound average 
growth rate over the past 5 years is shown in the fi nal column 
(and in parentheses after each country, above). Note that 
Brazil’s production is growing the fastest and the USA’s 
the slowest. (7) A pie chart shows utilization of soybeans 
worldwide: Crushed for soybean oil and meal 83.2%. For 
seed and use on farms 7.5%. Used directly as human food 
6.2%. Change in stocks (leftover) 3.1%.
 (8) The specialty soybean market (6.2% of the total) 
of 13.4 million tonnes is worth an estimated $3.0 to $3.5 
billion. The U.S. is thought to have about 50% of this 
market. A table shows “Estimated world use of soybeans 
for direct food by region in 2005.” Asia 95.7% of total. 
Africa 1.8%. Europe 1.2%. USA 0.8%. South America 
0.3%. Central America and Caribbean 0.1%. (9) Six factors 
infl uencing today’s market and the U.S. ability to compete. 
(10) The issue of genetically engineered soybeans: The U.S. 
is not sensitive to our customers’ needs and concerns. A bar 
chart shows the percentage of the U.S. soybean crop that has 
been genetically engineered: Rising from 40% in 1998 to 
about 85% in 2005.
 (11) A graph shows that since 1996 the U.S. share of 
world soybean exports has decreased from 65% to 45%, 
while Brazil’s share has increased from 22% to 35% and 
Argentina’s from 2% to 14%. (12) U.S. exports have fallen 
from 26.9 million tonnes in 2000 to 24.9 million tonnes in 
2004, a decrease of 1.9%. Over these past 5 years, 16 of 
the top 25 nations buying U.S. soybeans have reduced their 
imports of U.S. soybeans. A table shows details for each 
nation each year, with a fi nal column for average percentage 
change per year. The biggest average annual percentage 
decreases for the past 5 years have been: Netherlands 
-44.4%. United Kingdom -24.9%. France -24.1%. Greece 
-20.6%. Israel -20.0%. Thus, “Dropping exports show that 
we haven’t been paying attention to our best customers’ 
needs.” (13-14) Eight things the U.S. can do to improve this 
situation. Address: Bar Harbor, Maine.

1010. Yildiz, M. Fahrettin; Kumru, S.; Godekmerdan, A.; 
Kutlu, S. 2005. Effects of raloxifene, hormone therapy, and 
soy isofl avone on serum high-sensitive C-reactive protein in 
postmenopausal women. International J. of Gynecology and 
Obstetrics 90(2):128-33. Aug. [25 ref]
• Summary: All 3 treatments, “have an estrogen-like effect 
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on serum lipid profi le.” Address: 1. Dep. of Obstetrics and 
Gynecology, Firat Univ. Medical School, Elazig, Turkey.

1011. Barrett, Walter. 2005. Work with soybeans in Central 
Asia (Interview). SoyaScan Notes. Oct. 4 and 6. Conducted 
by William Shurtleff of Soyfoods Center. Preceded by letter 
(e-mail) of Oct. 3.
• Summary: Walter has worked with soybeans in 4 Central 
Asian nations: Kazakhstan, Uzbekistan, Turkmenistan, and 
Tajikistan. Kazakhstan and Georgia have the most history 
with commercial soybean production, because Soviet 
planners made it happen there. They designated other Central 
Asian countries for cotton production, in part because cotton 
needs less water. Latitude is part of the reason. The climate 
is also very dry, so that all soybeans (and almost all crops) in 
these countries must be irrigated, but with river water carried 
by gravity. Of all the Central Asian countries, Kazakhstan 
has been the most successful at understanding a market 
economy and making it work.
 Walter has many contacts in these countries. He 
is willing to help Shurtleff try to get a better history of 
soybeans in each of these countries. First, Shurtleff will send 
Walter an e-mail containing a table showing the dates he has 
for the earliest document seen showing soybeans in each in 
each country, and soybean cultivation in each country. Then 
the earliest date seen for soybean cultivation in each country. 
Walter will forward this e-mail to an intermediary (Winrock 
International or Mercy Corps), who will then mail or phone 
or hand deliver the message to the network of indigenous 
researchers Walter has developed over the years. The 
message will encourage them to contact other researchers 
who might be interested; then Walter will wait for replies.
 Walter believes that Korean communities in at least 
four of these countries (Turkmenistan, Uzbekistan, southern 
Kazakhstan, and Tajikistan) were growing soybeans for their 
own use at an early date–probably since the early 1900s 
and using them almost entirely for food–such as tofu, soy 
sprouts, Korean-style miso and soy sauce, green vegetable 
soybeans, etc. The Koreans raise chickens, for example, but 
they forage for food and are not fed soybeans. Walter has no 
idea when, or, why, or how these many Korean communities 
came to be established in Central Asia. He has no idea where 
the soybean varieties they grow came from. These Korean 
communities are all found within a horizontal oval that cuts 
across national boundaries, and includes the cities of Almaty 
[Alma-Ata] (in southwest Kazakhstan), Toshkent [Tashkent] 
(capital of Kyrgyzstan), Dushanbe (capital of Tajikistan), 
and Ashgabat (capital of Turkmenistan). In this area are 
numerous Korean restaurants where Walter has eaten; but 
he has no idea how many Koreans live in this area. Most 
individual Korean communities grew only one variety, but 
each Korean community had its own variety. By contrast, 
there are not many Chinese communities in these areas.
 Walter expects his next trip to Central Asia to be in 

the spring of 2006–probably Uzbekistan and possibly 
Turkmenistan or Tajikistan. He is given drivers and 
interpreters by the NGO sponsoring his trip. One of the 
ongoing problems he faces is the limited abilities of 
interpreters; communication is often diffi cult, and it is hard 
to pursue agricultural or academic questions with farmers. 
It is less diffi cult with educated researchers or academicians 
(best is Tajikistan, followed by Turkmenistan–who might 
help fi nd others). The researchers in these countries don’t 
talk much with each other, either within a country or 
among countries. They have few opportunities to travel, 
and little access to the Internet or e-mail. This is because of 
government restrictions, diffi culty of getting visas or money, 
etc. Researchers are lucky if they have a working computer, 
but most have a telephone and some have a cell-phone.
 Of all Central Asian countries, Kazakhstan is the one 
in which the soybean is the most important as a commercial 
crop–by far. They probably have at least several thousand 
hectares planted to soybeans. The soybeans in Kazakhstan 
are run through an extruder (extrusion cooker) to make 
soybean oil and meal. These same extruders are also used 
to process cottonseed. Soybeans are grown in Central Asia 
largely because of the demand for meal by the local poultry 
industry for use in chicken feeds. Poultry is the driving 
force, and Central Asia is a “protein-poor” region. Walter’s 
main reason for being there is because of poultry and (to a 
lesser extent) livestock; it is to help educate them about the 
soybean, its value for producing soybean meal and oil, and 
about the importance of protein. He helps farmers to grow 
soybeans and to develop markets for their beans. Actually, 
there is a ready-made market from poultry growers–who now 
have to pay a lot of freight to import their soybeans from 
Kazakhstan, Iran, Turkey, or India. The key is for Walter to 
serve as the bridge–to help bring the poultry growers and the 
potential soybean farmers together, to discover that they have 
a common interest, and then to work out agreements.
 NGOs do lots of impact studies; they want their 
volunteers to work on projects that will have economic 
impact. They believe that increasing poultry production will 
have a positive impact on the economy and the people. The 
oil is also appreciated, and refi ned using modern technology 
within each country for use as a high-quality edible oil, sold 
in bottles at retail stores. Kazakhstan is about one-half the 
size of the United States, and is quite a progressive country 
with a market economy, fairly advanced education and 
technology. Soybeans are grown mostly in the very south. 
They were a major crop during Soviet times (Russia was 
a major market for the oil and meal), but after Kazakhstan 
became independent in 1990, soybean production fell off to 
near zero. The economies of Central Asian countries plunged 
at about the same time (1989-91). They are now slowly 
getting back to where they once were.
 The second most important country for soybeans (a 
very distant second, with maybe 300-500 hectares planted 
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to soybeans) is the Republic of Georgia, where the western 
half is quite moist and the eastern half is very dry. They have 
a long history of growing soybeans. Walter knows of one 
company there that is processing soybeans using an extrusion 
cooker (similar to that made by Insta-Pro).
 In third place might be Uzbekistan, followed by 
Turkmenistan, and Tajikistan–but all with only about several 
hundred hectares in soybeans.
 Walter believes that soybeans could become a valuable 
double crop in Central Asia, planted after the wheat harvest 
in June. That would earn farmers more income, improve the 
soil, and break various insect and disease cycles. They need a 
legume in the rotation. The government does not help. They 
seem interested only in short term profi t, keeping the status 
quo, and staying in power, not in innovation or long-term 
thinking.
 In Tajikistan, he met a village farmer, Mr. Mahmadullo, 
who had the ability to build machines. He already had a 
small business making wheat fl our using two motor-powered 
millstones. He worked with Walter to build a revolving 
soybean drum roaster; the outside was heated by natural-gas 
fl ames. After roasting a batch of about 20-25 kg of soybeans, 
he ground them into roasted soy fl our.
 In Turkmenistan, Dr. Ashraf spent quite a bit of time 
working with a Korean community in the town of Dashoguz 
in making tofu. She also worked a lot with Peace Corps 
Volunteers (PCVs) in that same town; one of the PCVs was 
a Korean-American. Walter has not heard of any TVP being 
made in Central Asia; if its is made, it must be in very small 
quantity. In Uzbekistan, technologically the most developed, 
soybeans are being grown–often spread by volunteers. 
Address: 2804 Trent Drive, Fort Wayne, Indiana 46815. 
Phone: 260-484-7493.

1012. Roudsari, Arezoo Haghighian; Tahbaz, F.; Hossein-
Nezad, Arash; Arjmandi, Bahram; et al. 2005. Assessment 
of soy phytoestrogens effects on bone turnover indicators 
in menopausal women with osteopenia in Iran: a before and 
after clinical trial (Open Access). Nutrition Journal 4:30. 
Oct. 29. [37 ref]
• Summary: Soy protein was shown to be effective 
in protecting bone mass by reducing bone resorption, 
especially in high risk groups–but it was not shown to 
enhance bone formation. Various other studies have shown 
70-90 mg/day of isofl avones to be effective; in this study, 
soy protein provided 98 mg/day of isofl avones. “Soy 
protein consumption thus, is a valuable plant estrogen 
which can be recommended for osteoporosis prevention.”
 Note: The lead author is a woman and this is the 
subject if her thesis. Address: 1. School of Nutrition and 
Food Technology, Shaheed Baheshti Univ. of Medical 
Sciences, Tehran, Iran.

1013. The Non-GMO Source (Fairfi eld, Iowa). 2005. 

US not responding to customers’ demands for non-GMO. 
5(10):1-2. Oct.
• Summary:   “The United States is losing market share of 
soybean exports due to its insensitive attitude toward other 
countries’ concerns over genetically modifi ed soybeans. This 
was a key message delivered by Peter Golbitz, president of 
Soyatech, publisher of the annual Soy Bluebook, during a 
keynote address at the Midwest Specialty Grains Conference 
held in August in Minneapolis.
 “’The US needs to stop being confrontational in its 
attitude to customers’ opposition (to GM crops),’ said 
Golbitz, an internationally recognized soy market expert. 
‘Many countries have problems with the US’s rapid use of 
biotechnology and somewhat insensitive attitude regarding 
their concerns about the technology’
 “’Take it or leave it’ attitude: The US’s dismissive 
attitude toward other countries’ GMO concerns has resulted 
in lost soybean market share. Golbitz pointed out that since 
the introduction of GM Roundup Ready soybeans in 1996, 
the US share of world soybean exports has dropped from 
65% to 45%, while Brazil’s share has increased from 22% to 
35%. In addition; over the past fi ve years, 16 out of the US’s 
25 leading soybean buying nations have reduced imports of 
US soybeans. ‘We do not see the world’s soybean buyers as 
customers with specifi c needs and concerns,’ said Golbitz. 
‘We think of the soybean as a generic commodity with a 
“take it or leave it” attitude, but the market has already 
moved beyond that.’
 “Globally, soybean production has increased more than 
500% in the past 40 years, making soybeans the world’s 
leading protein and oil crop. The global soybean crop is 
valued at between $65 and $70 billion.
 “May eliminate US’s ability to produce non-GMO: 
Golbitz, warned that if US production of GM soybeans, 
which now accounts for about 86% of total US production, 
continues to increase, US farmers may be eliminated from 
the lucrative market for non-GM specialty and identity 
preserved (IP) soybeans. ‘I don’t think the American farmers’ 
interests are being looked out for,’ he said.
 “Another conference speaker, Bryan Gerard, with JGL, 
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Inc., a US soybean seed producer, said, ‘It is becoming 
harder to fi nd non-GMO, food-grade (seed) germplasm than 
ever before.’
 “Several US soyfood manufacturers have already begun 
importing non-GM and organic soybeans from China and 
Brazil because of high prices and inadequate supplies of US 
soybeans.
 “$3.5 billion market for specialty soybeans: According 
to Golbitz, the potential world market for specialty, food-
grade soybeans is an estimated 13.4 million metric tons, 
worth $3.0 to $3.5 billion, depending on premiums for 
identity preservation.
 “Food grade soybeans account for 6% to 8% of the 
world’s soybean production. As much as 85% of the world’s 
soybeans are crushed to make oil or meal.
 “More than 95% of food-grade soybeans are consumed 
in Asia. The US share of the food-grade soybean market is 
about 50%, worth about $1.6 billion, which is 10% of the 
total value of the US soybean crop.
 “Golbitz said new varieties of non-GM soybeans with 
modifi ed fats and proteins are being developed and will need 
to be identity preserved. ‘These could equal another 10% or 
20% of the total soybean crop within 5 to 10 years,’ he said.
 “While the US has a tradition of producing high-quality 
IP soybeans, Golbitz said land, labor, and production costs 
are higher in the US than in South America.
 “Brazil has aggressively pursued the market for non-
GMO soybeans, particularly in Europe. In addition, China 
has designated an entire province, Heilongjiang, to producing 
IP, non-GMO soybeans (see The Non-GMO Report, August 
2005).
 “Quality and customer relationships #1: To regain 
lost markets, Golbitz recommends several strategies, 
including putting the future of America’s soybean and grain 
producers above the interests of multi-national agribusiness 
corporations, becoming a world leader in the production of 
IP and specialty grains, developing a low-cost and reliable 
audit system for full traceability from farm to fork, and 
upgrading grain handling and transportation infrastructure to 
support IP and specialty grain production.
 “Customer satisfaction is key: ‘It is important for 
the future of farming in America that we become low-
cost leaders in specialization and quality and customer 
relationship become our number one goal,’ Golbitz said.
 “In conclusion, Golbitz said that new markets for IP and 
specialty grains are growing and will play an increasingly 
important role. ‘In order for the US to continue to compete 
profi tably and effectively, investments in new infrastructure 
need to be made, as well as the adoption of a new mindset 
that sees the buyer as the boss,’ he said.”
 A table shows soybeans for food use (direct). The three 
columns are: Continents, metric tons, and % of total. The 
continents (in descending order of use) are: Asia, Africa, 
Europe, USA, South America, Middle East, Central America 

and Caribbean. Asia has 97.5% of the total market for food 
use. Source: Soyatech,

1014. SoyaScan Notes. 2005. Chronology of major soy-
related events and trends during 2005 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan.–Monsanto acquires Seminis for $1.4 
billion. This gives Monsanto a commanding position in the 
fast-growing and very profi table vegetable seed market–a 
segment in which Monsanto previously had no presence. 
Jan.–EarthSave News stops being printed on paper and 
migrates to the Internet.
 Feb. The Whole Soy Story: The Dark Side of America’s 
Favorite Health Food, by Kaayla T. Daniel published by 
New Trends Publishing Inc. (Washington, DC). This is the 
fi rst entirely anti-soy book.
 March 14–Steve Demos, founder of White Wave, Inc., is 
terminated without cause (forced out) by Dean Foods.
 July 7–Galaxy Nutritional Foods announces it will sell 
its manufacturing assets to Schreiber Foods, Inc. of Green 
Bay, Wisconsin, a major manufacturer of cheese products. 
Galaxy has recently suffered large fi nancial losses.
 July–Israeli Ministry of Health announces plans to 
recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 Oct. 17–Gardenburger Inc., the company credited with 
taking veggie burgers into the mainstream, fi les for Chapter 
11 bankruptcy. The company will stay in business but 
become privately held; the name of the new owner is not yet 
known. The value of all Gardenburger shares is now zero.
 Oct. 30 to Nov. 2–Sixth International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, held in Chicago, Illinois. This is the fi rst year that 
no conference proceedings were published. However a 52-
page symposium program was published in Nov. 2005 by the 
American Oil Chemists’ Society (Champaign, Illinois).
 Nov. 2. Cauldron Foods Ltd. is acquired by Premier 
Foods, owner of Quorn. See: <cauldronfoods.co.uk/about>.
 Nov.–Yamasa Corporation purchases San Jirushi Corp. 
(Kuwana, Japan). San-J plans to build a new tamari plant 
next to their original plant (which has reached full capacity) 
in Richmond, Virginia.
 During 2004-05 world production of palm oil reached 
33.88 million metric tons to pass soybean oil (32.31) for 
the fi rst time in history and to become the world’s leading 
vegetable oil. Projections show this lead continuing to grow 
during the next two years (Source: 2007 Soya & Oilseed 
Bluebook, p. 348).
 In 2005 Tate & Lyle changed the name of the A.E. 
Staley Manufacturing Co. to Tate & Lyle Ingredients 
Americas LLC.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   384

© Copyright Soyinfo Center 2021

1015. Altieri, Miguel; Pengue, Walter. 2006. GM soybean: 
Latin America’s new coloniser. Seedling (Quarterly 
Newsletter of Genetic Resources Action International, 
Barcelona, Spain). Jan. p. 13-17. [17 footnotes]
• Summary: Contents: Introduction. Soybean deforestation. 
Forcing small farmers out. Soybean cultivation degrades 
the soil. Monocultures and ecological vulnerability. Other 
ecological impacts. A table titled “Global status of biotech 
crops in 2005,” with a world map, states: “21 countries have 
adopted biotech crops. In 2005, global area of biotech crops 
reached 90 million hectares, representing an increase of 11% 
from 2004, equivalent to 9 million hectares. Biotech mega-
countries, with 50,000 hectares or more, are (in million ha): 
USA 49.8. Argentina 17.1. Brazil 9.4. Canada 5.8. China 
3.3. Paraguay 1.8. India 1.3. South Africa 0.5. Uruguay 0.3. 
Australia 0.3. Mexico 0.1. Romania 0.1. Philippines 0.1. 
Spain 0.1. Those with 50,000 acres or less are Colombia, 
Iran, Honduras, Portugal, Germany, France, Czech Republic.
 A graph shows global area (million hectares) of 4 GM 
crops (in descending order of acreage in 2005): Soybean, 
maize, cotton, canola. Address: 1. Prof. of Agroecology, 
Univ. of California at Berkeley; 2. Prof. of Agriculture and 
Ecology, Univ. of Buenos Aires, Argentina.

1016. SoyaScan Notes. 2006. Chronology of the Dutch East 
India Company (VOC), 1602-1799 (Overview). Feb. 6. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Throughout the 16th century (1500s), Portugal 
became fabulously wealthy from its monopoly of the spice 
trade in the East Indies. Like many commercial advantages 
of the time, this was achieved by control of sea routes, 
especially domination of the route to the East Indies via the 
Cape of Good Hope (at the southern tip of Africa).
 A well-organized Protestant church movement 
developed in the Netherlands, and the dissatisfaction with 
Catholic Spain coincided with the Protestant revolt against 
the Roman Catholic Church.
 1566–Anti-Catholic riots spread across the Spanish 
Netherlands. Philip II of Spain sends his troops whose harsh 
actions result in open revolt.
 1568–The 80-year war of independence by the Dutch 
against Spain begins (ended 1648).
 1579–Signing of the Union / Treaty of Utrecht with 
Spain marks the foundation of the United Provinces. These 
are the 7 northern Protestant provinces of Holland, Zeeland, 
Utrecht, Gelderland, Groningen, Friesland, and Overijssel. 
The 7 provinces that joined the union would eventually 
become the Netherlands; the 10 southern Catholic provinces 
that did not would become Belgium.
 1581–The Union of Utrecht (United Provinces) declare 
independence from Spain.
 1596–Dutch merchants begin trading with Jayakarta 
(today’s Jakarta).
 1600–The Dutch ship Liefde is stranded in Usuki Bay, 

Japan; the fi rst Dutch contact with Japan.
 1600–The Honourable East India Company is 
established in London, Europe’s fi rst such international 
trading company. The Tokugawa shogunate begins in Japan.
 1602 March 20–The Dutch East India Company 
(Verenigde Oostindische Compagnie, VOC–literally “United 
East Indies Company”) is established by Dutch merchants, 
when the Estates-General of the Netherlands granted it a 
monopoly to conduct trade, business and colonial activities 
in Asia. It was the world’s fi rst company to issue stocks and 
the fi rst multinational corporation. The VOC eventually 
became the world’s largest company, in existence for over 
200 years. It built over 1,600 ships called East Indiamen.
 The VOC consisted of 6 Chambers (Kamers) in 
Amsterdam (with 8 delegates), Middelburg (for Zeeland; 4 
delegates), plus Enkhuizen, Delft, Hoorn, and Rotterdam (1 
delegate each). Delegates of these chambers convened as the 
Heeren XVII (the Lords Seventeen). Because of its majority 
8 delegates, the Amsterdam bloc basically decided policy. 
The start-up capital was 6.4 million Gulden, raised by the 8 
chambers, of which 27% came from Amsterdam. This capital 
was raised by selling VOC stock to 1,143 subscribers.
 1603 Dec. 18–The fi rst VOC fl eet of 12 ships sails under 
the command of Steven vander Hagen.
 1605–VOC fi rst lands in Asia. Armed Dutch 
merchantmen capture the Portuguese fort at Ambon 
(Amboyna / Amboina, a town and island in the Moluccas, 
in today’s eastern Indonesia) and take control of the island 
which was the most important of the Moluccas (Spice 
Islands) at this time. The Portuguese had established 
a factory here in 1521; it was the source of their clove 
monopoly. This fort is developed in the VOC’s fi rst secure 
fort. Ambon was the headquarters of the VOC from 1610 
to 1619 until the founding of Batavia (now Jakarta) by the 
Dutch.
 1609–VOC factory (comptoir, trading post) established 
on site of Jacatra / Jakatra (today’s Jakarta) by Dutch 
merchant Jan Pieterszoon Coen. Located at the far western 
end of the island of Java, it becomes the headquarters of the 
Dutch East India Company, which gradually extends control 
over neighboring sultanates and principalities.
 1609–First VOC factory (trading post) in Japan 
established on the island of Hirado (Por. Firando), off Japan’s 
southernmost island of Kyushu (northwest of Nagasaki).
 1609–Twelve Years’ Truce, signed in Antwerp, calls 
a halt to hostilities between Spain and the Seventeen 
Provinces.
 1610–Small walled town of Paliacatta (also spelled 
Paliacatte; today’s Pulicat) established on the east coast of 
southern India. It soon becomes the chief Dutch settlement 
and headquarters of the VOC factories on the Coromandel 
Coast. At its center is Fort Geldria, with its permanent 
garrison of Dutch soldiers, its cannon and armory to protect 
the various Company trading posts along the Coromandel 
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Coast.
 1612–Fort established on Ceylon (today’s Sri Lanka). 
1613–As early as this year, VOC leaders recognize the 
importance of direct trade with China. However attempts to 
establish a settlement on the Chinese coast in the early 1600s 
are not successful.
 1615–Powerful Dutch merchant Isaac Le Maire tries to 
break the VOC monopoly on trade routes to the Indies by 
sailing westward through dangerous and uncharted waters 
around Cape Horn, the southernmost tip of South America 
and into the Pacifi c Ocean, avoiding the VOC-controlled 
Straits of Magellan. The ship arrived in Jakarta in Oct. 1616, 
to the amazement of Governor-General Jan Coen.
 1616–Danish East India Company founded.
 1619–The Dutch attack and destroy Jayakarta (Jakarta, 
Jacatra). East of the ruins they build a new coastal town, 
which Coen names Batavia (essentially he renamed 
Jayakarta). Batavia becomes the headquarters of the VOC 
and of Dutch colonial power in Asia for almost 350 years.
 1621–Banda Islands (in today’s south central Moluccas, 
Indonesia) conquered by the VOC, which establishes its 
monopoly over nutmeg and mace there.
 1621–Dutch West India Company founded. In 1624 this 
Dutch West India company establishes a settlement in New 
Amsterdam (now Manhattan, New York).
 1622–VOC attack on the Portuguese in Macao / Macau 
fails.
 1624–Chinese armies drive the VOC from the 
Pescadores Islands. A fortifi ed settlement on Formosa 
(Taiwan) becomes VOC’s base for trade with China until 
1662.
 1633–St. Helena island in the South Atlantic Ocean 
becomes a supply station.
 1635–The Portuguese blockade Malacca (until 1640).
 1638–Goa (capital of Portuguese India) blockaded by 
Dutch fl eets (until 1644).
 1638–Beginning of VOC’s conquest of the coast of 
Ceylon near Kandy.
 1639–The Portuguese are expelled from Japan by the 
shogun.
 1641–The Dutch put a blockade on Melaca / Malacca 
(the city in today’s Malaysia that controls the crucial Straits 
of Malacca) then seize the city from the Portuguese after 
6 months. They keep this hold on Melaka for the next 150 
years.
 1641–The VOC trading post on Hirado (closed in 
1640 by the shogun) is moved to the tiny artifi cial island 
of Deshima in Nagasaki Bay, where the men are kept as 
virtual prisoners (with more severe restrictions than before 
Shimabara Revolt and the seclusion {sakoku} of Japan in 
1641) and allowed only one trading ship a year. The Dutch 
are the only Europeans allowed to trade with Japan for the 
next 200 years–until 1853.
 1648–Treaty of Muenster ends the 80-years’ war; 

Spain recognizes the sovereignty of the Dutch Republic, 
which is now the foremost commercial and maritime power 
in Europe, and Amsterdam is the fi nancial center of the 
continent.
 1651–Repeat of the war with Portugal in the Indies–in 
Ceylon and on the Malabar Coast of southwest India.
 1652–Jan van Riebeeck establishes a supply station at 
Table Bay, the fi rst European settlement near the Cape of 
Good Hope (on the southern tip of today’s South Africa). 
This post later became a full-fl edged Dutch colony, the Cape 
Colony.
 1652-54–First English-Dutch sea war.
 1658–Dutch replace Portuguese in Sinhalese kingdom 
(Ceylon) as the occupying power.
 1661–Beginning of the defi nitive campaign (completed 
in 1663) to drive the Portuguese out of the Malabar Coast 
and to control their production of pepper.
 During the 1600s (17th century), British and Dutch 
traders became bitter rivals in international commerce.
 1662–VOC is driven out of Formosa / Taiwan by Ming 
Chinese troops under the command of Cheng Ch’eng-Kung, 
known to Europeans as Koxinga. In 1684 Manchu troops 
occupy Formosa.
 1664–French East India Company founded.
 1665-67–Second English-Dutch sea war.
 1667–Dutch seize town of Macassar (Ujung Pandung) 
and develop trade monopoly in Makassar Strait (in today’s 
Indonesia between East Borneo and West Sulawesi).
 1667–VOC takes trading post at Achem (Aceh), the 
native kingdom of Sumatra.
 1669–The VOC is now the richest private company 
the world has ever seen, with over 150 merchant ships, 
40 warships, 50,000 employees, a private army of 10,000 
soldiers, and a dividend payment of 40%. By now, the 
company is in almost constant confl ict with the English. 
Moreover, the VOC has now grown to become a state within 
a state.
 1682–Dutch seize Bantam in West Java. VOC outposts 
were also established in Persia (today’s Iran), Bengal (now 
Bangladesh), Siam (now Thailand), and mainland China 
(Canton).
 Dutch policy encourages monoculture of the fi ne spices 
they controlled: Amboyna for cloves, Timor for sandalwood, 
the Banda Islands for mace and nutmeg, and Ceylon for 
cinnamon.
 During the 17th century, the VOC was the most 
important European company in the Asia trade, and 
Amsterdam became Europe’s most important market. It took 
a Dutch ship 3 to 6 months to travel from Holland to Batavia. 
The trip was risky, in part because of the inherent dangers 
of bad weather and uncertain navigation, but also because 
no reliable method of determining longitude was discovered 
until the 1770s (by John Harrison in England) and measures 
to prevent scurvy (carrying fresh fruit, vegetables, and 
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sauerkraut) were not put in place until the period 1772-1795.
 The 17th century has been called the Dutch Golden Age, 
in which Dutch trade, science, and art were among the most 
acclaimed in the world. This Golden Age was caused by 
wealth, tolerance, and a new national consciousness.
 1731–The Swedish East India Company founded.
 1780-1784–Fourth war between the United Provinces 
and England; England wins, capturing many VOC ships 
and imposing peace terms that enabled it to trade without 
hindrance from the VOC and to take over key VOC 
settlements in Asia. After this war, the VOC is in deep 
fi nancial trouble.
 1795 Jan 19–The seven provinces which have comprised 
the Republic of the Seven United Netherlands proclaim 
the Bataafse Republiek (Batavian Republic), rendering 
the Netherlands a unitary state–one country. From 1795 to 
1806, the Batavian Republic designated the Netherlands as a 
republic modelled after the French Republic.
 1799 Dec. 31–The bankrupt Dutch East India Company 
is nationalized, dissolved and liquidated; its huge debt of 219 
million Dutch guilders and all of its property are taken over 
by the Dutch government.
 From 1806 to 1810, the Koninkrijk Holland (Kingdom 
of Holland) is set up by Napoleon Bonaparte as a puppet 
kingdom governed by his brother Louis Bonaparte in order 
to control the Netherlands more effectively. The name of the 
leading province, Holland, was used for the whole country. 
French domination lasted until 1815 when the “United 
Kingdom of the Netherlands” was formed by the Congress of 
Vienna at the end of the Napoleonic Wars.

1017. Messina, Mark. 2006. Growth & development: How 
much do we know? Soy Connection 14(1):2, 5. Winter.
• Summary: There has been concern recently about the 
safety of soy infant formula. This may seem surprising since 
“more than 20 million infants have used soy formula since 
the 1960s. Nevertheless, recent advisories from the United 
Kingdom, France and Israel have suggested either limiting or 
avoiding soy intake during the fi rst three years of life.
 “The bases for these concerns are: (1) hormone-related 
changes observed in some studies in experimental animals 
exposed to isofl avones; and (2) on a body weight basis, the 
high isofl avone intake of infants consuming soy formula.” 
One study that caused concern was presented by Richard 
Sharpe, from the Centre for Reproductive Biology in the 
United Kingdom. Address: Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

1018. Bakhshandeh, Ehsan. 2006. Soya health benefi ts 
underlined. Iran Daily. May 31.
• Summary: Tehran, May 30. A man who distributes 
equipment for making soyfoods stressed their health benefi ts 
and the role they can play in the prevention of cancer and in 
reducing the risk of heart disease.

 At the 13th International Food, Drink and Packaging 
Technology Trade Fair in Tehran, Firouz Zanjani, managing 
director of Assoy (Middle East Div.) said that in Iran, 
soybeans are classifi ed as vegetables. From them, using his 
equipment, soyfoods such as soymilk, tofu, soyyogurt, and 
soycheese can be made. All have important health benefi ts. 
Soymilk, from which the other soy products are made, 
contains no lactose, cholesterol, or side effects, and therefore 
can be consumed by people of all ages.
 Soybeans have been cultivated in Iran for the past three 
years. They are grown only in the north, in Gorgan, Golestan 
province. The climate in other parts of Iran is not suited for 
soybean cultivation. In 2007, according to Zanjani, 240,000 
tons of soybeans will be produced in Iran, “while 130,000 
hectares will be brought under soybean cultivation in the 
next two years.”
 Zanjani said there is only one large factory in Iran 
that processes soybeans. It was established 9 years ago, 
however its products began to be marked only 18 months 
ago. Yet the high price of these products is the main reason 
for their low per-capita consumption in Iran. Zanjani further 
blamed poor dissemination of information about the health 
benefi ts of soy products. Despite the publicity campaign, 
using advertisements in newspapers and on billboards, only 
5-10% of Iranians know what soymilk is. He added that two 
other soyfoods factories equipped with the state-of-the-art 
technology will be launched in 2007 in Tehran and Mashhad.
 A color photo shows Firouz Zanjani.

1019. Soyatech. 2006. Soya Summit 2006: Food & Energy 
for the 21st Century (Leafl et). Bar Harbor, Maine. 1 p. Front 
and back. 28 cm.
• Summary: This conference will be held on 18-20 Sept. 
2006 in St. Louis, Missouri, at the Chase Park Plaza Hotel. 
Sponsored by The Solae Company. There will be two 
parallel tracks. The soyfoods track speakers will include 
representatives from: The Solae Co., Monsanto, ADM, 
USDA, Kerry Foods, ProSoya, Tivall Corp., Natural 
Products Consulting, Soyatech, SunRich, and WISHH.
 The energy track speakers will include representatives 
from: National Biodiesel Board, Toyota, DuPont, The 
ProExporter Network, Delta-T, New Energy Finance, Sigma 
Capital, Energy Management Institute, Rocky Mountain 
Biodiesel Consulting.
 A third day of workshops on Sept. 20 will include: Taste 
of Soy: Beyond ingredients–Bring on the food! Address: Bar 
Harbor, Maine. Phone: 1-800-882-8684.

1020. Anderson, George. 2006. Early installations of Crown 
Iron Works’ solvent extractors for processing soybeans 
(Interview). SoyaScan Notes. July 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The fi rst 8 solvent extractors were installed in 
1950; all used trichloroethylene as the solvent for extracting 
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oil from soybeans and had a capacity of 25 tons/day. Crown 
got its original solvent extractor by buying a patent for 
the process and equipment from Iowa State University. 
Al Kaiser was head of the solvent department at that time 
and Joe Givens worked for him. From 1955 on, hexane 
replaced trichloroethylene in almost all extractors processing 
soybeans. The initial numbers (in parentheses) indicate the 
sequence in which the extractors were sold. The list contains 
entries for about 260 extractors.
 (1) Glencoe, Minnesota. (2) Vermont, Illinois. (3) 
Grand Forks, North Dakota. (4 & 5) Dawson, Minnesota. (6) 
Blooming Prairie, Minnesota. (7 & 8) Millsboro, Delaware. 
(9 & 10) 1955–Millsboro, Delaware (25 tons, soybeans). (11 
& 12) 1955–Altona, Manitoba, Canada (25 tons soybeans 
and about 15 tons rapeseed. Note: The capacity of an 
extractor depends on the type of oilseed it is processing). (13 
& 14) 1955–Fremont, Nebraska (40 tons each). (15) 1959–
Dawson Minnesota (250 tons).
 (16) 1963–Millsboro, Delaware (400 tons). (17) 1963–
Dawson, Minnesota (600 tons). (18) 1965–Altona, Manitoba, 
Canada (250 tons soybeans or 150 tons rapeseed). (21) 
1965–Fremont, Nebraska (250 tons). (22) 1966–Monticello, 
Illinois (less than 100 tons, wheat germ). (23) A laboratory in 
Hershey, Pennsylvania.
 (29) 1968–Clarksdale, Mississippi (600 tons). (30) 
1970–Ashdod, Israel (75-100 tons; especially for soy protein 
concentrate).
 (36) 1971–Mason City, Iowa (1,000 tons; the fi rst of this 
capacity; still running)... (72) 1979–Decatur, Illinois (3,000 
tons; the fi rst new stainless steel model 3 extractor–the big 
seller today. Running on corn germ; still running).
 As of 2004, Crown Iron Works has installed 389,622 
tons of soybean processing capacity. 90% of the extractors 
it has ever installed are still in operation–somewhere. The 
largest extractor Crown has ever built and installed has a 
capacity of 8,800 tons/day. All Crown Extractors are loop 
shaped. About 5-6 years ago De Smet bought French Oil 
Mill Machinery Company’s solvent extraction business 
and shut it down. Address: Vice President for Engineering, 
Crown Iron Works, P.O. Box 1364, Minneapolis, Minnesota 
55440-1364. Phone: 651-639-8900.

1021. Hymowitz, Ted. 2006. Why did the West (Europe 
and the Middle East) know so little about China in the 12th 
and 13th centuries? (Interview). SoyaScan Notes. Sept. 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Because the Arabs blocked most European 
travel over the Silk Road / Route from about the 7th century 
until the 12th or 13th century. The Arab conquest blocked 
the overland route, in part to control the trade. There were 
actually two phases in the history of the Silk Road. The fi rst 
phase ended in about the 6th or 7th century, before the origin 
of Islam.
 Note: Both of these “Silk Roads” was actually a series 

of interconnected routes that ran from about Xian (Chang’an) 
in eastern China, along the northern part of China, branching 
into today’s Central Asia, south of the Caspian Sea, through 
today’s Turkmenistan, Iran (formerly Persia), and Iraq, to 
Damascus (today’s Syria) and Antioch (in today’s Turkey). 
The fi rst famous and documented Chinese traveler, Zhang 
Qian (W.-G. Chang Ch’ien) led two expeditions to the 
Western Regions in the 2nd century BC, during the Former / 
Western Han dynasty.
 As early as the 1st century AD, there were already 
some oceanic routes that were part of the “Silk Road.” They 
hugged the coast from central China, around India, into the 
Persian Gulf and the Red Sea, then on to Italy!
 This Arab blockade was one of the reasons for the search 
for a water route to China. The blockade began to fail as sea 
routes were developed. For example, in May 1498, Vasco da 
Gama was the fi rst European to discover a sea route to India.
 Another reason it took so long for information about the 
soybean to reach Europe from China was that the soybean 
is unlike rice, wheat, and maize / corn, where the product 
of the crop is associated very closely with what is growing 
in the fi eld; everyone knows what rice, wheat and corn look 
like because they are so widely consumed as food. The main 
products of the soybean, especially those in commerce (such 
as soy sauce), bear no resemblance to the seed or plant from 
which they are made. It took a long time before Europeans 
realized that soy sauce (for example), which was known in 
Europe by the late 1600s, was made from the soybean–which 
did not arrive in Europe until the late 1730s. Even in Asia, 
the various names of the soybean were very different from 
the names of its major products. For example in China: 
Soybean is dadou or huangdou, soy sauce is jiangyou, 
tofu is doufu, and soymilk is dounai or doujiang. In Japan: 
Soybean is daizu, soy sauce is shoyu, tofu is tofu, soymilk 
is tonyu, miso is miso, natto is natto, and green vegetable 
soybeans are edamamé. In Indonesia, tempé is tempeh. Even 
in the Western World today, many of these traditional foods 
and condiments do not have “soy” as part of their name. 
Moreover, the foods look totally different from the seed / 
bean from which they are made.
 The fi rst European to understand the connection between 
the soybean and its products was Engelbert Kaempfer; he 
made this clear in his book Amoenitatum exoticarum... vol. 5. 
Yet most Westerners did not understand this connection until 
more than a century later, and quite a few even today don’t 
realize that tofu (for example) is made from soybeans.
 Ted is convinced that Marco Polo and the various 
early Western missionaries who traveled to China probably 
tasted soyfoods over and over again–but they didn’t realize 
they were made from soybeans. A good example is milk. 
The early Western travelers in China often mentioned that 
Chinese drank milk; in some cases they were probably 
drinking soymilk. Address: Prof. of Plant Genetics (retired), 
Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   388

© Copyright Soyinfo Center 2021

1022. AGP–A Cooperative. 2006. Annual report to members: 
Adding value to your harvest. 12700 West Dodge Road, P.O. 
Box 2047, Omaha, Nebraska 68103-2047. 33 + 4 p. 28 cm.
• Summary: Net sales for 2006 (year ended Aug. 31) were 
$2,360.484 million, up 0.5% from $2,348.167 million in 
2005. Earnings from continuing operations (before income 
taxes): $75.136 million, up 49.2% from the $50.360 million 
in 2005.
 AGP now has marketing offi ces in: Pecs, Hungary. 
Jakarta, Indonesia. Queretaro, Mexico. Manila, Philippines. 
Singapore. Komarno, Slovakia. Bangkok, Thailand. Istanbul, 
Turkey. Hanoi, Vietnam.
 This was “the second best year of earnings in AGP’s 23-
year history... Accordingly, your Board of Directors approved 
total patronage refunds of $32.6 million, designating 30 
percent to be paid in cash again this fi scal year... [and] equity 
redemption for fi scal 2006 of $28 million, making the two 
year total of equity redeemed $56 million. Cash patronage, 
equity redemption and value-based premium programs 
totaled over $43 million dollars for fi scal 2006, also the 
second best in the history of your cooperative” (p. 5).
 Today AGP’s “owners are 205 local cooperatives and six 
regional cooperatives, representing 250,000 farmers from 15 
states throughout the United States and Canada” (p. 7). Note: 
Technically AGP represents 250,000 “producers.” A producer 
can refer to either a farmer or a land-owner, and both can be 
a member of a local cooperative.
 “Record premiums paid: Participants in AGP’s value-
based premium programs–oil and protein components, 
Vistive soybeans, and non-GMO soybeans–earned a record 
$6.4 million in premiums from those programs” (p. 9).
 Note: Talk with Bill Lester, formerly of AGP. 2007. 
Feb. 24. AGP will pay its member co-ops total patronage 
refunds of $32.6 million this year. 30% of this amount ($9.78 
million) will be paid in cash (from this year’s earnings), and 
the remaining 70% ($22.8 million) comes from retained 
earnings (or equity) (from past years’ earnings), and is called 
“equity redemption.” AGP is redeeming the old equity that 
the member co-ops owned in it. Retained earnings is the 
members co-ops’ investment in AGP. On the AGP balance 
sheet, this equity appears as a debt to individual member co-
ops. For example: Heartland Co-op, Des Moines, Iowa. In 
1999 AGP owes it $12,300. In 1998 AGP owes it $13,465, 
etc. right up to the current year. This debt is paid when the 
members’ equity in the company is redeemed / allocated. The 
oldest debts to each member co-op are always paid fi rst, and 
they are always paid before Dec. 31 each year.
 A local member co-op’s total earnings for any given year 
consists of its own earnings plus the earnings it gets from 
AGP. By law, the co-op must pay 20% of its net earnings 
that year in cash to its producer members. A typical local 
co-op pays 30% of that year’s earnings in cash to its member 
producers (since that cash takes care of the tax liability) and 

keeps 80% as “retained earnings.” Each member producer 
must pay the income taxes on these retained earnings–even 
if he doesn’t get the money. One of the problems in the past 
is that sometimes the producer doesn’t receive enough cash 
from his co-op to pay the tax on the “retained allocated 
earnings.” When the producer fi nally gets paid his retained 
earnings, it is tax free.
 Retained earnings is the way AGP borrows money from 
its co-op members to fi nance its ongoing operations. It takes 
a certain amount of cash or “working capital” to operate 
a business. AGP has two choices: Keep it as “retained 
earnings” from the membership or borrow it (as from a 
bank). Presently AGP has about 7 years of retained earnings 
(back to about the year 1999) that it has not yet paid to its 
co-op members. Yet this is perpetually rotating, or “rolled 
forward” as the oldest debts are paid back each profi table 
year to the co-op members. This system of paying the oldest 
debts fi rst is also a way of transferring money form older 
producers (some of who may no longer be living) to current 
producers. Well-run cooperative soybean processors, such 
as AGP, have a relatively small number of years of unpaid 
retained earnings (7). Address: Omaha, Nebraska. Phone: 
(402) 496-7809.

1023. McKee, David. 2006. Focus on Israel: Surge in 
imported wheat from Black Sea region in recent years 
has made life complicated for Israeli bakers. World Grain 
24(12):18, 20, 21-22. Dec.
• Summary: Imports of soybeans to Israel in recent years 
are as follows (in 1,000 tonnes = metric tons): 600 in 2000-
01. 735 in 2001-02. 500 in 2002-03. 494 in 2003-04. 543 in 
2004-05. 450 in 2005-06. And 600 in 2006-07 (estimate).
 The oilseed crushing industry also depends on imports. 
Of the estimated 650,000 tonnes of soybeans to be imported 
in 2006, less than 25% of these will come from the USA, 
despite a 90% share as late as 2002. Imports of soybean 
meal, which come mainly from Argentina, have doubled to 
over 200,000 tonnes over the past few years. Israel has three 
soybean crushers: Solbar Industries, Shemen Industries, and 
Teth-Beth; their combined yearly crush is about 660,000 
tonnes.
 Solbar industries has focused heavily on producing 
value-added products such as soy proteins, soy isofl avones, 
and soy fl our. Solbar now exports 90% of its soy food 
products and has global market share for about 5% certain 
soy food categories. Israel has proven to be a good place to 
develop these food products. “Over 50% of the population 
is said to regularly consume soy-based foods including 
meat substitutes and soy milk.” Address: Grain industry 
consultant; davidmckee59@msn.com.

1024. Boyacioglu, M. Hikmet. 2006. Soy ingredients in 
baking. In: Mian A. Riaz, ed. 2006. Soy Applications in 
Food. Boca Raton, Florida, London, New York: CRC Press 
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(Taylor & Francis Group). [x] + 288 p. See p. 63-81. [51 ref]
• Summary: Contents: Introduction. Types of soy ingredients 
in baking. Functions of soy ingredients in baking: Solubility, 
emulsifi cation, foaming, gelation, water-binding capacity, 
water-holding capacity, color control. Health benefi ts of soy 
ingredients in baking. Applications of soy ingredients in 
baking: Nutritional enhancement of cereals, white breads, 
buns and rolls, variety and specialty breads, cakes and pastry 
products, donuts, cookies, biscuits and sweet pastry, special 
applications. Summary.
 Tables: (1) Proximate composition of some soy 
ingredients per 100-g edible portion. (2) Codex general 
standard for soy protein products. (3) Selected functional 
characteristics of soy protein in baking systems. (4) 
Soy protein solubility requirement for selected bakery 
applications. (5) Effects of soy fl our on bakery applications. 
(6) Bakery food applications for soy ingredients. Address: 
Food Engineering Dep., Istanbul Technical Univ., Istanbul, 
Turkey.

1025. McInnis, Doug. 2007. World trade talks fail: Will the 
trend toward globalization slow? Corn and Soybean Digest. 
Jan. p. 34b.
• Summary: After fi ve years of negotiations, the worldwide 
Doha (Qatar) round of trade talks collapsed. “For U.S. 
farmers, the failure of the World Trade Organization (WTO) 
talks means fewer opportunities for foreign sales. But it also 
means American farmers can hang on to a wide range of 
subsidies designed to protect them from hard times.”
 The talks failed because too many interest groups in too 
many nations felt they stood to lose more than they were 
likely to gain from expanded trade. A graph shows soybean 
exports in bushels from 1996-2005. There is no clear trend.
 Note: The goal of the Doha round of talks is to achieve 
major reform of the international trading system through the 
introduction of lower trade barriers and revised trade rules.

1026. Caliskan, Sevgi; Arslan, M.; Uremis, I.; Caliskan, 
M.E. 2007. The effects of row spacing on yield and yield 
components of full season and double-cropped soybean. 
Turkish J. of Agriculture and Forestry 31(3):147-54. March. 
*
• Summary: “Compared to full season soybean cropping 
systems, seed yield reduction is a major concern in 
double-cropped soybean production systems. This study 
was conducted at the Research Farm of Mustafa Kemal 
University, Hatay, Turkey, to determine if it is possible to 
enhance the yield of both full season and double-cropped 
soybean by narrowing row spacing.” Address: 1. Dep. of 
Field Crops, Faculty of Agriculture, Mustafa Kemal Univ., 
31034 Hatay Turkey.

1027. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2007. Scientists discuss benefi ts of soy 

protein for adults and children. 18(7):18-19. Spring.
• Summary: “The 7th International Soy Symposium, held 
March 7-9, 2007, in Bangkok, Thailand, was the fi rst 
international conference of its kind to take place in Asia. 
The fi rst in this series was held in Arizona in 1994, when 
relatively few scientists were researching soyfoods. This year 
there were about 300 scientists in attendance, from East and 
West, to discuss collaborative efforts and share information.
 “In a session on heart disease, Dr. Suzanne Ho (Hong 
Kong) said that current estimates, of three to fi ve percent, 
to which soy protein lowers low-density lipoprotein (LDL) 
cholesterol are less than initially reported. However, this 
lowering can still signifi cantly help to reduce coronary heart 
disease as each percent decrease in LDL cholesterol lowers 
heart disease risk by two to four percent. Furthermore, Dr. 
Paul Nestel (Australia) said the isofl avones in soybeans 
may directly improve the health of the coronary arteries by 
improving systemic arterial compliance, a measure of arterial 
fl exibility.
 “Equol is a bacterial-derived metabolite of daidzein, one 
of the two main isofl avones in soybeans, and was the focus 
of two presentations. Studies indicate that among Western 
Caucasians, only about 20 percent of individuals possess 
the intestinal bacteria capable of converting daidzein into 
equol. This may be unfortunate because, as initially proposed 
by Dr. Kenneth Setchell (USA) and discussed by Dr. Shaw 
Watanabe (Japan), those individuals who make equol may be 
more likely to benefi t from soyfood consumption. According 
to Watanabe, there is a huge variation among individuals in 
isofl avone metabolism. In response to the ingestion of the 
same amount of isofl avones, blood isofl avone levels vary 
markedly. However, these variations could be equalized, 
as a Japanese pharmaceutical company is developing an 
equol-containing product that, in theory, will benefi t those 
individuals who don’t make equol.
 “The session on cancer included two presentations, the 
fi rst on breast cancer by Dr. Mark Messina. The soy and 
breast cancer relationship has become controversial in recent 
years because of animal research showing that isofl avones 
stimulate the growth of existing estrogen-sensitive mammary 
tumors in mice without an immune system, and whose 
ovaries have been removed. However, Messina pointed out 
that the human evidence, although not defi nitive, suggests 
neither soyfoods nor isofl avone supplements are harmful. In 
regard to whether soy reduces breast cancer risk, Messina 
concluded the evidence that adult soy intake is protective is 
equivocal. However, exciting, but still speculative, evidence 
suggests consuming moderate amounts of soyfoods during 
childhood and/or adolescence may markedly reduce breast 
cancer risk later in life.
 “Dr. Mindy Kurzer from the University of Minnesota, 
who spoke on soy’s effect on prostate cancer, concluded 
that animal studies suggest soyfoods and isofl avones 
inhibit the development of prostate cancer, and the limited 
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epidemiologic data is generally in agreement with the animal 
studies. However, she noted that many of the epidemiologic 
studies suffer from design fl aws. Importantly, according to 
Kurzer, several clinical trials have shown that isofl avones 
slow the rise in prostate specifi c antigen levels in prostate 
cancer patients, which suggests soyfoods may actually have 
an adjunct role in the treatment of prostate cancer.
 “The skeletal benefi ts of soyfoods have been 
investigated for about 15 years, and three speakers at the 
symposium addressed this topic. Dr. Xianglan Zhang (China) 
discussed the results of a study in China that found soy 
intake was associated with a marked reduction in the risk of 
having a fracture over a fi ve-year period among almost 8,000 
postmenopausal women. Finally, one of the highlights of the 
symposium was the presentation by Dr. William Wong from 
the Baylor College of Medicine in Texas. Wong presented 
the results of a two-year trial, funded by the USDA, that 
examined the effects of two different doses of isofl avone 
supplements on bone loss in postmenopausal women. The 
preliminary results suggest that isofl avones reduced the rate 
of bone loss in comparison to the placebo group.
 “Three speakers focused on soyfoods as alternatives 
to conventional hormone therapy for menopausal women. 
According to Dr. Aedin Cassidy (England) better studies are 
needed, but there is some evidence that soyfoods may help 
to alleviate hot fl ashes. Dr. Louise Dye (England) discussed 
the clinical trials that have evaluated the effects of soyfoods 
and isofl avones on cognitive function. Dye said there is 
intriguing evidence suggesting isofl avones improve one 
or more aspects of cognitive function in postmenopausal 
women and recommended more research in this area.
 “There were also discussions on soy infant formula, 
as well as soy protein and weight management. Soy infant 
formula has become very controversial of late because 
of concerns–based on rodent research–about possible 
hormonal effects of isofl avones in infants. However, all of 
the available human evidence indicates that soy formula 
is safe and promotes normal growth and development. In 
regard to weight management, while there appears to be little 
evidence that soy protein causes weight loss to a greater 
extent than other proteins, recent trials show that soy protein 
is as effective. Also, soy protein has advantages over other 
proteins because it directly lowers blood cholesterol and 
doesn’t adversely affect kidney function.
 “Finally, the role of soyfoods in feeding malnourished 
children was presented. One study from China involved 
1,478 children aged 4-12 months. The children were 
randomly divided into two groups and fed a soybean powder 
fortifi ed with a variety of vitamins and minerals or a rice 
powder with vegetable oil containing an equal number of 
calories. After two years, there were marked decreases in the 
number of children with anemia and marked improvements 
in cognitive function. A similar study was conducted in 
India. In this case, three groups of children 1-2 years of 

age were placed on different diets, either the usual diet 
of the children or that diet plus different amounts of soy 
protein. In comparison to the usual diet, children in both 
soy groups fl ourished in regard to weight, height, morbidity 
and cognitive development. These studies provide valuable 
insight into the impact of soy consumption very early in life 
on a wide range of health outcomes.
 “The next international soy conference [sic, international 
symposium] is scheduled to be held in Tokyo, Nov. 9-12, 
2008.
 A sidebar, titled “Study: Soyfoods Reduce Risk of 
Metabolic Syndrome” states: “Metabolic syndrome refers 
to a cluster of metabolic abnormalities including: central 
obesity, elevated blood pressure, dyslipidemia–low high-
density lipoprotein (HDL) and elevated triglycerides–
and impaired glucose metabolism or insulin resistance. 
Individuals with metabolic syndrome are at a greatly 
increased risk for developing heart disease and diabetes.
 “To examine the effects of soy protein on metabolic 
syndrome, researchers from the Harvard University School 
of Public Health [Massachusetts] and the Shaheed Beheshiti 
University in Tehran, Iran, randomized 42 postmenopausal 
women to three different diets consumed for eight-week 
periods.
 “The control diet was the Dietary Alternatives to Stop 
Hypertension (DASH) trial diet. This diet, which has been 
shown to markedly reduce blood pressure, is high in fruits 
and vegetables, low-fat dairy and whole grains. It is low in 
saturated fat, total fat and cholesterol. The control DASH 
diet contained one serving of red meat per day. There were 
also two soy diets. The soy-DASH, in which soyfl our–30 
grams total, about 15 grams protein–was added in place 
of meat, and the other was the soynut-DASH, in which 
soynuts–30 grams total, about 11 grams soy protein–were 
added in place of meat.
 “The meat-DASH diet lowered LDL-cholesterol, but 
the reduction in response to the soy diets was signifi cantly 
greater. Relative to the meat-DASH diet, both soy diets also 
lowered fasting blood glucose levels and improved insulin 
sensitivity. The overall results from this study suggest 
soyfoods can help combat components of the metabolic 
syndrome and may help to reduce disease risk in millions of 
individuals worldwide.”

1028. Gupta, Rajendra (“Raj”) P. 2007. New developments 
at ProSoya worldwide (Interview). SoyaScan Notes. June 27. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: A very interesting and far-reaching discussion 
including: (1) Assoy in Russia, Firouz Zanjani and Alexander 
Podobedov. (2) Soymilk factory in Iran, Andre Ladoucer (he 
commissioned the plant but is no longer active in the soymilk 
business), and the ProSoya agent in Iran. (3) People in the 
Middle East have a palate very similar to that of people 
living in India; both like soy yogurt. (4) ProSoya’s best small 
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machine for making soymilk is the one that makes 2,000 
liters/hour and has a vacuum deodorizer. The basic plant 
without packaging equipment costs $60,000. A chiller costs 
an additional $15-20,000. Yogurt incubation tanks are extra. 
(5) ProSoya’s continuous curding machine which makes 
1,000 kg/hour of tofu; it costs about $135,000. (6) ProSoya’s 
plant in New York is still in operation. It makes 2 tankers a 
week of soymilk, all of which is sold in Canada. (6) Many 
taste tests show that ProSoya’s SoNice is the best tasting 
soymilk in the world. The most important thing for soymilk 
to become a mainstream product is to improve its taste. (7) 
Raj Gupta has had discussions and negotiations with major 
companies that sell soymilk: Unilever (Ades, Adez), Coca 
Cola and Odwalla. All these companies agree that ProSoya’s 
soymilk is the best tasting. It is very frustrating that 
marketing is of top importance to all, while product quality is 
much or relatively low importance. (8) The soymilk market 
in North America is now worth about $1,000 million, with 
90% of the sales in the USA and 10% in Canada, where 
SoyaWorld is the leading player, with about 40% of the 
market. Address: President and CEO, ProSoya Inc., 2-5350 
Canotek Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-
745-9115.

1029. Dorff, Erik. 2007. The soybean, agriculture’s jack-
of-all-trades, is gaining ground across Canada (Web 
article). http://www.statcan.gc.ca/ pub/ 96-325-x/ 2007000/ 
article/10369-eng.pdf. 14 p. Oct. 26. Printed 28 Jan. 2010. [7 
ref]
• Summary: An outstanding overview and description of the 
current status of soybeans in Canada.
 Contents: Introduction. Development of the soybean 
sector in Canada. Growth in soybean area across the country. 
The soybean–an international super-crop. Soybean dollars 
make sense to farmers. One crop, many uses. Food for 
human consumption. Animal feed. Industrial products. 
Soybean not a “has-bean” crop in Canada. The gift of the 
bean (a brief early history of the soybean in the USA and 
Canada). 
 Figures: (1) Gains in soybean area refl ect crop 
development efforts (1951-2006; in 000 hectares). (2) One 
crop many uses. Diagram showing uses as: Food for human 
consumption, animal feed, industrial products. (3) Bred in 
Canada: soybeans of prominence. AC Proteus, Toki (for 
tofu), Nattawa (for natto), Maple Arrow (expanded soybean 
range out of southern Ontario), Maple Presto (the fastest 
maturing soybean). (4) Traditional soy foods: a brief guide 
(with a description of each). Edamame, miso, natto, soy 
sauce, soy milk, tempeh, tofu.
 Tables: (1) Census of agriculture tracks growth in 
soybean area. Gives the area planted in Canada, Prince 
Edward Island, Nova Scotia, New Brunswick, Quebec, 
Ontario, Manitoba, Saskatchewan, and Alberta in the census 
years of 1976, 1981, 1986, 1991, 1996, 2001, and 2006. 

Soybeans were planted in each of these provinces in the three 
most recent census years. (2) Top 10 soybean producing 
nations (Average 2000 to 2005): After the USA, Brazil, and 
Argentina, China is 4th, India 5th, Paraguay 6th, Canada 
7th, Bolivia 8th, Indonesia 9th. and Italy 10th. (3) Average 
soybean composition. Columns: Characteristic, oil, feed and 
meal beans, soy milk / tofu soybeans. For the latter: 100 
seeds should weigh more than 20 gm. Colour very light with 
clear hilum, oil content 17-19%, protein content 44-47%, 
soluble sugar content 11-13%, insoluble sugar content 21-
25%, minerals 5%. (4) Nutritional comparisons: Tofu and 
soy milk with ground beef and cow’s milk.
 Maps: (1) Soybeans in Canada (3 maps on one page). 
Map A shows that quite a bit of Quebec’s soybean acreage 
lies south of the Saint Lawrence River, in the region named 
“Southern Quebec” (which includes the Eastern Townships 
at its southernmost area–its south-western end).
 “Until the mid-1970s, soybeans were restricted by 
climate primarily to southern Ontario. Intensive breeding 
programs have since opened up more widespread growing 
possibilities across Canada for this incredibly versatile crop: 
The 1.2 million hectares of soybeans reported on the Census 
of Agriculture in 2006 marked a near eightfold increase 
in area since 1976, the year the ground-breaking varieties 
that perform well in Canada’s shorter growing season were 
introduced” (p. 1).
 “For years, soybeans were being grown in Canada but 
it wasn’t until the Second World War that Statistics Canada 
began to collect data showing the signifi cance of the soybean 
crop, with 4,400 hectares being reported in 1941. In fact, 
one year later the area had jumped nearly fourfold, to 17,000 
hectares. In 1943 a program aimed at actively breeding 
soybeans suitable for southern Ontario was initiated.
 “During the Second World War, North American 
manufacturers used oil from soybeans not only as a food 
but also to produce a wide number of industrial products 
including glycerine for the manufacture of nitroglycerine 
used for explosives and ammunition.
 “By 1951, 62,967 hectares had been planted with 
soybeans (Figure 1), but they were still mostly confi ned to 
southern Ontario, the region with the longest and warmest 
growing season in Canada” (p. 2).
 “It wasn’t until varieties with earlier maturity and 
improved tolerance of cooler climates were successfully 
developed–the ‘Maple’ series of soybean cultivars–that 
signifi cant soybean production was pushed beyond southern 
Ontario. The 1976 release of the Maple Arrow variety in 
particular is credited with expanding the range of soybean 
production into eastern Ontario (Table 1).”
 The “growth between 2001 and 2006 was particularly 
notable in the Prairie provinces, with Manitoba’s soybean 
area increasing sevenfold to over 141,869 hectares and 
its more western neighbours, Saskatchewan and Alberta, 
beginning to actively pursue soybean production. These 
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gains in area were the payoff from research aimed at fi nding 
and breeding soybean varieties suited to the Prairies as well 
as from crop promotion and market development” (p. 5).
 “In the 2006 calendar year, farm cash receipts from 
soybeans amounted to $680 million in Canada, making 
it the fi fth most valuable fi eld crop, trailing canola ($2.5 
billion), wheat ($1.8 billion excluding durum), potatoes 
($899 million) and corn ($753 million). In Ontario, where it 
was also the most planted crop, it was the top crop in terms 
of farm cash receipts, at $547 million, eclipsing the receipts 
from corn ($449 million) and wheat ($275 million)” (p. 6).
 “International trade contributed to the value of soybean 
receipts. Preliminary fi gures place soybean exports at over 
40% (1.5 million tonnes) of the soybeans grown in Canada in 
the 2006 crop year (3.5 million tonnes).
 “Of the four top buyers in 2006, Japan led the list, 
importing $138 million in Canadian soybeans, followed by 
Malaysia ($52 million), the Netherlands ($49 million) and 
Iran ($43 million). At the same time, Canada imported about 
302,000 tonnes of soybeans valued at approximately $81 
million, 99% of which came from the United States” (p. 7). 
Address: Statistics Canada.

1030. Stern, Yoni; Taragin, Robyn; Larry, Shahar. 2007. New 
thought for food. Food Technology 61(10):34-36, 38-40. Oct.
• Summary: Michael Shemer, a young Israeli, methodically 
tried to develop meat alternatives that had excellent taste, 
texture, and nutritional value. For years, he experimented 
with wheat and soy proteins. In “the early 1980s he had a 
breakthrough when he combined the two vegetable proteins. 
He quickly evolved his technology into a line of meat analog 
products...” He found a home for his line of meat analog 
products at Kibbutz Lohamei HaGeta’ot. “Production began 
in 1985 under the name Tivall, later to become part of Nestlé 
Corp.”
 Note: This article is deceptive in two areas: (1) It does 
not explain that Michael Shemer worked for Worthington 
Foods, the world leader in meat alternatives since 1939 and 
owner of the famous Morningstar Farms brand, for about 
3 years after earning his PhD degree in 1973 in the USA 
and before returning to Israel. (2) The idea of using wheat 
gluten and soy protein together to make outstanding meat 
alternatives was discovered by a team of researchers at 
Worthington Foods in about the mid-1970s. Michael Shemer 
was one member of that team. The leader of that team at 
the time, Richard Leiss, said that Michael deserves no more 
credit for the discovery than any other member of the team.

1031. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2007. Another record year–1.11 billion 
bushels of U.S. soybeans exported in 2007 marketing year. 
Investing checkoff dollars. 19(2):20-21. Nov.
• Summary: A sidebar shows: “Top 10 U.S. Export 
Destinations of 2007 were:

 “1. China–420 million bushels
 “2. Mexico–141 million bushels
 “3. Japan–116 million bushels
 “4. Taiwan–71 million bushels
 “5. Indonesia–53 million bushels
 “6. Netherlands–52 million bushels
 “7. Germany–38 million bushels
 “8. Egypt–28 million bushels
 “9. Korea–21 million bushels
 “10. Turkey–19 million bushels
 “The United States set another record for exports 
of soybeans during the 2007 marketing year, which was 
completed Aug. 31, 2007. The U.S. exported 1.11 billion 
bushels of soybeans with an approximate value of $10 
billion. This is 18 percent higher than last year’s exports, and 
it is the second record in three years.
 “Soymeal and oil sales are ahead of last year’s pace, but 
that marketing year ended Sept. 30 and year-end fi gures are 
not yet completed. Soymeal exports are 5 percent ahead of 
last year, and soy oil exports are up 77 percent even with the 
increased soy oil use in biodiesel.
 “’Soybeans are the highest-valued U.S. agricultural 
commodity export and contribute a great deal to the balance 
of trade,’ says Brent Babb, director of internal operations 
and program development for the U.S. Soybean Export 
Council (USSEC). ‘On average, 43 percent of U.S. soybean 
production is exported each year.’”
 “’Promotion and market development efforts in 
overseas markets are vital for the competitiveness of the 
soybean farmers in Iowa,’ says Ray Gaesser, past president 
of the Iowa Soybean Association. ‘With every other row 
of soybeans exported, Iowa farmers depend on overseas 
markets to utilize part of the 500 million bushels of soybeans 
we harvest.’
 “In addition to record exports for 2007, the United States 
is starting the 2008 marketing year with a record amount of 
export sales commitments of 297 million bushels. The chart 
above shows 2008 export commitments as of Aug. 16, 2007.
 “Chinese Imports Crucial: Chinese soybean buyers, 
visiting the Midwest last May, exceeded expectations by 
signing 17 contracts worth $2.07 billion with eight U.S. 
soybean export companies at the Chicago Board of Trade 
[Illinois]. The same trade delegation signed another round of 
contracts at the Iowa Statehouse that same week.
 “The contracts signed by Chinese companies apply 
to the 2007-2008 market year, and the volume totals 5.76 
million metric tons, or about 210 million bushels, about one-
half of the 420 million bushels of soybeans that U.S. farmers 
sold during the 2006-2007 market year.
 “The 14-company buying delegation was organized by 
the American Soybean Association–International Marketing, 
the international arm of the U.S. Soybean Export Council, 
with the China Chamber of Commerce for Imports/Exports 
of Foodstuffs, Native Produce and Animal By-Products.
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 “The Chinese delegation visit builds on an increasing 
trade relationship between the U.S. and China, which went 
from practically zero U.S. soybean imports in 1998 to 435 
million bushels in the 2004-2005 market year.
 “’The U.S. soy export program to China is a great 
example of how U.S. agriculture is deeply involved in the 
economic development of our trading partners,’ Babb says. 
‘Our ASA- International Marketing activities in China 
provide training And expertise in animal production and 
aquaculture that provide improved nutritional and economic 
benefi ts. Through USSEC’s network of eight overseas offi ces 
and with support from the soybean checkoff and several 
state soybean organizations, we promote soy product usage 
in animal feed, soyfood and industrial uses in more than 80 
countries.’” Address: ISA Communications Manager.

1032. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
History of soybeans and soyfoods in the Middle East: 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 286 p. Subject/
geographical index. Printed 29 Dec. 2007. 28 cm. [525 ref]
• Summary: The title page states: Bahrain, Cyprus, Iran, 
Iraq, Israel, Jordan, Kuwait, Lebanon, Oman, Palestine, 
Qatar, Saudi Arabia, Syria, Turkey, United Arab Emirates 
(UAE), and Yemen. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1033. Chajuss, Daniel. 2008. Re: Brief biography of Dr. 
Micha / Michael Shemer. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Jan. 4. 1 p.
• Summary: “Micha [Michael] was born on April 26, 1944 
and passed away on May 26, 2007 and had lived in Haifa.
 “I knew Micha very well and for a long time. (His M.Sc. 
thesis [which was submitted in 1970 to the Technion, Haifa, 
Israel] on cottonseed protein isolation was a done based on 
a patent of mine that had used hexametaphosphate solution 
as extractant of proteins). Micha was a very capable and 
inventive person with an inquiring and open mind. He was 
the food technologist who had developed most of Tivall’s 
products. After obtaining his PhD as a visiting student in the 
U.S., he went to work for Miles Laboratories (Worthington 
Foods, in the US) for a few years on vegetarian meat 
analogs; he was later the mind behind Tivall’s success.” This 
job with Miles was the fi rst one he got after earning his PhD 
degree at the University of Illinois at Urbana, Champaign.
 “Tivall was founded in 1986 and is today considered a 
leading producer of vegetarian protein derived meat analogs 
like hamburgers and sausages (mainly using soy, peas and 
wheat proteins [gluten]) selling in the UK and the rest of 
Europe, including the Netherlands, Israel, Germany, Sweden, 
Italy and Belgium.
 Micha was the fi rst person in Israel who produced 
some technologically improved analogs of meat patties, 
hamburgers and sausages, that were commercially very 

successful. He did not invent meat alternatives.
 “Tivall products were fi rst made and still are made at 
kibbutz Lohamei-Hagetaot. Oshrat is probably the Mobile 
Post name not a real location and thus could not be found on 
a map.
 “The Tivall plant (in Kibbutz “Lohamei-Hagetaot”) is 
located north of Haifa and is far away from the place where I 
live.
 “Micha was not the founder of Tivall per se. Tivall was 
owned and built by the members of the kibbutz Lohamei-
Hagetaot. Micha was not a member of the kibbutz but a hired 
person that had developed the technology by which Tivall 
had made their products and thus can be considered as a part 
of the founders of Tivall.” Address: Israel.

1034. Leiss, Richard S. 2008. Recollections of Michael 
Shemer’s work at Worthington Foods (Interview). SoyaScan 
Notes. Jan. 7. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Mike Shemer worked at Worthington Foods 
for about three years in about the mid-1970s (roughly 1974-
1977), not long after he had earned his PhD degree. He 
lived with his wife, Ronitha, and perhaps some children. He 
worked at Worthington during the era when the company 
was doing research on ways to combine soy and wheat 
gluten and a number of other vegetable proteins. Michael 
was one member of a team of about 4-5 researchers. For 
him to be given credit for the important discovery of how 
to combine soy and wheat proteins is unfair. “We were all 
working together in that same area, and I don’t think that any 
one of us was truly the discoverer of that idea.”
 Vegetable Skallops, introduced by Worthington in 
1965, contained both soy and wheat. By the mid-1970s 
Worthington has a canned product that contained soy and 
wheat.
 However, Michael returned to Israel for a family visit 
(about 2 weeks) while he was still employed at Miles 
Laboratories / Worthington Foods. He brought back an idea 
from a company that made extruded soy steaks, each about 
half the size of one’s hand, called something like a “Joshua 
Steak.” Note: Perhaps this steak was the Vegetarian Schnitzel 
/ Cutlet {Dry}, made by Shefa Protein Industries Ltd. in 
Arad. They hydrated and soaked their extruded product in 
excess water for longer than they had before to get rid of the 
soy fl avor and create a blander, more favorable fl avor, before 
they infused it with fl avor. That excess washing was the basis 
for a lot of subsequent R&D. Michael does deserve credit for 
bringing that particular idea to Worthington Foods. Address: 
Former Director, R&D, Worthington Foods, Worthington, 
Ohio 43085-3194.

1035. Brown, Lester R. 2008. Plan B 3.0: Mobilizing to save 
civilization. New York and London: W.W. Norton & Co. xiv 
+ 400 p. Jan. 16. Illust. Index. 21 cm. [1023 endnotes]
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• Summary: A remarkable, very important book. A must-read 
for all who care about the fate of their planet and civilization.
 Contents: Preface. 1. Entering a new world. I. A 
civilization in trouble: 2. Deteriorating oil and food security. 
3. Rising temperatures and rising seas. 4. Emerging water 
shortages. 5. Natural systems under stress. 6. Early signs of 
decline.
 II. The response–Plan B: 7. Eradicating poverty, 
stabilizing population. 8. Restoring the earth. 9. Feeding 
eight billion well. 10. Designing cities for people. 11. 
Raising energy effi ciency. 12. Turning to renewable energy.
 III. An exciting new option. 13. The great mobilization 
(as during World War II). Notes. Acknowledgments. About 
the author.
 The section titled “The changing food prospect” (p. 
36-38) notes that even though there has been a drop in grain 
production per capita, this has been partially offset by the 
enormous growth in world soybean production, from 68 
million tons in 1984 to 222 million tons in 2007. In Brazil 
and Argentina, the growth of soybean production since about 
1980 has been spectacular; by 2005 soybean production in 
both countries was rivaling or exceeding grain production. 
Increasingly, high-protein soybean meal is used to feed 
livestock, poultry, and fi sh. Feed rations containing about 
80% grain and 20% soybean meal are now standard fare 
worldwide. “This allowed the global diet to improve even 
as the grain supply per person was declining.” The world’s 
farmers are now struggling to expand production fast enough 
“to feed 70 million more people each year and to allow 
billions of low-income consumers to move up the food 
chain. But they are being further challenged by the explosive 
“demand for grain to produce fuel ethanol for cars.”
 Tables: 1-1 (p. 16). Top 20 failing states, 2006. 
From worst to better: Sudan, Iraq, Somalia, Zimbabwe, 
Chad, Ivory Coast, Democratic Republic of the Congo, 
Afghanistan, Guinea, Central African Republic, Haiti, 
Pakistan, North Korea, Burma, Uganda, Bangladesh, 
Nigeria, Ethiopia, Burundi, Timor-Leste [East Timor]. Some 
17 of these countries have rapid rates of population growth; 
they are caught in the demographic transition trap. 7-1 (p. 
150). Plan B budget: Additional annual funding needed to 
reach basic social goals. Total: 77 billion dollars. 8-1 (p. 
170). Plan B budget: Additional annual funding needed to 
restore the earth. Total: 113 billion. 12-1 (p. 261). World 
energy from renewables in 2006 and Plan B goals for 2020. 
13-1 (p. 274). Plan B carbon dioxide emissions reductions 
and sequestrations in 2020. Reduction of 81.5% from 2006 
baseline. 13-2 (p. 282). Plan B budget: Additional annual 
expenditures needed to meet social goals and restore the 
earth. Total: 77 + 113 = 190 billion. 13-3 (p. 284). Military 
budgets by country and for the world in 2006 and Plan B 
budget. Total: 1,235 vs. 190. / Can we save the earth? “It 
depends on you and me, on what you and I do to reverse 
these trends. It means becoming politically active. Saving 

our civilization is not a spectator sport.
 “We have moved into this new world so fast that we 
have not fully grasped the meaning of what is happening... 
The two overriding policy challenges are to restructure taxes 
and reorder fi scal priorities.” Taxes must be restructured “to 
get the market to tell the ecological truth.” Fiscal priorities 
must be reordered “to get the resources needed for Plan B.” 
(p. 285-86). Address: President, Earth Policy Inst., 1350 
Connecticut Ave., N.W., Suite 403, Washington, DC 20036. 
Phone: 202-496-9290.

1036. Kibar, H.; Ozturk, T. 2008. Physical and mechanical 
properties of soybean. International Agrophysics 22(3):239-
44. March. [29 ref]
• Summary: “The physical and mechanical properties of 
soybean were determined at 8 to 16% moisture content. In 
this moisture range, grain length, width, thickness, arithmetic 
average diameter and geometric average diameter increased 
from 7.24 to 8.19, 6.79-7.12, 5.78-6.23, 6.60-7.18, 6.57-7.14 
mm, respectively.” Address: Dep. of Agricultural Structures 
and Irrigation, Faculty of Agriculture, Univ. of Ondokuz 
Mayis, 55139, Kurupelit-Samsun, Turkey.

1037. Food and Agriculture Organization of the United 
Nations (FAO). 2008. FAOSTAT database. http://faostat.fao.
org.
• Summary: This database contains soybean production, 
area harvested, yield, and trade statistics for many nations 
worldwide, but soybean production and area are given for 
only six nations in Central Asia–for example. Statistics are 
given in spreadsheet form.
 To access this data: On top BLUE bar click Production. 
On #2 Green bar click ProdSTAT. On #3 light orange bar 
click Crops. In the Subject box: Default = Area Harvested. 
Or scroll down and click Production Quantity. Commodity: 
Scroll down and click soybeans.
 According to this FAO data: Turkey was the fi rst country 
in Central Asia to produce a signifi cant quantity of soybeans. 
In 1961 they produced 4,500 tonnes (metric tons). This 
increased to 12,800 tonnes in 1972, then reached a peak of 
250,000 tonnes in 1987; it gradually fell to 47,300 tonnes in 
2006, the last year for which statistics are given.
 In 1992 FAO soybean production statistics began to 
appear for fi ve more Central Asian nations: Azerbaijan, 
Georgia, Kazakhstan, Kyrgystan, and Tajikistan.
 Azerbaijan’s production of soybeans was 400 tonnes in 
1992, gradually decreasing to a low of zero tonnes in 2002 
and 2003, then rising to 52 tonnes in 2006.
 Georgia’s soybean production rose from 400 tonnes in 
1992 to a peak of 10,734 tonnes in 2005, falling to 3,813 
tons in 2006.
 Kazakhstan’s soybean production of 11,800 tonnes in 
1992 (making it the leader in Central Asia that year), rose to 
a peak of 48,000 tonnes in 2006.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   395

© Copyright Soyinfo Center 2021

 Kyrgystan’s soybean production of 878 tonnes 
of soybeans in 1992 decreased to 300 tonnes in 2006. 
Tajikistan’s soybean production has always been very small, 
rising from 2 tonnes in 1992, to a peak of 23 tonnes in 1998, 
then falling to 9 tonnes in 2005.
 Therefore, in 2006, Kazakhstan was the largest soybean 
producer in Central Asia with 48,000 tonnes, followed 
closely by Turkey with 47,300 tonnes. Georgia was in 3rd 
place with only 3,813 tonnes.

1038. Chajuss, Daniel. 2008. Re: Extru-Tech, Inc. and 
Wenger International, Inc. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 12. 1 p.
• Summary: Extru-Tech, Inc. is indeed a daughter company 
of Wenger International. Extru-Tech was founded in 1985 
by some engineers that had left Wenger, and for some years 
they were competitors. Later the bad feelings went away and 
Wenger bought Extru-Tech–but Daniel does not know when.
 The equipment made by both companies has always 
been very similar and mainly concentrates on extruder 
systems, texturizing systems and the like. Address: Israel.

1039. Just-style.com. 2008. US: Mothers Work signs Middle 
East franchise deal. Oct. 14.
• Summary: Describes how a brand called Edamame The 
Maternity Spa will now be available in retail locations in 
the Middle East due to the international franchise agreement 
Mothers Work, Inc. signed with Multi Trend, a member of 
the Al-Homaizi Group.

1040. Sharma, Ratan. 2008. Some facts on dal (pulses 
used as food) in India (Leafl et). Haryana, India: American 
Soybean Association (ASA)–International Marketing. 1 p. 
Front and back. 30 cm. Oct.
• Summary: “Background: India is the world’s largest 
producer of pulses, which is an important component of the 
Indian diet. Also, India is the largest consumer of pulses in 
the world, accounting for about 27% of total consumption 
(FAO). It also is the top importer, with an almost stagnant 
production level. A liberal trade regime has kept imports 
in the region at around 2.5 million tonnes (metric tons) per 
annum, which is 20% of domestic production. India, imports 
pulses from the US, Canada, Australia, Myanmar, Turkey 
and Tanzania.
 “Most Indian consumers are highly sensitive to prices 
when making food purchase decisions. Higher relative prices 
cause consumers to switch to lower priced pulse varieties 
and grades, and to other food items, such as cereals and 
vegetables.
 “The main pulses grown in the country are moong, urad, 
tur, gram, peas and masoor. Of these, the fi rst three are kharif 
crops while the latter three are rabi crops.
 “Some Facts at a glance: Annual demand for Dal in 
India is 18-19 million metric tons (MMT) whereas the 

production is only 13-14 MMT. This situation forces the 
government to import 15-20 MMT of Dal every year. In the 
year 2006-07 the government imported 18 MMT of Dal from 
above countries and is continuing to import more or less the 
same volume every year.
 “In June 2006 the Government of India (GOI) imposed a 
ban on exporting Dal from India and reduced the import duty 
on this product.
 “This is a low priority crop, hence could not get the 
political support for fi xing its minimum support price which 
discourages its production among Indian farmers.
 “Production of pulses (Dal) in India has been stagnant 
for the last 45 years in spite of the recently formed National 
Pulse Mission.
 “India imports 90% of the total Dal exported from 
Myanmar.
 “Per capita Dal consumption in India decreased to 34 
grams in the year 2006 compared to 69 grams in the year 
1961; this is much lower than the FAO recommendation of 
80 grams per day.
 “The annual production of Dal in India in 1961 was 12.7 
MMT; in 2006, 45 years later, it is estimated at 13.1 MMT.
 “Supply Sources: India was the world’s largest pulse 
importer during 1995-2001. For many pulses, a large 
percentage of imports–including desi chickpeas, pigeon 
peas, mung beans, black matpe, and kidney beans–come 
from Burma. Importers favor Burma because it offers many 
varieties with qualities similar to those produced in India as 
well as reasonable prices, low freight rates, and relatively 
fast delivery. However, erratic production and signifi cant 
price fl uctuations can make transactions with that country 
diffi cult. Canada and Australia are major suppliers of 
dry peas and kabuli chickpeas to the Indian market, each 
supplying about one-third of India’s pea imports during 
the period 1995/96 to 1999/2000 (April/March years). 
Historically, Canada has shipped green and yellow peas, 
with the latter accounting for much of the increase in Indian 
imports.” Address: PhD, ASA International Marketing, 
Spanish Court, 3rd Floor (301A), Block C1, Palam Vihar, 
Gurgaon–122017, Haryana, India.

1041. 8th international soy symposium on the role of soy 
in health promotion and chronic disease prevention and 
treatment: Program. 2008. Champaign, Illinois: American 
Oil Chemists’ Society. 36 p. Held 9-12 Nov. 2008 at Hilton 
Tokyo Hotel, Tokyo, Japan. No index. 28 cm. [Eng; jap]
• Summary:  This program was given (free of charge) to 
attendees when they registered.
 Contents: Welcome! Chairpersons. General information. 
Award winners. Oral presentation abstracts. Poster 
presentation abstracts. Poster presentations. Program 
schedule. Sponsor showcase schedule. Symposium sponsors: 
Diamond level–Otsuka Pharmaceutical Co., Ltd. (own 
SoyJoy brand). Platinum level: ASA International Marketing, 
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Japan offi ce, Fuji Oil Co. Gold level: Silk (soymilk), Solae, 
Soy Nutrition Institute Japan (SNIJ). Soy Nutrition Institute, 
Inc. (c/o SmithBucklin, St. Louis, Missouri). Silver level 
sponsors: Fujicco Co. Ltd. (Kobe, Japan), Nichimo Biotics 
Co. Ltd. (Tokyo, Japan), Solbar Industries, Ltd. (Ashdod, 
Israel). Note: All sponsors also have a ½-page ad in the 
program.
 Program schedule: Sunday, Nov. 9: Opening remarks. 
Hormones, menopause, and mood. Obesity / satiety. Mon. 
Nov. 10: Equol session. Tues. Nov. 11. Cancer session. Bone 
/ cardiovascular disease. Wed. Nov. 12. Emerging areas 
research. General topics.
 On the inside front cover is a special section with a 
beige background titled: “The Origin of Soybeans” which 
states: “According to research conducted by the Yamanashi 
Prefectural Museum, there is evidence that soybeans were 
already being propagated in Japan during the Jomon Era, 
some 5,000 years ago (reported from the Sakenomiba site, 
Hokuto City, Yamanashi Prefecture).”
 Letter (e-mail) from Mark Messina. 2008. Nov. 18. 
“Total attendance: 250, about 210 paid. Fewer Japanese 
attended than we hoped but still a success in terms of 
attendance and information presented. Lots of enthusiasm 
for holding another meeting. People were thinking of Italy 
because it is such a nice venue and so much soy work is 
underway there. But if we have it there it would be 7 years 
between symposia in the US so I suspect we will have it in 
the US in 2010.”

1042. Sosland, Morton I. 2008. Consequences from growing 
wheat in foreign countries. World Grain 26(11):6. Nov.
• Summary: In 1973, when Richard Nixon was president 
of the U.S., soaring grain and soybean prices “prompted 
him to impose an embargo on U.S. soybean shipments. This 
controversial move led Japan, as a major importer of U.S. 
soybeans, to foster production of this crop in Argentina and 
Brazil.”
 This was an early example of “contract production,” 
which is now looming as one of the more controversial 
issues facing the global grain industry. Saudi Arabia, for 
example, trying to secure its food supply, is seeking to 
purchase cropland in lots no smaller than 250,000 acres 
in countries like Sudan, Ethiopia, Kazakhstan, and Libya. 
Some have decried this as “Neo-colonialism,” since the 
land will be used to grow crops for export, regardless of the 
food supply in the area where the crops are grown. Address: 
Editor-in-chief.

1043. Vitasoy International Holdings Ltd. 2008. Interim 
report 2008. Where healthy life begins. New Territories, 
Hong Kong. 48 p. Nov. 30 cm. [Eng; Chi]
• Summary: For the six months ended 30 Sept. 2008, group 
turnover (sales) was HK$1,425 million, up 20% over the 
same period last year. Gross profi t was HK$637 million, 

up 12% over the same period last year. “In view of the 
Group’s strong fi nancial position and satisfactory operating 
performance, the Board of Directors has declared an 
interim dividend of HK$2.8 cents per ordinary share.” Sales 
performance was very encouraging in Mainland China (60%) 
and in Australia and New Zealand (23%); it was healthy in 
Hong Kong (5%) and in North America (5%).
 North America production effi ciency: During the 1st 
half of fi scal 2008/09 the Group’s production plant in Ayers, 
Massachusetts [Nasoya] had sales of HK$175 million, an 
increase of 11% over the same period last year. “Operating 
loss narrowed to HK$9 million, versus HK$10 million for 
the corresponding period in fi scal 2007/08” (p. 12).
 North America market performance: In 2007, retail sales 
of soyfoods grew by only 1%. Tofu sales decreased by 2% 
whereas soymilk sales grew by 3%, of which refrigerated 
soymilk was up 6% and ambient [Aseptic] soymilk was 
down 8%. “Total tofu sales grew by a healthy 12% while 
pasta sales were up by an even more impressive 34%. 
However soymilk and imported products were down by 16% 
and 33% respectively” (p. 12-13).
 In April 2008 the Vitasoy Group acquired the entire 
equity of Unicurd Food Co., (Private) Ltd. (“Unicurd”), 
which is a leading manufacturer and marketer of soyfoods 
in Singapore. “This acquisition is aimed at expanding the 
Group’s market presence in the Asia Pacifi c Region.” The 
Unicurd production plant “at Senoko South Road, Singapore, 
supports the Singaporean market and exports to Europe, New 
Zealand, South Africa, Dubai and other parts of Asia. In the 
six months to 30 Sept. 2008 Unicurd recorded total sales 
revenue of HK$31 million...” (p. 13).
 In Hong Kong, Vitasoy has a new logo and package 
design (p. 15). Address: No. 1, Kin Wong Street, Tuen Mun, 
New Territories, Hong Kong. Phone: 466 0333.

1044. Hajirostamloo, Bahareh; Mahastie, Peiyman. 2008. 
Comparison of soy milk and cow milk nutritional parameter. 
Research J. of Biological Sciences 3(11):1324-26. [7 ref]
• Summary: Gives a defi nition of the following: Edamame or 
soybeans. Tofu. Soymilk: “Soymilk is another high-quality 
source of soy protein that is an alternate of dairy animal milk 
and available in variety of forms, including plain, vanilla, 
chocolate and... it can used to replace milk added to coffee, 
tea or cereal.
 “Human beings are the only species to consume milk 
past childhood. We are also the only species to consume the 
milk of another species. There are some great nutritional 
benefi ts to milk, for example milk naturally contains a 
readily absorbable form of calcium and has higher quality 
protein than soy milk. But, at about the age of 4, most people 
around the world begin to lose the ability to digest lactose, 
the carbohydrate found in milk. This results in a condition 
known as lactose intolerance that causes unpleasant 
abdominal symptoms, including stomach cramps, fl atulence 
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and diarrhea. Lactose intolerance is reality for 75% of the 
world population. Even though consuming dairy is unnatural 
and problematic for many people. However, there are many 
people who cannot drink cow milk because of a milk allergy 
or out of a values choice like vegan. Soymilk is a healthy 
drink and is important for people with above problems...”
 “Cow milk and soy milk contain nearly identical 
amounts of protein and water and fi ber is a big plus, dairy 
has none. Although, what we choose to drink is really a 
mater of personal preference and our health objectives but 
looking at the comparison, soy looks like healthier choices.” 
Address: 1. Young Researcher Club, Islamic Yazad Univ., 
Marand Branch, P.O. Box 54165-161, Marand, Iran.

1045. Schneider, Michael. 2008. Major sources, composition 
and processing. In: Frank D. Gunstone, ed. 2008. 
Phospholipid Technology and Applications. Bridgwater, 
England: The Oily Press. xii + 201 p. See p. 21-40, Chap. 
2. Illust. 24 cm. Series: Volume 22 in The Oily Press Lipid 
Library. [38 ref]
• Summary: Contents: Introduction. Occurrence: 
Glycerophospholipids, sphingophospholipids. Phospholipid 
processing: Vegetable phospholipids (fl uid {crude} lecithins, 
solvent technologies {membrane degumming, membrane 
de-oiling, acetone de-oiling, carbon dioxide de-oiling, 
alcohol fractionation, chromatographic purifi cation}), animal 
phospholipids (egg phospholipids, milk phospholipids, 
marine phospholipids, brain phospholipids). Modifi cation of 
phospholipids: Chemical modifi cation (chemical hydrolysis, 
acetylation, hydroxylation, hydrogenation). Commercial uses 
(summarized in tables 2.10 and 2.11).
 Figures: 2.1. Model of a biological membrane (from 
Scientifi c American).
 2.2 Structure of diacylglycerophospholipids; X is 
residue from choline (PC), ethanolamine (PE), inositol (PI), 
glycerol (PG), water (PA).
 2.3 Structure of sphingomyelin.
 2.4 Vegetable lecithin processing (including crude soya 
lecithin, standard lecithin, modifi cation (hydroxylation), 
acetylation, hydrolysis), fractionation (with acetone, or 
ethanol), and compounding (using emulsifi ers, carriers, or 
fats and oils).
 2.5 Egg yolk phospholipid processing principles (in 
order to get various products, such as egg yolk powder or 
yolk lipids).
 2.6 Milk fat globule membrane (remarkable complex).
 Tables: 2.1 Phospholipid content of biological materials 
(% of dry matter; soybeans 0.5, sunfl ower seeds 0.2, rice 
bran 1, egg yolk 17, salmon roe 8, milk 0.1).
 2.2 Main phospholipid classes of commercial interest 
and their abbreviations: The two main classes are (a) 
glycerophospholipids and (b) sphingophospholipids. In class 
(a) are: phosphatidylcholine (PC), phosphatidylethanolamine 
(PE), phosphatidylserine (PS), phosphatidylinositol (PI), 

phosphatidylglycerol (PG), diphosphatidylglycerol (DPG). 
phosphatidic acid (PA), N-Acyl-phosphatidylethanolamine 
(NAPE). In class (b) are: ceramide phosphocholine 
(sphingomyelin).
 2.3 Phospholipid composition in oil-free polar lipid 
extracts for commercial raw materials (%). Gives values for 
soya [soybeans], rapeseed, sunfl owerseed, corn, egg, milk, 
salmon roe. For example, egg is the richest source of PC 
(74%) whereas soya has the lowest content of PC (22%).
 2.4 Main fatty acid composition of phospholipid 
mixtures (%). Gives values for soya, rapeseed, 
sunfl owerseed, corn, egg, milk, and salmon roe. For 
example, egg is the richest source of 16:0 (30%) compares 
with only 20% for soya.
 2.5 Composition of commercial fl uid soya lecithin 
(%). It contains 52% of 6 phospholipids, 6% glycolipids, 
4% carbohydrates, 38% neutral lipids, and fi ve fatty acids 
(palmitic acid 18%, stearic acid 5%, oleic acid 11%, linoleic 
acid 59%, and linolenic acid 7%).
 2.6 Typical composition of a commercial de-oiled 
soybean lecithin (%). It contains 81% phospholipids, 10 
glycolipids, etc.
 2.7 Alcohol fractionation of soybean lecithin.
 2.8 Chromatic systems for phospholipid fractionation / 
purifi cation.
 2.9 Lipid composition of commercial marine 
phospholipid products (%). Gives values for krill, fi sh 
processing by-products, and salmon eggs.
 2.10 Commercial phospholipid products and their 
predominant use. 18 commercial products are listed. The 
uses are: Food, animal feed, industrial, cosmetics, pharma 
[pharmaceutical], and dietetics. For example: The main 
uses / applications of fl uid soybean lecithin (oil containing) 
are animal feed, food, industrial, cosmetics, pharma. and 
dietetics. By contrast, de-oiled soybean lecithin fractions (PC 
50-80%) are food, cosmetics, pharma, and dietetics.
 2.11 Major companies employing a range of 
phospholipid preparations. The companies are: ADM 
(US), Solae (US), Cargill (Germany), Lipoid (Germany), 
Phospholipoid (Germany), Chemi (Italy), Lecico (Germany), 
Tsuji Oil Mill (Japan), Fresenius-Kabi (Sweden), Doosan 
(Korea), Nippon Oils and Fats (Japan), Biofer (Italy), Avanti 
Polar (USA), Belvo (Italy), Enzymotec (Israel), Lipogen 
(Israel), and Neptune (Canada). For each company is given: 
Website, country, and which of 13 commercial phospholipid 
products it sells. Address: Lecithos–Functional Lipid 
Innovation and Consulting, Freinsheim, Germany.

1046. Hershey, Jim. 2009. Work with the WISHH (World 
Initiative for Soy in Human Health) program (Interview). 
SoyaScan Notes. Feb. 13. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary:  Jim was born in 1957 in St. Louis, Missouri. 
He grew up in St. Louis, then graduated in 1979 from 
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Northwestern University (Evanston near Chicago, Illinois) 
with an BA degree in an interdisciplinary program called 
“American Culture” and a certifi cate in “African Studies.” 
He earned a teacher’s certifi cate at the same time. He joined 
the Peace Corps, and during 1979-1981 in Abidjan, Cote 
d’Ivoire, he taught English as a foreign language–thus using 
his teacher’s training. Returning to the USA, he got some 
sales jobs then attended the American Graduate School of 
International Management (“Thunderbird,” in Glendale, 
near Phoenix, Arizona), graduating in 1984 with a Master’s 
in International Management (similar to an MBA but 
internationally focused).
 Fresh out of graduate school he was hired as regional 
director for Africa for the Rice Council, a U.S. commodity 
trade association that does market development overseas 
for rice. He worked in Abidjan, Cote d’Ivoire, from 1985-
89. That was a peaceful period during the later years of the 
original president, Felix Houphouët-Boigny, who built his 
country well.
 Almost all Americans are not aware of overseas market 
development programs or their importance to American 
agriculture or our economy. The principle on which these 
programs were formed was a public-private partnerships; 
they have worked very successfully for the last 50 years. The 
American Soybean Association (ASA), for example, built 
good, solid, long-term markets, using checkoff dollars from 
all soybean producing states–except Ohio and Indiana.
 After Jim Left Abidjan, he worked for 2 years (1990-
91) at the Rice Council’s headquarters in Houston, Texas. 
In 1992 Jim (a St. Louis boy), who was married to Nancy (a 
Chicago gal), with two kids (ages 2 and 4), said: “Houston 
is not where we want to raise our family.” Rice Council 
was a much smaller organization at the time than ASA, 
and he did not foresee a lot of upward mobility within the 
organization. So Jim started to look for a way to get back 
to St. Louis. He liked the fi eld of market development very 
much. The American Soybean Association, which was 
expanding and opening new offi ces overseas, offered Jim 
a wonderful opportunity to stay in the fi eld in which in had 
built expertise, and to return to his home town. So in Match 
1992 Jim moved his family to St. Louis and went to work 
for the ASA; Ken Bader was CEO at the time. Jim arrived 

about 3 months before Bader left. Working in St. Louis, he 
became the Division Director in charge of three offi ces: the 
Middle East, Central Europe, and the former Soviet Union. 
Reporting to Dennis Blankenship, who was Executive 
Director, International Marketing, Jim presided over and 
coordinated the opening of a new offi ce for the Middle East 
and Africa in Nicosia, Cyprus, and in Moscow, Russia, in 
the new CIS (Commonwealth of Independent States). A 
Hungarian was the regional director in Vienna, a Russian-
speaking Serb in CIS, and an American in Nicosia.
 In 1996 United Soybean Board, the organization that 
funded ASA, said that administrative and overhead costs 
were too high so let’s reduce the number of management 
staff, so Jim was given responsibility for western Europe 
along with his 3 other offi ces.
 In 1996 Roundup Ready soybeans were introduced 
by Monsanto. Jim’s job as division director for western 
Europe became extremely complicated and contentious. 
ASA’s long-time overseas market development and technical 
assistance work had to take a back seat to ASA as a policy 
and promotional organization. It seemed to Jim like ASA, 
in defending genetically engineered soybeans, was fi ghting 
a losing battle in Europe. “I was fi ghting the biotech wars. 
I felt the injuries and the scars. By 1999 I was getting 
burned out and was ready for something else.” Jim is not 
personally opposed to biotech soybeans; he thinks that, used 
appropriately, it could benefi t a number of people and even 
the environment.
 Fortunately, at about that time, the WISHH program was 
starting to be born. It was fi rst conceived and articulated by 
the Illinois Soybean Program Operating Board (ISPOB, the 
Illinois checkoff board) as a way to increase the amount of 
U.S. soy protein consumed by people in the Third World. 
It usually takes at least one funding year from the time a 
soybean program is conceived until it begins operation. 
Illinois soybean farmers joined with soybean economists and 
leaders at the University of Illinois at Urbana to form the 
International Soy Protein Program (ISPP).
 Lyle Roberts, the visionary leader behind the new idea, 
had two more important ideas: (1) ASA would be the best 
organization to manage the program; they were already 
well established and had expertise in international market 
development. (2) The head of the new program should 
be dedicated to that program alone–with no other ASA 
responsibilities. At the ISPOB meeting in the summer of 
2000, the board approved a guaranteed three-year start-up 
period and a budget of $1 million per year.
 In July 2000, at a joint meeting of ASA, United Soybean 
Board, and ISPOB, the International Soy Protein Program 
was born, based on Lyle Robert’s concepts. The money 
was allocated and the management structure was agreed 
upon. Jim Guinn, ASA’s Executive Director of International 
Marketing, was charged with the responsibility of fi nding 
a well qualifi ed person to run the new program. On 1 Nov. 
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2000 he selected Jim Hershey, who had the right experience, 
to be the fi rst director of the International Soy Protein 
Program.
 In December 2000, at the National Soybean Research 
Lab (NSRL), at the University of Illinois at Urbana, the 
fi rst working group met with a long agenda, including 
developing a strategic plan for the group and trying to create 
a better name for ISPP. Seated around the table were 12-
14 people, including Lyle Roberts of ISPOB, people from 
NSRL including Steve Sonka, several consultants who 
had done some early work with Lyle, a nutritionist who 
was a specialist in HIV nutrition, etc. When working on 
a new name, Jim went to the blackboard and wrote down 
suggestions, in various columns, for words that should be 
in the new name–words like “World” or “International” 
and (of course) “Soy” and “Nutrition.” In less than an hour 
they had arrived at a name and acronym that they liked; the 
name formed a unique acronym–very valuable in the age of 
Internet searching and URLs. That name was World Initiative 
for Soy in Human Health (WISHH).
 Within the fi rst year, various other state soybean 
checkoff boards recognized the potential power of the 
new idea and decided to share the expenses of the WISHH 
program with the Illinois board. These states were: Indiana, 
Iowa, Michigan, Minnesota, Missouri, Nebraska, Ohio, 
South Dakota, and Wisconsin.
 But what exactly would the new group do? What would 
be their tactics? What types of projects and programs would 
they start? In what countries would they work and with 
what partners? These were basic, important questions, and 
having a strong team of creative people helped WISHH to 
get started–people like Lyle Roberts and ISPOB, people at 
the University of Illinois in food technology and nutrition 
(like Barbara Klein, Karl Weingartner). Getting started was 
very creative and very interesting. As an example of how 
things worked, in 2001 Jim went to one of the Soy Summits 
in Phoenix, Arizona. There he met Brian Harrigan and Frank 
Daller, who already knew about WISHH. They introduced 
Jim to the SoyCow technology, and said they were interested 
in working in developing countries and promoting their 
technology. At that point Jim didn’t have many partners or 
alliances, he did know that he wanted to work in some of 
the poorer countries, that were not traditional soy countries, 
where soy was not well known but where it was needed 
most–which was where there was the best potential for 
market development and growth. There’s an old story: One 
shoe salesman goes to Africa and says, “This is a terrible 
market; nobody wears shoes.” But the visionary shoe 
salesman goes to Africa and says, “This is the best market 
you can imagine; nobody wears shoes.” Address: Director, 
WISHH, c/o American Soybean Assoc., St. Louis, Missouri. 
Phone: 734-764-2347.

1047. Simon, Karen. 2009. Optimism abounds: Higher living 

standards create demand for soy in China. Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
20(7):14-15. Spring.
• Summary: “China is the No. 1 customer for U.S. soybean 
growers’ crop, and by far the largest importer of soybeans in 
the world. Since 2003, China has accounted for more than 45 
percent of the world’s soybean imports... and it appears that 
China’s demand for soybeans will only increase with time.
 “Feed production [in China] has increased an average of 
16 percent each year for the past 17 years.”
 “While the total population of China will continue to 
increase slightly, the urban population in China has increased 
dramatically from 17.9 percent of the total population in 
1978 to 44.9 percent of the total population in 2007.”
 A bar chart gives the “World’s largest soybean 
importers” (from the entire world) in million metric tons. 
They are: China 37.82, EU-27 5.10, Japan 4.01, Mexico 
3.65, Argentina 2.95, Taiwan 2.15, Thailand 1.73, Republic 
of Korea 1.20, Turkey 1.20, Indonesia 1.10, Iran 1.05, Egypt 
1.00, Israel 0.55, Malaysia 0.47, Syria 0.43, and Norway 
0.42. China imports more soybeans than all the other nations 
on this list combined!

1048. Haygunde, Chandan. 2009. Commissionerate new 
home for Israeli businessman: Told him to leave on charges 
of alleged anti-national activities, moves court, in detention 
till case settled. Indian Express. June 19. PuneNewsline 
section.
• Summary: “Pune: The Pune police commissionerate has 
been the residential address of Israeli businessman Hillel 
Shapira for the past two weeks. Not that he is new to Pune 
and couldn’t fi nd any another place to stay–he has been 
residing in the city for many years and runs his own business 
here.
 “Things began to go wrong on June 3 when 
Shapira, partner and managing director of Dakini Health 
Foods Private Ltd., Mundhwa, was detained at the 
commissionerate. The fortnight-long detention followed an 
order from Deputy Commissioner of Police (special branch) 
Ravindra Sengaonkar. What’s making it diffi cult for Shapira 
is that he has been held for activities allegedly detrimental to 
national security.
 “The order said: ‘The above named foreigner (Shapira) 
should not move out of the FRO (foreigners’ registration 
offi ce) premises from 03/06/2009 till his departure to Israel, 
as there is every likelihood that he may go underground and/
or indulge in undesirable activities detrimental to the national 
security.’”

1049. Haygunde, Chandan. 2009. Police HQ new home for 
Israeli businessman. Indian Express.com. June 20. http://
www.indianexpress.com/news/police-hq-new-home-for-
israeli-businessman/478873/.
• Summary: “Pune: The Pune police commissionerate has 
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been the residential address of Israeli businessman Hillel 
Shapira for the past two weeks. Not that he is new to Pune 
and couldn’t fi nd any another place to stay–he has been 
residing in the city for many years and runs his own business 
here.
 “Things began to go wrong on June 3 when 
Shapira, partner and managing director of Dakini Health 
Foods Private Ltd., Mundhwa, was detained at the 
commissionerate. The fortnight-long detention followed an 
order from Deputy Commissioner of Police (special branch) 
Ravindra Sengaonkar. What’s making it diffi cult for Shapira 
is that he has been held for activities allegedly detrimental to 
national security.
 “The order said: ‘The above named foreigner (Shapira) 
should not move out of the FRO (foreigners’ registration 
offi ce) premises from 03/06/2009 till his departure to Israel, 
as there is every likelihood that he may go underground and/
or indulge in undesirable activities detrimental to the national 
security.’” Address: TNN.

1050. Deshpande, Swati. 2009. HC [High Court] seeks 
reasons for denial of visa to Israeli. Times of India (Mumbai). 
Sept. 11. http://articles.timesofi ndia. indiatimes.com/ 
2009-09-11/ mumbai/28081154_1_ visa-extension- israeli-
businessman- ram-jethmalani. [11 ref]
• Summary: “Mumbai: An Israeli businessman, denied a visa 
extension three years after he sought one, got a reprieve of 
sorts on Thursday when the Bombay high court directed the 
authorities not to put him in custody and sought reasons for 
the denial from the ministry of home affairs.
 “A bench, headed by Justice Bilal Nazki, after hearing 
Israeli national Hillel Shapira’s counsel Ram Jethmalani, said 
he should not be confi ned to Pune or Mumbai. Jethmalani 
expressed outrage over the government’s actions in denying 
the 50-year-old ‘legitimate resident’ a visa extension without 
giving him any reason or hearing him.
 “He said even a foreigner was entitled to protection 
under the right to life and equality under the Constitution but 
here was a case where the authorities were taking away the 
‘livelihood’ of a man they ‘had invited and allowed to set up 
business in 1996.’” Address: TNN.

1051. Misra, Anshika. 2009. Jethmalani dons new 
robe, becomes Shapira’s saviour. DNA (Daily News & 
Analysis). Sept. 11. http://www.dnaindia.com/ mumbai/ 
report_jethmalani -dons-new-robe -becomes-shapira-s- 
saviour_1289226. [11 ref]
• Summary: “Senior lawyer Ram Jethmalani has offi cially 
stopped accepting new cases. But on his 86th birthday on 
Thursday, the feisty lawyer took up the case of a 50-year-old 
Israeli national who had been legally running a health food 
business in Pune for the past 13 years and has been served a 
deportation notice by the government.
 “Hillel Shapira’s business visa expired in June 2006 

before which he had sought a visa extension in May 2006. 
The government did not act on the application for over two 
years and in April 2009, the Pune Foreigners’ Registration 
Offi ce (FRO) asked Shapira to leave India, stating that the 
government had rejected his visa extension application.
 “Shapira moved the Bombay high court challenging his 
deportation. Despite representations to the government, he 
was put under detention in Pune in June. On September 8, he 
was arrested and taken to the Mumbai airport for deportation. 
Only on the HC’s intervention, the deportation was put on 
hold. Hearing the government’s ‘disgraceful behaviour’, 
Jethmalani decided to take up Shapira’s case for free.
 “’Everything that has happened in this case is without 
the authority of law,’ Jethmalani argued. He pointed out that 
during Shapira’s detention in Pune, he was kept in inhuman 
conditions without access even to a toilet. ‘He [Shapira] 
had to pay for every act of sh**. They imposed a tax on his 
bowels. Bribery and corruption are the rule now,’ he stated.
 “Condemning the government’s ‘arbitrary act’ of 
deporting a foreigner without giving him a hearing or a 
reasoned order, Jethmalani said such behaviour sends out a 
wrong signal, as we are inviting foreigners to invest in India.
 “Additional Solicitor General DJ Khambatta said the 
home ministry had considered Shapira’s case and decided not 
to extend his visa. He added that for three years, Shapira is 
in India without a valid visa. ‘I can assure the court that we 
[Centre] will refund any charges made by him [Shapira] if 
proved,’ Khambatta said, referring to Jethmalani’s allegation 
of ‘bowel tax’. The matter will be heard on September 24.” 
Address: TNN.

1052. Thomas, Shibu. 2009. Foreigner can’t claim right to a 
visa: HC [High Court]. Times of India (The) (Mumbai). Nov. 
22. http://articles.timesofi ndia.indiatimes.com/2009-11-22/
india/28078357_1_business-visa-hillel -shapira-extension. 
[11 ref]
• Summary: “Mumbai: In a landmark judgment, Bombay 
HC has ruled that a foreign national has no fundamental right 
to a visa to stay in India.
 “Dismissing an application fi led by Israeli businessman 
Hillel Shapira seeking extension of his business visa, a 
division bench of Justices B H Marlapalle and R Y Ganoo on 
Saturday upheld the order of the Union government to deport 
him.
 “’No foreigner, whose request for a visa or its renewal 
has been rejected, has a right to be heard,’ said the judges, 
adding, ‘Once Shapira’s application for extension of business 
visa has been rejected, the inevitable result is that he has to 
leave this country and he does not have any vested right for 
extension of his visa.’” Address: TNN.

1053. Azadbakht, Leila; Esmaillzadeh, A. 2009. Soy-protein 
consumption and kidney-related biomarkers among type 2 
diabetics: A crossover, randomized clinical trial. J. of Renal 
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Nutrition 19(6):479-86. Nov. [40 ref]
• Summary: Kidney disease is a major problem among 
diabetic patients. This study found that soy-protein 
consumption reduces proteinuria in type 2 diabetes with 
nephropathy (kidney disease). Address: 1. Dep. of Nutrition, 
School of Public Health, and Food Security and Nutrition 
Research Center, Isfahan Univ. of Medical Sciences, Isfahan, 
Iran.

1054. Lyddon, Chris. 2009. Global grain trade review: 
Despite soaring demand, record grain production puts 
surplus at highest point ever. World Grain 27(11):28-32, 34-
36. Nov.
• Summary: A table titled “Global grain trade activity: 
Marketing years as indicated (in 1,000 tonnes)” gives the 
following statistics for soybeans: 2008-09 Top exporters: 1. 
United States 34,836. 2. Brazil 29,350. 3. Argentina 5,965. 
4. Paraguay 2,300. 5. Canada 1,975. World total 76,324 (-4% 
from last year).
 Top soybean importers: 1. China 39,800. 2. E.U.-27 
12,800. 3. Japan 3,450. 4. Mexico 3,100. 5. Taiwan 1,830.
 Top soybean meal exporters: 1. Argentina 25,000. 2. 
Brazil 12,772. 3. United States 7,983. 4. India 3,150. 5. 
Paraguay 1,167. World total 52,988 (-5%). Top soybean meal 
importers: 1. E.U.-27 22,150. 2. Indonesia 2,450. 3. Vietnam 
2,300. 4. Thailand 2,100. 5. South Korea 1,850.
 A two-page color spread shows (for major importing 
countries or regions, for all grains) “Grain imports and 
exports by major seaports” (in tonnes, calendar year 2008) 
(plus the increase or decrease compared with last year). A 
world map shows where each port is located. The tables of 
exporting ports have a blue background whereas the tables of 
importing ports gave a green background.
 The main exporting ports in the USA are (in descending 
order of volume, 1,000 tonnes): 1. South Louisiana 
22,828,781. 2. Tacoma, Washington 6,785,247. 3. Corpus 
Christi, Texas 5,423,867. 4. Houston, Texas 5,194,172. 5. 
Portland, Oregon 4,410,476. 6. Brunswick, Georgia 819,790. 
7. Duluth, Minnesota 612,149. No importing ports are shown 
for the USA.
 The main exporting ports for Brazil are: 1. Santos 
10,101,975. 2. Parana 4,172,447. The main importing port 
for Brazil is: Santos 1,339,593.
 The main exporting ports for Argentina are: 1. San 
Martin / San Lorenzo 34,636,170. 2. Rosario 14,847,183. 3. 
Bahia Blanca 7,350,005. 4. Quequen 3,202,964. 5. Ramallo 
1,172,462. 6. Lima (Argentina; just northwest of Buenos 
Aires) 814,746.
 The main importing ports for Europe (E.U.-27, which 
does NOT include Norway, Switzerland, Russia; Candidate 
countries are Croatia, Macedonia, Turkey) are: 1. Rouen, 
France 6,349,742. 2. Hamburg, Germany 3,690,955. 3. 
Rotterdam, Netherlands 2,457,000. 4. Rostok, Germany 
2,361,000. 5. Amsterdam, Netherlands 1,393,000. 6. Ghent, 

Belgium 671,929. 7. Antwerp, Belgium 506,185.
 Note: The main importing port for Russia is 
Novorossiysk 6,317,000, located on the Black Sea in 
southern Russia in Krasnodar Krai. To get there a ship must 
pass through the Mediterranean Sea, the Bosporus, then the 
entire Black Sea. Address: European editor; chris.lyddon@
ntlworld.com.

1055. Liwanpo, L. 2009. Conditions and drugs interfering 
with thyroxine absorption. Best Practice & Research: 
Clinical Endocrinology & Metabolism 23(6):781-92. *

1056. Zung, Amnon; Shachar, S.; Zadik, Z.; Kerem, 
Z. 2010. Soy-derived isofl avones treatment in children 
with hypercholesterolemia: a pilot study. J. of Pediatric 
Endocrinology and Metabolism 23(1-2):133-41. Jan/Feb. [29 
ref]
• Summary: “Aims: To evaluate for the fi rst time in children 
the effect of soy-derived isofl avones on lipid profi le and 
insulin resistance.”
 “Conclusion: The results of this pilot study do not 
suggest a benefi cial role of an isofl avone-enriched diet in 
children with hypercholesterolemia.” Address: 1. Pediatric 
Endocrinology Unit, Kaplan Medical Center, Rehovot, Israel.

1057. American Soybean Association. 2010. History of 
the American Soybean Association, 1990-1997 (Website 
printout–part). www.soygrowers.com/history/default.htm 
Retrieved April 22.
• Summary: 1990: Years of ASA market promotion in 
Eastern Europe and continuing efforts in the Soviet Union 
gave US soybeans an advantage. With the collapse of 
Communism, Romania turned to ASA for help in ordering 
US soybeans. In Western Europe, ASA used checkoff funds 
and TEA funds to implement a major consumer education 
campaign. European purchases of US soybeans increased 22 
percent. A GATT Dispute Settlement Panel ruled in favor of 
US soybean farmers stating that European oilseed subsidies 
are unfair competition and illegal under GATT rules. ASA 
initiated the complaint in 1987. ASA membership reached an 
all-time high of 34,000 members.
 “1991: The national soybean checkoff started. The 
ASA Board authorized, and state checkoff boards funded, 
expanded promotion in the Soviet Union including the 
opening of an offi ce in Moscow. As authorized in the 1990 
Farm Bill, the $5.02 non-recourse soybean marketing loan 
began.
 “1992: Activities were funded by the national soybean 
checkoff through the United Soybean Board (USB), and 
fl ourished under the direction of ASA farmer-leaders and 
staff. ASA created a strategic plan to tackle changes brought 
about by the checkoff. ASA opened a new offi ce in Cyprus. 
Market Promotion Program (MPP) funds (formerly TEA) 
were invested to increase demand for US soybeans and 
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products in Spain, Portugal, Greece, Germany, Venezuela 
and Mexico.
 “1993: ASA contracted with Gordley Associates 
to provide Washington [DC] representation. ASA was 
successful in securing elimination of the two percent loan 
origination fee as a part of the FY 1994 budget reconciliation 
process.
 “ASA worked with the United Soybean Board to 
structure and carry out national soybean checkoff-supported 
programs in the US and around the world. ASA became 
heavily involved with SoyDiesel on the legislative, research 
and development levels.
 “ASA continued as the primary contractor with the 
United Soybean Board and a major cooperator with FAS 
[USDA’s Foreign Agricultural Service] on international 
programs. The ASA Board of Directors voted to offer health 
insurance to members in participating states. ASA unveiled a 
new logo at Soybean EXPO ‘93 in Denver [Colorado].
 “ASA expressed concern and disappointment over 
the resolution of the oilseed subsidy dispute with the 
European Community (301 case). The resulting Blair House 
Agreement limited the maximum area on which payments 
will be made to stimulate surplus oilseed production in the 
EC. ASA subsequently helped develop and rally support 
for a ‘zero-to-zero’ proposal to eliminate global tariffs and 
government export incentives for oilseeds and products.
 “1994: ASA was instrumental in forming the American 
Oilseed Coalition (AOC). ASA withheld endorsement of the 
Uruguay Round agreement of the General Agreement on 
Tariffs and Trade, because the agreement, failed to correct 
conditions that have proven detrimental to interests of US 
soybean growers and allows continuation of unfair practices 
of other countries in oilseed trade. ASA commended the 
Administration for identifying elimination of trade distorting 
practice in the oilseeds sector as a priority in future 
multilateral and bilateral trade negotiations.
 “The referendum to continue the national checkoff was 
held in February and passed–with 54% of the farmers who 
cast their ballots voting in favor of continuation.
 “Congress approved the Vegetable Ink Printing Act 
that requires the federal government to use vegetable-based 
inks in its printing operations where technically feasible and 
cost-competitive with petroleum-based inks. This comes on 
the heels of the USDA announcement last year that required 
all printing ordered by USDA to employ ink derived from 
agricultural products.
 “1995: ASA and USB leaders went to Europe to ensure 
compliance with the Blair House Agreement. ASA and the 
National Oilseed Processors Association continued to work 
closely with the US Trade Ambassador throughout the year. 
ASA and USB leaders went to China to meet with senior 
government and trade offi cials to provide encouragement to 
import US soybeans and soybean meal.
 “+ASA leaders conveyed their support for inclusion 

of biodiesel in the Energy Policy Act of 1992. ASA 
leaders urged lawmakers to enact Farm Bill legislation 
designed to make soybeans more competitive and soybean 
producers more profi table. ASA also led successful efforts 
to restore funding for the Foreign Market Development 
(FMD) cooperator program, and to enact legislation that 
differentiated agricultural oils from petroleum oils.
 “+Reversing several years of declining membership, 
the ASA recruitment campaign delivered a net membership 
increase of four percent. In December, the ASA Board 
adopted a new committee structure to more closely align 
itself with the structure of USB’s committees.
 “+ The Stephen M. Yoder Foundation ‘Leadership for 
LIFE’ program was established to promote farm safety. ASA 
celebrated its 75th Anniversary at the Soybean EXPO in 
Saint Louis.
 “+ASA, USB and many other soybean industry 
stakeholders participated in the development and distribution 
of the Soybean Industry Vision. ASA was instrumental in 
launching the American Soybean Industry Council. 1996: 
ASA maintained a consistent and reasoned position on its 
policy objectives for the Farm Bill that included full two-
way planting fl exibility, an equitable soybean loan rate and 
an adequate safety net. ASA also continued its efforts to 
reform the estate tax code and obtain conservation provisions 
that refl ect a common sense balance of producer interests and 
protection of natural resources and wildlife.
 “+ ASA prevented an amendment to require a producer 
referendum on the soybean checkoff program in 1999 from 
being included in the Farm Bill.
 “+ ASA joined the National Biodiesel Board and 
other interested organizations in fi ling a petition with the 
Department of Energy (DOE) requesting approval of B20 as 
an alternative fuel.
 “+ At year-end ASA membership count was 29,799–an 
increase of more than 5% over 1995.
 “+ The fi rst-ever Commodity Classic was hosted by 
ASA and the National Corn Growers Association in Phoenix, 
Arizona. Nearly $20,000 was raised to benefi t The Stephen 
M. Yoder Foundation’s Leadership for LIFE program.
 “+ ASA and the U.S. Feed Grains Council jointly 
contracted for representation in Vietnam. ASA also opened 
its Asia Subcontinent Offi ce in New Delhi, India.
 “+ The American Soybean Industry Council (ASIC), 
issued statements on the global acceptance of biotechnology 
and on the protection of intellectual properties.
 + ASA issued Grower Advisories pertaining to import 
clearances for soybeans grown from genetically modifi ed 
seedstock in major export markets.
 “1997: ASA was successful in gaining expansion of the 
Crop Revenue Coverage (CRC) program into 12 additional 
states for the 1998 crop year, which doubled the number of 
states eligible for CRC. ASA worked behind the scenes on 
enactment of tax legislation that included elimination of the 
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alternative minimum tax; incoming averaging provisions; 
a reduction in the capital gains tax rates; new estate tax 
exclusions; and an increase in the percentage of health 
insurance costs deductible by self-employed persons.
 “+ ASA and the National Biodiesel Board (NBB) 
obtained Department of Energy agreement to consider B-20 
(a blend of 20 percent biodiesel made from vegetable oil and 
80 percent petroleum diesel) as an approved alternative fuel.
 “+ ASA implemented an aggressive international 
marketing program for US soybean producers. ASA wisely 
leveraged the almost $16 million in soybean checkoff funds 
to obtain another $9.4 million from USDA. ASA increased 
the size of its membership for the third year in a row. The 
fi nal total was 31,525, an increase of 5.6 percent from the 
previous year. The ASA Today membership newsletter was 
redesigned into a full-color format.
 “+ ASA ended FY 97 with a fi nancial gain from 
operations that exceeded the forecast. This was a reversal of 
the losses experienced by the Association in recent years, and 
was the result of a coordinated effort by ASA leaders, ASA 
staff, state affi liates, and other stakeholders.” Address: 12125 
Woodcrest Executive Drive, Suite 100, St. Louis, Missouri.

1058. 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 
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 
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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 
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 
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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.

1059. Lyddon, Chris. 2010. Focus on Turkey: Nation stands 
out as major force in wheat fl our trade, ranking second in 
exports. World Grain 28(5):22, 24-26. May
• Summary: This year, Turkey will export a total of 1.1 
million metric tons (tonnes) of soybeans, compared with 
900,000 tonnes last year.
 Religions: The country is 99.8% Muslim (mostly Sunni) 
and 0.2% others (mostly Christians and Jews). Address: 
European editor; chris.lyddon@ntlworld.com.

1060. Sharma, Ratan. 2010. Re: Work with the American 
Soybean Association (International Marketing), soymilk 
and tofu in India and worldwide. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Sept. 22. 2 p.
• Summary: “I joined the American Soybean Association 
(ASA) in 1997 as a soymilk and tofu expert and since then I 
have been in touch with the ASA’s International Marketing 
(ASA-IM) activities worldwide. Soybean and soy meal 
utilization in the animal sector is the fi rst priority of ASA-
IM as it consumes most of the soybean and soybean meal 
(utilised in poultry, animals, aquaculture, etc). But they 
also have a full-fl edged food program in almost all their 
international offi ces and they have a substantial budget 
for this. I know these soy food promotion and utilization 
programs in India, Japan, China, Mexico, Middle East, etc. 
And we have these programs in Sri Lanka, Pakistan and 
Bangladesh through our India offi ce.
 “ASA-IM sends teams of potential and prospective 
entrepreneurs to the US and other countries for advance 
training on the soy food production and utilization. I have 
lead such teams to attend the advance courses on the 
soymilk, tofu, TVP and other products at INTSOY, Texas 
A&M and Kansas State University courses separately. 
These courses were attended by Pakistan, Bangladesh and 
Sri Lanka based soy entrepreneurs also. ASA-IM paid all 
their hefty course fee, hotel stay, as well as meals and other 
incidental expenses. The participants paid only for their 
international air fare. I also visited Bangladesh, Sri Lanka, 
Nepal and Pakistan so many times to help the soymilk and 
other soy food manufacturers in these countries.
 “ASA-IM spends lot of money on the promotion of 
soy for the food uses all over the world. I may try to send 
you some pictures of these activities. These help in creating 
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the market for the small, medium and large scale soy food 
producers. We do it for the soymilk, tofu, soy nuts, soy fl our, 
TVP and all other soy food products manufactured and sold 
by the Indian soy food manufacturers.
 “ASA-IM promotes the soy food business through 
the trade fairs, industry visits, helping them in attending 
government training programs etc. The Indian Government 
also helps in promoting the soy food business and products. 
Once they provided huge funds for the generic campaign 
of the soy food products in India and the advertisement 
program ran on the popular TV channels, radio, print media 
etc. for a few months. We coordinate the entrepreneur 
development programs through the government departments 
and they have run exclusive training programs on the soy 
food business in which hundreds of prospective and existing 
soy entrepreneurs participated.
 “Soy fortifi ed products are also popular in India. One 
of the Indian states, Gujarat, recently introduced wheat 
fl our fortifi ed with soy fl our for public distribution system 
(a subsidised ration for the poor people). All this is run by 
government programs. The Government of India (GOI) feeds 
approximately 250 million children, women and men under 
various feeding programs and soy is the main protein source 
in most of these. They use other protein options also based 
on the price and the availability but soy is preferred by the 
government in these programs. We help them in the product 
formulation, recipe development etc.
 “I introduced the soymilk, tofu and other small scale soy 
food production business to the Indian army, also for their 
soldiers who retire at an early age and go for low profi le 
business. I gave them the option of the soy food business on 
a small scale after their retirement from the army. At one of 
the army rehabilitation centres they have installed soymilk, 
tofu and other soy food processing units to train their retiring 
soldiers. I go there from time to time and impart training 
to them also when the new lot of soldiers come for this 
program.
 India has made an excellent progress in the soy food 
business on small, medium and large sale production and 
there continues to be tremendous growth in this fi eld, 
especially the soymilk, tofu, soy fl our, TVP, soy protein 
based products etc.; you can see a lot of these products in 
the super stores. One thing that is remarkable here is that 
besides selling there products in the rural and urban areas, 
the soymilk and other soy product manufacturers sell a 
substantial quantity of their product through the super stores 
and other organised marketing channels. I help them in 
making the good quality packaging with the proper shelf 
life, giving all the nutritional and commercial information on 
labels, following the rules and regulatory norms framed by 
the GOI, getting a bar code, taxation, industry licensing, etc.
 More later, Ratan. Address: PhD, Manager, the 
SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 002 
UP, India.

1061. Bar-El, Dadon S.; Reifen, R. 2010. Soy as an 
endocrine disruptor: cause for caution? J. of Pediatric 
Endocrinology & Metabolism 23(9):855-61. Sept.
• Summary: “Endocrine disrupting compounds (EDCs) 
alter the function of the endocrine system and consequently 
cause adverse health effects. Phytoestrogens, natural plant 
compounds abundantly found in soy and soy products, 
behave as weak estrogen mimics or as antiestrogens. They 
are considered to be EDCs, and have some benefi cial effects 
on health, including reducing the risk of breast cancer and 
improving metabolic parameters. However, the supporting 
evidence that consumption of phytoestrogens is benefi cial 
is indirect and inconsistent. Lifetime exposure to estrogenic 
substances, especially during critical periods of development, 
has been associated with formation of malignancies and 
several anomalies of the reproductive systems. Phytoestrogen 
consumption in infants, through soy-based formulas, is of 
particular concern. Prospective epidemiological studies for 
the evaluation of the effect of phytoestrogens alone, and in 
combination with other estrogenic chemicals, are lacking, yet 
possible adverse effects should not be taken lightly.”
 PubMed reports two comments on this paper in this 
journal. (1) Zadik, Z. 2010, Sept. “The soy that surrounds 
us: an endless debate.” 23(9):853-54. (2) Messina, M. 2011. 
“Evidence does not support the conclusion that soy is an 
endocrine disruptor.” 24(9-10):859-60. Address: 1. School 
of Nutritional Sciences, The Hebrew Univ. of Jerusalem, 
Rehovot, Israel.

1062. Dodson, Chris. 2010. Re: On-site archival and 
electronic documents. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Oct. 22. 1 p.
• Summary:  Freedom from Hunger has an on-site archive 
in Davis that has most of their annual reports since the 
mid-1970s. They have relatively little of their own archival 
material prior to that–Chris would estimate that (without all 
the duplicates of the annual reports and newsletters, etc.) 
we might have about 10 fi le drawers of archival documents 
and about two cubic feet of objects. However these archival 
documents are disorganized, stored in bankers boxes, and 
hard to access. More specifi cally (Chris writes): “Bankers 
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boxes: 25–containing duplicate copies (as many as 20 
copies) of each annual report, newsletter, direct mail piece, 
etc.
 “One three-ring binder with plastic sleeves holding 
one copy of each of the following annual reports: the fi rst 
is a ten-year annual report that covers 1954 through 1964; 
1969 (this appears to be a single-year report, rather than 
a multiple-year report); 1971, 1972, 1977, and then 1979 
through the present. The binder is stored in one drawer of a 
fi reproof fi ling cabinet in our storeroom.
 “That same drawer in that same fi reproof fi ling cabinet 
has about 20 rolls/beta and VHS videotapes of video footage 
of our programs shot in the mid-1980s. The other drawer has 
a few other videotapes.
 “Stairwells: Two small areas: 3-½ x 3-½ x 3 feet–there 
are a couple of photographs of fl ats of drums of MPF 
being offl oaded onto docks from ocean liners by cranes 
(no date, unfortunately). There are two ledgers with dates 
of shipments, amounts and receiving agency (what the 
distribution summary was taken from). I’m not sure what 
else is there.”
 “There is one complete ledger for India. The earliest 
entry is from 1957; the latest entry is 1965. I’ve attached 
a scanned sheet–notice that one of the last entries on the 
page is for a shipment to Mother Theresa, Missionaries of 
Charity, Calcutta!” This India ledger has 10 columns; here is 
an example: Sponsor agency: Catholic. Consignee: Mother 
Theresa [sic, Mother Teresa], Missionaries of Charity, 51-A 
Lower Circular Rd., Calcutta 14. Date: 9-6-65 [Sept. 6, 
1965]. India #: 904. Purchase lbs.: -. Donation lbs.: 423.28 
AID. Total lbs.: 423.28. Date shipped: -. Date received: -. 
Remarks: $100–Diocesan Council of Catholic Women, c/o 
Mrs. John Ganger, 603 W. 5th St., Ontario, California.
 “The second ledger has about 40 or more countries in 
alphabetical order for 1963 and for 1964. I’ve attached a 
sample sheet for Iran.”
 For more recent historical pieces (from about the 
mid-1990s on; annual reports, newsletters, direct mail 
pieces) they have electronic records. These are part of 
their electronic storage system; they are backed up once 
each week and stored off-site. Address: Manager, Donor 
Communications, Freedom from Hunger, 1644 DaVinci 

Court, Davis, California 95616. Phone: 1-800-708-2555.

1063. Medoff, Rafael. 2010. Teaching the Chinese about 
the Holocaust (Web article). http://new.wymaninstitute.
org/2010/10/teaching-the-chinese-about-the-holocaust/ 2 p.
• Summary: “Twenty Chinese educators who are taking 
part in a Yad Vashem seminar in Jerusalem this week may 
be surprised to learn about the little-known role of several 
Chinese citizens in the rescue of Jews from the Nazis.
 “One of these little-known Chinese rescuers was Pan-
Jun-Shun, who moved to Russia in 1916 to fi nd work. He 
was living in the city of Kharkov, in the Soviet Ukraine, 
when the Germans invaded the area in 1941. Pan saved a 
Jewish girl named Ludmilla Genrichovna from the Nazi 
round-ups by hiding her in his home. Pan was the fi rst 
Chinese citizen to be named one of the ‘Righteous Among 
the Nations’ by Yad Vashem.
 “A second Chinese rescuer was Dr. Feng Shan Ho, who 
served as China’s consul-general in Vienna from 1938 to 
1940. He issued unauthorized visas to Jews trying to escape 
Nazi-controlled Austria, enabling them to reach the safety of 
Shanghai.
 “The least-known Chinese citizen who tried to help Jews 
during the Holocaust was Dr. [sic] Li Yu Ying, a prominent 
Chinese scholar and president of Soochow University [sic]. 
While living in the United States in the 1940s, he served as 
one of the co-chairmen of the Emergency Committee to Save 
the Jewish People of Europe (better known as the Bergson 
Group), an activist movement that held rallies, lobbied in 
Washington [DC], and sponsored hundreds of full-page 
newspaper advertisements promoting rescue of Jews from 
the Nazis.
 “In the summer of 1943 and again in the summer of 
1944, Dr. Ying was one of the featured speakers at the 
committee’s Emergency Conference to Save the Jewish 
People of Europe, two important events that brought together 
military, political, and diplomatic experts to publicly 
refute the Roosevelt administration’s claim that rescue was 
impossible.
 “Hopefully the Chinese educators visiting Israel this 
week will learn more about these three heroes and bring that 
information to Chinese schoolchildren.
 “And hopefully, there will be no political obstacles in 
their way. The problem for the Beijing government is that 
these Chinese heroes of the Holocaust were nationalists, not 
Communists like the current regime. They were associated 
with the anti-Communists who lost the Chinese civil war 
and fl ed to Taiwan in 1949. Dr. Ho, as consul-general in 
Vienna, represented the nationalist government of Chang 
Kai-Shek and later served as Taiwan’s ambassador to 
Egypt, Mexico, and other countries. Dr. Ying likewise 
served as a representative of the Chang Kai-Shek anti-
Communist government in several capacities, including as a 
representative to League of Nations meetings.”
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 “When Dr. Ho was posthumously honored by Yad 
Vashem in 2001, and by Boys Town Jerusalem in 2004, the 
Communist Chinese ambassador attended the ceremony-and 
insisted that the ambassador from Taiwan be kept out. The 
Beijing government press gave prominent coverage to the 
honoring of Ho, whom it identifi ed as ‘a Chinese diplomat,’ 
erroneously implying that he was associated with the Beijing 
regime. Ho was, in fact, a Taiwanese diplomat.
 “Understandably, Beijing would like to ‘claim’ the 
handful of Chinese citizens who helped save Jews during the 
Holocaust. It makes good pr; it might even stimulate tourism 
(by foreign Jews interested in seeing the old Shanghai ghetto 
area, where Jews aided by Ho settled). But history should 
not be subjected to such considerations. Chinese educators 
should be permitted to teach the Holocaust without any 
political limitations.
 “Posted: October 2010.” Address: The David S. Wyman 
Institute for Holocaust Studies, Washington, DC.

1064. Seed World. 2010. Turkish Biosafety Law enters into 
full power. Dec. p. 56.
• Summary: “The Turkish Biosafety Law entered into 
full force. This means any use of GMOs in Turkey is 
illegal including using stocks of GM soybean intended 
for feed use in the poultry and meat industry. The impact 
on socioeconomics and poultry, dairy and meat prices is 
unpredictable. The Black Sea Biotechnology Association 
will follow the situation.” Address: 1. Registered Seed 
Technologist (RST) and president of Mid-West Seed 
Services, Inc (MWSS); 2. RST, Registered Genetic 
Technologist (RGT) and DNA-Protein Lab. Manager at 
MWSS.

1065. Ozen, Saimin; Darcan, Sukran. 2011. Effects 
of environmental endocrine disruptors on pubertal 
development. Journal of Clinical Research in Pediatric 
Endocrinology 3(1):1-6. March. [52 ref]
• Summary: Contents: Introduction. Effects of endocrine 
disruptors on puberty. Natural endocrine disruptors. 
Synthetic endocrine disruptors. Studies on roles of endocrine 
disruptors in precocious puberty: Animal studies, studies 
in humans. Conclusion. Table 1 shows the major endocrine 
disruptors: Phytoestrogens (incl. daidzein, genistein, 
formononetin, equol), organohaolgens, pesticides (incl. DDT, 
atrazine, heptachlor, malathion, trifi luraline), phthalates, 
heavy metals (arsenic, cadmium, uranium, lead, mercury), 
drugs (oral contraceptives, diethylstilbestrol, cimetidine), and 
industrial products.
 “Phytoestrogens have estrogenic effects when 
consumed in huge amounts, and antiestrogenic effects at low 
concentrations.”
 “In this paper, the available evidence from animal and 
human studies on the effects of environmental EDs with 
the potential to cause precocious or delayed puberty was 

reviewed.” Address: 1. Pediatric Endocrinology Unit, Mersin 
Children Hospital, Mersin, Turkey.

1066. Salari Sharif, Pooneh; Nikfar, S.; Abdollahi, M. 2011. 
Prevention of bone resorption by intake of phytoestrogens in 
postmenopausal women: a meta-analysis. Age (Dordrecht, 
Netherlands) 33(3):421-31. Sept. [42 ref]
• Summary: “Meta-analysis indicates that phytoestrogens 
intake can prevent bone resorption, but its benefi ts on 
bone formation are not signifi cant. This favorable effect 
was observed in low doses and in at least 3 weeks of 
phytoestrogens intake.” Address: 1. Medical Ethics and 
History of Medicine Research Center, Tehran University of 
Medical Sciences, 16 Azar Ave, Tehran, Iran.

1067. Lyddon, Chris. 2011. Focus on Turkey: country is a 
major importer and exporter of grain, ranks second in fl our 
exports. World Grain. Oct. p. 26, 28, 29-30.
• Summary: Turkey has an oilseeds defi cit. Its production of 
oilseeds is insuffi cient to meet domestic demand.
 The Turkish government continues to offer production 
for oilseeds and to support quasi-governmental producer 
cooperatives. This has prompted farmers to plant more 
oilseeds.
 “The soybean area and production have both increased 
by about 50% in MY [market year] 2010, reaching an 
estimated 17,000 hectares and 60,000 tonnes, respectively.” 
Address: European editor; chris.lyddon@ntlworld.com.

1068. Jooyandeh, Hossein. 2011. Soy products as healthy 
and functional foods (Open Access). Middle-East J. of 
Scientifi c Research 7(1):71-80. [59 ref]
• Summary: “Alcohol-extracted soy protein and soy products 
contain less isofl avone content compared to water-washed 
concentrates. Typically, soy sauce and soy oil do not contain 
isofl avones, but soy fl our has very high concentrations 
followed by soy milk, tofu, tempeh and miso” [12; Saidu 
2005].
 “Soy is the most frequent substrate for Asian fermented 
foods. Traditional fermented soy foods such as tempeh, natto 
and soy sauce are richer in aglycone isofl avones and total 
isofl avones than unfermented soy [51].
 “The most well-known soy fermented products are miso, 
tempeh, soy sauces (shoyu), natto and fermented tofu.”
 “Tempeh is a product produced by the fermentation of 
dehulled, boiled soybeans by Rhizopus oligosporus. This 
fermentation yields a cake-like product with a clean yeasty 
odor, covered completely by mycelium. Tempeh is usually 
a main dish or a meat substitute in a vegetarian or Asian 
diet. When it is sliced and deepfried, it has a pleasant aroma, 
crunchy texture and nutty fl avor” [50].
 Tables show: (1) Physiologically functional [biologically 
active] substances in soybeans. (2) Functional properties of 
soy protein products in food.
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 Note: Tofu is mentioned 27 times in this article, soymilk 
14 times, miso 9 times, tempeh 9 times, soy sauce 7 times, 
and natto 3 times. Address: Dep. of Food Science and 
Technology, Ramin Agricultural and Natural Resources 
Univ., Mollasani, Khuzestan, Iran.

1069. Laughlin, Carrie. 2012. Planting seeds around the 
world: Export markets continue to grow in Asia, Mexico. 
Iowa Soybean Review (Iowa Soybean Association, Ankeny, 
Iowa) 23(4):18-19. Jan.
• Summary: China is by far the largest export market for 
U.S. soybeans, with 895 billion bushels of whole soybeans 
exported in 2011. That’s about 56% of all soybeans grown in 
the USA.
 Mexico comes in 2nd place in total exports, with 124.3 
million bushels of soybeans, 198,172 metric tons of soybean 
oil, and 1,493,651 metric tons of soybean meal in the 2010-
2011 market year. “Mexico is also a top importer of U.S. 
soybean meal, with 1,493,651 metric tons.
 “’In the 2011 fi scal year, the Americas region accounted 
for 20 percent of the total U.S. soy exports on a soy-
equivalent basis,’ explains Francisco de la Torre, director 
of Latin America and the Caribbean for the United States 
Soybean Export Council (USSEC). ‘Of that 20 percent, 
Mexico represented 75 percent of the soybeans, 26 percent of 
the soybean oil and 29 percent of soybean meal exports.’
 “The Mexican market is a $2 billion market for U.S. 
soybeans, oil and meal and a $400 million for value-added 
soy products, like soy protein concentrate, soy protein isolate 
and soy fl our.
 “’With the value-added component, Mexico offers a 
very diverse export opportunity for the United States and 
helps to keep U.S. crushing and processing plants running,’ 
de la Torre says.
 “For the most part, Asian countries continue to dominate 
the export market. Japan, Taiwan and Indonesia heavily 
contribute to the $21 billion soybean export industry, 
importing approximately 202 million bushels last year.
 “Other emerging markets can be found in Europe and 
the Middle East. Spain imported 28.6 million bushels of 
soybeans, with Egypt closely trailing at 27.8 million bushels, 
with areas in Northwest Africa also becoming more visible.
 “’The Maghreb region has growing potential for U.S. 
soy products,’ Mark Andersen, USSEC director for Europe/
Maghreb region, says. ‘In Morocco, the United States 
currently has 100 percent market share in soybean meal, and 
soybean oil is preferred for human consumption. Tunisia 
looks to be a growing market for U.S. soybeans and the 
United States already has a 67 percent market share; full-fat 
soybean growth is also a promising market for Tunisia.
 “’Algeria is currently the fourth largest U.S. soybean oil 
market, but there is growth potential and the country offers 
opportunities for soybean meal. Libya also has a possibility 
of becoming a U.S. soy market, due to recent political and 

economic changes.’
 “According to John Lindblom, director of South Asia for 
USSEC, Vietnam is the fastest growing market for feed and 
animal production in South Asia, creating a large market for 
soybean meal. While the United States has competed with 
Indian and South American sources, which have historically 
been more competitive on prices and logistics, two recently 
opened crushing facilities in Vietnam will signifi cantly shift 
the market from an imported meal market to an imported 
bean market, creating greater opportunity for the United 
States to compete.
 “’The Bunge facility is connected to the new Bunge/
Itochu EGT export terminal in the Pacifi c Northwest,’ 
Lindblom says. ‘Eventually a sizeable portion of beans for 
the Vietnam plant will be shipped from the Pacifi c Northwest 
facility. This will favorably affect Iowa as many of those 
beans will originate from western Iowa across to Nebraska.’
 “Soybean farmers and industry experts have never 
underestimated the importance of building and maintaining 
relationships with these important buyers, wherever they 
may be. Multiple times a year, farmer leaders head overseas 
for face-to-face meetings and trade teams, particularly from 
Asia, can often be found in farmers’ fi elds at harvest time 
each year.
 “’Farmer leader trips abroad and foreign buyer trips 
to the United States serve three main purposes: building a 
customer relationship, creating a personalized image for the 
U.S. product and preference building,’ Jim Sutter, CEO of 
USSEC, says. ‘When visiting U.S. farms, soy companies and 
processing plants, foreign buyers see fi rsthand the quality 
of the crop, the effi ciency of the U.S. soy processing system 
and the sustainable practices being used, which also aids in 
building preference for the U.S. products. When it comes to 
preference, the trips play a very important role since business 
relationships have been established and the foreign buyers 
know about the U.S. soy industry in greater depth than could 
be achieved without the visits.’
 “Brian Kemp, Iowa Soybean Association (ISA) director 
and soybean farmer from Sibley, Iowa, has gone on four 
trade team missions with ISA, visiting Japan, Hungary, 
Turkey, the Philippines and Indonesia. Kemp agrees with the 
importance of building personal relationships with possible 
soybean buyers.
 “’It’s important for foreign buyers to know that U.S. 
producers will take the time to visit them in their own 
countries and many of them appreciate the opportunity 
to tour our operations when they visit the United States,’ 
Kemp says. ‘If everything is equal, I feel they will purchase 
soybeans from those they have built the relationships with.’”

1070. El-Shenawy, N.S.; Abu Zaid, A.; Amin, G.A. 2012. 
Preparation of different types of miso with mixture of 
starters and their effects on endogenous antioxidant of liver 
and kidney of mice. J. of Animal Physiology and Animal 
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Nutrition (Berlin) 96(1):102-10. Feb. [34 ref]
• Summary: The miso that was prepared with Aspergillus 
oryzae and Bacillus subtilis has more effect on suppressing 
the oxidative stress and enhancement of endogenous 
antioxidant of hepatocytes and renal tissue of mice. Address: 
Biology Dep., Faculty of Science, Taif Univ. (Qurwa), Taif, 
Saudi Arabia.

1071. Bakhtiary, Afsanch; Yassin, Z.; Hanachi, P.; Rahmat, 
A.; Ahmad, Z.; Jalali, F. 2012. Effects of soy on metabolic 
biomarkers of cardiovascular disease in elderly women 
with metabolic syndrome. Archives of Iranian Medicine 
15(8):462-68. Aug. [40 ref]
• Summary: “Background: This study ascertained the effects 
of soy, in the forms of textured soy protein (TSP) and soy 
nuts, on lipid profi les, apolipoproteins, infl ammatory and 
prothrombotic markers, and blood pressure in elderly women 
diagnosed with metabolic syndrome (MetS).”
 “Conclusion: Both forms of soy improved lipid profi les. 
The group that consumed soy nuts had greater improvement 
than the TSP group. Therefore, moderate daily intake of soy 
may be a safe, inexpensive, and practical method to improve 
the risk of cardiovascular disease (CVD) and reduce the need 
for medical treatment.”
 “Metabolic syndrome (MetS) has emerged as a cluster 
of risk factors for atherosclerotic diseases.” Address: 1. 
Midwifery Dep., Faculty of Medicine, Babol Univ. of 
Medical Sciences, Iran.

1072. Khaliliaqdam, Nabi; Soltani, A.; Latifi , N.; Far, F.G. 
2012. Quantitative response of the longevity of soybean seed 
under controlled conditions. American-Eurasian Journal of 
Agricultural & Environmental Sciences 12(2):224-30. [22 
ref]
• Summary: “The germination potential of soybean seeds... 
declines more rapidly during storage than it does in other 
grain crops.” Address: Dep. of Agronomy, Gorgan Univ. of 
Agricultural Sciences and Natural Resources, Gorgan, Iran.

1073. Talma, Henk; Schonbeck, Y.; van Dommelen, P.; et al. 
2013. Trends in menarcheal age between 1955 and 2009 in 
the Netherlands. PloS One 8(4):e60056. April 8. [61 ref]
• Summary: “Aim: To assess and compare the secular trend 
in age at menarche in Dutch girls (1955-2009) and girls from 
Turkish and Moroccan descent living in the Netherlands 
(1997-2009).
 “Methods: Data on growth and maturation were 
collected in 20,867 children of Dutch, Turkish and Moroccan 
descent in 2009 by trained health care professionals. Girls, 
9 years and older, of Dutch (n = 2138), Turkish (n = 282), 
and Moroccan (n = 295) descent were asked whether they 
had experienced their fi rst period. We compared median 
menarcheal age in 2009 with data from the previous Dutch 
Nationwide Growth Studies in 1955, 1965, 1980 and 

1997. Age specifi c body mass index (BMI) z-scores were 
calculated to assess differences in BMI between pre- and 
postmenarcheal girls in different age groups.
 “Results: Median age at menarche in Dutch girls, 
decreased signifi cantly from 13.66 years in 1955 to 13.15 
years in 1997 and 13.05 years in 2009. Compared to Dutch 
girls there is a larger decrease in median age of menarche 
in girls of Turkish and Moroccan descent between 1997 
and 2009. In Turkish girls age at menarche decreased from 
12.80 to 12.50 years and in Moroccan girls from 12.90 to 
12.60 years. Thirty-three percent of Turkish girls younger 
than 12 years start menstruating in primary school. BMI-
SDS is signifi cantly higher in postmenarcheal girls than in 
premenarcheal girls irrespective of age.
 “Conclusion: There is a continuing secular trend in 
earlier age at menarche in Dutch girls. An even faster 
decrease in age at menarche is observed in girls of Turkish 
and Moroccan descent in the Netherlands.”
 Note: “The Vrije Universiteit Amsterdam (abbreviated 
as VU or VU Amsterdam) is a university in Amsterdam, 
Netherlands, founded in 1880, and ranked among the world’s 
top 150 universities by four major ranking tables. The VU 
is one of two large, publicly funded research universities in 
the city, the other being the University of Amsterdam (UvA). 
The literal translation of the Dutch name Vrije Universiteit 
is ‘Free University’. ‘Free’ refers to independence of the 
university from both the State and the Dutch Reformed 
Church” (Source: Wikipedia 2020 Dec. 21). Address: 1. 
VU Univ. Medical Centre, Dep. of Public and Occupational 
Health, EMGO+ -Institute for Health and Care Research, 
Amsterdam, The Netherlands.

1074. Yari, Vahid; Frnia, A.; Maleki, A.; Moradi, M.; Naseri, 
R.; Ghasemi, M.; Lotfi , A. 2013. Yield and yield components 
of soybean cultivars as affected by planting date. Bulletin of 
Environment, Pharmacology and Life Sciences 2(7):85-90. 
June. [17 ref]
• Summary: “In order to investigate the effect of planting 
date on yield and yield components of four soybean 
cultivars, an experiment was conducted based on split plot 
in randomized complete block design with four replications 
in Agricultural Research Station in Ilam province, Iran in 
2011-2012 growing season. Factors of experiment consisted 
of four planting dates (20 June, 30 June, 1 May, 10 May) and 
cultivars were consisted of four soybean cultivars (M7, M9, 
L17 and Williams). Result of this experiment showed that the 
effect of planting data and cultivars on yield and component 
was signifi cantly effect. Planting date on plant height, seed 
weight, seed yield, and biological yield had a signifi cant 
effect, so that the maximum plant height, seed weight, seed 
yield, biological yield was on 10 May. Cultivars effect was 
signifi cant for all studied traits. Williams cultivar due to the 
number of pods per plant, seed weight, seed yield, biological 
yield was higher than other varieties. Interaction effect 
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between planting date and cultivars on seed yield, 100-seed 
weight and plant height was signifi cant. The highest seed 
yield (3107 kg per ha) was gained on 10 May with Williams 
varieties. In general, the results of this study indicated that 
planting date of 10 July and Williams cultivar were suitable 
for soybean planting in the Ilam region.” Address: Islamic 
Azad University, Broojerd Branch, Iran.

1075. Ghodrati, Gh. 2013. Study of genetic variation and 
broad sense heritability for some qualitative and quantitative 
traits in soybean (Glycine max L.) genotypes. Current 
Opinion in Agriculture 2(1):31-35. [26 ref]
• Summary: “It is, therefore, concluded that simultaneous 
selection for improving seed yield through increasing the 
number of nodes per plant, number of pods per plant, and 
plant height would be an effective approach to increase 
seed yield as well as protein yield.” Address: Safi abad 
Agricultural Research Center, Dezful, Iran.

1076. Khaliliaqdam, Nabi; Soltani, A.; Latifi , N.; Far, F.G. 
2013. Laboratory tests for predicting emergence of soybean 
cultivars (Open Access). Plant Knowledge Journal 2(2):85-
93. [30 ref]
• Summary: “Abstract: Although many tests have been 
evaluated for the ability to predict soybean seed emergence, 
there is signifi cant interaction between the test used, the 
cultivar, and the environmental conditions during seed 
emergence. Therefore, laboratory and fi eld experiments were 
conducted to predict soybean emergence.” Address: 1. Dep. 
of Plant Production, Non-Profi t Univ. of Baharan, Iran.

1077. Takeuchi, Yoshiko. 2013. Cooking with soy. London, 
Sydney, Cape Town, Auckland: New Holland Publishers Pty. 
Ltd. 240 p. Illust. (color photos by Sherly Susan). Recipe 
index. 27 x 22 cm.
• Summary:  An outstanding vegan cookbook, “dairy free, 
gluten-free friendly.”
 Page 8: “Introduction: cooking with soy?... I love almost 
all foods, but I have a special passion for tofu. There might 
be food out there that is tastier than tofu and some people 
think tofu is bland and so avoid it. But tofu is a healthy 
food–it is low in fat and calories, has zero saturated fat, it’s 
cholesterol-free; rich in protein and provides bone-healthy 
minerals, like calcium, potassium and magnesium. The 
benefi ts of tofu are many and easy to fi nd.
 “I have a strong passion for health and place a high 
value on it. So I love that tofu can be so versatile and yet 
deliver the benefi ts I need for a healthy life. You can eat 
it plain, deep-fried, stir-fried, steamed, grilled or stewed. 
You can use it to make sauces, dressings and desserts. You 
can change the shape of it–slice it, dice it, grate it, purée it, 
crumb it–there are so many choices.
 “Tofu and other soy products have been widely used in 
Asian cuisine for more than a thousand years and yet they 

can be used in any type of cuisine–European, Middle Eastern 
and South American–as you will discover in this book.”
 Page 10: Research shows that soy that has not been 
genetically modifi ed (GMO) or highly refi ned–”such as soy 
protein isolate (SPI) or texturised vegetable protein (TVP), 
which are normally made of GMO soybeans.” “I believe 
that as long as soybeans or soy products [soyfoods] are in 
a natural form and preferably organic, they will serve your 
health in a very positive way.” She likes meat and fi sh, but 
she is “on the path to a vegetarian/vegan diet.”
 Pages 13-23: Soy family: aburaage, atsuage, edamame, 
kinako, miso (3 types, each made with a different type of 
koji), natto, okara, soymilk (made by 3 basic methods), soy 
sauce, tamari, tofu, tofu puffs [deep fried], tofu skins (yuba), 
tempeh. Types of tofu: Six types ranging from soft to very 
fi rm. Homemade tofu.
 Contents (from p. 31): Recipes: Appetisers. Sides. 
Mains. Desserts. Glossary. Acknowledgements. Recipe index 
[not as useful as a real index].
 Photos on the inside front dust jacket and on page 238 
show the author.
 “Yoshiko Takeuchi is originally from Japan and has 
been teaching cooking for over 16 years; having previously 
worked as a chef for over 11 years. She is an expert teacher 
of vegetarian, vegan and gluten-free cooking, as well as both 
traditional and modern Japanese cooking.”

1078. Roseboro, Ken. 2014. Editor’s note. rBST: Case study 
of how the market eliminates GMOs. Organic and Non-
GMO Report (The) (Fairfi eld, Iowa) No. 139. Dec. 2013/Jan. 
2014. p. 3.
• Summary: “rBST is dead. The controversial recombinant 
bovine somatotropin, also known as rBGH, is dying a quiet 
death, having been virtually rejected by US dairy farmers–
not to mention major food retailers, dairy processors,–and 
consumers.
 “A study published last summer (see page 13) found that 
more than two-thirds of dairy farmers who have ever treated 
their cows with rBST have stopped using it. Less than 10% 
of all dairies now use the GMO hormone.
 “While the media has all but ignored rBST’s demise, 
for the non-GMO movement, this is huge news. Developed 
by Monsanto (who else?), rBST was genetically engineered 
to increase milk production in cows. (New Hampshire’s 
agriculture commissioner once compared rBST to ‘steroids 
for athletes’). rBST was the fi rst shot in the GMO war when 
the US Food and Drug Administration approved it back in 
1994. Activists protested the approval by dumping buckets of 
milk in front of the FDA’s headquarters.
 “Early predictions were that rBST would be adopted by 
63% to 98% of US dairy farmers. That never happened as 
adoption rates topped out at around 20%.
 “In 2008 Monsanto essentially gave up and sold off 
rBST to Elanco.
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 “The death of rBST is a case study for how the market 
can take GMOs off food store shelves.”
 Note: “BGH, is a peptide hormone produced by cows’ 
pituitary gland. Like other hormones, it is produced in small 
quantities and is used in regulating metabolic processes. 
After the biotech company Genentech discovered and 
patented the gene for BST in the 1970s, it became possible to 
synthesize the hormone using recombinant DNA technology 
to create recombinant bovine somatotropin (rBST), 
recombinant bovine growth hormone (rBGH), or artifi cial 
growth hormone.”
 “rBST has not been allowed on the market in Canada, 
Australia, New Zealand, Japan, Israel and all European 
Union countries (currently numbering 28), by 2000 or 
earlier” (Source: Wikipedia at Bovine somatotropin, Feb. 
2014). Address: Editor.

1079. WWF. 2014. The growth of soy: Impacts and 
solutions. Gland, Switzerland: WWF International. 96 p. 
[183 ref]
• Summary: “Growing demand: Soy production is expected 
to increase rapidly as economic development leads to higher 
animal protein consumption, especially in developing and 
emerging countries. Recent FAO projections suggest an 
increase to 515 million tonnes by 2050; others project a 2.2 
per cent increase per year until 2030. Soy consumption in 
China doubled in the last decade, from 26.7 million tonnes 
in 2000 to 55 million tonnes in 2009, of which 41 million 
tonnes were imported; China’s imports are projected to 
increase by 59 per cent by 2021-22. Markets in Africa and 
the Middle East are also expected to expand rapidly in the 
next decade.
 “The challenge is clear: we are going to be growing 
more soy, and will need more land to grow it on.
 “Loss of natural ecosystems: Over the last few decades, 
vast areas of forest, grassland and savannah have been 
converted to agriculture. In total, the area of land in South 
America devoted to soy grew from 17 million ha in 1990 
to 46 million ha in 2010, mainly on land converted from 
natural ecosystems. Between 2000 and 2010, 24 million ha 
were brought into cultivation in South America: soybean 
production expanded by 20 million ha in the same period. 
While this has helped to increase meat production and 
brought economic benefi ts to the countries that produce 
and trade it, converting natural ecosystems carries a heavy 
cost. Biodiversity is in decline, forest loss is a key factor 
in climate change, and as ecosystems are destroyed or 
degraded, we lose many of the ecological services we rely 
on, from clean water and healthy soils to pollination and pest 
control.”
 “Steps toward responsible soy: Demand for soy will 
continue to rise over the coming decades, at a time when the 
world’s population and consumption of natural resources is 
growing to unprecedented levels. Carrying on with “business 

as usual” will mean further loss of natural environments, 
leading to huge and irreversible losses of biodiversity. The 
natural capital and ecosystem services that underpin not only 
agriculture but the entire global economy will be further 
eroded: ecological processes could be pushed beyond tipping 
points, leading to catastrophic failures. Increased carbon 
emissions will exacerbate the already formidable challenges 
of climate change. But we do not have to follow this 
pathway. Solutions exist that will allow us to meet the need 
for soy and other agricultural commodities while conserving 
biodiversity and crucial ecosystems.”

1080. Sarani, Reyhaneh; Mohtadinia, Javad M.; Jafarabadi, 
Mohammad A. 2014. The effect of Withania coagulans as 
a coagulant on the quality and sensorial properties of tofu 
(Open Access). African J. of Food Science 8(3):112-15. 
March. [31 ref]
• Summary: “Tofu is a nutritional, gel-like soy food. The 
present study was carried out to investigate the effects of 
Withania coagulans extract on the soymilk coagulation for 
producing tofu. For this purpose, soymilk was coagulated 
by W. coagulans extract, and the properties of the prepared 
tofu were analyzed. The results indicate that the extract of 
W. coagulans as a coagulant signifi cantly (p<0.05) reduced 
yield and moisture content when compared with calcium 
sulfate tofu, but fat and protein contents of W. coagulans tofu 
and calcium sulfate tofu were the same. Results of sensory 
evaluation show that the sensorial properties of W. coagulans 
tofu are not different from that of calcium sulfate tofu. In this 
way, it was concluded that the extract of W. coagulans fruits 
could be used as a natural coagulant in coagulation processes 
of soymilk.” Address: Nutrition Faculty, Tabriz University of 
Medical Sciences, Tabriz, Iran.

1081. Badger, Thomas M. 2014. Study suggests soy formula 
may be good choice for same infants. Soy Connection. May. 
[23 ref]
• Summary: “Although there are several reported advantages 
to breast feeding (BF) compared to formula feeding (FF), 
more infants are fed formulas than breast milk (BM). The 
Arkansas Children’s Nutrition Center (ACNC) is studying 
development, nutritional status, and health of FF children 
from birth through puberty in the Beginnings Study. This 
study concentrates on: MF, an animal protein formula (cow 
milk protein); and SF, a plant protein formula (soy protein 
isolate, SPI). While numerous studies have evaluated the 
effects of SF on growth (weight, length, head circumference) 
compared to MF or BF, (2-8) few prospective, longitudinal 
studies have been reported over such a long developmental 
period as the Beginnings Study, and none have had a specifi c 
emphasis on body composition and brain development/
function (behavior, cognition, psychomotor and language 
development).
 “A debate has developed over whether SF represents 
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a signifi cant estrogen-like exposure risk to infants. This 
concern has resulted in severe restrictions in the use of SF in 
a few countries, including France, the United Kingdom, and 
Israel. This discourse centers on isofl avones, which are plant 
components present in the SPI used to make SF and which 
under certain circumstances can have estrogen-like actions. 
Infants fed SF consume signifi cant levels of isofl avones 
compared to negligible levels in infants consuming MF or 
BM, raising the possibility of potential estrogenic effects in a 
period of rapid child development (9). Restrictions in SF use 
in countries like France were implemented as a precautionary 
action in light of the dearth of solid clinical evidence as to 
whether or not adverse estrogenic effects occur in children 
who are or were fed SF as infants.
 “To carefully study growth and development of 
MF-fed, SF-fed, or breast-fed children, we enrolled 600 
infants in the Beginnings Study (www.clinicaltrials.gov, 
ID# NCT00616395), starting at ages 1 to 2 months For a 
description of the study details, see references 10-12. This 
study is the fi rst to prospectively determine the differential 
characteristics of growth, body composition, and brain 
development of MF-fed, SF-fed, and breast-fed infants. 
Although the study will not be completed until all children 
have gone through puberty (estimated to be -2025), we have 
started to publish on data sets through the fi rst year of life (n 
= 130/group). In general, our preliminary fi ndings thus far 
have shown that growth and development of SF-fed and MF-
fed infants do not differ signifi cantly, but there are signifi cant 
diet group-related effects on body composition, such that the 
profi les of fat mass, fat free mass and bone mineral content 
(BMC) differ signifi cantly over the fi rst 12 months of life 
(12). For example, BMC of breast-fed children was greater 
at age 3 months than MF-fed or SF-fed groups (P<0.05). but 
were signifi cantly lower at age 1 year (Figure 1). It should 
be noted that when neonatal pigs were breast-fed, SF-fed, 
or MF-fed, similar bone results were found, (13) suggesting 
that neonatal pigs model the effects of early diet we observe 
in children. Also, SF-fed and MF-fed children- have greater 
growth velocity, attain higher weight for length, and a 
leaner body phenotype than breast-fed children (12). Thus, 
the pattern of body growth differs with infant diet and our 
data suggest that breast-feeding has very early stimulatory 
effects on bone growth that gives way to a more rapid bone 
accrual in both MF-fed and SF-fed children. The long-term 
implications of these differences are not as yet understood.
 “We have also studied the effects of diet on brain 
development using the Bayley Scales of Infant Development 
and Preschool Language Scale-3, (14) as well as using 
neuroelectrophysiology. We found standardized cognition, 
psychomotor and language development scores were very 
similar among the three feeding groups, with all mean 
scores within the clinically normal limits (14-16). Only 
slight differences were found between breast feeding 
and either formula, and no signifi cant differences were 

observed between MF and SF groups (14). These fi ndings 
are in agreement with results of studies suggesting similar 
electroencephalographic activities demonstrating comparable 
cognitive development between MF and SF infants (16-18).
 “The ACNC has approached the potential estrogenic 
effects on childhood development in several ways. For 
example, if SF has estrogenic effects, estrogen-sensitive 
reproductive organs would be expected to be larger in SF 
infants, especially when isofl avone concentrations were high. 
Thus, estrogen-sensitive organ development was assessed 
using ultrasonography imagining in children fed SF, MF, 
or BM at four months, the age Mien maximal isofl avone 
concentrations are achieved in blood and organs. Our 
ultrasonography results showed no signifi cant differences in 
uterus, breast, ovary, testis, or prostate development between 
SF and MF groups, and therefore no evidence of estrogen-
like actions on sensitive reproductive organ development 
was found (10). These children and more (n=120) have 
been followed-up at age fi ve years to determine if these 
observations hold true as children develop. Our preliminary 
data at age fi ve years suggest the results from age four 
months have been replicated (manuscript in preparation). It 
should also be pointed out that bone is an estrogen sensitive 
organ and as shown in Figure 1, there was no evidence of 
estrogen-like actions of SF on bone development as indicated 
by BMC or other bone growth indicators relative to MF 
(12). Furthermore, other studies have compared SPI (the sole 
protein source of SF) with estradiol (the major estrogen in 
the body) and found that SPI does not act as an estrogen (19, 
20).
 “Proponents of the potential estrogen-like effects of 
SF have used animal data to support their view, but the 
experimental conditions of these animal studies did not 
model what actually occurs in human infants fed SF. For 
example, in mice and rat studies, SF has never been fed to 
neonatal animals, nor has the appropriate age range (birth to 
weaning) in which human infants are fed SF been studied 
in these rodents. Thus, these studies did not model human 
infants fed SF. Instead, animals were injected with or fed 
purifi ed isofl avones, which would never be acceptable in 
human infants, or they were fed soy diets at ages outside the 
developmental windows of SF use in human infants (birth 
to weaning). Employing the neonatal pig model, we studied 
the effects of SF on male and female reproductive organs and 
compared those effects with dietary genistein (the major soy 
isofl avone) or dietary estradiol (the major female estrogen) 
as a positive control. We demonstrated that neither SF, nor 
genistein, have estrogen-like actions; whereas, estradiol had 
a strong and predicted stimulation on reproductive organ 
development. For example, data in Figure 2 compare the 
uterus weights in neonatal piglets (age 3 weeks) after 21 days 
of feeding SF, MF, BF, MF containing estradiol (at levels to 
produce normal blood estrogen levels of female pigs), or MF 
containing genistein (at the same level in SF). It is important 
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to note that changes in uterus weights (the uterotrophic assay 
for testing estrogen activity) have been used since 1941 to 
determine if a drug or food additive has estrogenic activity 
(21). It is clear that uterus weights of SF-fed piglets did not 
differ from those of MF-fed or breast-fed piglets; whereas, 
estradiol feeding produced the expected 4-fold increase in 
uterus weights and no effects were observed with genistein 
feeding (Figure 2). A similar lack of estrogenic actions was 
observed in the testis, prostate, mammary glands, uterus, 
and ovary of this study. Thus in regard to reproductive organ 
weights, SF does not produce estrogenic effects in either 
clinical studies in children or in basic studies in the piglet 
(under the appropriate situation that models or mimics the 
human condition of formula and breast feeding).
 “Conclusions: Results from the Beginnings Study 
in children and neonatal piglets (the only appropriate 
animal model to study the same formulas fed to human 
infants between birth and weaning), as well as many other 
animal studies on the soy protein used to make SF, have 
demonstrated healthy growth and development equal to that 
of MF and/or breast-feeding. Brain development, behavior, 
organ development/function (including reproductive organs, 
bone, liver), and body composition of SF-fed infants are as 
good as or better than MF-fed infants. There is no evidence 
of the adverse estrogenic effects that prompted the debate 
over potential estrogenic effects of SF and we have found 
no reason to restrict SF use for infants where appropriate. 
Finally, to completely eliminate the slight possibility of very 
long-term effects of SF feeding, the fi ndings presented herein 
should be considered preliminary until the Beginnings Study 
is complete.
 “Acknowledgements. Thanks and recognition must be 
given to the following contributors of the Beginnings Study 
and basic studies on soy formula: our participating families, 
clinical research team and Drs. Aline Andres, Janet Gilchrist, 
Pat Casey, Terry Pivik, Martin Ronis, J-R Chen, Jayne 
Bellando, H Jing, and Mario Cleves. The Beginnings Study 
is supported in part by the USDA Agriculture Research 
Service...” Address: PhD.

1082. Katz, Yitzhak; Gutierrez-Castrellon, P.; González, 
M.G.; Rivas, R.; Lee, B.W.; Alarcon, P. 2014. A 
comprehensive review of sensitization and allergy to soy-
based products. Clinical Reviews in Allergy & Immunology 
46(3):272-81. [98 ref]
• Summary: In 1909 Ruhrah fi rst described the use of soy 
formulas as a substitute for cow’s milk. In 1929 Hill & Stuart 
began to use soy protein formulas (SPFs) as substitutes for 
cow’s milk in children with allergies to cow’s milk protein.
 Since 1943, cases of sensitization or allergy to soy-based 
formulas (SBFs) [soy infant formulas or soy-based infant 
formulas] have been described without any consensus of 
their real prevalence.
 “The 40 studies identifi ed established weighted 

prevalence of soy allergies of 0 to 0.5% (0.27) for the general 
population, 0.4 to 3.1% (1.9) for the referred population, 
and 0 to 12.9% (2.7) for allergic children. Prevalence 
of sensitization after the use of SBFs is 8.7 and 8.8%, 
depending on the method used.
 This review does an excellent job estimating the 
prevalence of soy allergy in infants and children. It is much 
lower than described in the popular anti-soy literature of 
recent years (see Weston A. Price Foundation).
 Note: In 1929 Note: “IgE” stands for immunoglobulin 
E. “It is a type of protein in blood plasma that acts as an 
antibody to activate allergic reactions. About 50% of patients 
with allergic disorders have increased IgE levels in their 
blood serum.” Address: 1. Allergy and Immunology Institute, 
Assaf Harofeh Medical Center, Zerifi n, Israel.

1083. Özcan, Mehmet Musa; Al Juhaimi, Fahad. 2014. 
Effect of sprouting and roasting processes on some physico-
chemical properties and mineral contents of soybean seed 
and oils. Food Chemistry 154:337-42. July 1. [27 ref]
• Summary: “The micro element contents of samples 
were found to be different depending on the processing 
procedures and soybean genotypes.” Address: 1. Dep. of 
Food Engineering, Faculty of Agriculture, Selcuk Univ., 
42031 Konya, Turkey; 2. Dep. of Food Science & Nutrition, 
College of Food and Agricultural Sciences, King Saud Univ., 
Riyadh, Saudi Arabia.

1084. Larsen, Janet. 2014. Population fact sheet. www.
earthpolicy.org. July 16. [1 ref]
• Summary: “When assessing the adequacy of basic 
resources such as land or water over time, population is the 
universal denominator: as population expands, per capita 
availability shrinks.
 “The world population took until the start of the 19th 
century to reach 1 billion people. As population growth has 
picked up momentum, we have passed new milestones much 
more quickly. In 2011, the world reached 7 billion.
 “Tonight 219,000 people will be at the dinner table who 
were not there last night–many of them with empty plates.
 “While world population growth has slowed from the 
peak of 2.1 percent in 1967 to 1.1 percent in 2014, the global 
population is still projected to grow to 9.5 billion by 2050.
 “With populations stabilizing in much of the industrial 
world, almost all population growth in the near future is 
expected to occur in developing countries.
 “A major consequence of explosive population growth 
is that human demands outrun the carrying capacity of the 
economy’s support systems-its forests, fi sheries, grasslands, 
aquifers, and soils.
 “Half of the world’s people now live in countries that are 
depleting their aquifers by overpumping, including China, 
the world’s most populous, and India, which is expected to 
surpass China by 2028.
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 “As human populations grow, so typically do livestock 
populations.
 “Nigeria, geographically not much larger than Texas, 
now has 178 million people and is projected to double by 
2041, reaching 440 million in 2050.
 “Ethiopia, one of the hungriest countries, could grow 
from 96 million to 188 million by 2050.
 “Pakistan, with 185 million people living on the 
equivalent of 8 percent of the U.S. land area, is projected to 
reach 271 million by 2050–nearly as many people as in the 
United States today.
 “More than 200 million women around the world would 
like to prevent or delay pregnancy but lack access to family 
planning information or effective contraception.
 “Iran experienced one of the fastest rates of fertility 
decline in world history, dropping growth from 4.1 percent 
in 1985 to 1.3 percent in 1995 by supporting education and 
family planning.
 “Worldwide 44 countries, including nearly all those in 
both Western and Eastern Europe, have reached population 
stability as a result of gradual fertility decline over the last 
several generations.” Address: Earth Policy Inst., 1350 
Connecticut Ave., N.W., Suite 403, Washington, DC 20036. 
Phone: 202-496-9290.

1085. Kani, Ali Hashemi; Alavian, S.M.; Esmaillzadeh, A.; 
Adibi, P.; Azadbakht, L. 2014. Effects of a novel therapeutic 
diet on liver enzymes and coagulating factors in patients with 
non-alcoholic fatty liver disease: A parallel randomized trial. 
Nutrition 30(7-8):814-21. July/Aug. [40 ref]
• Summary: “Conclusion: A low-calorie, low-carbohydrate 
soy-containing diet could have benefi cial effects on liver 
enzymes, malondialdehyde, and serum fi brinogen levels in 
patients with NAFLD” (non-alcoholic fatty liver disease).
 Note: Soy is mentioned 99 times in this paper. Address: 
1. Food Security Research Center, Isfahan Univ. of Medical 
Sciences, Isfahan, Iran.

1086. Sheidaei, Saman; Abad, H.H.S.; Hamidi, A.; 
Mohammadi, G.N.; Moghaddam, A. 2014. Evaluation of 
soybean seed quality under long term storage (Open Access). 
International J. of Biological Science 5(3):214-19. [21 ref]
• Summary: “Abstract: An experiment was conducted to 
evaluate soybean seed vigor in natural aging condition as 
factorial experiment based on completely randomized design 
(laboratory section) and complete randomized design (fi eld 
section) with 3 replications in Seed and Plant Certifi cation 
and Registration Institute (SPCRI), Karaj, Iran in 2012-13. 
The treatments included two cultivars of Williams and L17. 
The seeds were stored in controlled storage at recommended 
temperature and relative humidity for 6, 18 and 30 months 
and germination & vigor tests were conducted. The cv. 
Williams had signifi cantly more germination percent 
compared to L17. The germination percent signifi cantly was 

decreased by increasing the storage duration. Along with 
decrease of germination percent; the number of abnormal 
seedlings was signifi cantly increased. Williams showed 
more resistance to seed deterioration that can be related to 
genetic attributes of this cultivar or structural characteristics 
such as seed coat, reserved matters, etc. The measured 
fi eld characteristics were similar to measured laboratory 
traits. The higher primary and fi nal seedling emergence, 
more accumulated emergence rate and also higher seedling 
emergence rate was related to cv. Williams. Approximately 
25% reduction in fi nal seedling emergence was observed 
yearly by increasing the storage time. Higher reduction was 
recorded in accumulated emergence rate and also it was 
decreased more than 40% at 30 months of storage compared 
to 18 months.” Address: 1-2, 4. Dep. of Agronomy, The 
Science and Research Branch of the Islamic Azad Univ., 
(SRBIAU), Tehran, Iran.

1087. Podobedov, Alexander. 2015. ASSOY Soybean 
Processors Association (Website printout). www.assoy.ru 
Retrieved Oct. 5.
• Summary: Click on English version in the upper left.
 “Equipment: soymilk equipment–equipment for soy 
food products manufacturing 60-6000 L/h of soymilk.
 “Products: soy fl our and soy fl akes–protein component 
for food and feed industries
 “soymilk powder–no soya aftertaste
 “soy oil
 Methods–Soy food products: Soybean Processors’ 
Association “ASSOY” is the largest complex situated 
in the South of Russia, which consists of the enterprises 
specializing in processing of soybeans and other oil seeds. 
It produces soybean processing equipment, which suits 
perfectly not only small and middle business, but the large 
processing complexes as well.
 “Contact us: “Mailing address: Firm ‘Soy, Inc.’ 28 Mira 
Street, Krasnodar 350063, the Russian Federation Reception 
room. fax (+7-861) 268-33-66
 Name of the CEO: Alexandr Vassilyevich Podobedov, 
general director of the fi rm ‘Soy, Inc.’
 ASSOY, Middle East Division
 Flat 2, 39, North Dibaji St., Lavasani St., Pasdaran Ave., 
Tehran, Iran
 E-mail: info@petrokarafan.com. Address: Krasnodar, 
Russia.

1088. USDA Foreign Agricultural Service. 2015. Palm and 
soy oil use expands at expense of other oils. Washington, 
DC. 37 p.
• Summary:  “United States:
 “Soybean meal exports are up 363,000 tons to 11.8 
million.
 “Soybean oil exports are raised 272,000 tons to 930,000.
 “Rapeseed meal imports are up 136,000 tons to 3.6 
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million.
 “Argentina:
 “Soybean meal exports are up 650,000 tons to 28.5 
million on expanding crush and stronger demand as prices 
decline.
 “Soybean oil exports are raised 225,000 tons to 4.9 
million refl ecting a strong pace of trade and growing 
vegetable oil demand mainly in India.
 “Brazil:
 “Soybean exports are up 200,000 tons to 50.0 million on 
a stronger pace of trade to date, encouraged by a weak real 
and growing sales to China.
 “Soybean meal exports are down 300,000 tons to 14.7 
million, refl ecting the current pace of trade and slowing 
crush.
 “Soybean oil exports are raised 110,000 tons to 1.5 
million on strong August shipments.
 “Canada rapeseed exports are up 407,000 tons to 9.2 
million following the release of fi nal marketing year trade 
statistics.
 “China:
 “Rapeseed imports are raised 100,000 tons to 4.6 million 
based on strong end-of-season purchases.
 “Palm oil imports are up 150,000 tons to 5.5 million on 
large purchases at the end of the current marketing year.
 “Cuba soybean meal imports are raised 160,000 tons to 
480,000 on a stronger pace of trade.
 “India:
 “Peanut exports are up 200,000 tons to 775,000 
refl ecting larger shipments to Southeast Asia.
 “Soybean oil imports are raised 150,000 tons to 2.7 
million on near-record July shipments.
 “Palm oil imports are raised 150,000 tons to 9.4 million 
on large shipments.

 “Nigeria soybean meal imports are up 105,000 tons 
to 130,000 based on stronger pace of trade and growing 
demand for protein feed.
 “Pakistan soybean imports are reduced 100,000 tons 
to 350,000, while soybean meal imports are up 150,000 
tons to 900,000 as crush expansion is more moderate than 
anticipated.
 “Turkey soybean imports are raised 100,000 tons to 2.1 
million on a stronger pace of trade towards the end of the 
marketing year.
 “Ukraine soybean exports are up 100,000 tons to 2.4 
million and sunfl owerseed oil exports are raised 150,000 tons 
to 3.9 million, both refl ecting a stronger export pace in the 
latter months of the marketing year.
 “Uruguay soybean meal imports are up 100,000 tons to 
240,000 on early marketing year trade to date.
 “Vietnam soybean meal imports are raised 450,000 
tons to 4.2 million refl ecting recent strong purchases from 
Argentina.
 Contains 27 full-page tables, such as: (7) Soybeans: 
World supply and distribution (1,000 metric tons), 2011/12 
to 2015/16. Includes production, imports, exports, crush, 
ending stocks. The world’s leading soybean producers in 
Aug. 2015/16 are:
 USA 106,588
 Brazil 97,000
 Argentina 57,000
 China 11,500
 India 11,500
 Paraguay 8,800
 Canada 6,200
 Other 21,461.
 The top 4 soybean importers are: China 79,000. 
European Union 13,500. Mexico 4,050. Japan 2,850.



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   417

© Copyright Soyinfo Center 2021

 The top 4 exporters are: Brazil 54,500. United States 
46,947. Argentina 9,750. Paraguay 4,600.
 The top 4 soybean crushers are: China 79,500. USA 
50,621. Argentina 41,500. Brazil 39,550.
 Table (8) Soybean meal. (9) Soybean oil. (10) Soybeans 
and products: World trade. (11) Palm oil: World supply and 
distribution, etc. Address: Washington, DC.

1089. Wen, Shuang. 2015. Mediated imaginations: Chinese-
Arab connections in the late nineteenth and early twentieth 
centuries. PhD thesis, Georgetown University. 242 leaves. *
• Summary: “This project investigates the mediating role of 
western and Japanese powers in the intellectual, commercial, 
and interpersonal connections between Chinese and Arabic 
speaking societies during the high tide of global imperialism. 
Despite their geographic distance, Chinese and Arabs 
occupied a similar position in the world order as colonized 
and semi-colonized peoples in the late nineteenth and early 
twentieth centuries. In response to their comparable political 
and social situations, ideas, commodities, and people were 
transferred through transnational networks. Different modes 
of mediations–textual, material, and spatiotemporal–were 
involved in the processes. This phenomenon shows that the 
connections in an increasingly globalized modern world were 
not all about robust reticulation and accelerated interactions 
and exchanges. Rather, some of those linkages between 
non-western societies enmeshed in the scaffolding of global 
imperialism were attenuated and mediated by imperialism 
itself. Furthermore, the meditation processes were moving 
and transformative with the mediator and the mediated 
being in constant state of affl ux. These layers of mediations 
constitute the mechanisms of the entanglements of the world.
 “This new perspective on world history can provide 
a more nuanced understanding about the larger historical 
context at the turn of the twentieth century. In addition, by 
examining Chinese-Arab linkages, the modern histories of 
the Middle East and East Asia can no longer be understood 
as separate scholarly domains in isolation from one another. 
In elaborating the mediating role of imperialism that 
inadvertently connected the two non-western societies during 
the high tide of global imperial expansion, this dissertation 
delves into the topics of the circulation of “western” ideas 
on modernity and how “eastern” societies responded to 
them, the development of agriculture know-how, modern 
industry and consumer society, the travelling pan-Islamic 
ideas from the Near East to the Far East, the encounters 
of Arab and Chinese laborers in WWI working for the 
American Expeditionary Forces in France, the Christian 
missionary’s efforts to proselyte around the world, and 
the spread of western medicine to non-western societies. 
Weaving together these above-mentioned paralleled themes 
in the heretofore disparate historiographies of different 
regional specializations can illuminate many of the unknown 
transregional lives of ordinary peoples.” Address: Graduate 

School of Arts & Sciences, History.

1090. Nabavi, Seyed Fazel; Daglia, M.; Tundis, R.; Loizzo, 
M.R.; Sobarzo-Sanchez, E.; Orhan, I.E.; Nabavi, S.M. 2015. 
Genistein: A boon for mitigating ischemic stroke. Current 
Topics in Medical Chemistry 15(17):1714-21. [107 ref]
• Summary: “Growing evidence shows that genistein, 
which is a selective estrogen receptor modulator, mitigates 
ischemic stroke-induced damages through the modifi cation 
of oxidative stress and molecular pathways. The promising 
pharmacological role of genistein is attributed to its ability 
to suppress nuclear factor (NF)-kappa B and Akt signaling 
pathway, direct antioxidant action, and targeting estrogen 
and androgen-mediated molecular pathways which help to 
mitigate stroke damages and prolong cell survival. In this 
work, we systematically review the current reports on the 
therapeutic role of genistein against ischemic stroke and 
its molecular mechanism of actions.” Address: Applied 
Biotechnology Research Center, Baqiyatallah Univ. of 
Medical Sciences, Tehran, Iran.

1091. ADM (Archer Daniels Midland Co.). 2016. History 
of ADM, 1980-2016 (Website printout–part). www.adm.
com/en-US/company/history/Pages/1980-1999.aspx 6 p. 
Retrieved June 24. [6 ref]
• Summary: “1980 Net earnings are $115,958,000 on 
net sales and other operating income of $2,802,011,000. 
Shareholders’ equity increases to $766,971,000. ADM 
Industrial Oils is established. The Peoria, Illinois, ethanol 
plant is purchased.
 “1981–ADM pays its 200th consecutive quarterly 
payment, a record of fi fty years of uninterrupted stock 
dividends. An ethanol production plant starts up in Cedar 
Rapids, Iowa.
 “1982–ADM purchases Clinton, Iowa ethanol 
production plant.
 “1983–ADM acquires interest in A.C. Toepfer; 
establishes ADM Asia Pacifi c, Ltd., Hong Kong.
 “1984–President Ronald Reagan visits ADM.
 “1985–ADM acquires elevators from Growmark and 
establishes ADM/GROWMARK River Systems, Inc.
 1986–Expansion in Europe: ADM acquires Unilever 
plants in Hamburg & Spyck, West Germany and Europoort, 
The Netherlands.
 1988–ADM purchases the soy isolate business from 
Grain Processing and the sunfl ower and canola plant at 
Velva, North Dakota, from Midwest Processing Company, 
Inc.
 1989–Net earnings are $424,673,000 on net sales and 
other operating income of $7,928,836,000. Shareholders’ 
equity increases to $3,033,503,000.
 “ADM constructs an industrial soy protein facility in 
Decatur.
 1990–The veggie burger is introduced to the U.S. and 
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U.S.S.R. markets.
 1991–ADM enters citric acid business.
 1992–ADM builds pilot plant operations for canola 
oil-based biodiesel fuel in Leer, Germany. Former Soviet 
President, Mikhail Gorbachev, visits ADM.
 1994–Asian expansion: Investments into Wilmar 
holdings, Singapore, are made with our main JV partner in 
Asia; fi rst investment into China, East Ocean Oils & Grains 
(EOGI) in Zhangjigang, is initiated.
 1996–Net earnings are $695,912,000 on net sales and 
other operating income of $13,314,049,000. Shareholders’ 
equity increases to $6,144,812,000. Total assets increase to 
$10,449,869,000. ADM World website is launched. ADM 
builds a new TVP plant at the Europoort facility. ADM 
purchases a twenty-two percent interest in Gruma S.A. de 
C.V.
 1997–James R. Randall retires as president. G. Allen 
Andreas is named president and chief executive. ADM enters 
the cocoa business. Brazilian expansion: ADM acquires 
Glencore’s Brazilian grain operations, including a head offi ce 
in Sao Paulo, approximately thirty-three grain elevators 
and a fertilizer processing plant. ADM acquires Moorman 
Manufacturing Company and subsidiaries.
 “1998–Nobel Peace Prizewinner and former Israeli 
Prime Minister Shimon Peres visits ADM.
 “1999–Dwayne Andreas steps down as chief executive 
and chairman and is named chairman emeritus. G. Allen 
Andreas steps down as president and is named chairman 
and chief executive. John D. McNamara is named President. 
ADM Rice Inc. forms, to be involved in the origination and 
export trading of rough-paddy rice and milled rice.
 2000–ADM partners with Wilmar International Ltd. to 
construct fi ve soybean crushing plants in China.
 “2001–e-ADM website is launched.
 “ADM acquires Doysan Yag Sanayii, a Turkish 
vegetable oil producer with crushing plant, refi nery, and 
packaging operations.
 “ADM acquires Sociedad Aceitera del Oriente, S.A. 
(SAO), a Bolivian vegetable oil producer with crushing 
plant, refi nery, packaging operations, and grain elevators.
 “ADM unveils a new corporate logo designed to 
underscore the company’s deep commitment to nature and 
global agriculture.
 “ADM pays its 300th cash dividend and 280th 
consecutive quarterly payment, a record of seventy years of 
uninterrupted stock dividends.
 “John D. McNamara steps down as president and Paul 
B. Mulhollem is elected president.
 “ADM creates a technology council with P&G 
Chemicals aimed at developing innovative natural- based 
products.
 “ADM makes history when it becomes the fi rst U.S. 
company to sign a contract with Cuba since the embargo 
began nearly forty years prior.

 “2002–ADM completes its acquisition of Minnesota 
Corn Processors, LLC (MCP). With the acquisition, ADM 
adds corn wet-milling plants located in Marshall, Minnesota, 
and Columbus, Nebraska.
 “Net earnings are $511,093,000 on net sales and other 
operating income of $23,453,561,000. Shareholders’ equity 
increases to $6,754,821,000 equal to $10.39 per common 
share. Total assets increase to $15,416,273,000.
 “The number of ADM employees grows to more than 
24,000.
 2003–ADM increases presence in South America by 
adding fi ve grain origination and storage silos in Brazil.
 “ADM introduces the NovaLipid 0 grams trans per 
serving oils and shortenings.
 “2005–U.S. Environmental Protection Agency honors 
ADM with a Presidential Green Chemistry Award for a 
process known as enzymatic interesterifi cation, which 
resulted in the NovaLipid 0 grams trans per serving oils and 
shortenings.
 “ADM launches the Socially & Environmentally 
Responsible Agriculture Practices (SERAP) Program, 
which provides fi nancial incentives for West African cocoa 
cooperatives to implement sustainable practices in areas 
such as safe farming, responsible labor management and 
forest protection. More than 6,000 farmers participate in the 
program in its inaugural year.
 2006–ADM acquires the technical and intellectual 
property assets of Groupe Lysac, Inc., in a move that 
enhances the company’s ability to create biodegradable 
products from natural and renewable resources. Groupe 
Lysac’s absorbent polymers–made primarily from starch, 
rather than petroleum products–can be used in new 
generations of industrial applications and consumer products, 
including disposable diapers.
 “Patricia A. Woertz is named CEO and President of 
ADM.
 “2007–Patricia A. Woertz is named Chairman of ADM’s 
Board of Directors, while remaining the company’s president 
and CEO.
 “ADM opens its fi rst wholly owned U.S. biodiesel 
production facility in Velva, N.D.
 “ADM receives GE Global Ecomagination Award 
for saving 1.5 billion gallons of water per year through 
the installation of wastewater-treatment systems at the 
company’s Decatur, Illinois, corn-processing plant.
 “2008–ADM joins forces with Monsanto Company 
and Deere & Company to harvest, store and transport corn 
stover–stalks, cobs and leaves of corn plants–as a cellulosic 
feedstock for biofuel production, as biomass to generate 
steam and electricity, and as an ingredient in animal feed.
 “2009–ADM launches ADM Cares, a social investment 
program that targets up to one percent of pretax earnings 
to initiatives that advance societal improvements in areas 
related to the company’s business.
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 “ADM accepts the Foreign Policy Association’s 
Corporate Social Responsibility Award for demonstrating 
exceptional corporate citizenship and playing a meaningful 
role in furthering economic, social and environmental 
progress in the communities it serves.
 “ADM expands its European oilseeds processing 
capabilities with the acquisition of an oilseed crushing, 
refi ning and biodiesel facility in Olomouc, Czech Republic.
 “ADM begins operations at its cocoa processing facility 
in Kumasi, Ghana.
 “ADM acquires fi ve oceangoing vessels, totaling 
250,000 metric tons of cargo capacity, enhancing the 
fl exibility and effi ciency of its transportation network.
 “Patricia Woertz and other ADM executives 
commemorate the 85th anniversary of the company’s listing 
on the New York Stock Exchange by ringing the closing bell 
at the NYSE.
 2010–ADM begins construction of a biodiesel plant 
in Joaçaba, Santa Catarina, Brazil, which will increase the 
company’s biodiesel production capacity in Brazil by more 
than 50 percent.
 “ADM publishes its fi rst Corporate Responsibility 
report, detailing the company’s progress in the areas of 
supply-chain integrity, environmental stewardship, social 
investing and safety since the company convened its 
Sustainability Steering Committee in 2007.
 “ADM opens ethanol dry mills in Cedar Rapids, 
Iowa, and Columbus, Nebraska, with each facility adding 
300 million gallons to ADM’s annual ethanol production 
capacity.
 “ADM announces the opening of a Beijing offi ce.
 “2011–ADM acquires remaining interest in Golden 
Peanut Company.
 “ADM’s deZaan cocoa brand celebrates 100 years.
 “ADM begins production of biobased propylene glycol 
in Decatur, Illinois.
 “ADM opens a feed premix plant in Tianjin, China.
 “ADM establishes Indian headquarters in Gurgaon 
and grows Indian oilseed processing capabilities through 
acquisition of Geepee Agri Private Ltd., Tinna Oils Ltd. and 
Madhur Agro.
 “ADM acquires Elstar Oils S.A. in Poland.
 “2012–ADM’s Board of Directors approves a change to 
calendar-year fi nancial reporting, effective Jan. 1, 2013.
 “ADM acquires a port terminal in the state of Pará in 
Brazil, improving the company’s ability to link the country’s 
harvest to export markets.
 “ADM and Wilmar International Limited announce 
plans to partner on fertilizer, ocean freight and tropical oil 
refi ning.
 “2013–ADM opens a soybean processing facility in 
Villeta, Paraguay, increasing ADM’s South American oilseed 
crush capacity by more than 20 percent.
 “ADM opens an intermodal container freight shipping 

and receiving facility in Decatur, Illinois.
 “ADM constructs a feed premix plant in the city of 
Nanjing, in eastern China, bringing to three the total number 
of facilities in the company’s Chinese premix network.
 “2014–Juan R. Luciano is named the 12th president in 
ADM’s 112-year history.
 “ADM constructs a sweetener and soluble-fi ber 
manufacturing complex at Tianjin, China.
 “ADM acquires the remaining stake of global 
merchandiser Alfred C. Toepfer International.
 “ADM opens its global headquarters in Chicago. 
Decatur, Illinois, remains ADM’s North American 
headquarters; Sao Paulo, Brazil, is ADM’s South American 
headquarters; Rolle, Switzerland, is ADM’s European 
headquarters; and Singapore is ADM’s Asia-Pacifi c 
headquarters.
 “ADM acquires WILD Flavors, one of the world’s 
leading suppliers of natural ingredients to the food and 
beverage industry.
 “2015–Juan R. Luciano becomes the ninth chief 
executive in ADM’s 112-year history.
 “ADM expands its ingredient business by acquiring 
savory fl avor producer Eatem Foods, and expanding 
processing capacity for nuts and seeds on the U.S. West 
Coast.
 “ADM takes a series of actions to enhance its ability 
to connect supply and demand around the globe, including: 
opening new distribution and merchandising offi ces in 
Central America, Asia and Africa; acquiring a port and 
shipping agency in Brazil; announcing major expansions at 
port facilities in Argentina and Brazil; launching ARTCO 
Stevedoring; acquiring full ownership of strategically-
located terminals on the Black Sea; and announcing a new 
merchandising and supply chain joint venture in Egypt.
 “To enhance the company’s ability to serve the growing 
Chinese and Asian markets, ADM opens a soluble fi ber plant 
in Tianjin, China, and a feed-premix plant in Nanjing; the 
company also announces further expansion in China with the 
construction of a feed-premix plant in Zhangzhou.
 “ADM strengthens its global sweetener footprint by 
purchasing several European corn processing assets of joint 
venture Eaststarch C.V.
 “2016–Juan R. Luciano becomes chairman of ADM’s 
board of directors.”

1092. Organic and Non-GMO Report (The) (Fairfi eld, Iowa).
2016. New report fi nds U.S. agriculture is not “feeding the 
world.” No. 168. Nov. p. 19.
• Summary: “Environmental Working Group report fi nds 
most U.S. food exports go to food-secure, developed nations, 
while a tiny fraction goes to nations where hunger is chronic
 “US agribusiness spokesmen routinely defend practices 
that pollute air and water, and destroy soil by claiming that 
American farmers are doing what it takes to ‘feed the world.’



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   420

© Copyright Soyinfo Center 2021

 “But, the facts tell a very different story. U.S. agriculture 
is not feeding the world’s impoverished and desperate 
people, according to an Environmental Working Group 
analysis of trade fi gures. Eighty-six percent of American 
agricultural exports in 2015 went to 20 of the world’s 
wealthiest and most developed export destinations, including 
Canada, China, Mexico and the European Union.
 “’We wanted to dig into the fi ctitious notion that 
America’s fanners are feeding people in undernourished 
countries, and the assertion that so-called `modern’ farming 
techniques are our only option if we ever hope to do so,’ said 
Anne Weir Schechinger, EWG’s senior analyst for economics 
and author of the report. ‘This is simply a myth adopted and 
deployed by U.S. agribusiness to distract the public from 
reality. The indisputable facts are that we are sending mostly 
meat products and animal feed to wealthy countries, and we 
are not sending much food at all to those nations struggling 
to feed their people.’
 “Weir Schechinger’s analysis determined that the 20 
export destinations that consumed the vast majority of 
America’s agricultural bounty scored medium, high or 
very high on a development scale created by the United 
Nations Development Programme. None had large numbers 
of hungry people. Half of all U.S. exports going to these 
relatively affl uent nations consisted of meat and dairy 
products, and animal feed.
 “Only half of 1 percent of U.S. agricultural exports 
last year went to 19 nations, including Haiti, Yemen and 
Ethiopia, that the U.N. Food and Agriculture Organization 
determined had very high or high undernourishment.
 “The report says that U.S. agribusiness should assist 
farmers in less developed nations grow their own food.”

1093. Güzeler, Nuray; Yildirim, Çagla. 2016. The utilization 
and processing of soybean and soybean products. J. of 
Agricultural Faculty of Uludag University 30:546-53.
• Summary: “In our country, soybean was fi rstly grown 
up in Black sea region in 1930’s and today it is generally 
cultivated in Mediterranean region especially in Çukurova 
with secondary product project. The fi rst soybean oil factory 
in Turkey was established in Ordu in 1957 (Tayyar and Gül, 
2007; Kökten et al, 2013).”
 Contents: Abstract. Introduction. Soybean and soybean 
products: Soybean, soybean oil, soy milk, tofu, tempeh, 
fermented bean paste (doenjang, kochujang), natto, soy 
sauce, soy fl our, meat and dairy alternatives, soynut butter, 
vodka, biodiesel, conclusions. Address: Çukurova Univ., 
Food Engineering Department, Balcali, Adana, Turkey.

1094. United Nations Conference on Trade and Development 
INFOCOMM. 2016. Soy beans: An INFOCOMM 
commodity profi le. New York & Geneva: UNCAD 
INFOCOMM. 25 p. [25 ref]
• Summary: Contents: Overview: 1.1 Description. 1.2 

Origins; early trade history. 1.3 Cultivation; harvesting, 
processing, transportation to the consumer (pre-harvest 
operations: preparation of the land and fertilization, planting, 
irrigation, growing of soybeans, stages of growth; post-
harvest operations: harvesting, threshing, drying, cleaning, 
packaging, storage, transport, processing–cracking, 
dehulling. degumming, fl aking). 1.3 Varieties, quality 
standards, classifi cation... etc.
 Figures: 1. The soybean plant (with fl owers, leaves, 
seeds and pods). 2. Soybean growth phases: Vegetative and 
reproductive. 3. Process chart of preparation and solvent 
extraction of soybeans. 4. World soybean production 2004-
2014 (bar chart, thousand metric tons). 5. World soybean 
consumption 2004-2014 (bar chart, million tonnes). 6. World 
soybean oil consumption 2004-2014 (bar chart, million 
tonnes). 7. World soybean meal consumption 2004-2014 (bar 
chart, million tonnes). 8. Monthly price of soybeans 2013-
2015 (graph).
 Tables: 1. Vegetative stages of growth. 2. Reproductive 
stages. 3. Example of specifi c grade standards for soybeans 
(grades 1-4). 4. Top 10 soybean producing countries in 
2013 and tonnes produced by each: USA, Brazil, Argentina, 
China, China (mainland), Paraguay, Canada, Uruguay, 
Ukraine, Bolivia (Plurinational State of). 5. Top 10 soybean 
exporting countries in 2011 and tons exported by each: 
World, USA, Brazil, Argentina, Paraguay, Canada, Uruguay, 
Ukraine, Netherlands, United Arab Emirates, Belgium. 6. 
Top 10 soybean importing countries in 2011 and tonnes 
imported by each: World, China, Mexico, Germany, 
Spain, Netherlands, Japan, Taipei [Taiwan], Indonesia. 7. 
International and national soya associations (with the website 
of each). Address: UNCTAD’s Special Unit on Commodities, 
Palais des Nations 8-14, Avenue de la Paix, 1211 Geneva 
10, Switzerland. Phone: +41 22 917 1648 / 6286; email: 
commodities@unctad.org; website: unctad.org/commdities.

1095. Organic and Non-GMO Report (The) (Fairfi eld, Iowa).
2017. “Organic” imports of corn and soybeans not really 
organic, investigation fi nds. No. 174. June. p. 22-23.
• Summary: “Three shipments representing millions of 
pounds of so-called organic soy and corn were discovered to 
be conventional, through a Washington Post investigation. 
The mysterious transformation into ‘organic’ raises concerns 
about the USDA’s lax enforcement system for organic 
imports. The signifi cant organic mark-up earned sellers 
millions of dollars; over 20 million pounds were distributed 
to unsuspecting mills and farms.
 “Over 50 percent of U.S. organic corn and soybeans are 
imported–mostly for animal feed. All three shipments passed 
through Turkey; pesticide residue has been found on half of 
products originating there. Between 2014 and 2016, Turkish 
shipments of organic corn and soybeans rose astronomically, 
arousing suspicion. The imports caused prices to drop by 
25 percent, harming U.S. organic farmers who sometimes 
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have crop gluts.” The second shipment, 36 million pounds 
of soybeans, originated from Ukraine and Turkey, arriving in 
Stockton, California. Documentation showed the soybeans 
weren’t organic–pesticides were present, and the soy came 
from ADM Ukraine that doesn’t trade in organics.”
 “The Organic Trade Association called on ‘organic 
businesses and consumers to join us by asking our elected 
offi cials to call on USDA to up its game and protect organic 
consumers and food makers from bad actors.’
 “Meanwhile, organic watchdog Cornucopia Institute 
called on the USDA to replace the leadership at the National 
Organic Program.
 “(Source: Washington Post)”

1096. Soybean Innovation Lab Weekly Digest. 2017. SIL 
researchers and partners provide training in Malawi. 3(3):1. 
Aug. 17. http://mailchi.mp/illinois/soybean-innovation-lab-
weekly-digest-volume-3-issue-3
• Summary: “SIL’s Human Nutrition team was in Lilongwe, 
Malawi in July and August leading a week-long training of 
trainers (TOT) session focused on nutrition, food safety, and 
soy processing.
 “Forty trainers from NGOs in and around Lilongwe 
participated in the training and will go on to conduct their 
own village-level trainings in their target districts in Malawi. 
SIL researchers Dr. Juan Andrade (University of Illinois) and 
Dr. Emmanuel Alamu (IITA) partnered with faculty from the 
Lilongwe University of Agriculture and Natural Resources 
(LUANAR) to hold interactive food processing sessions. 
This training was part of Feed the Future’s Agriculture 
Diversifi cation Program in Malawi, which seeks to promote 
the consumption of soy, groundnut, and orange-fl eshed sweet 
potato (OFSP), which are highly nutritious crops grown 
widely in Malawi.
 “These sessions were held outside, over open fi res, 
mimicking the conditions in which rural Malawians cook. 
Soy is the only form of a complete vegetable protein, but it 
also includes anti-nutrients which inhibit proper digestion. 
SIL’s processing training passes along the method for 
denaturing anti-nutrients and processing the bean into food, 
using tools and energy sources available in a rural setting. 
Training in soybean processing and utilization enables 
communities to utilize the high-quality protein contained in 
soybeans, while also learning how to integrate different soy 
ingredients into commonly consumed foods.
 “NGOs represented at the trainings included: Feed the 
Children, World Relief, United Purpose, Catholic Health 
Commission, Concern Worldwide, and Self Help Africa.
 “Click here to learn more about SIL’s work with Human 
Nutrition.
 “Objectives
 “Integrate soy’s high quality protein into diets of 
malnourished communities by adapting diverse forms of soy 
to local cuisines and fl avors

 “Promote soy utilization at the household level through 
NGO-capacity trainings on food processing, food safety, and 
nutrition education
 “Introduce soy to national school lunch programs and 
other institutional feeding programs through food processing 
instruction, soy food supplier networking, and policy 
lobbying
 “Establish and support soy food micro-enterprises 
through training on equipment use, food safety and 
packaging, marketing, FDA certifi cation, and business 
development
 “Increase production capacity of medium and large-scale 
soy processing plants to increase market availability of soy 
foods.
 “Photos:
 “En Soy Milk, Food Research Institute, Council for 
Scientifi c and Industrial Research’s (CSIR) and Food 
Research Institute (FRI)–Accra, Ghana
 “Awurade Akwan Pure Soymilk–Soy Dairy Processing 
Facility–Agona, Ghana
 “Winnua LTD Soy Dairy Enterprise–Mocuba, 
Mozambique
 “Pala Wassokoti Namaacha Soy Dairy Enterprise, 
Namaacha, Mozambique
 “Soy 4 Life Dairy Enterprise, Savanna Agricultural 
Research Institute (SARI), Nyankpala, Ghana
 “Soy for Human Nutrition
 “Village Level Training on Soy Nutrition and Household 
Soy Processing
 “2016 Soy Food Bazaar: The Role of Soy in Ghanaian 
Cuisine
 “Videos
 “Soy Dairy Businesses in Ghana Improve Nutrition and 
Create Economic Development
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean
 “Soy Food Bazaar Creates Awareness and Showcases 
the Importance of Soy in Ghanaian Cuisines
 “Team Members:
 “Dr. Juan Andrade, Assistant Professor, Food Science & 
Human Nutrition, University of Illinois,
 “Dr. Andrade is an assistant professor of Global 
Nutrition in the Department of Food Science and Human 
Nutrition with a long-term goal to develop sustainable 
strategies that can be used to deliver adequate nutrition, 
especially micronutrients, to residents of low-income 
countries and thereby help to promote human health and 
economic development. His research interests are focused 
on agriculture and food security programs, food fortifi cation, 
point-of-care diagnostic technologies for assessment of 
micronutrient defi ciencies, quality of food aid products, 
and service, experiential learning education programs. 
Dr. Andrade’s current research efforts have focused on 
the problem of micronutrient malnutrition, assessment 
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of prevalent defi ciencies and delivery of fortifi ed foods. 
These efforts have taken him to projects in India, Saudi 
Arabia, Ghana, Uganda, Honduras, Ecuador and Guatemala. 
He is a researcher and faculty affi liate of the Integrating 
Gender and Nutrition in Agriculture and Extension Services 
(INGENAES) and research team leader of the human 
nutrition area at the Soy Bean Innovation Lab, both of which 
are projects funded by the US Agency for International 
Development with outreach in Latin America, Sub-Saharan 
Africa, and South East Asia. He uses these international 
projects as an educational platform to build cultural 
competence among college students in food science and 
human nutrition. Dr. Andrade teaches Principles of Nutrition, 
Nutrition for Food Scientists and Global Nutrition. Dr. and 
Mrs. Dr. Jeanette Andrade live in Urbana and share two 
audacious children, Justine and Jules.
 “Margaret Murray Cornelius, University of Illinois.
 “Margaret Murray Cornelius is a member of the 
Soybean Innovation Lab’s human nutrition research team. 
Margaret graduated from the University of Chicago in 
May 2016. Before attending the University of Chicago, 
she interned with the Soybean Innovation Lab during its 
fi rst year and conducted a research project assessing the 
economic sustainability, output and longevity of SoyCow 
systems worldwide. Margaret will continue her work with 
the SoyCows by continuing to strengthen and expand the 
Soybean Innovation Lab’s soy food entrepreneur network, 
connecting SoyCow operations throughout Africa to enable 
entrepreneurs to share their gathered experience, business 
practices, training, and technological knowledge. Margaret 
will also collaborate with the Savanna Agriculture Research 
Institute (SARI) and the University of Development Studies 
(UDS) on an early childhood nutrition study focused on 
evaluating the acceptability and feasibility of soy-based 
complementary foods in Northern Ghana.
 Photos show Juan and Margaret.
 “Resources
 “Soy Food Recipe Database Fact Sheet–This fact sheet 
describes the fi rst of its kind recipe database for soy foods, 
curated by SIL.
 “Soy Food Entrepreneur Network Fact Sheet–This 
fact sheet describes the network and the ways in which SIL 
supports the entrepreneurs and businesses involved.
 “Soy-Fortifi ed Complementary and Weaning Foods Fact 
Sheet–This fact sheet describes the weaning foods project 
and the rationale behind the work.
 “Soy for Human Nutrition Brochure–This tri-fold 
brochure offers a quick overview of the projects through 
which SIL is contributing to the increasing use of soy for 
human nutrition.
 “Soy Food Entrepreneur Network Map–This map 
indicates the number and location of the soy food enterprises 
that SIL is supporting through the Soy Food Entrepreneur 
Network.

 “Tasty Mozambique Fact Sheet–This fact sheet offers an 
overview of the Tasty Mozambique and Income Generation 
Project.
 “Videos
 “Soy Milk Bottling using PET Bottles–This video offers 
entrepreneurs a step by step process of how to ensure the 
bottles are sterile, how to store the soymilk after bottling, and 
how to minimize loss or contamination.
 “Village-Level Nutrition Training at LUANAR–This 
video shows the “training of trainers” that took place in 
Lilongwe, Malawi, in July 2017.
 “Early Childhood Nutrition with Soy Food in Ghana–
This video was made by Catholic Relief Services.
 “Home and Kebele Level Soybean Processing and 
Utilization–This video shows the collaborative relationship 
between the Soybean Innovation Lab, the Cascape Project, 
and the Jimma Agricultural Research Center.
 “Soy Dairy Businesses in Ghana Improve Nutrition and 
Create Economic Development
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean
 “Webinars
 “Building the Network of Soy Dairy Processing 
Enterprises
 “Packaging Techniques to Improve Soy Food Shelf Life
 “Hygienic Practices for Food Safety in Small & 
Medium-Size Businesses
 “Extension & Education
 “Using Okara in Foods
 “Packaging of Soymilk in PET Bottle
 “Soybean Innovation Lab, Early Childhood Nutrition 
Study
 “Soy Processing for Nutrition–An Extension Guide
 “How to make a wooden tofu press box
 “Soy Food Recipes
 “The Five Keys to Food Safety: World Health 
Programme
 “Study of Afl atoxin Levels in Soybeans and Soy Milk in 
Rwanda
 “Ghana FDA Specifi cations for Soy Milk and Soy Milk 
Foods
 “Process for FDA Certifi cation in Ghana
 “The SoyCow / VitaCow / Vita Goat Business Guide–by 
Malnutrition Matters
 “SoyCow and VitaGoat Site Preparation Guide–by 
Malnutrition Matters
 “Infographic on Soy Production of Mocuba Soy Dairy 
Enterprise in Mozambique
 “Infographic on Soy Production of Tamale Soy Dairy 
Enterprise in Ghana
 “VitaGoat and SoyCow ‘M’ Fact Sheet by Malnutrition 
Matters
 “SoyCow ‘E’ Fact Sheet by Malnutrition Matters
 “Soy Dairy Enterprise Network Weekly Report #1
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 “Soy Dairy Enterprise Network Weekly Report #2
 “Soy Dairy Enterprise Network Weekly Report #3
 “Press
 “Feed the Future Buys into Soy in Malawi–This article 
was published in the July 2017 SIL Newsletter.
 “For Mozambican Smallholders, Soybeans Hold the Key
 “SoyCows Bring Business Opportunities to African 
Communities In Northern Ghana, It’s the SoyCows That Are 
Boosting Protein in Kids’ Diets
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean (Video) Presentations
 “Utilization for Human Nutrition–2016 Program Update
 “Utilization for Human Nutrition–2015 Program Update
 “Utilization for Human Nutrition–2014 Program Update
 “Activities of the SOYPLUS Facility–Flora Amagloh–
Savanna Agriculture Research Institute (SARI)
 “Benefi ts of Soy for Human Nutrition–Marilyn Nash
 “Improved Food Security and Rural Employment with 
Local Processing of Soy–Malnutrition Matters
 “Soy Dairy Entrepreneurship–Elizabeth Parisi and Pedro 
Manrique
 A large photo shows: “Participants in the SIL nutrition, 
food safety and soy processing training held in July in 
Lilongwe, Malawi learn how to make soy milk. Image credit: 
Juan Andrade.”

1097. USSEC (U.S. Soybean Export Council). 2018. Annual 
report (Web article). https://ussec.org/resources/ussec-
annual-report/ 20 p.
• Summary: Contents: Welcome (“USSEC is the 
international marketing arm of U.S. Soy. Maintaining a 
global presence is vital to all stakeholders of the U.S. soy 
industry”). Who We Are (“USSEC is a dynamic, member-
directed, not-for-profi t partnership of key stakeholders 
representing U.S. soybean producers, processors, commodity 
shippers, merchandisers, allied agribusinesses, and 
agricultural organizations”). USSEC Leadership (“Jim Sutter, 
CEO). International Marketing Strategy. Promoting Today’s 
U.S. Soy Advantage. USSEC Financials. USSEC Members.
 USSEC Regional Directors: Brent Babb, Regional 
Director, Greater Europe, Middle East, North Africa. Ed 
Beaman, Regional Director, Asia Subcontinent. Rosalind 
Leeck, Regional Director, North Asia. Timothy Loh, 
Regional Director, Southeast Asia. Kevin Roepke, Regional 
Director, Americas. Zhang Xiaoping, Regional Director, 
Greater China.
 Page 13: “Soy Food Symposium: In March 2018, more 
than 135 participants from across Southeast Asia involved 
in various aspects of the food industry such as research 
and development, product marketing, food technologists, 
nutritionists and health professionals, as well as 
representatives from the trading community and government 
ministries participated in USSEC’s 13th Southeast Asia Soy 
Food Symposium, ‘Science to Market: Sustainable Food 

Supply for Health in the Era of Transformation,’ in Surabaya, 
Indonesia. The event provided participants with research 
updates and issues related to soy and health benefi ts, from 
science to market focusing on the current socio-demographic 
trends and consumer preferences.”
 Photos show: (1) A younger and an older symposium 
participant. (2) USDA Under Secretary Ted McKinney saw 
tempe being manufactured from U.S. soybeans during a 
USDA trade mission to Indonesia. Indonesia is the fourth 
largest market for U.S. soybean exports, where they are 
processed into tempe and tofu, staples of the local diet. 
Address: Chesterfi eld, Missouri 63017.

1098. Arslan, H.; Karkus, M.; Hatipoglu, H.; Arslan, D.; 
Bayraktar, O.V. 2018. Assessment of performances of yield 
and factors affecting the yield in some soybean varieties/
lines grown under semiarid climate conditions. Applied 
Ecology and Environmental Research (Budapest, Hungary) 
16(4):4289-98. [25 ref]
• Summary: “Abstract. The aim of this study was to 
determine the performances of yield and factors affecting 
the yield of 9 soybean lines and 2 standard soybean varieties 
grown in the soybean production seasons of 2012 and 2013 
under semi-arid climatic conditions. The results indicated 
that performances of yield and other characteristics of 
soybean varieties/lines obtained in both trial seasons were 
signifi cantly different from each other.” Address: 1. Field 
Crops Dep., Faculty of Agriculture, Siirt Univ., Siirt, Turkey.

1099. Ghanbari, Sina; Nooshkam, Ahmad; Fakheri, Barat 
Ali; Mahdinezhad, Nafi seh. 2018. Assessment of yield and 
yield component of soybean genotypes (Glycine max L.) in 
north of Khuzestan. J. of Crop Science and Biotechnology 
21(5):435-41. Dec. *
• Summary: Eighteen soybean varieties were tested. The 
results show that these varieties can produce good yields in 
Iran.
 Note: Khuzestan Province is one of the 31 provinces 
of Iran. It is in the southwest of the country, bordering Iraq 
and the Persian Gulf. Khuzestan means “the land of the 
Khuz.” As the Iranian province with the oldest history, it is 
often referred to as the “birthplace of the nation” (Source: 
Wikipedia at Khuzestan Province, Dec. 2018). Address: 
1. Researcher, Center of Research and Innovation, ETKA 
organization, Tehran. All: Iran.

1100. Soybean Innovation Lab Newsletter. 2018. 
Collaborator corner: Henry Kizito-Musoke. Dec. 1 p. https://
mail.google.com/mail/u/0/?pli=1#category/promotions/
FMfcgxwBTjzpVmBqSwsPdKrngqvZXXGd
• Summary: “Henry Kizito-Musoke is the CEO of Soya 
Solutions Eastern Africa LTD (SSEAL). An accomplished 
development worker turned social entrepreneur, Mr. Kizito-
Musoke has over 24 years of experience designing and 
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managing human development programs with local and 
international NGOs working in Uganda. His passion for 
soybean as a nutrition crop for humans and animals has 
been inspired by his 14-year relationship with Iowa State 
University College of Agriculture and Life Sciences in the 
U.S. This relationship was instrumental in the founding 
of Soya Solutions Eastern Africa Limited in Uganda and 
played a key role in mentoring and supporting the business 
planning process of SSEAL. Mr. Musoke collaborated 
with the Soybean Innovation Lab in December 2018 to 
provide training on SIL’s multi-crop thresher production to 
19 blacksmiths from throughout the soy growing region of 
Uganda.
 “Currently Mr. Musoke is a Director with the Grain 
Council of Uganda, an organization at the forefront of 
developing the grain sector in Uganda. This role has 
enhanced the value chain social development business 
model that SSEAL believes in. He has established global 
networks in Africa, Europe, the Common Market for Eastern 
and Southern Africa (COMESA), the Middle East and 
the Americas, which are potential learning partners and 
markets for SSEAL products. Mr. Musoke fi rmly believes 
that adequately feeding over 550 million people in the 
COMESA region and beyond will require a private sector 
that recognizes and invests substantially in the smallholder 
production segment.
 “Mr. Musoke feels that one of the greatest issues faced 
by smallholder farmers in Uganda is diffi culty in accessing 
high-yielding soybean seed with good disease packages. 
Professor Phinehas Tukamuhabwa from Makerere University 
and his organization Soybean Africa Ltd. (SIL newsletter, 
July 2018) have done a commendable job to release high 
yielding varieties in Uganda over the past decade, but there 
are few seed suppliers for these varieties. In order to address 
this problem, SSEAL has established partnerships with 
selected farms in the country to invest in seed production 
of the Makerere University variety Maksoy 3N. They are 
currently producing seed on 94 acres at Esia Farm in the 
Adjumani district of Northwest Uganda. SSEAL is also 
trying to promote variety mapping as they work to respond to 
the needs of the grain market for processing and export.
 “The World Food Bank and SSEAL are working 
together on an integrated soybean farming collective in 
Uganda that will network 40,000 smallholder farmers across 
the country in producing soybeans for the manufacture of 
shelf-stable soybean cakes. SSEAL is opening a soybean 
processing plant in Lira District that is expected to be online 
in June, 2019. For more information about SSEAL, visit their 
website at https://soyasolutionseasternafrica.com.”
 “Our Mission: The Feed the Future Innovation Lab 
for Soybean Value Chain Research is USAID’s only 
comprehensive program dedicated to soybean technical 
knowledge and innovation. Our international team of 
tropical soybean experts provides direct technical support 

and guidance to researchers, private sector fi rms, non-
governmental organizations, extensionists, agronomists, 
technicians and farmer associations tasked with soybean 
development.”
 Two large photos show: (1) A man hunkering down 
in a fi eld of soybeans. (2) Henry in a western suit and tie. 
Caption: “Henry Kizito-Musoke, CEO of Soya Solutions 
Eastern Africa Ltd (SSEAL), collaborates with SIL to 
provide training on SIL’s multi-crop thresher production 
throughout the soybean growing region of Uganda. Image 
credit: Henry Kizito-Musoke.”

1101. ProSoya Inc. 2019. Advanced soymilk technology. A 
partner you can trust for quality and reliability. Know-how 
for soymilk products. (Website printout). www.prosoya.com 
Retrieved Aug. 28.
• Summary: “The Prosoya Advantage: ProSoya Inc. is a 
world leader in the design, development and manufacture of 
plant, equipment and machines using advanced technology 
& know-how for dairy alternatives like soya milk, almond 
milk, oat milk, soya protein isolate and many more. Based 
on our expertise and experience in extraction, formulation 
and dehydration technology, ProSoya is a complete solution 
provider for all your non dairy production needs, formulated 
beverages, concentrates and powders.”
 On the home page is a 3-minute video titled: “Soya Milk 
Machine with Advanced Soymilk.”
 “About Us: ProSoya offers the best in dairy alternative 
technology through continual innovation and R & D, and by 
building world class equipment to achieve the best quality 
product to meet the needs of the customer and the consumer.
 “ProSoya technology employs a patented process that 
produces a smooth neutral tasting nutritionally superior 
extract, which provides a fl exible base for a variety of great 
tasting beverages. Our dehydration technology is not only 
the most effi cient but also produces one of the fi nest quality 
of concentrates and instant powders.
 “With over 30 years of experience we are a perfect 
partner to your business. A partner you can trust for quality 
and reliability, and that’s an advantage you will need to stay 
ahead of the competition. The ProSoya Advantage.
 “Research & Development: ProSoya’s success stems 
from continuing research and development complimented 
with exhaustive testing and demonstration capability. In 
addition we have in-house facilities for product development 
and trials runs supported by a team of highly experienced 
and motivated personnel. Our Research and Development 
Centre is equipped with fully automated systems for 
extraction, formulation, evaporation and drying technology 
where our customers can get a hands on experience of what 
we offer.
 “Our demonstration/testing facility has the following 
capabilities:
 “+ Dairy alternative extraction and processing 
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technology for capacity up to
 “+ 1000 l/hr of extract followed by blending, 
formulation, homogenization,
 “+ UHT Sterilization and aseptic brick type packaging 
systems.
 “+ Okara drying system (spin fl ash dryer).
 “+ Evaporation system (for concentrates).
 “+ Multi stage spray drying system (for powders).
 “+ Aroma recovery system.
 “+ Herbal extraction system (for instant herbal 
powders).
 “Dairy Alternative Beverage Know-How: ProSoya 
can assist you in producing great tasting beverages 
using the ProSoya Process. This unique state-of-the-art 
patented technology utilizing airless cold grinding which 
prevents oxidation related nutrition degradation, and 
fl avor and mouth-feel problems. It’s the same technology 
that established some of the best selling soymilk brands, 
including Silk in USA, SoNice in Canada, SoyaTnuva in 
Israel and Staeta in India. Our improved beverages have 
smooth mouth-feel, outstanding non-beany taste and 
excellent formulation to appeal to discriminating palate. 
Our juice-soy beverage and smoothie formulations with up 
to 7 g protein per 250 ml serving have absolutely no soy 
taste. Creamsicle (Unilever Trademark) like taste of Creamy 
Orange is loved by mainstream consumers of all ages. We 
have now added great tasting Peach Mango and Pineapple 
Banana smoothies. These are hit at any party, with or without 
added sodas or/and alcohol. Also, we have traditional 
formulations: Original or Plain, Vanilla, Chocolate, Mocha, 
Orange Shake, Strawberry Shake, etc.
 “Our Customers: ProSoya technology is currently being 
used in more than 50 countries. Our customers include 
DuPont, Kraft, Soya World, SunOpta, Unilever, Hershey’s 
and many more. Many bestselling brands, including Silk in 
the US, SoNice in Canada, SoyaTnuva in Israel and Staeta 
in India have been established using ProSoya’s patented 
technology and know-how. There are large-scale processing 
plants in Bolivia, Canada, Germany, India, Iran, Israel, 
Russia and USA. Over 1000 small to medium-scale plants 
are located all around the world.”
 Note: ProSoya Inc. was founded and is still run by 
Rajendra (“Raj”) Gupta. Address: 550 Lacolle Way, Orleans, 
ON K4A 0N9, Canada.

1102. Nachvak, Seyed Mostafa; Moradi, S.; Anjom-
Shoae, J.; Rahmani, J.; Nasiri, M.; Maleki, V.; Sadeghi, O. 
2019. Soy, soy isofl avones, and protein intake in relation 
to mortality from all causes, cancers, and cardiovascular 
diseases: a systematic review and dose-response meta-
analysis of prospective cohort studies. J. of the Academy of 
Nutrition and Dietetics 119(9):1483-1500. Sept. *
• Summary: This study found potential support for current 
recommendations to increase soy for greater longevity.

1103. Günes-Bayir, Ayse; Ortasari, Ecem; Gümüs, Mahmut. 
2019. A comparison study of dietary and physical activity 
habits among cancer patients treated with chemotherapy and 
radiotherapy (Open Access). EC Nutrition Epub Feb. 28. *
• Summary: “American Institute for Cancer Research’s 
(AICR) guideline recommends patients an eating pattern 
includes plenty of vegetables and fruit, moderate amounts 
of whole grains and plant protein sources like nuts, beans, 
lentils... and tempeh.” Address: Asst. Prof., Dep. of Nutrition 
and Dietetics, Faculty of Health Sciences, Bezmialem Vakif 
Univ., Istanbul, Turkey.

1104. Taylor, Jordan; Ahmed, Isam A. Mohamed; Al-
Juhaimi, F.Y.; Bekit, Alaa El-Din A. 2020. Consumers’ 
perceptions and sensory properties of beef patty analogues 
(Open Access). Foods (Basel, Switzerland) 9:63. [57 ref]
• Summary: This study was conducted “to gain consumer 
insights on the use of tempeh (a fermented soy bean product) 
to improve the healthiness of beef patties and to determine 
the acceptable level of tempeh (10%, 20%, or 30%) in the 
patty... Overall, the sensory experiments showed that the 
inclusion of 10% tempeh was the most acceptable level of 
addition. There were no signifi cant (p > 0.05) differences 
between the control and 10% tempeh patties for overall 
acceptability or acceptance of fl avor. However, 10% tempeh 
patties were found to be more tender and juicier than the 
control (p < 0.05). A proper knowledge and awareness of 
consumers about the benefi ts of tempeh could allow the 
development of beef containing tempeh products.”
 Consumption of red meat was found to be correlated 
with the risk of having colon cancer. Address: 1. Dep. of 
Food Science, Univ. of Otago, PO Box 56, Dunedin, New 
Zealand; 2-3. King Saud Univ., Riyadh 11362, Saudi Arabia.

1105. Product Name:  Nona Soy Tempeh.
Manufacturer’s Name:  Navid Emadi va Maryam Hadian.
Manufacturer’s Address:  Isfahan-Iran.
Date of Introduction:  2021 April.
Ingredients:  Soybeans, water, vinegar, tempeh culture.
Wt/Vol., Packaging, Price:  250 gm for 1.5 dollars, 
Paperboard carton.
How Stored:  Frozen. Not pasteurized.
New Product–Documentation:  Letter (email) with photo 
of Package from Maryam Hadian. 2021. April 28. The text 
on the label / package is in both Farsi and English.
 Letter (email) from Maryam Hadian: “Good evening 
dear Bill: I hope you had a good time. When we began our 
work, we thought we were the fi rst tempeh maker in Iran, but 
we found another group on Instagram a few months ago. I 
know they work on a homemade scale, and I don’t have any 
other information about them.
 “When we called the shops two months ago, some of 
them were familiar with tempeh, and for some others, we 
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sent free tempeh to test, and then they decided to buy.
 “And now we are working on our website and Instagram 
to introduce tempeh to new shops and peoples.
 “The price of various meats per 250 gr is this like:
 “Chicken: 0.45 dollar
 “Salmon fi sh: 2.5 dollars
 “Ground beef: 1.5 dollars.”
 Letter from Maryam Hadian. May 1. “Hi dear Bill, Four 
people are in our group; my husband and I and two women 
are dehulling the soybeans for us. Actually, my husband and 
I are working from morning until midnight.
 “And about your second question, no, we don’t have 
any other occupation or income. Both of us are students and 
students aren’t paid in our country. However, we spent our 
savings from years ago to begin the tempeh workshop, and 
now we are delighted that tempeh brings us income after 
about ten months of working.
 “We have a website now, and the address is: www.
tempeh.ir But it is in Persian only with no English. It would 
be great if I could add English parts too. Thanks a lot.
 Note: This is the earliest known (April 2021) 
commercial tempeh made in Iran.

1106. Hadian, Maryam. 2021. Re: When were soybeans fi rst 
cultivated in Iran? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, June 23. 1. [1 ref]
• Summary: “Good evening dear Bill: I checked all of the 
online Farsi papers, and I didn’t fi nd an earlier date than 
1933 for cultivating soybean in Iran, but I’m going to Tehran 
in the coming weeks, and I will check the libraries there. 
And, I’m calling to fi nd people who could help.
 July 18: “The soybean is called ‘lubiya soya’ in Farsi.
 “And most people in Iran don’t know anything about 
the whole soybeans, and they don’t have any idea about 
that. And they just have seen soy protein, and they know 
it as ‘soya.’ And use it in some foods like pasta.” Address: 
Tempeh Maker, Iran.

1107. Spots at front of book: Soy in the Middle East. 2021.
• Summary:  (a) Map of Israel before the 1967 war. (b) Map 
of the Mideast.

1108. SoyaScan Notes. 2021. The languages and writing 
systems of East Asia, including Korea, China, and Japan 
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(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: According to East Asia: The Great Tradition, 
by Reischauer and Fairbank (1960, p. 15-18), the two 
main language groups of East Asia are the Sinitic (or Sino-
Tibetan, the largest group) and the Altaic. Within the Sinitic 
group, Chinese is by far the largest and historically the most 
important subdivision. The main Sinitic languages inside 
China are Mandarin, Wu (near Shanghai), Kan, Min (near 
Fukien / Fujian), Hsiang, Cantonese, Miao-Yao (southwest 
China), and Tibetan. Note that these are different enough 
from Mandarin to be considered virtually independent 
languages rather than dialects. Sinitic languages outside 
China include Burmese, Thai, Vietnamese.
 The three major Altaic languages (named after the 
Altai Mountains in Mongolia) are Mongolian, Turkish 
(in the west), and Tungusic (in the far northeast). Peoples 
speaking Altaic languages, unlike the agriculturist Chinese, 
were nomads. “Korean and Japanese show close structural 
resemblances to the defi nitely Altaic languages, and the 
Koreans and Japanese may, therefore, be two eastern 
extensions of Altaic-speaking people into predominantly 

agricultural areas.”
 Concerning the Korean writing 
system, in the late 600s (7th century), 
a system called idu, using Chinese 
characters for phonetic purposes was 
developed as an aid to rendering 
Chinese texts into Korean. Though 
never extensively used, it was the 
beginning of Korea’s native writing 
system. In the mid-1400s an excellent 
phonetic system for writing the Korean 
language was developed by the ruler 
named Sejong. Originally known as 
onmun (“vernacular writing”) but 
known today as han’gul (“Korean 
letters”) it was offi cially adopted by 
royal decree in 1446. “Han’gul is 
perhaps the most scientifi c system of 
writing in any country... Finally, the 
advantages of an alphabetic script and 
a syllabary (in which each symbol 
represents a whole syllable) are 
combined by bunching the individual 
letters into syllabic groups” (p. 435-
36). [Note: the bunching makes use of 
a word processor more diffi cult than 
the linear alphabetic Indo-European 
languages]. Although han’gul was 
simple, it was little used during the 
next 5 centuries; scholars emphasized 
the Chinese written language. “It was 
not until after the liberation of Korea 
from Japanese rule in 1945 that han’gul 

came into its own as the primary method of writing in 
Korea.”
 In Japan, the development of purely phonetic scripts 
(called the Kana Syllabaries, hiragana and katakana) arrived 
in the early 800s and were attributed to Kôbô Daishi (Kûkai), 
Japan’s most beloved and best known Buddhist saint, who 
founded the Shingon sect in Japan in about 806 and built 
his monastic headquarters atop Mt. Koya in 816. “The 
development of the kana was no doubt infl uenced by the 
Sanskrit studies of Buddhist monks and their knowledge of 
the alphabets of India. The kana, however, did not constitute 
alphabets but were syllabaries, in which the symbols 
represented whole Japanese syllables, which at that time 
invariably consisted of one of the fi ve vowels (a, i, u, e, o) 
usually preceded but never followed by a consonant. Thus 
they required a minimum of 47 different symbols, instead 
of the 14 that would have suffi ced to write 10th century 
Japanese with an alphabet... Thus hiragana and katakana 
constituted a less simple and fl exible system than an alphabet 
would have provided.”
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1109. SoyaScan Notes. 2021. The kosher dietary laws, 
kashruth, and pareve/parve (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Historically there has been a strong interest 
in soyfoods (especially soy ice creams, yogurts, cheeses, 
soymilk, and tofu) from Jews who follow the laws of kosher. 
Webster’s Dictionary defi nes kosher (a Yiddish word derived 
from the Hebrew kasher meaning fi t or proper, and fi rst used 
in 1851) as “1: sanctioned by Jewish law; esp. ritually fi t 
for use (kosher meat). b: selling or serving food ritually fi t 
according to Jewish law (a kosher restaurant). The verb “to 
kosher” (fi rst used in 1871) means “to make kosher.”
 “The kosher laws are derived from the ‘Book of 
Leviticus’ in the Torah, and are expounded upon in the 
volume of the Talmud (Oral Law) titled Chulin. Yet the 
teaching of kosher is touched upon in all 60 volumes of the 
Talmud.
 “Kashruth, the Hebrew term meaning ‘fi tness,’ itself 
derives from the term ‘kosher.’ Kashruth refers to the Jewish 
dietary laws; most Orthodox Jews observe kashruth.
 “The kosher dietary laws divide all foods into three 
types: from the fl esh (fl eshig / fl eishig), from milk (milchig), 
and neither fl esh / meat nor milk (parev). From this latter 
Yiddish term ‘parev’ derive the terms pareve and parve, 
both pronounced ‘parv,’ and used interchangeably. They are 
Jewish cookery or dietary terms meaning (1) ‘neutral’ or (2) 
made without milk or meat or their derivatives. Eggs and 
seafood are both pareve. A pareve food can be eaten with 
either milk or meat. Many soy ice creams are labeled ‘kosher 
and parve’ or ‘kosher parve.’
 “The laws of kosher state, among other things, that 
one cannot consume meat and milk products at the same 
meal. Hence, orthodox Jews do not consume ice cream 
after a meal that contains meat.” Perhaps the most widely 
observed kosher law is not to eat pig/pork. After eating meat, 
according to Jewish dietary laws, one should wait for 6 hours 
before consuming dairy (milchig) products. But one can 
consume dairy products and then have meat products after 
30 minutes. The difference is based on the fact that meat 
takes longer to digest. For this reason, at least in Israel, more 
emphasis is placed on developing meatlike products than on 
dairylike, to bypass the 6-hour restriction. Meat substitutes 
are much more popular in Israel than dairylike products. 
The government has encouraged development of meatlike 
products. Yet there seem to be many opportunities for 
production of dairylike products on kibbutzim or moshavim.
 In the USA, major kosher certifi ers include: (1) Union 
of Orthodox Jewish Congregations of America, Kashruth 
Div., 45 West 36th St., New York, NY 10018. Tel. 212-564-
8330. Rabbi Reese and Rabbi Menach. Members: 3100. 
Publications: Keeping Posted: Bimonthly, Kosher Directory 
of Products and Services. Highly respected. O-U mark. (2) 
Kosher Supervision Services, 354 Fifth St., Hackensack, 
New Jersey 07601. Tel. 201-342-7400. Chuff K mark. (3) 

OK Laboratories, P.O. Box 218, Brooklyn, NY 11204. Tel. 
718-851-6428. Rabbi Bernard Levy. Circle K mark.
 Several important Hebrew or Yiddish words related to 
kosher: A “heksher” (pronounced HEK-shur) is the kosher 
mark. “OU is the most highly respected kosher heksher.” A 
“mashghiach” (pronounced mush-JEE-ak) is the person who 
inspects a food facility before giving approval.

1110. SoyaScan Notes. 2021. A brief history of the Ottoman 
Empire, also called the Turkish Empire, and the Byzantine 
Empire (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: After the fall of Rome in the 5th century, 
Constantinople (earlier Byzantium) was the capital of 
the Byzantine Empire (also called the Eastern Roman 
Empire) for 1,000 years. The Byzantine Empire reached 
its greatest extent under its emperor Justinian I (ruled 
A.D. 527-565), who conquered a large part of the Western 
Empire and erected the Church of Saint Sophia. In about 
1000 A.D. the Byzantine Empire comprised the southern 
Balkans, Greece, Asia Minor, and parts of southern Italy. 
Constantinople was sacked by the Fourth Crusade in 1204, 
and the Empire split up into 4 parts; it was partly restored 
by the capture of Constantinople by Michael VIII in 1261. 
It gradually lost territory to the Turks until there remained 
only Constantinople, Morea, and Salonika. The capture of 
Constantinople by the Turks in 1453 marked the formal end 
of the Byzantine Empire.
 The Ottoman Empire was established in the 13th century 
by Turks from Central Asia who entered Anatolia (the part 
of Turkey in Asia equivalent to the Peninsula of Asia Minor, 
comprising about 3/5 of Turkey’s provinces, and already 
under Seljuks or Seljuk Turks) and established a small state, 
traditionally ruled by Osman I (1288-1326). Beginning 
with Orkhan I (1326-62) an empire was organized on both 
sides of the Straits (the link between the Mediterranean and 
Black Sea, including the Dardanelles, Sea of Marmara, and 
Bosporus). In 1453 Constantinople fell to the Ottoman Turks, 
who ruled their vast Ottoman Empire from its capital in 
Constantinople for just over 400 years.
 By the end of the 1400s, the Ottoman Empire included 
the Balkan region (Rumelia, Macedonia, Thessaly, Morea 
[Peloponessus], Serbia, Walachia, Bosnia, Bulgaria, and 
Albania), most of the Aegean Islands, the rest of Anatolia, 
and Crimea. The Empire overthrew the Mamelukes (the 
politically powerful Egyptian military class occupying the 
sultanate from 1250 to 1517; Mamluk) and secured Syria 
and Egypt. The Empire was at its height under Suleiman the 
Magnifi cent (1520-1566) who took Armenia, Azerbaijan, 
Mesopotamia and Baghdad, the North African Coast, and, 
in Europe, territory from the eastern frontier of the Holy 
Roman Empire to the shores of the Black Sea. Although 
Crete, Cyprus, the Arabian coasts, and the Caucasus territory 
were later added to Ottoman holdings, the power of the 
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empire began to decline in the late 1500s. By a series of 
exhausting wars with Poland, Austria, and Russia in the 
1600s and 1700s, Turks were expelled from Hungary and 
the northern shores of the Black Sea. During the 1800s, 
because of internal corruption, the steady southward advance 
of Russia, and the successful revolts of the Balkans, the 
weakened Ottoman ruler came to be known as the “Sick Man 
of Europe.”
 Serbia, led by Milos Obrenovic, gained autonomy from 
the Empire in 1829; in 1830 he was recognized as hereditary 
prince, in 1867 he secured the withdrawal of Turkish 
garrisons in 1867, and in 1878 Serbia became completely 
independent of Turkey–but without control of Bosnia and 
Herzegovina.
 The problem of preventing too rapid a dissolution of the 
empire in the face of Russian advance became the “Eastern 
Question” of European diplomacy, and caused the Crimean 
War (1854-56).
 After much negotiation from 1888-1899 and opposition 
from other countries, on 25 Nov. 1899 the Empire granted 
concessions to Germany for the Berlin-Baghdad Railroad. 
The Empire lost its African holdings of Egypt, Tunis, and 
Tripoli. Macedonia, its last important European territory, was 
lost in the First Balkan War of 1912-13. In this war, Serbia, 
Bulgaria, Greece, and Montenegro founded the Balkan 
League and defeated Turkey. Montenegro declared war on 
Turkey. Bulgaria and Serbia mobilized their armies, then 
Turkey asked the Great Powers for intervention. An armistice 
was signed between Bulgaria, Serbia, Montenegro, and 
Turkey. New boundaries were drawn in the Treaty of London 
(or London Peace Treaty, 1913), presided over by Britain, 
but all parties were dissatisfi ed with these boundaries.
 During the second Balkan War (1913) Bulgaria attacked 
Greece and Serbia. Russia declared war on Bulgaria. Turkey 
recaptured Adrianople from Bulgaria. An armistice was 
signed at Bucharest. Serbia invaded Albania; a peace treaty 
was signed between Greece and Turkey. Serbia received 
territory in Macedonia.
 Just before World War I, the Ottoman Empire (out of 
whose core Turkey later emerged) ruled what is now Syria, 
Lebanon, Iraq, Jordan, Israel, Saudi Arabia, Yemen, and 
some islands in the Aegean Sea.
 The Ottoman Empire joined Germany and Austria in 
World War I as one of the Central Powers and its defeat 
resulted in the loss of much territory and the fall of the 
sultanate. During the war, the Empire was an important area 
of confl ict, as in the Gallipoli Peninsula, Mesopotamia, etc. 
The sultan accepted the Treaty of Sèvres (Sevres, 1920) by 
which the Empire gave up Cyprus, Dodecanese, Smyrna, 
Mesopotamia, Palestine and Syria, Arabia, Armenia, and 
control of the Straits.
 Meanwhile, beginning with the Young Turk movement, 
which led a revolt in 1908, a nationalist group sought to 
reform the Ottoman Empire. The nationalists, under Mustafa 

Kemal Pasha, later known as Kemal Atatürk (Ataturk; 
the Father of the Turks) called a congress and set up a 
government in 1919 at Ankara. They repudiated the Treaty of 
Sèvres, defeated Greece in 1920-22, adopted a constitution 
in 1921 (later amended), and fi nally proclaimed the Republic 
of Turkey on 29 Oct. 1923. Atatürk sought to transform a 
conservative Islamic society into a secular, westernized state. 
The party he founded held power until 1950. In 1924 the 
nationalists abolished the Caliphate (spiritual leadership of 
Islam) and in 1928 they abolished Islam as the state religion.
 Note: Asia Minor forms the western and greater part of 
today’s Turkey This peninsula forms the western extremity 
of Asia, bordered by the Black Sea on the north, the Aegean 
Sea on the west, and the Mediterranean Sea on the south.

1111. SoyaScan Notes. 2021. Historical research on early 
Arabic travelers to East Asia, especially China: Wish list 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Many of the early travelers to China and other 
parts of East Asia (where soybeans are grown) were Arabs. 
The tales of their travels were written in Arabic, and only a 
small proportion of these have been translated into English 
or other Western languages. They must have encountered 
soybeans and soyfoods. Therefore this early Arabic literature 
is a potential gold mine on the early history of the soybean. 
But to fi nd these gems would require a special type of person 
who would have to: (1) Be very familiar with soybeans and 
soyfoods. (2) Speak fl uent Arabic and at least good English. 
(3) Have the time, interest, and money to spend many years 
reading the writings (in Arabic) of the early Arabic travelers 
to East Asia.
 Where could we fi nd such a person?

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) 190, 811, 830, 845, 900, 911, 
952, 999, 1000

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 103

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 22, 103

ADM. See Archer Daniels Midland Co.

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils 802

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 1, 16, 18, 20, 
24, 27, 28, 95, 184, 212, 325, 424, 446, 502, 503, 507, 510, 538, 
546, 573, 581, 587, 610, 611, 614, 615, 628, 630, 659, 704, 745

Africa–Angola 121, 184, 470, 592

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 27, 28, 95, 336, 424, 447, 481, 
501, 507, 510, 523, 548, 549, 592, 905, 983

Africa–Botswana (Bechuanaland until 1966) 407, 424, 447, 481, 
501, 510, 523, 548, 573, 592, 615

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 184, 336, 
407, 424, 447, 481, 507, 510, 523, 538, 548, 573, 588, 592, 630, 
659, 838, 905, 983

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 50, 89, 184, 407, 424, 
447, 481, 501, 507, 510, 523, 525, 548, 620, 630, 747, 905, 983, 
1035

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 121, 184, 336, 374, 407, 424, 447, 470, 481, 501, 507, 510, 
523, 538, 548, 573, 630, 639, 659, 682

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde) 121, 184, 481, 501, 592

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) 184, 407, 424, 447, 481, 501, 510, 548, 1035

Africa–Chad 424, 447, 523, 548, 1035

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 548, 592

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 16, 18, 20, 24, 
40, 56, 89, 95, 121, 184, 336, 370, 407, 424, 447, 481, 507, 510, 
525, 538, 548, 556, 573, 587, 614, 630, 639, 659, 679, 682, 747, 
803, 905, 957, 983, 1035

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) 121, 523

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 27, 424, 435, 447, 470, 478, 481, 507, 
510, 523, 532, 534, 548, 549, 588, 592, 639, 679, 682, 714, 905, 
983, 1035, 1046

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) 548

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 9, 10, 16, 18, 24, 27, 40, 56, 63, 102, 103, 106, 113, 114, 121, 
139, 140, 146, 151, 156, 163, 165, 166, 178, 184, 200, 212, 222, 
230, 231, 235, 250, 252, 255, 266, 287, 294, 300, 355, 411, 419, 
420, 424, 443, 447, 456, 460, 462, 470, 473, 477, 481, 486, 492, 
494, 498, 501, 502, 503, 507, 509, 510, 523, 532, 538, 548, 549, 
556, 567, 573, 581, 584, 587, 592, 596, 607, 610, 611, 614, 629, 
630, 639, 659, 667, 682, 685, 699, 704, 713, 714, 731, 739, 758, 
767, 834, 870, 905, 908, 948, 953, 962, 970, 979, 983, 1007, 1031, 
1047, 1110

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993) 18, 
89, 121, 184, 525, 747

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 18, 40, 89, 121, 
184, 383, 411, 424, 435, 443, 447, 470, 481, 482, 501, 507, 510, 
523, 525, 526, 538, 548, 556, 573, 584, 587, 592, 614, 615, 620, 
630, 682, 685, 747, 803, 905, 908, 983, 996, 1035, 1042, 1084
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Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
184, 407, 424, 447, 491, 510, 573, 630, 639, 659, 682, 905, 983

Africa–Gambia (The). Includes Senegambia.. 19, 56, 184, 336, 407, 
424, 447, 481, 501, 507, 523, 548, 587, 592, 614, 615, 659

Africa (General) 4, 5, 27, 65, 86, 153, 268, 369, 388, 412, 419, 432, 
437, 454, 482, 511, 529, 554, 556, 566, 604, 620, 633, 635, 669, 
740, 773, 812, 824, 929, 949, 965, 967, 1009, 1013

Africa–Ghana (Gold Coast before 1957) 19, 27, 40, 56, 121, 122, 
184, 336, 374, 407, 411, 424, 435, 443, 447, 470, 481, 501, 507, 
510, 523, 538, 548, 573, 587, 592, 614, 615, 620, 630, 639, 659, 
682, 957, 1091, 1096

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 24, 235, 407, 481, 614, 
1035

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974) 548, 
592, 630, 659

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 184, 407, 424, 
548

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 184, 407, 424, 548

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country 16, 18, 19, 40, 
443, 507, 510, 538, 630, 957

Africa–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain African country 
16, 18, 19, 443, 507, 510, 538, 630

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country 18, 19, 
40, 435, 443, 507, 510, 538, 630, 957

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country 18, 19, 435, 443, 507, 510, 538, 630

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 19, 121, 184, 336, 411, 424, 
435, 447, 481, 482, 501, 523, 526, 548, 549, 574, 587, 592, 620, 
957

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 19, 184, 336, 418, 424, 443, 447, 481, 
501, 507, 510, 523, 548, 592, 630, 957

Africa–Liberia 121, 184, 407, 424, 447, 481, 498, 501, 523, 538, 
548, 592, 630, 682, 803, 905, 983

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia) 16, 18, 121, 184, 502, 503, 546, 587, 630, 770, 1042, 
1110

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 18, 40, 281, 316, 374, 383, 424, 447, 481, 501, 523, 
548, 587, 588, 630, 639, 659, 682, 983

Africa–Malawi (Nyasaland from 1891-1964) 19, 50, 89, 184, 336, 
374, 407, 424, 501, 523, 525, 548, 573, 587, 592, 614, 615, 747, 
957, 1096

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)) 16, 336, 
424, 447, 481, 507, 510, 548, 630, 659

Africa–Mauritania, Islamic Republic of (Part of French West Africa 
from 1904-1960) 424, 447, 481, 501, 523, 548, 592

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar) 18, 19, 95, 121, 
184, 481, 501, 507, 538, 587, 592, 630, 639, 957

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 16, 
18, 24, 27, 28, 40, 42, 43, 45, 54, 82, 95, 121, 184, 212, 230, 236, 
250, 255, 263, 266, 287, 336, 407, 424, 446, 447, 481, 482, 491, 
492, 501, 502, 503, 523, 526, 538, 546, 548, 549, 573, 592, 607, 
610, 611, 614, 615, 628, 630, 639, 659, 682, 713, 745, 767, 905, 
983, 987, 1073

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 83, 121, 184, 263, 383, 523, 548, 587, 592, 630, 639, 1096

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) 957

Africa–Niger (Part of French West Africa from 1904-1959) 424, 
447, 481, 501, 507, 510, 523, 538, 548, 957

Africa–Nigeria, Federal Republic of 19, 27, 41, 56, 67, 89, 95, 121, 
184, 200, 240, 262, 336, 374, 407, 419, 424, 435, 447, 466, 470, 
478, 481, 482, 491, 498, 510, 525, 526, 529, 532, 556, 587, 588, 
610, 611, 620, 635, 636, 666, 667, 708, 713, 714, 747, 812, 847, 
905, 908, 957, 970, 983, 1035, 1084, 1088

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 18, 24, 507, 
587, 639

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 50, 89, 184, 374, 407, 
424, 435, 447, 481, 501, 507, 523, 525, 538, 548, 573, 614, 620, 
630, 639, 682, 747, 905, 983, 1096

Africa–Sao Tome and Principe, Democratic Republic of 523, 548
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Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 24, 281, 336, 374, 407, 424, 447, 481, 501, 
507, 523, 538, 548, 573, 588, 592, 639, 659, 679

Africa–Seychelles, Republic of 19, 447, 481, 501, 523, 548

Africa–Sierra Leone 19, 121, 184, 235, 281, 336, 374, 407, 411, 
424, 435, 443, 447, 470, 481, 501, 507, 523, 548, 592

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa) 184, 411, 443, 447, 481, 510, 523, 538, 548, 549, 573, 592, 
614, 615, 630, 639, 659, 682, 1035

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 8, 16, 18, 19, 
24, 27, 31, 40, 49, 50, 52, 56, 67, 76, 77, 83, 89, 121, 184, 217, 383, 
404, 419, 497, 525, 541, 556, 587, 620, 659, 667, 682, 713, 747, 
826, 847, 905, 908, 943, 947, 953, 983, 1015, 1016, 1043

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 41, 50, 67, 89, 370, 435, 498, 502, 525, 556, 679, 699, 
713, 747, 838, 905, 983

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 16, 18, 19, 
24, 88, 121, 318, 411, 424, 447, 481, 501, 502, 503, 510, 523, 532, 
538, 546, 548, 549, 573, 581, 584, 587, 614, 615, 630, 639, 659, 
682, 723, 1035, 1042

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 184, 424, 447, 
470, 507, 510, 523, 538, 548, 592, 639, 682, 908, 957

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) 19, 38, 41, 42, 52, 67, 
89, 95, 121, 184, 262, 281, 318, 336, 374, 407, 411, 424, 435, 443, 
447, 481, 482, 501, 507, 510, 523, 525, 526, 538, 548, 556, 573, 
587, 592, 615, 620, 630, 682, 747, 905, 957, 983, 1040

Africa–Togo (Togoland until 1914) 27, 28, 336, 374, 424, 447, 481, 
501, 507, 510, 523, 538, 548, 587, 588, 592, 836

Africa–Tunisia 16, 18, 24, 27, 28, 121, 184, 212, 230, 235, 266, 
407, 424, 481, 499, 501, 502, 503, 523, 546, 548, 552, 592, 607, 
610, 611, 745, 1110

Africa–Uganda 19, 50, 88, 89, 121, 184, 383, 482, 510, 525, 526, 
556, 596, 620, 747, 905, 957, 983, 1035, 1096, 1100

Africa–Zambia (Northern Rhodesia from 1899-1964) 19, 24, 27, 
41, 95, 121, 184, 262, 318, 383, 424, 447, 470, 498, 501, 507, 510, 
523, 538, 548, 573, 592, 614, 615, 630, 639, 659, 666, 682, 713, 
731, 734, 816, 836, 905, 957, 983

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 16, 18, 19, 24, 27, 41, 50, 89, 121, 184, 262, 318, 

370, 447, 470, 507, 510, 525, 538, 573, 614, 615, 620, 630, 639, 
659, 666, 667, 679, 682, 713, 731, 747, 827, 905, 957, 983, 1035

Ag Processing Inc a cooperative (AGP) 1022

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 23, 27, 137, 
151, 294, 449, 488, 580

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

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 617, 966

Ajinomoto Co. Inc. (Tokyo, Japan) 572

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus 
988

Alfa-Laval (Lund, Sweden) 369, 635

Alfalfa or Lucerne / Lucern (Medicago sativa) 85, 87, 135, 224, 
313, 366, 559, 585

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

Allergies. See Nutrition–Allergens

Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American 
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of 
Wayne Feeds 103, 449

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) 63

Almond Butter or Almond Paste 30
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Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 528, 969

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 45

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 987, 988, 1005

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
656

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

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina) 940

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

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) 92, 106, 339, 340, 341, 
342, 343, 344, 346, 1057, 1058

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa 113, 140, 163, 212, 222, 230, 235, 236, 250, 
266, 287, 460, 704, 824, 947, 1060

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 84, 91, 96, 113, 122, 136, 139, 140, 148, 161, 163, 
177, 179, 182, 183, 186, 188, 198, 200, 201, 202, 205, 206, 209, 
211, 229, 236, 250, 282, 296, 299, 309, 310, 314, 339, 340, 341, 
356, 414, 437, 440, 460, 594, 596, 644, 676, 678, 704, 706, 712, 
715, 716, 718, 737, 742, 824, 901, 922, 946, 948, 972, 1060

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 114, 115, 139, 163, 177, 
198, 206, 211, 212, 237, 250, 309, 314, 356, 416, 457, 566, 607, 
673, 767, 824, 901

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 139, 163, 198, 200, 201, 211, 250, 414, 
596, 676, 716, 901

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 364, 414, 676, 716

American Soybean Association (ASA)–American Soybean Institute 
(1969-1973), an Industry-Wide Association 294, 309, 337, 339, 
340, 341

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) 314, 317, 339, 340, 341, 644, 824, 951

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS) 235, 266, 287, 294, 296, 309, 314, 317, 339, 340, 341, 951

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 103, 339, 340, 341

American Soybean Association (ASA)–Legislative Activities 317, 
339, 340, 341, 607

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites 339, 340, 341

American Soybean Association (ASA)–Members and Membership 
Statistics 96, 256, 314, 317, 901, 951

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) 122, 
161, 177, 183, 200, 201, 205, 309, 440, 566, 596, 953

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 41, 47, 103, 
262, 328, 339, 340, 341, 556, 679, 713, 951

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 74, 84, 91, 96, 97, 98, 102, 103, 106, 
113, 114, 115, 116, 122, 136, 138, 139, 140, 142, 146, 147, 148, 
151, 156, 158, 159, 161, 163, 165, 168, 177, 178, 179, 182, 183, 
186, 188, 198, 200, 201, 202, 205, 206, 208, 209, 211, 212, 220, 
222, 228, 229, 230, 235, 236, 237, 250, 251, 255, 256, 266, 268, 
279, 280, 282, 285, 287, 288, 294, 298, 299, 301, 308, 310, 312, 
319, 339, 340, 341, 458, 499, 594, 767, 951, 1007

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 256, 266, 314, 339, 
340, 341, 346, 1047

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 41, 556

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

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 824, 922, 992, 
1046, 1057, 1058

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 44, 64, 68, 80, 87, 
88, 103, 125, 126, 137, 153, 154, 167, 170, 180, 233, 247, 249, 274, 
286, 293, 335, 357, 393, 395, 409, 434, 446, 450, 474, 488, 493, 
524, 531, 563, 569, 571, 572, 578, 600, 626, 653, 776, 818, 867, 
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952, 1001

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 103, 449

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and 
Lowell Andreas (1922-2009) 220, 656, 867, 925, 1091

Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans 442

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights 625, 805

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 134, 172, 197, 396, 469, 563, 593, 637, 760, 
919, 952

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 29, 37, 469, 867, 1070

Antivitamin Activity and Antivitamins (Substances in Raw 
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K) 304, 
306, 335, 350

Appliances. See Blender, Juicer

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 837, 860

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Ancient Soybeans 
or Soyfoods 473, 645, 646, 840, 889, 974, 1041

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 63, 103, 142, 156, 163, 200, 
201, 220, 289, 357, 419, 441, 449, 499, 601, 612, 650, 656, 766, 
796, 805, 809, 827, 830, 845, 867, 879, 900, 911, 924, 925, 927, 
938, 952, 958, 981, 999, 1000, 1005, 1011, 1019, 1045, 1060, 1077, 
1091, 1095

Argentina. See Latin America, South America–Argentina

Arkansas Grain Corp. See Riceland Foods

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 764, 829, 958

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 

Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM) 1003

Asia, Central (General) 1011

Asia, Central–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain Central Asian country 6

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991) 628, 825, 
838, 1011, 1037

Asia, Central–Kyrgyzstan (Formerly Kirghiz SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991; Also formerly Called 
Kirghizia, Kirghiz- or Kirgiz Republic) 825, 1037

Asia, Central–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 838, 1037

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991. Also spelled Tadzhikistan) 
825, 1011, 1037

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
1884, when it Became Sinkiang 26, 27, 473, 825

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991) 628, 825, 1011, 
1021, 1037

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991) 31, 628, 825, 1011

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 711

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 2, 4, 5, 
10, 13, 16, 18, 21, 22, 23, 24, 27, 31, 41, 42, 47, 50, 52, 56, 66, 67, 
70, 73, 74, 81, 89, 121, 152, 184, 262, 370, 408, 419, 473, 479, 492, 
500, 506, 525, 526, 544, 556, 567, 590, 602, 605, 617, 620, 628, 
633, 635, 645, 646, 663, 666, 667, 679, 682, 711, 713, 714, 716, 
717, 720, 731, 743, 747, 758, 765, 812, 818, 827, 836, 847, 849, 
867, 884, 889, 893, 901, 905, 906, 910, 914, 929, 943, 949, 952, 
967, 969, 970, 974, 977, 979, 983, 1000, 1009, 1015, 1016, 1021, 
1031, 1043, 1047, 1054, 1058, 1063, 1069, 1089, 1091, 1094, 1108, 
1111

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 9, 10, 41, 50, 67, 89, 482, 525, 556, 717, 747, 
860, 884, 914, 1029

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)
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Asia, East (General) 10, 86, 326, 419, 464, 479, 510, 583, 630, 633, 
659, 669, 709, 740, 773, 1013

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 13, 21, 
22, 28, 38, 65, 82, 110, 121, 184, 200, 201, 262, 292, 296, 327, 329, 
364, 374, 383, 399, 412, 465, 473, 586, 587, 633, 635, 684, 827, 
929, 943, 949, 967, 1043

Asia, East–Japan (Nihon or Nippon) 2, 4, 5, 7, 9, 10, 13, 18, 21, 22, 
23, 24, 27, 28, 31, 38, 41, 42, 50, 56, 59, 65, 66, 73, 74, 76, 77, 82, 
88, 89, 96, 103, 106, 107, 110, 121, 153, 162, 167, 170, 184, 185, 
187, 198, 207, 223, 235, 236, 252, 256, 262, 292, 294, 296, 309, 
314, 317, 327, 328, 329, 336, 340, 342, 357, 364, 374, 388, 408, 
409, 416, 419, 422, 425, 457, 464, 465, 479, 482, 499, 509, 525, 
526, 544, 556, 567, 572, 586, 587, 596, 602, 605, 617, 620, 628, 
633, 635, 636, 641, 645, 655, 663, 666, 667, 679, 698, 711, 713, 
714, 717, 731, 747, 751, 758, 760, 767, 776, 797, 808, 812, 826, 
827, 829, 836, 847, 867, 882, 884, 893, 901, 905, 906, 911, 914, 
921, 929, 943, 949, 951, 966, 967, 979, 983, 988, 1008, 1016, 1021, 
1027, 1029, 1031, 1042, 1054, 1097, 1108

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 67, 89, 525, 556, 747, 860, 884, 914

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

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 479, 583

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 4, 5, 18, 27, 31, 
38, 41, 47, 50, 56, 58, 65, 66, 67, 89, 110, 121, 184, 262, 268, 288, 
297, 314, 327, 329, 336, 364, 374, 407, 408, 416, 418, 424, 447, 
464, 465, 466, 479, 481, 482, 499, 501, 507, 525, 526, 556, 573, 
583, 587, 596, 602, 605, 614, 617, 620, 628, 630, 633, 639, 645, 
655, 659, 663, 666, 667, 682, 711, 713, 714, 717, 747, 816, 827, 
836, 847, 860, 884, 893, 901, 905, 906, 910, 914, 929, 943, 949, 
957, 967, 979, 983, 988, 1011, 1031, 1035, 1045, 1047, 1054, 1058, 
1108

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 67, 89, 525, 556, 717, 747, 860, 884, 914

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

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 121, 184, 281, 336, 424, 587, 
1016

Asia, East–Manchuria. See South Manchuria Railway and the South 
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
2, 4, 5, 9, 10, 16, 18, 24, 27, 31, 42, 47, 50, 52, 56, 67, 95, 262, 446, 

646, 667, 847

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 2, 9, 10, 67

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 825, 1108

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 41, 50, 89, 482, 525, 717, 747, 838, 860

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 27, 
38, 41, 50, 65, 67, 82, 83, 89, 110, 121, 152, 173, 184, 185, 235, 
252, 262, 281, 294, 314, 316, 327, 328, 329, 339, 340, 341, 346, 
364, 370, 383, 388, 402, 407, 411, 416, 424, 430, 443, 462, 465, 
470, 482, 507, 525, 526, 556, 573, 586, 587, 602, 614, 620, 630, 
633, 639, 655, 663, 666, 667, 676, 679, 707, 713, 717, 731, 747, 
752, 758, 760, 803, 827, 836, 847, 893, 901, 943, 957, 967, 979, 
1016, 1031, 1047, 1054

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 41, 67, 89, 262, 525, 526, 747

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 1108

Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 717, 893, 
1054

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 27, 541, 556, 620, 740, 860, 906

Asia, Middle East–Afghanistan, Islamic State of 23, 56, 118, 184, 
282, 407, 411, 424, 443, 470, 481, 507, 546, 581, 594, 614, 639, 
1035

Asia, Middle East–Bahrain, State of (Also spelled Bahrein) 502, 
503, 587, 828, 987, 991, 1032

Asia, Middle East–Cyprus 18, 19, 95, 121, 167, 178, 186, 198, 405, 
436, 581, 606, 639, 647, 648, 682, 697, 701, 748, 808, 824, 901, 
987, 996, 1032, 1046, 1057, 1110

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country 65, 184, 281, 414, 502, 587

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country 65, 184, 281, 414, 502, 587

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Middle Eastern country 1, 8, 
9, 15, 16, 18, 19, 20, 26, 43, 53, 55, 56, 79, 355, 371, 411, 429, 430, 
443, 502, 846
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Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Middle Eastern country 4, 5, 18

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Middle 
Eastern country 1, 8, 15, 16, 18, 19, 20, 26, 43, 53, 55, 56, 79, 171, 
429, 430, 443, 470

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Middle 
Eastern country 1, 8, 9, 16, 19, 20, 43, 55, 56, 79, 371, 411, 429, 
435, 443, 460, 502, 846

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Middle Eastern country 1, 8, 16, 19, 20, 43, 55, 56, 79, 171, 
429, 430, 435, 443, 462, 470

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 9, 10, 23, 26, 27, 28, 31, 42, 43, 45, 57, 
60, 74, 102, 113, 114, 120, 121, 139, 147, 151, 158, 166, 168, 184, 
189, 196, 200, 209, 212, 213, 217, 222, 228, 230, 235, 236, 242, 
250, 255, 261, 266, 269, 282, 288, 294, 296, 297, 298, 300, 301, 
308, 309, 314, 317, 327, 329, 332, 333, 337, 339, 340, 341, 342, 
343, 346, 351, 352, 354, 356, 359, 361, 364, 365, 370, 375, 376, 
379, 380, 410, 411, 421, 423, 427, 428, 431, 433, 437, 438, 439, 
440, 448, 455, 457, 458, 459, 460, 461, 463, 464, 465, 468, 470, 
471, 472, 476, 478, 482, 483, 484, 486, 487, 488, 489, 490, 492, 
496, 498, 499, 502, 503, 505, 506, 507, 508, 510, 514, 515, 516, 
518, 520, 524, 532, 539, 541, 542, 547, 549, 551, 556, 560, 573, 
581, 587, 594, 602, 603, 656, 663, 667, 682, 694, 717, 734, 756, 
757, 767, 770, 777, 809, 810, 816, 822, 831, 844, 860, 869, 887, 
905, 906, 907, 908, 925, 930, 933, 936, 940, 941, 951, 962, 968, 
969, 970, 975, 983, 985, 1002, 1007, 1011, 1012, 1015, 1016, 1018, 
1021, 1027, 1028, 1029, 1032, 1044, 1047, 1053, 1058, 1062, 1066, 
1068, 1071, 1072, 1074, 1075, 1076, 1080, 1084, 1085, 1086, 1087, 
1090, 1099, 1101, 1102, 1105, 1106

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 23, 40, 95, 121, 
184, 348, 387, 411, 424, 429, 435, 437, 440, 452, 459, 460, 465, 
467, 480, 494, 495, 498, 502, 503, 510, 513, 522, 534, 558, 561, 
573, 579, 581, 586, 587, 594, 614, 615, 630, 649, 664, 665, 668, 
702, 703, 704, 730, 732, 733, 750, 770, 771, 810, 895, 905, 962, 
983, 990, 996, 1003, 1021, 1032, 1035, 1058, 1110

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 16, 17, 18, 32, 38, 53, 55, 59, 63, 68, 
71, 73, 74, 75, 76, 77, 82, 83, 87, 90, 91, 93, 94, 96, 97, 98, 99, 100, 
101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 
114, 115, 116, 117, 118, 119, 121, 122, 123, 124, 125, 126, 127, 
128, 129, 130, 131, 132, 133, 134, 136, 137, 138, 139, 143, 144, 
145, 148, 149, 150, 151, 154, 155, 157, 159, 161, 162, 164, 165, 
167, 170, 172, 173, 174, 175, 176, 177, 178, 180, 181, 183, 184, 
185, 187, 190, 191, 192, 193, 195, 197, 201, 203, 204, 205, 207, 
210, 211, 212, 214, 216, 218, 219, 221, 223, 224, 225, 226, 227, 
232, 233, 234, 236, 240, 244, 245, 246, 247, 248, 249, 251, 252, 
253, 254, 257, 259, 260, 262, 264, 265, 267, 270, 271, 272, 273, 
274, 275, 276, 278, 279, 280, 283, 284, 285, 286, 290, 292, 293, 

295, 296, 300, 302, 303, 304, 305, 306, 307, 310, 311, 313, 315, 
318, 320, 321, 322, 324, 328, 330, 331, 335, 336, 338, 344, 345, 
347, 349, 350, 353, 357, 358, 360, 362, 363, 364, 366, 367, 368, 
372, 374, 378, 381, 382, 384, 385, 386, 388, 389, 392, 393, 394, 
395, 396, 397, 400, 402, 406, 407, 408, 413, 415, 416, 422, 424, 
425, 434, 441, 445, 447, 449, 450, 451, 453, 457, 469, 470, 474, 
481, 485, 493, 501, 504, 507, 510, 512, 517, 519, 523, 528, 530, 
531, 533, 535, 536, 538, 540, 543, 545, 548, 550, 555, 557, 559, 
563, 565, 568, 570, 571, 575, 576, 578, 580, 591, 592, 593, 594, 
595, 597, 598, 599, 600, 601, 604, 605, 609, 610, 611, 613, 616, 
617, 625, 626, 627, 628, 631, 632, 634, 636, 637, 640, 641, 642, 
650, 651, 652, 653, 657, 658, 660, 669, 670, 674, 680, 681, 684, 
686, 687, 688, 689, 691, 692, 693, 696, 699, 700, 717, 719, 720, 
722, 725, 726, 727, 728, 729, 738, 739, 741, 743, 746, 753, 760, 
762, 763, 764, 765, 766, 769, 772, 775, 779, 780, 781, 782, 783, 
784, 785, 786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 796, 
797, 798, 799, 801, 805, 806, 809, 811, 814, 815, 817, 826, 829, 
830, 835, 836, 837, 839, 841, 843, 844, 845, 847, 848, 850, 857, 
858, 859, 861, 862, 863, 864, 865, 868, 871, 872, 873, 878, 879, 
880, 881, 882, 883, 885, 887, 888, 890, 893, 894, 896, 897, 898, 
899, 900, 903, 904, 911, 912, 916, 917, 918, 919, 921, 923, 924, 
926, 927, 928, 931, 932, 934, 935, 937, 938, 939, 942, 943, 944, 
945, 948, 950, 952, 956, 958, 959, 960, 961, 963, 964, 971, 973, 
976, 979, 980, 981, 982, 984, 987, 988, 989, 992, 993, 994, 997, 
998, 999, 1000, 1001, 1002, 1005, 1008, 1009, 1014, 1017, 1019, 
1020, 1023, 1030, 1032, 1033, 1034, 1038, 1041, 1045, 1047, 1048, 
1049, 1050, 1051, 1052, 1055, 1056, 1061, 1063, 1078, 1081, 1082, 
1101, 1107, 1109, 1110

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949) 79, 85, 121, 135, 140, 141, 160, 167, 184, 281, 336, 
345, 374, 407, 411, 424, 437, 440, 443, 447, 460, 470, 481, 501, 
502, 503, 507, 510, 521, 523, 527, 537, 548, 587, 592, 594, 662, 
770, 856, 948, 1032, 1110

Asia, Middle East–Kuwait (Dowlat al-Kuwait) 414, 460, 502, 503, 
537, 564, 569, 587, 623, 675, 770, 920, 943, 1032

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 20, 38, 
66, 70, 91, 102, 113, 121, 140, 167, 171, 184, 194, 199, 215, 238, 
258, 277, 289, 300, 336, 373, 374, 377, 390, 391, 398, 407, 409, 
412, 417, 418, 424, 426, 437, 440, 460, 462, 470, 502, 503, 507, 
523, 537, 594, 749, 751, 768, 892, 948, 1032, 1110

Asia, Middle East, Mideast, or Near East (General) 29, 44, 58, 62, 
86, 88, 142, 152, 153, 169, 220, 243, 256, 326, 369, 403, 404, 419, 
432, 442, 446, 454, 464, 475, 479, 486, 500, 509, 511, 526, 529, 
537, 544, 554, 556, 566, 567, 581, 583, 594, 596, 620, 629, 633, 
635, 645, 646, 655, 672, 673, 698, 709, 711, 713, 731, 736, 740, 
759, 770, 773, 812, 824, 834, 840, 884, 889, 891, 902, 909, 913, 
914, 929, 948, 949, 962, 965, 966, 967, 974, 977, 1013, 1028, 1032, 
1039, 1060, 1077, 1079, 1089, 1097, 1100, 1107, 1111

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 121, 184, 
502, 503, 587, 621, 1032

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49) 16, 17, 18, 19, 24, 25, 32, 34, 35, 36, 37, 40, 55, 336, 345, 
374, 407, 424, 447, 481, 501, 523, 548, 594, 653, 722, 878, 886, 
997, 998, 1032, 1110
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Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar) 503, 587, 723, 802, 870, 876, 978, 1006, 1025, 1032

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 65, 102, 121, 159, 401, 414, 420, 430, 435, 
437, 440, 460, 462, 464, 465, 470, 477, 486, 502, 503, 507, 510, 
534, 537, 538, 562, 573, 574, 585, 586, 587, 588, 594, 610, 611, 
612, 619, 630, 639, 643, 654, 671, 690, 744, 752, 770, 774, 778, 
808, 820, 823, 827, 849, 874, 875, 877, 913, 948, 954, 957, 979, 
995, 1004, 1032, 1042, 1070, 1083, 1096, 1104, 1110

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 47, 49, 50, 51, 61, 67, 103, 370, 379, 427, 
437, 438, 460, 463, 498, 502, 525, 547, 556, 581, 582, 602, 756, 
820, 838, 884, 907, 914, 1047, 1067

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 8, 13, 21, 22, 140, 146, 
252, 336, 355, 371, 374, 407, 411, 424, 437, 440, 443, 452, 459, 
460, 502, 503, 537, 546, 549, 581, 594, 614, 615, 708, 770, 774, 
803, 810, 838, 905, 915, 948, 983, 1021, 1032, 1047, 1110

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 1, 2, 
3, 4, 5, 6, 7, 9, 10, 11, 12, 14, 15, 18, 24, 30, 33, 39, 41, 42, 43, 45, 
46, 47, 48, 49, 50, 51, 52, 54, 61, 64, 67, 69, 72, 74, 80, 81, 84, 89, 
91, 92, 102, 103, 106, 113, 121, 139, 151, 156, 159, 161, 163, 165, 
166, 178, 179, 182, 184, 188, 200, 202, 206, 208, 212, 222, 229, 
230, 231, 237, 239, 241, 250, 252, 255, 262, 263, 266, 268, 281, 
287, 291, 294, 298, 299, 300, 312, 316, 319, 323, 325, 334, 370, 
383, 399, 407, 424, 444, 447, 456, 458, 466, 473, 482, 491, 497, 
498, 525, 552, 553, 556, 572, 573, 577, 581, 582, 584, 589, 590, 
594, 607, 608, 614, 615, 618, 622, 630, 638, 639, 644, 659, 661, 
663, 666, 667, 676, 677, 678, 679, 682, 683, 685, 695, 705, 706, 
707, 710, 712, 714, 715, 716, 717, 718, 721, 724, 735, 737, 742, 
745, 747, 754, 755, 758, 761, 776, 800, 807, 808, 810, 813, 818, 
821, 825, 833, 851, 852, 853, 854, 855, 866, 867, 905, 908, 910, 
922, 946, 947, 948, 953, 954, 955, 962, 972, 979, 983, 986, 996, 
1010, 1011, 1021, 1022, 1024, 1026, 1031, 1032, 1036, 1037, 1040, 
1047, 1054, 1058, 1059, 1064, 1065, 1067, 1069, 1073, 1083, 1088, 
1091, 1093, 1095, 1098, 1103, 1108, 1110

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai) 502, 503, 587, 624, 826, 832, 842, 
846, 943, 1032, 1043, 1094

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]) 78, 159, 281, 411, 424, 430, 447, 481, 501, 502, 503, 
523, 548, 587, 804, 808, 819, 1032, 1092, 1110

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 16, 18, 230, 391, 407, 416, 424, 447, 464, 465, 501, 
507, 510, 523, 534, 538, 548, 573, 584, 587, 590, 611, 614, 620, 
630, 639, 659, 666, 679, 682, 717, 860, 957, 1016, 1035, 1060

Asia, South–Bhutan, Kingdom of 18, 501, 523, 548, 592, 630, 860, 
905, 906, 957, 983

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 16, 18, 19, 20, 24, 27, 31, 38, 42, 56, 65, 66, 76, 
77, 78, 83, 96, 110, 113, 152, 163, 169, 178, 184, 200, 201, 206, 
220, 222, 226, 230, 235, 236, 243, 250, 252, 266, 268, 287, 298, 
312, 316, 319, 334, 336, 357, 358, 369, 374, 383, 407, 411, 418, 
419, 424, 435, 443, 447, 464, 465, 466, 470, 481, 482, 501, 506, 
507, 508, 509, 510, 523, 526, 532, 541, 544, 546, 548, 549, 556, 
567, 573, 580, 583, 587, 590, 592, 596, 602, 605, 611, 620, 628, 
630, 633, 635, 636, 663, 666, 667, 669, 672, 676, 679, 685, 709, 
713, 714, 716, 717, 731, 740, 744, 745, 758, 759, 760, 808, 816, 
818, 836, 847, 860, 901, 905, 906, 926, 932, 935, 940, 953, 957, 
983, 988, 1009, 1011, 1015, 1028, 1029, 1035, 1040, 1048, 1049, 
1050, 1051, 1052, 1054, 1057, 1060, 1108

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 16, 18, 19, 27, 83

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) 418, 760

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 663, 
666, 717, 744

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India 268, 369

Asia, South (Indian Subcontinent) 432, 464, 556, 633, 740, 812, 
884, 914, 965

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 407

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 407

Asia, South–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain Southeast Asian country 391

Asia, South–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain South Asian 
country 443

Asia, South–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
South Asia 630

Asia, South–Nepal, Kingdom of 18, 83, 121, 184, 336, 407, 424, 
447, 470, 481, 482, 501, 507, 510, 523, 526, 538, 548, 573, 590, 
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592, 602, 614, 628, 630, 639, 659, 666, 667, 682, 731, 758, 803, 
820, 836, 860, 905, 906, 957, 983, 1060

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) 16, 
18, 19, 38, 83, 103, 110, 113, 118, 120, 139, 159, 163, 184, 200, 
201, 222, 228, 230, 231, 235, 236, 250, 252, 263, 266, 287, 298, 
312, 319, 334, 336, 374, 398, 407, 411, 416, 419, 424, 443, 446, 
447, 458, 465, 470, 501, 507, 510, 532, 538, 546, 549, 573, 581, 
587, 590, 607, 611, 614, 630, 639, 659, 669, 682, 713, 714, 716, 
717, 768, 808, 860, 905, 906, 957, 983, 995, 1035, 1060, 1110

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 435, 556, 602, 663, 679, 717, 820, 838, 860, 
884, 905, 914, 983, 1029

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 16, 18, 
19, 20, 24, 27, 31, 38, 110, 122, 184, 374, 407, 411, 424, 435, 443, 
447, 464, 465, 470, 479, 481, 482, 501, 507, 510, 523, 526, 532, 
534, 538, 541, 548, 565, 573, 584, 590, 592, 596, 602, 614, 620, 
630, 659, 663, 666, 682, 685, 717, 731, 758, 816, 836, 847, 860, 
905, 906, 957, 983, 1016, 1060

Asia, South–Trade (Imports or Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal–Statistics. See also Trade (International) 709, 
1054

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984) 587, 630

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 
to the 1980s; Also Khmer Republic) 16, 18, 27, 41, 50, 64, 89, 121, 
152, 184, 262, 370, 447, 481, 525, 556, 592, 663, 747, 836, 860, 
905, 906, 957, 983

Asia, Southeast (General) 432, 464, 479, 541, 587, 605, 630, 633, 
646, 717, 740, 812

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra) 9, 10, 16, 18, 19, 20, 23, 24, 38, 41, 42, 50, 56, 
62, 67, 80, 83, 88, 89, 95, 121, 162, 170, 184, 185, 217, 247, 251, 
262, 292, 316, 336, 369, 374, 383, 407, 411, 419, 424, 443, 447, 
464, 465, 470, 478, 479, 481, 482, 501, 507, 510, 523, 525, 526, 
529, 538, 541, 548, 556, 573, 586, 587, 592, 596, 605, 617, 620, 
628, 630, 633, 639, 641, 659, 663, 666, 667, 679, 682, 685, 707, 
713, 714, 717, 731, 747, 827, 836, 847, 860, 893, 902, 905, 906, 
929, 943, 949, 957, 967, 970, 979, 983, 1016, 1022, 1029, 1031, 
1047, 1054, 1058

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 67, 89, 525, 556, 717, 747, 884, 
914

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Laos 16, 18, 64, 121, 184, 336, 374, 407, 424, 447, 
481, 491, 659, 663, 682, 860, 905, 906, 957, 983

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 2, 16, 
18, 19, 20, 23, 24, 27, 152, 184, 336, 374, 383, 407, 411, 424, 443, 
447, 464, 465, 466, 470, 478, 479, 482, 526, 538, 573, 587, 590, 
605, 614, 630, 633, 635, 663, 666, 679, 682, 714, 717, 803, 827, 
836, 847, 860, 929, 943, 949, 957, 967, 1016, 1029, 1047, 1058

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
16, 18, 19, 27, 56, 65, 78, 83, 110, 121, 152, 184, 200, 201, 336, 
482, 526, 556, 614, 639, 659, 663, 667, 682, 803, 860, 905, 906, 
983, 1035, 1108

Asia, Southeast–Philippines, Republic of the 18, 24, 27, 38, 50, 56, 
65, 66, 70, 83, 89, 184, 200, 201, 262, 325, 336, 374, 407, 411, 424, 
443, 447, 464, 465, 470, 479, 481, 482, 501, 507, 510, 523, 525, 
526, 538, 548, 549, 556, 573, 587, 590, 592, 602, 614, 620, 630, 
633, 659, 663, 666, 667, 679, 682, 707, 714, 717, 747, 760, 803, 
836, 847, 860, 905, 906, 910, 929, 943, 949, 957, 967, 979, 981, 
983, 1015, 1022

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 2, 19, 20, 27, 281, 383, 424, 447, 465, 481, 482, 
501, 523, 526, 586, 587, 633, 684, 714, 808, 826, 901, 929, 943, 
949, 957, 967, 981, 1022, 1043

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 41, 50, 67, 89, 370, 525, 556, 717, 747, 838, 
884, 914

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 18, 24, 
27, 38, 41, 50, 56, 67, 83, 89, 110, 121, 152, 184, 262, 297, 327, 
329, 357, 383, 411, 443, 464, 465, 470, 479, 482, 507, 510, 525, 
526, 534, 538, 556, 573, 583, 587, 590, 602, 614, 620, 630, 633, 
639, 659, 663, 666, 667, 682, 717, 731, 747, 808, 827, 836, 847, 
860, 905, 906, 929, 943, 949, 957, 967, 979, 983, 1016, 1022, 1027, 
1047, 1054, 1058, 1108

Asia, Southeast–Timor-Leste (East Timor) 587

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International) 10, 
893, 929, 949, 967, 1054

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 16, 18, 23, 27, 38, 56, 64, 152, 184, 
336, 374, 407, 411, 424, 443, 447, 479, 481, 482, 526, 556, 605, 
620, 630, 633, 639, 663, 666, 667, 682, 717, 836, 860, 905, 906, 
957, 983, 1022, 1054, 1057, 1108

Asia, soyfoods movement in. See Soyfoods Movement in Asia

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991) 1110

Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly 
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Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to 
Dec. 1991. Also spelled Azerbaidzhan, Aderbijan) 838, 1037, 1110

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
628, 767, 838, 869, 1011, 1037, 1110

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991) 1110

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Atlantic Ocean islands. See Oceania

Australasia. See Oceania

Australia. See Oceania–Australia

Australia, health foods movement and industry. See Health Foods 
Movement and Industry in Australia, New Zealand...

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 402, 443, 465, 470, 602, 630, 666, 707, 717, 
731, 758, 803, 836, 957

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 526, 646, 698

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 720

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

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993 655

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars) 619, 936

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

Bean curd. See Tofu

Bean curd skin. See Yuba

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

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

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

Benni, Benne, Benniseed. See Sesame Seed

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Berczeller, Laszlo (1890-1955) 9, 42, 45, 815, 845

Bibliography and / or Review of the Literature (Contains More 
Than 50 References or Citations) 11, 12, 18, 24, 27, 28, 76, 77, 87, 
217, 244, 271, 324, 394, 404, 408, 432, 442, 464, 482, 485, 524, 
526, 584, 590, 617, 636, 653, 655, 670, 836, 837, 1024, 1032, 1082

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement 937, 940

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 23, 208, 279, 280, 669, 760, 883, 904, 997, 998, 999, 
1000, 1005

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo 670

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel 103

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 30, 72, 732

Boca Burger. See Kraft Foods Inc.

Botany–Soybean 18, 20, 27, 473

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 743, 760, 902

Boyer, Robert. See Ford, Henry
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Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 446

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 44, 446

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

Brazil, Deforestation in. See Latin America, South America–Brazil, 
Deforestation in

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

Breeding of Soybeans and Classical Genetics 14, 15, 16, 18, 95, 
470, 534, 540, 549, 608, 651, 652, 677, 682, 685, 731, 743, 760, 
821, 851, 852, 853, 902, 955, 1075

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

Briggs, George M. (1884-1970, Univ. of Wisconsin) 339, 340, 341

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. 
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean, 
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne. 
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane 
360, 645, 670

Brown rice. See Rice, Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE 
on 31 Dec. 1998. Fischer Then Started a New Company Named 
Natumi GmbH 988

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 

Co. (Danville, Illinois) since 1979 339, 340, 341, 478, 499, 811, 
830, 900, 911, 952, 992, 999, 1000

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

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 831

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 151, 276, 684, 950

Calf, Lamb, or Pig Milk Replacer
 Replacers 290, 363, 381, 382, 504, 769, 830, 911, 952, 997, 
998, 999

California. See United States–States–California

Canada 2, 13, 18, 21, 22, 24, 31, 40, 41, 42, 47, 50, 56, 67, 74, 76, 
77, 82, 86, 89, 92, 103, 121, 184, 198, 220, 235, 236, 248, 262, 263, 
292, 328, 388, 416, 419, 482, 485, 497, 500, 511, 525, 526, 551, 
554, 556, 566, 567, 586, 587, 605, 609, 617, 620, 628, 636, 655, 
659, 666, 667, 679, 713, 714, 734, 747, 758, 765, 770, 796, 797, 
808, 826, 829, 831, 838, 847, 867, 884, 897, 905, 910, 914, 929, 
943, 949, 954, 956, 966, 967, 979, 981, 983, 986, 1002, 1006, 1015, 
1020, 1022, 1028, 1029, 1045, 1054, 1078, 1088, 1101

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 41, 50, 67, 89, 103, 236, 388, 525, 556, 679, 713, 747, 
838, 884, 914, 929, 949, 967, 1029

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 13, 1054

Canadian Provinces and Territories–Alberta 567, 1029

Canadian Provinces and Territories–British Columbia 41, 655, 1002

Canadian Provinces and Territories–Manitoba 41, 485, 1020, 1029

Canadian Provinces and Territories–New Brunswick 1029

Canadian Provinces and Territories–Nova Scotia 796, 1029
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Canadian Provinces and Territories–Ontario 13, 21, 22, 41, 92, 103, 
628, 655, 829, 831, 929, 949, 967, 986, 1002, 1006, 1028, 1029, 
1101

Canadian Provinces and Territories–Prince Edward Island 1029

Canadian Provinces and Territories–Québec (Quebec) 92, 220, 609, 
1029

Canadian Provinces and Territories–Saskatchewan 1029

Canadian soybean varieties. See Soybean Varieties Canada

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 700

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid 556, 867, 884, 914, 985

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) 595, 604, 616, 631, 
632, 634, 818, 830, 1005

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 1, 253, 295

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 627, 915, 
938, 952, 975, 1018, 1027, 1058, 1071, 1085, 1090, 1102

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 103, 209, 419, 478, 499, 
845, 981, 999, 1000, 1045

Caribbean. See Latin America–Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer 
and Retailer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué 30

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cauldron Foods Ltd. (Bristol, England). Founded by Philip 
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess 
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies, 
builds a big new factory in Bristol 766

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in 
Oct. 2002 by Bunge 63, 103, 138, 156, 190, 285, 292, 416, 419, 
441, 776, 811, 830, 845, 867, 879, 881, 900, 911, 924, 938, 952, 
997, 998, 999, 1000, 1005

Cereol. See Ferruzzi-Montedison (Italy)

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

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 1, 9, 20, 27, 154, 244, 371, 
391, 411, 488, 526, 1005

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) 998

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 123, 125, 126, 150, 164, 172, 
176, 233, 264, 301, 303, 306, 356, 363, 381, 437, 449, 452, 493, 
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569, 706, 715, 718, 737

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 6, 30, 226, 270, 
409, 442, 546, 626, 670, 696, 869, 974

China. See Asia, East–China

China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 717

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 81

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 10, 19, 482, 
526, 752

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chocolate or cocoa substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Chongkukjang. See Natto, Korean-Style

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline 402, 710, 772, 840, 940, 1014, 1016

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865) 76

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA) 938

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 583

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 991

Coffee, soy. See Soy Coffee

Cognitive / Brain Function. Including Alzheimer’s Disease 680

Coix lachryma-jobi. See Job’s Tears

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 67, 506

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial Soy Products–New Products, Mostly Foods 71, 75, 
104, 112, 119, 124, 190, 191, 195, 214, 241, 259, 290, 302, 315, 
321, 322, 351, 352, 353, 367, 386, 403, 496, 514, 515, 517, 518, 
542, 543, 557, 568, 575, 576, 577, 591, 595, 597, 598, 621, 623, 
624, 640, 642, 657, 661, 681, 687, 688, 689, 690, 691, 692, 693, 
694, 695, 721, 724, 725, 727, 728, 729, 738, 746, 753, 762, 763, 
769, 780, 782, 784, 785, 786, 787, 788, 790, 791, 792, 798, 799, 
801, 832, 833, 842, 855, 858, 859, 861, 862, 863, 865, 866, 892, 
895, 916, 923, 936, 942, 944, 968, 1105

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Comoros. See Africa–Comoros, Federal Islamic Republic of the. 
Isles Comores. Comoro Islands

Compact Discs (CD-ROM)–References to a Compact Disc in Non-
CD Documents 965

Component / value-based pricing of soybeans. See Seed Quality

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

Computer Software, Computerized Information Services, and 
Modeling / Simulation Related to Soy 560

Computerized Databases and Information Services, Information 
or Publications About Those Concerning Soya 408, 539, 765, 818, 
847, 902, 1037, 1096

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 285, 572, 
743, 842, 882, 889, 932, 999

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

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets 992, 1008

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

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 
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until 2008 (New York, New York) 612

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 28, 30, 44, 45, 72, 161, 243, 326, 
442, 446, 479, 583, 609, 617, 650, 698, 711, 720, 734, 751, 796, 
805, 814, 904, 915, 939, 962, 969, 1077

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 45, 100, 217, 266, 287, 311, 316, 357, 
458, 506, 508, 517, 596, 677, 685, 717, 758, 767, 796, 956

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 30, 56, 217, 252, 281, 
336, 339, 340, 341, 374, 407, 410, 412, 424, 446, 447, 466, 481, 
482, 494, 499, 526, 556, 585, 679, 702, 703, 773, 856, 884, 895, 
914, 925, 976, 1020

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 635, 743, 760, 940

Costs and/or Profi ts / Returns from Producing Soybeans 2

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal 57, 318, 365, 471, 813

Cottonseed and Cotton (Gossypium sp. L.). See also Cottonseed 
Oil, Cake, and Meal 400

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 2, 4, 5, 88, 478

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
2, 3, 4, 5, 60, 77, 78, 103, 114, 140, 173, 182, 231, 236, 252, 269, 
282, 300, 427, 452, 478, 581, 679, 713

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed 
39, 57, 429, 813

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

Vigna Katiang (1889) 6, 135, 240, 355, 527, 546, 670, 708

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 2, 4, 5, 18

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 6, 1011

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop) 229, 339, 340, 341, 435, 494, 856

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 103, 475, 
1000, 1020

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown 
Iron Works Co., French Oil Mill Machinery Co.

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 9, 18, 20, 27, 32, 42, 43, 55, 57, 59, 95, 
171, 199, 215, 238, 258, 277, 375, 399, 427, 429, 431, 462, 470, 
476, 579, 588, 602, 608, 649, 654, 664, 697, 699, 707, 717, 723, 
754, 907, 1026, 1098

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) 482

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener or 
Cream Alternative, Soy Cheese–Fermented, Soy Cheese–Non-
Fermented, Soy Cheese or Cheese Alternatives, Soy Cheesecake or 
Cream Pie, Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, 
Soymilk, Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, 
Tofu (Soy Cheese), Whip Topping
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Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 660, 956

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers 
Union Cooperative Marketing Assoc. (CMA) in Kansas City 103

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 475, 1020

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deforestation in Brazil. See Latin America–South America–Brazil, 
Deforestation in

Delphos Grain & Soya Products Co. (Delphos, Ohio) 103

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 988

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets 1, 2, 28, 64, 81, 321, 580, 595, 604, 
613, 616, 631, 632, 634, 814, 818, 830, 883, 975, 992, 998, 1027, 
1053

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 18, 920, 1004, 1019, 1057, 
1058, 1091

Diesel, soy. See National Biodiesel Board

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 530, 
545, 963, 1027, 1061

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 945

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
1008, 1027

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 

18, 41, 47, 103, 220, 262, 328, 432, 465, 466, 511, 554, 556, 584, 
590, 617, 655, 666, 679, 713, 764, 765, 812, 884, 901, 914, 1109

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 18, 23, 25, 418, 428, 430, 516, 
520, 527, 562, 602, 733, 776, 823, 836, 1014

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

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

Diversity, Genetic. See Soybean–Genetic Diversity, Variability and 
Population Structure

Documents with More Than 20 Keywords 2, 4, 5, 8, 9, 10, 13, 16, 
18, 19, 20, 23, 24, 27, 28, 30, 31, 38, 41, 42, 43, 45, 50, 56, 59, 63, 
64, 65, 66, 67, 72, 76, 77, 82, 83, 88, 89, 95, 103, 110, 113, 121, 
163, 167, 170, 173, 184, 185, 200, 201, 211, 217, 220, 222, 230, 
235, 236, 250, 252, 262, 266, 268, 281, 287, 314, 328, 336, 339, 
340, 341, 357, 364, 369, 374, 383, 388, 407, 411, 416, 419, 422, 
424, 435, 442, 443, 446, 447, 449, 464, 465, 470, 478, 479, 481, 
482, 499, 501, 502, 503, 507, 510, 523, 525, 526, 538, 548, 556, 
567, 573, 583, 587, 590, 592, 594, 596, 602, 605, 611, 614, 615, 
617, 620, 628, 630, 633, 635, 639, 655, 656, 659, 663, 666, 667, 
679, 682, 698, 711, 713, 714, 717, 731, 747, 758, 760, 764, 765, 
776, 805, 808, 812, 818, 826, 827, 830, 831, 836, 837, 838, 847, 
860, 867, 884, 905, 910, 911, 914, 929, 940, 943, 949, 951, 957, 
967, 981, 983, 987, 988, 997, 998, 999, 1000, 1009, 1011, 1014, 
1015, 1016, 1029, 1032, 1035, 1046, 1054, 1110

Dorsett, Palemon Howard (1862-1943, USDA) 23

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 499, 902, 976, 992, 1019, 1101

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil 705

Dutch East India Company (VOC; Vereenigde Ost-Indische 
Compagnie) 1016

Earliest commercial soy products. See Historical–Earliest 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   445

© Copyright Soyinfo Center 2021

Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Ecology (“The Mother of All the Sciences”) and Ecosystems 95, 
152, 421, 625, 629, 825, 1015, 1035

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

Edelsoja Whole (Full-Fat) Soy fl our. Developed by Laszlo 
Berczeller in Austria and Launched in May 1928 42, 45

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Effect of Soy on Development–Early Onset of Puberty, Menarche, 
1056, 1065, 1073

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 bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues. See Water Issues and Vegetarianism

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
965, 1035, 1079

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) 68, 103, 129, 
914, 999

Enzymes (General) 123, 174, 224, 844

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 281, 469, 485, 760, 776, 914, 961, 
999

Enzymes in Soybean Seeds–Other 175, 232, 246, 281, 305, 306

Enzymes in Soybean Seeds–Peroxidase 281

Enzymes in Soybean Seeds–Urease and Its Inactivation 232, 760

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase) 129, 174, 224, 232, 305, 760

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 223, 275, 572, 641

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 641, 914

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Equol–A Metabolite of Daidzein Derived by the Action of Intestinal 
Bacteria on Soy Isofl avones 1027, 1041, 1065

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 826, 
829, 937, 966

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 966

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

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

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 537, 759

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
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Cognates / Relatives in Various Languages 18

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

Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia) 33, 
838, 905, 983, 1110

Europe, Eastern–Bosnia and Herzegovina (Declared Independence 
from Yugoslavia on 29 Feb. 1992) 838, 905, 983, 1110

Europe, Eastern–Bulgaria 24, 27, 33, 45, 50, 56, 364, 556, 628, 655, 
666, 667, 847, 867, 905, 983, 1110

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 27, 33, 42, 45, 743, 838, 905, 983, 987

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 42, 43, 905, 983, 987, 1015, 1091

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”]) 14, 18, 
20, 40, 42, 43, 50, 56, 89, 121, 184, 262, 364, 525, 538, 587, 614, 
628, 630, 666, 713, 714, 744, 747, 826, 847, 867, 905, 983, 987, 
996

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia) 987

Europe, Eastern (General) 86, 288, 337, 388, 419, 440, 506, 556, 
567, 709, 929, 949, 967, 1084

Europe, Eastern–Hungary (Magyar Köztársaság) 1, 9, 14, 18, 27, 
31, 38, 42, 45, 50, 56, 76, 77, 89, 121, 184, 262, 364, 419, 480, 507, 
510, 525, 547, 556, 573, 628, 666, 667, 673, 679, 714, 747, 826, 
867, 869, 878, 905, 910, 983, 987, 1022, 1046, 1110

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Eastern 
European country 31

Europe, Eastern–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Eastern Europe 838

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country 31, 42

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991) 31, 628, 905, 987

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991) 31, 95, 628, 987

Europe, Eastern–Macedonia (Formerly Yugoslav Republic 

of Macedonia. Offi cially Republika Makedonija. Declared 
Independence from Yugoslavia on 8 Sept. 1991) 838, 1110

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 42, 
56, 628, 838, 905, 983

Europe, Eastern–Montenegro (An Independent Country Since June 
2006) 983

Europe, Eastern–Poland 14, 18, 24, 27, 31, 42, 43, 50, 56, 76, 77, 
102, 121, 143, 162, 173, 184, 185, 262, 285, 364, 416, 419, 457, 
475, 478, 510, 530, 545, 573, 580, 611, 628, 666, 677, 714, 744, 
760, 826, 987, 996, 1091, 1110

Europe, Eastern–Romania (Including Moldavia and Bessarabia 
until 1940-44). Also spelled Rumania 14, 15, 18, 27, 33, 45, 50, 56, 
89, 184, 262, 421, 525, 551, 556, 611, 628, 666, 667, 673, 677, 713, 
731, 747, 905, 983, 1015, 1057, 1110

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 2, 4, 5, 
10, 19, 23, 26, 27, 42, 56, 448, 628, 666, 711, 824, 838, 847, 869, 
901, 905, 943, 956, 983, 1002, 1028, 1046, 1054, 1058, 1087, 1101, 
1110

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) 114, 448, 869, 983, 1110

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 905, 983, 987, 
1022

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 27, 42, 551, 838, 983, 987

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 41, 50, 67, 89, 525, 556, 747, 838, 905

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 27, 31, 56, 594, 628, 838, 
905, 957, 983, 1063, 1088, 1095, 1110

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 9, 10, 14, 18, 19, 23, 24, 26, 27, 28, 31, 40, 41, 
42, 47, 50, 56, 67, 76, 77, 89, 95, 170, 220, 262, 268, 282, 285, 401, 
416, 419, 446, 448, 475, 478, 492, 500, 506, 508, 525, 526, 556, 
566, 567, 587, 594, 628, 666, 667, 711, 713, 714, 717, 731, 747, 
770, 825, 836, 838, 847, 996, 1011, 1057, 1091, 1110

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 24, 27, 33, 41, 45, 50, 56, 67, 89, 102, 
113, 114, 121, 184, 235, 236, 262, 263, 294, 356, 364, 416, 448, 
507, 510, 525, 551, 556, 573, 607, 611, 628, 639, 655, 659, 666, 
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667, 677, 679, 682, 684, 713, 714, 731, 743, 747, 826, 838, 847, 
869, 905, 1110

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 114, 163, 177, 361, 
388, 416, 478, 506, 607, 714, 716, 735, 808, 948, 979, 987, 988, 
1054, 1057, 1078

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 7, 34, 36, 54, 65, 86, 115, 191, 356, 419, 454, 473, 
482, 511, 526, 554, 556, 567, 605, 620, 633, 636, 642, 656, 669, 
677, 710, 758, 760, 812, 989, 1021

Europe, Western–Andorra, Principality of 826

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 8, 14, 18, 27, 28, 31, 40, 
42, 43, 45, 50, 56, 64, 66, 70, 76, 77, 82, 97, 102, 106, 121, 184, 
222, 230, 252, 309, 361, 364, 490, 541, 552, 566, 587, 595, 666, 
673, 679, 680, 714, 808, 826, 847, 901, 905, 929, 943, 949, 967, 
983, 987, 988, 996, 1046, 1063, 1110

Europe, Western–Austria-Hungary (Austro-Hungarian Empire). 
Offi cially Dissolved on 12 Nov. 1918 1

Europe, Western–Belgium, Kingdom of 16, 18, 20, 24, 42, 51, 56, 
76, 77, 82, 95, 102, 113, 121, 151, 163, 177, 178, 184, 211, 212, 
222, 230, 235, 262, 328, 356, 361, 364, 574, 586, 587, 679, 713, 
767, 826, 847, 901, 911, 929, 943, 949, 967, 987, 996, 1016, 1054

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 2, 21, 24, 27, 76, 77, 82, 102, 114, 
121, 139, 151, 163, 167, 177, 178, 198, 211, 212, 222, 230, 235, 
262, 263, 328, 364, 388, 418, 587, 713, 797, 811, 830, 845, 847, 
860, 900, 911, 929, 943, 949, 967, 999, 1000, 1016

Europe, Western–Finland (Suomen Tasavalta) 38, 76, 77, 102, 121, 
143, 162, 173, 184, 262, 364, 567, 587, 679, 684, 714, 797, 808, 
826, 903, 943, 1000, 1005

Europe, Western–France (République Française) 1, 2, 4, 5, 8, 14, 
16, 18, 20, 24, 27, 28, 29, 31, 33, 42, 43, 45, 49, 51, 52, 54, 56, 63, 
64, 66, 76, 77, 82, 95, 113, 121, 143, 151, 162, 163, 168, 170, 178, 
184, 198, 211, 222, 230, 235, 236, 262, 263, 336, 356, 361, 364, 
399, 402, 419, 435, 507, 510, 538, 556, 567, 573, 586, 587, 588, 
607, 614, 620, 628, 630, 639, 666, 667, 679, 713, 714, 779, 794, 
797, 808, 811, 826, 830, 840, 845, 847, 849, 877, 900, 905, 910, 
911, 914, 915, 929, 943, 949, 952, 957, 967, 983, 987, 988, 996, 
999, 1000, 1008, 1009, 1014, 1015, 1016, 1017

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 1, 2, 4, 5, 11, 12, 14, 18, 21, 23, 
24, 27, 28, 31, 36, 38, 40, 42, 43, 48, 51, 52, 54, 63, 66, 74, 76, 77, 
81, 82, 83, 96, 98, 102, 103, 113, 114, 115, 121, 139, 151, 163, 178, 
184, 198, 207, 211, 212, 220, 222, 230, 235, 236, 237, 241, 250, 
255, 262, 263, 266, 287, 296, 298, 309, 314, 317, 321, 328, 339, 

340, 341, 356, 361, 364, 399, 402, 416, 419, 423, 433, 457, 478, 
487, 489, 490, 497, 499, 508, 551, 552, 580, 586, 587, 611, 620, 
628, 666, 677, 679, 680, 713, 714, 767, 779, 794, 797, 808, 811, 
820, 829, 830, 844, 845, 847, 897, 901, 905, 914, 927, 929, 935, 
943, 948, 949, 951, 957, 967, 980, 983, 987, 988, 991, 996, 1000, 
1007, 1015, 1031, 1045, 1054, 1057, 1091, 1110

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 7, 27, 33, 42, 43, 45, 63, 66, 70, 82, 102, 110, 113, 121, 
167, 184, 200, 201, 207, 211, 212, 222, 230, 235, 236, 252, 281, 
364, 587, 612, 666, 710, 713, 797, 867, 905, 983, 996, 1009, 1057, 
1110

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 38, 
235, 808, 826

Europe, Western–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain western 
European country. Soybeans as such have not yet been reported in 
this country 2, 82

Europe, Western–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Western European country. Soybeans as such had not yet been 
reported by that date in this country 82

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Western 
European country 43

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Western European country 43

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 2, 8, 31, 102, 113, 230, 364, 713, 797, 826

Europe, Western–Italy (Repubblica Italiana) 2, 14, 18, 24, 27, 28, 
31, 40, 41, 47, 48, 49, 50, 54, 62, 66, 67, 70, 74, 82, 86, 89, 96, 102, 
106, 114, 115, 121, 137, 139, 143, 151, 159, 162, 163, 168, 173, 
177, 178, 184, 185, 201, 206, 207, 208, 211, 212, 220, 222, 230, 
235, 250, 252, 255, 262, 266, 268, 287, 296, 309, 314, 316, 325, 
328, 346, 356, 357, 361, 364, 399, 416, 419, 500, 507, 510, 525, 
538, 573, 580, 586, 587, 628, 659, 666, 677, 679, 680, 713, 714, 
735, 737, 747, 767, 808, 826, 847, 860, 904, 910, 929, 943, 949, 
957, 967, 987, 988, 996, 1029, 1045, 1110

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 82, 121, 178, 184, 222, 262, 328, 364, 713

Europe, Western–Malta 121, 167, 424, 987

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 1, 2, 9, 10, 14, 16, 18, 20, 21, 23, 
24, 27, 28, 31, 42, 43, 45, 52, 56, 76, 77, 78, 82, 102, 103, 113, 114, 
121, 139, 167, 184, 211, 212, 222, 235, 236, 262, 269, 296, 328, 
356, 361, 364, 416, 478, 499, 508, 541, 586, 587, 628, 655, 679, 
713, 714, 761, 778, 794, 797, 800, 845, 847, 900, 911, 924, 929, 
943, 949, 952, 967, 981, 987, 988, 999, 1000, 1009, 1016, 1029, 
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1031, 1054, 1073

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 2, 76, 
77, 82, 102, 121, 163, 211, 212, 222, 230, 262, 364, 587, 679, 713, 
714, 808, 826, 929, 949, 967, 1047, 1054

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 8, 24, 83, 102, 110, 121, 178, 
184, 200, 201, 211, 212, 222, 230, 263, 281, 336, 364, 424, 510, 
538, 573, 587, 607, 614, 628, 630, 639, 659, 666, 679, 682, 713, 
826, 910, 914, 929, 949, 967, 996, 1015, 1016, 1057

Europe, Western–Scotland (Part of United Kingdom since 1707) 2, 
8, 121, 170, 173, 587, 940, 970

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 41, 45, 50, 67, 89, 525, 556, 747, 820, 838

Europe, Western–Spain, Kingdom of (Reino de España) 2, 8, 18, 
24, 82, 84, 92, 95, 96, 98, 113, 121, 143, 151, 162, 163, 168, 169, 
173, 178, 184, 185, 200, 201, 206, 211, 212, 222, 230, 235, 236, 
250, 255, 262, 263, 266, 281, 287, 297, 328, 364, 416, 419, 470, 
478, 499, 503, 506, 507, 508, 510, 541, 556, 573, 587, 607, 666, 
679, 713, 714, 743, 767, 808, 826, 847, 905, 910, 914, 929, 943, 
949, 967, 983, 984, 987, 988, 996, 1016, 1057

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 2, 
24, 27, 56, 76, 77, 102, 114, 121, 211, 212, 222, 230, 262, 364, 399, 
587, 628, 635, 679, 684, 714, 776, 797, 808, 826, 844, 847, 943, 
1016

Europe, Western–Switzerland (Swiss Confederation) 14, 18, 27, 
121, 184, 222, 230, 262, 309, 364, 465, 587, 713, 797, 808, 826, 
847, 905, 943, 983

Europe, Western–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International) 
893, 1054

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 2, 4, 5, 8, 10, 13, 14, 18, 19, 20, 21, 22, 24, 
42, 63, 64, 76, 77, 79, 82, 102, 113, 121, 122, 139, 143, 151, 162, 
163, 167, 170, 173, 177, 178, 184, 211, 212, 220, 222, 262, 263, 
286, 318, 356, 364, 383, 419, 442, 446, 465, 499, 586, 587, 620, 
627, 650, 655, 666, 670, 679, 680, 713, 714, 766, 772, 779, 794, 
795, 799, 802, 805, 808, 826, 845, 847, 858, 859, 862, 897, 900, 
910, 911, 917, 918, 940, 943, 957, 987, 992, 996, 1009, 1016, 1017, 
1033, 1110

Europe, Western–Vatican City (Offi cially The Holy See) 66

Exercise. See Physical Fitness, Physical Culture, and Exercise

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 1029

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.. 316, 369, 816, 843, 880, 981, 998, 1000, 1005, 1038

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 620

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 456, 596, 816

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 1011

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 302, 315, 353, 
357, 369, 419, 715, 718, 737, 809, 812, 816, 837, 844, 910, 933, 
1034

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Faba bean or fava bean. See Broad Bean (Vicia faba)

Fairchild, David (1869-1954). In 1897 founded Section of Foreign 
Seed and Plant Introduction. After March 1901, Renamed Offi ce of 
Foreign Seed and Plant Introduction, then Offi ce of Foreign Plant 
Introduction, then Division of Foreign Plant Introduction 23

Family history. See Genealogy and Family History

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Farbenindustrie, I.G. See IG Farben

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 655

Farm machinery. See Tractors

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 482, 567, 655, 958

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   449

© Copyright Soyinfo Center 2021

including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 357

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water 904

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 103, 679

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 248, 643

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 2, 27, 
53, 55, 56, 85, 135, 141, 194, 199, 405, 490, 715, 718, 737, 819, 
986

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging 
18

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo 18, 45, 95, 804

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition 45

Feeds Made from Soybean Meal (Defatted) 2, 4, 5, 11, 12, 68, 126, 
134, 150, 172, 173, 221, 225, 231, 233, 244, 285, 288, 299, 301, 
303, 313, 347, 349, 356, 359, 360, 366, 394, 398, 419, 436, 440, 
442, 452, 493, 564, 569, 643, 673, 678, 699, 704, 706, 709, 716, 
737, 744, 876, 910

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.) 203, 363, 381, 504

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 633

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 18, 95, 479, 482, 633

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 529, 
572

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 27, 482, 
526, 529

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 416, 911

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

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 318, 380, 426, 476, 477, 671, 
702, 856, 874

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 27

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 816

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) 27, 59, 402, 422, 482, 526, 816, 897, 939, 
1005, 1077

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 10

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 10, 321, 595, 604, 613, 616, 632, 634, 769, 
830

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 769

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
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Uses of Soy Proteins 18

Fiji. See Oceania–Fiji

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture 519, 564, 571, 578, 599, 600, 
643, 876

Fitness. See Physical Fitness, Physical Culture, and Exercise

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 170, 776, 830, 844

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) 42, 45, 185, 240, 485, 635, 776, 956, 985

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

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) 103

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 818, 897, 938, 987, 992, 1008, 1058

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 441, 766, 779, 794, 843, 880, 926, 935

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
Forage from Soybean Plants or Full-Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 29, 340, 

391, 656

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907) 339, 340, 341

France. See Europe, Western–France

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

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 656

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 103, 
1020

French Polynesia. See Oceania

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
357, 419, 911, 981, 1041

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 1000, 1068

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 103, 
449

Fur-Bearing Animals Such as Foxes or Mink Fed Soybeans, 
Soybean Forage or Soybean Cake or Meal as Fed to Make Fur 911

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida) 944, 1014

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 446

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks
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Genealogy and Family History. See Also: Obituaries, Biographies 
23, 279, 280, 310, 491, 669, 760, 883, 908

General Mills, Inc. (Minneapolis, Minneapolis) 103, 156, 169, 285, 
292, 357, 383, 419, 441, 491, 879

Genetic Diversity. See Soybean–Genetic Diversity, Variability and 
Population Structure

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 776, 897, 902, 948, 976, 1009, 
1013, 1015, 1064, 1077, 1078, 1092

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 31, 602, 666, 717, 758, 760, 812, 821, 831

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 63

Global Warming, Climate Change and Greenhouse Gases as 
Environmental Issues 1035

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine javanica or Glycine wightii. See Neonotonia wightii

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 378, 384, 395, 817, 835, 871, 872, 873, 
888, 982, 992, 1055

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gossypium sp. See Cottonseed and Cotton

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)

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991 766, 805

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina) 
826, 829, 966

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement 19, 56, 95

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 776

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese 595

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 482, 526, 812, 
1008, 1021, 1029, 1039, 1044, 1077

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 16, 18, 23, 27, 41, 44, 45, 56, 64, 183, 446, 482, 526, 556, 
583, 590, 734, 812, 914, 957, 1008, 1011, 1021, 1029, 1039, 1077

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 183

Griffi th Laboratories (Chicago and Alsip, Illinois) 103, 998

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

Guam. See Oceania–Guam

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) 103, 845

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 27, 42, 43, 45, 64
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Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
655, 763, 981, 988

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 442, 766, 805

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 95, 482

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische 
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and 
Bruno Rewald, PhD 63, 241

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 40, 831

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 2, 55, 776

Hawaii. See United States–States–Hawaii

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 157, 181, 190, 191, 214, 259, 
290, 321, 322, 557, 595, 616, 632, 634, 687, 769, 798, 811, 830, 
839, 843, 844, 845, 868, 880, 881, 882, 899, 900, 911, 927, 938, 
942, 945, 952, 959, 960, 961, 964, 989, 993, 994, 997, 998, 999, 
1000, 1001, 1005, 1023, 1033, 1041

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
183

Health Foods Movement and Industry in Australia, New Zealand 
and the Pacifi c Islands 556

Health Foods Movement and Industry in the United States–General 
(Started in the 1880s by Seventh-day Adventists) 30, 103, 120, 932

Health foods movement in Los Angeles, California. See Bragg, Paul 
Chappius, Carque, Otto

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 145, 210, 245, 257, 397, 469, 760, 952

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 646

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006) 778, 988

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Historical–Documents on Soybeans or Soyfoods Published Before 
1900 1

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923 2, 3, 4, 5, 6, 7, 8

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 71, 104, 112, 190, 191, 
241, 259, 290, 351, 542, 577, 621, 623, 624, 690, 892, 1105

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 2, 9, 10, 18, 30, 64, 72, 107, 117, 131, 157, 176, 
232, 252, 268, 357, 435, 446, 479, 482, 508, 620, 635, 660, 680

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 2, 3, 6, 8, 9, 15, 16, 18, 19, 20, 26, 42, 43, 53, 55, 56, 65, 
71, 79, 167, 171, 184, 241, 281, 336, 351, 407, 411, 414, 424, 429, 
430, 443, 502, 507, 510, 538, 548, 621, 624, 630, 690, 892

Historical–Earliest Document Seen on a Particular Subject 10, 67, 
88, 113, 163, 181, 259, 369, 393, 416, 442, 482, 564, 587, 655, 658, 
846, 957

Historical–Earliest Document Seen on a Particular Subject 2, 3, 4, 
5, 6, 8, 9, 13, 15, 16, 18, 19, 20, 26, 27, 31, 50, 53, 56, 65, 66, 67, 
79, 82, 85, 88, 89, 113, 157, 163, 167, 171, 181, 184, 208, 217, 232, 
281, 327, 329, 336, 369, 391, 392, 393, 406, 407, 411, 415, 416, 
424, 429, 430, 442, 443, 446, 482, 502, 507, 508, 510, 548, 564, 
587, 630, 655, 658, 660, 769, 831, 838, 846, 942, 943, 957

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety 831

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 645, 646, 1021, 1041
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Historically Important Events, Trends, or Publications 63, 179, 230, 
402, 713, 776, 1014

History–Chronology. See Chronology / Timeline

History of medicine. See Medicine–History

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 4, 5, 18, 19, 23, 27, 38, 42, 43, 56, 63, 76, 
77, 93, 100, 101, 122, 137, 165, 179, 220, 269, 279, 280, 325, 339, 
340, 341, 359, 412, 442, 443, 449, 456, 458, 470, 473, 475, 491, 
541, 567, 572, 580, 594, 596, 605, 617, 620, 633, 635, 636, 645, 
646, 653, 655, 656, 685, 710, 711, 722, 731, 732, 743, 760, 772, 
773, 778, 779, 789, 796, 806, 809, 826, 829, 830, 840, 843, 844, 
848, 850, 864, 869, 879, 883, 885, 889, 907, 921, 937, 940, 951, 
966, 977, 985, 997, 998, 999, 1000, 1005, 1014, 1016, 1028, 1029, 
1032, 1045, 1057, 1058, 1062, 1091, 1108, 1110, 1111

Hoisin / Haisien Sauce 583, 969

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 628

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family 103

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 18

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke 58

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 988

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 80, 153, 155, 248, 528, 637, 686, 
912, 971

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 65, 66, 110, 121, 152, 184, 217, 248, 252, 292, 383, 
499, 500, 596, 617, 656, 685, 740, 744, 758, 773, 797, 1035

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

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 41, 76, 77, 140, 167, 173, 292, 503, 556, 844

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

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 503

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
103, 556, 621, 623, 970

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

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General) 419

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

Ice cream, soy. See Soy Ice Cream

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

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation 107, 914, 1003, 1013

IG Farben (I.G. Farbenindustrie), the German Dye and Chemical 
Trust 45

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois Center for Soy Foods (University of Illinois, Urbana-
Champaign). Barbara Klein and Keith Cadwallader, Co-Directors 
1046

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
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Research & Development 151, 393, 406, 472, 612

Illustrations Published after 1923. See also Photographs 66, 308, 
311, 645, 646, 698, 795, 885, 937, 944, 1043, 1057

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 655

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 1, 2, 3, 6, 8, 9, 
10, 14, 15, 16, 18, 19, 20, 24, 26, 27, 31, 42, 43, 53, 55, 56, 59, 65, 
79, 82, 85, 88, 102, 108, 113, 157, 163, 167, 171, 181, 184, 208, 
217, 259, 261, 262, 277, 281, 327, 329, 336, 339, 340, 341, 355, 
369, 371, 383, 390, 392, 393, 398, 399, 407, 411, 414, 416, 422, 
424, 429, 430, 435, 442, 443, 460, 462, 470, 478, 482, 502, 504, 
507, 510, 538, 548, 556, 564, 587, 614, 617, 630, 655, 658, 660, 
666, 684, 767, 831, 846, 911, 943, 957, 996, 1014, 1032, 1045

Important Documents #2–The Next Most Important 4, 5, 41, 176, 
199, 232, 415, 419, 605, 620, 685, 686, 698, 714, 731, 760, 778, 
927

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)

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana. See United States–States–Indiana

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indonesia. See Asia, Southeast–Indonesia

Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology

Indonesians Overseas, Especially Work with Soy 778

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

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

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

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control

Industrial Uses of Soy Oil (General) 90

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, 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 (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, New Uses Movement (USA, starting 1987), 
Successor to the Farm Chemurgic Movement (1930s to 1950s), Soy 
Flour, Industrial Uses of–Other, Soybean Meal / Cake, Fiber (as 
from Okara), or Shoyu Presscake as a Fertilizer or Manure for the 
Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 29, 45, 
49, 556

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
140, 556

Industry and Market Analyses and Statistics–Market Studies 388, 
655, 764, 766, 934

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 112, 136, 153, 173, 270, 316, 435, 482, 528, 
593, 797

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) 191, 384, 542, 
637, 669, 830, 908, 930, 933, 980, 998, 1081, 1082

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures 170

Information. See Computer Software and Modeling / Simulation 
Related to Soya, Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software, Library Science and Services Related to Soy
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Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 1057

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management 18, 28, 
117, 160, 176, 227, 355, 365, 418, 421, 429, 433, 464, 471, 487, 
489, 520, 547, 589, 618, 919

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic Research) 507, 588, 758

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 836

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Agriculture (IIA) (Rome) 14, 15, 16, 18, 
19

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 588, 635, 708, 717, 731, 758, 812, 1096

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 Agriculture (IIA) (Rome), International Institute of Tropical 
Agriculture (IITA) (Ibadan, Nigeria), United Nations (Including 
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy, 
Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic

Internet. See Websites or Information on the World Wide Web

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 350, 567, 
830, 882

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) 402, 411, 426, 427, 428, 429, 430, 431, 432, 
439, 443, 459, 462, 463, 464, 465, 470, 483, 507, 510, 532, 534, 
538, 549, 573, 581, 582, 584, 589, 590, 596, 614, 615, 630, 639, 
659, 666, 682, 685, 717, 731, 758, 760, 812, 834, 837, 891, 1060

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 816

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 226, 580, 1027

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 655

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 415

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 882, 924, 927

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 442

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 103

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 268, 
583, 605, 1093

Janus Natural Foods (Seattle, Washington). And Granum 617, 826, 
966

Japan. See Asia, East–Japan

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 717

Japanese Overseas, Especially Work with Soy or Macrobiotics 2, 
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223, 435, 633, 698, 711, 720, 764, 826, 937, 940, 966, 1014

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
18, 617, 633, 645

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley) 646

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only 30

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 479, 482, 587, 617, 633

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

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

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 567

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry 1019

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 18, 479, 482, 526, 1016

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

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 684, 912, 975, 1027, 1053, 1070

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 587, 633, 751

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

King, Paul and Gail. See Soy Daily (The)

Kiribati. See Oceania

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 64, 223, 275, 
587, 617, 641, 1077

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

Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 717

Koreans Overseas, Especially Work with Soy 58, 816, 988, 1011

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

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto. See Natto, Korean-Style–Chongkukjang

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial) 650, 660, 720, 779, 781, 
806, 815, 841, 850, 880, 885, 896, 898, 934, 1109

Kosher Products (Commercial) 642, 657, 681, 688, 738, 753, 762, 
780, 782, 784, 785, 786, 787, 788, 790, 791, 792, 859, 862

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 655

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
698

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 617, 711, 826, 937, 940

Kuzu. See Kudzu or Kuzu (Pueraria...)

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 30

Lactose Intolerance or Lactase Defi ciency 669



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   457

© Copyright Soyinfo Center 2021

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda) 18, 19, 374, 447, 682

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama) 19, 184, 414, 
507, 510

Latin America–Caribbean–Barbados 18

Latin America–Caribbean–Bermuda (A British Dependent 
Territory) 18, 19

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda 18, 19, 184, 374

Latin America–Caribbean–Cuba 18, 24, 184, 491, 614, 615, 659, 
836, 1088

Latin America–Caribbean–Dominica 19, 184, 336, 374, 407, 424, 
447, 659

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 18, 184, 281, 336, 374, 407, 424, 447, 
470, 481, 482, 501, 510, 523, 526, 548, 573, 592, 611, 639, 676, 
682, 979

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) 18, 184, 336, 507

Latin America–Caribbean–Grenada 19, 184, 336, 374, 407, 424

Latin America–Caribbean–Haiti 184, 336, 374, 407, 416, 424, 447, 
481, 482, 501, 523, 526, 548, 592, 611, 953, 1035

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning soybeans in a certain Caribbean country 
19

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning the cultivation of soybeans in a certain 
Caribbean country 19

Latin America–Caribbean–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Caribbean country 19

Latin America–Caribbean–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain Caribbean country 19

Latin America–Caribbean–Jamaica 18, 184, 336, 374, 407, 424, 
447, 481, 482, 507, 510, 523, 526, 548, 587, 682

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 18, 
19, 184, 336, 374, 407, 424, 447, 470, 482, 507, 510, 526, 587, 592, 
659, 682, 836

Latin America–Caribbean–Netherlands Dependencies–Netherlands 
Antilles, and Aruba–Curaçao (Curacao), Bonaire, Saba, St. 
Eustatius, and St. Maarten (Shared with France as St.-Martin). 
Aruba was part of Netherlands Antilles until 1986 82

Latin America–Caribbean or West Indies (General) 65, 77, 454, 
731, 765, 826, 1009

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 18, 184, 
411, 443, 465, 470, 510, 549, 614, 615, 630, 639, 659, 831, 836

Latin America–Caribbean–Saint Kitts and Nevis, Federation of 19, 
374, 447

Latin America–Caribbean–Saint Lucia 19, 184, 374, 424, 447, 592, 
659

Latin America–Caribbean–Saint Vincent and the Grenadines 19, 
374, 407, 424, 447, 682

Latin America–Caribbean–Trinidad and Tobago 18, 19, 424, 470, 
482, 507, 510, 526, 587

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917) 184, 836

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 18, 184, 318, 374, 
407, 411, 424, 443, 447, 481, 507, 615, 630

Latin America–Central America–Canal Zone including the Panama 
Canal (Opened 1914, Owned and Operated by the USA. Returned 
to Panama on 31 Dec. 1999) 184

Latin America–Central America–Costa Rica 18, 110, 184, 336, 374, 
407, 411, 424, 443, 447, 466, 470, 481, 482, 501, 507, 523, 526, 
532, 548, 573, 587, 592, 596, 620, 630, 659, 682, 685, 716, 758, 
826, 836, 943, 981

Latin America–Central America–El Salvador 18, 184, 217, 281, 
336, 374, 407, 424, 447, 470, 481, 501, 523, 532, 548, 587, 592, 
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659, 682

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 226, 325, 412, 491, 812, 929, 949, 967, 1009

Latin America–Central America–Guatemala 18, 69, 184, 217, 281, 
336, 374, 383, 404, 407, 411, 424, 446, 447, 481, 501, 523, 532, 
548, 573, 587, 592, 614, 615, 620, 630, 639, 659, 682, 758, 836, 
910, 990

Latin America–Central America–Honduras 38, 121, 184, 281, 336, 
374, 407, 424, 447, 481, 482, 501, 507, 509, 523, 526, 538, 548, 
573, 587, 592, 659, 682, 838, 905, 957, 983, 1015

Latin America–Central America–Introduction of Soy Products to. 
Earliest document seen concerning soybean products in a certain 
Central American country. Soybeans as such have not yet been 
reported in this country 184

Latin America–Central America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain Central American country. Soybeans as such had not yet 
been reported by that date in this country 184

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain Central 
American country 18

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain Central American country 18

Latin America–Central America–Introduction of Soybeans to. 
This document contains the earliest date seen for the cultivation of 
soybeans in a certain Central American country 443

Latin America–Central America–Mexico 18, 24, 38, 44, 110, 184, 
217, 252, 262, 383, 404, 411, 416, 419, 443, 446, 470, 473, 482, 
509, 510, 526, 587, 611, 614, 615, 620, 630, 639, 645, 659, 667, 
669, 679, 682, 685, 714, 731, 735, 772, 808, 847, 867, 893, 901, 
910, 979, 981, 990, 1015, 1022, 1031, 1069

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 59, 
422, 612, 805

Latin America–Central America–Nicaragua 184, 217, 407, 411, 
424, 443, 447, 481, 498, 501, 507, 510, 587, 592, 639, 990

Latin America–Central America–Panama 184, 336, 374, 407, 424, 
447, 470, 481, 482, 501, 507, 523, 526, 534, 548, 587, 592, 611, 
630, 838

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses 262, 498, 838, 905

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 262, 416, 611, 679, 713, 735, 867, 893, 929, 
949, 967, 979, 1009, 1054

Latin America (General) 86, 217, 220, 388, 416, 419, 482, 511, 554, 
556, 584, 605, 620, 633, 659, 739, 740

Latin America–South America–Argentina (Argentine Republic) 18, 
24, 38, 41, 59, 89, 92, 184, 262, 419, 422, 482, 507, 510, 525, 526, 
538, 556, 573, 587, 611, 614, 628, 630, 645, 659, 666, 667, 679, 
682, 714, 747, 847, 867, 884, 914, 943, 970, 978, 1009, 1015, 1023, 
1035, 1042, 1054, 1079, 1088

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses 41, 89, 525, 556, 
747, 867, 884, 914, 1029

Latin America–South America–Bolivia 38, 184, 217, 281, 336, 374, 
407, 424, 447, 470, 481, 482, 501, 507, 510, 523, 526, 538, 548, 
550, 556, 573, 587, 592, 614, 620, 630, 645, 659, 666, 667, 978

Latin America–South America–Brazil, Deforestation in Amazon 
Basin 1015

Latin America–South America–Brazil, Federative Republic of 8, 
18, 24, 38, 41, 59, 67, 80, 82, 89, 110, 153, 184, 185, 217, 252, 262, 
268, 336, 357, 374, 383, 407, 419, 424, 432, 447, 478, 481, 482, 
492, 499, 501, 503, 506, 507, 508, 510, 523, 525, 526, 538, 556, 
573, 587, 596, 611, 620, 630, 635, 636, 656, 659, 666, 667, 679, 
682, 713, 714, 731, 743, 747, 760, 772, 814, 836, 847, 867, 884, 
900, 910, 911, 914, 943, 952, 970, 978, 987, 1000, 1009, 1015, 
1035, 1042, 1054, 1079, 1088, 1094

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses 67, 89, 478, 525, 556, 
747, 884, 914, 1029

Latin America–South America–Chile (Including Easter Island) 18, 
38, 184, 211, 235, 336, 374, 407, 416, 419, 424, 447, 466, 481, 482, 
498, 501, 507, 510, 523, 526, 538, 548, 573, 592, 614, 620, 630, 
639, 659, 808, 1001

Latin America–South America–Colombia 18, 24, 41, 163, 178, 184, 
198, 200, 201, 211, 230, 250, 262, 266, 281, 287, 336, 383, 404, 
407, 411, 419, 424, 443, 447, 470, 481, 482, 501, 507, 510, 523, 
526, 532, 538, 548, 556, 573, 584, 611, 614, 620, 630, 639, 659, 
666, 667, 682, 713, 716, 731, 910, 1015

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 8, 18, 121, 184, 211, 230, 327, 329, 336, 374, 
407, 411, 419, 424, 443, 446, 447, 470, 481, 482, 501, 507, 510, 
523, 526, 532, 538, 548, 556, 573, 587, 592, 611, 614, 620, 630, 
639, 659, 682, 713, 758, 905, 957, 983

Latin America–South America–French Guiana (A French Overseas 
Department, Guyane or Guyane française, formerly occasionally 
called Cayenne) 507, 538, 573, 614, 630, 639, 682

Latin America–South America (General) 491, 645, 669, 736, 773, 
849, 929, 949, 967, 1079

Latin America–South America–Guyana (British Guiana before 
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1966) 18, 19, 336, 374, 383, 407, 424, 447, 470, 481, 482, 501, 507, 
526, 534, 587, 620

Latin America–South America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain South American country. Soybeans as such had not yet 
been reported by that date in this country 184

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country 8

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country 8

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
South American country 8, 19, 59, 422

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain South American country 8, 19, 59, 422

Latin America–South America–Paraguay 38, 41, 59, 168, 184, 262, 
336, 374, 407, 419, 422, 424, 447, 482, 501, 510, 526, 538, 548, 
556, 573, 587, 592, 614, 620, 630, 639, 659, 666, 667, 682, 827, 
1009, 1015, 1054, 1079

Latin America–South America–Peru 18, 38, 118, 139, 163, 184, 
200, 201, 211, 230, 252, 281, 336, 370, 374, 407, 411, 416, 419, 
424, 443, 447, 478, 481, 482, 501, 507, 510, 523, 526, 532, 534, 
538, 548, 556, 573, 592, 611, 614, 620, 630, 645, 659, 685, 713, 
714, 758, 910, 1001

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 41, 370, 498, 556, 838, 884, 914, 1029

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 18, 42, 102, 184, 407, 538, 587, 
630, 836, 957, 983

Latin America–South America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 1054

Latin America–South America–Uruguay, Oriental Republic of 18, 
24, 38, 168, 184, 336, 374, 407, 419, 424, 447, 482, 510, 526, 534, 
538, 556, 630, 639, 666, 667, 714, 1015

Latin America–South America–Venezuela 19, 184, 211, 230, 281, 
383, 470, 482, 507, 526, 534, 573, 587, 611, 620, 659, 666, 682, 
713, 714, 716, 836, 901, 910, 978

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 103

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 87, 88

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany)

Lecithin, Soy 18, 27, 28, 29, 37, 41, 49, 64, 94, 103, 115, 148, 150, 
183, 265, 413, 445, 512, 556, 557, 576, 588, 597, 598, 601, 627, 
674, 679, 680, 694, 695, 725, 728, 729, 812, 818, 830, 914, 927, 
938, 994, 999, 1045

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 220

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
44, 473, 546, 626, 645, 670, 805, 889, 902, 974

Lever Brothers Co. See Unilever Corp.

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 18, 27, 28, 34, 35, 36, 567, 878, 
1063

Library Science and Services Related to Soy 408

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 988

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 570, 981

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 670

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 826, 988

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 485

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
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Content of Soybeans and Soybean Products 894

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 18

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax / 
Flaxseed Plant (Linum usitatissimum L.) 57, 76, 90, 135, 162

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 
Diet 391, 411, 894

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol) 148, 616, 674

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms 831

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 509, 779

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 44, 65, 66, 70, 110, 184, 491, 
698, 885, 896, 962

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

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 680, 815, 845, 938

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis) 546, 670, 999, 1000, 
1001

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Derivative 
Created by Severe Alkali Processing of Food Proteins (As in Spun 
Protein Fibers) 563

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 339, 340, 341, 429, 560

Machinery, farm. See Combines

Macrobiotic Cookbooks 442, 617, 711

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

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 442, 605, 617, 633, 711, 826, 829, 
864, 892, 921, 937, 940, 966, 988

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 
Organization. Founded in 2000 by Frank Daller and Brian Herrigan 
981, 1046, 1096

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 4, 5

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987 778

Map / Maps 57, 86, 408, 503, 506, 556, 646, 666, 679, 827

Margarine 18, 41, 60, 70, 76, 77, 84, 103, 115, 138, 140, 167, 173, 
179, 209, 252, 292, 333, 339, 340, 341, 556, 635, 714, 844, 885

Margarine–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 76, 77

Margarine Made with Soy 29, 37, 64, 114, 182, 202, 255, 311, 361, 
499, 679, 914, 972

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
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of

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
96, 113, 142, 165, 167, 208, 230, 235, 266, 279, 280, 287, 309, 317, 
364, 388, 401, 416, 425, 427, 437, 440, 452, 492, 506, 556, 611, 
638, 656, 716, 739, 772, 773, 824, 867, 884, 893, 914, 954

Marketing–Soyfoods and Soy Products 229, 457, 740, 745

Markets and Crop Estimates, Bureau of. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural 
Economics

Marshall Islands. See Oceania–Marshall Islands

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Mauritius. See Africa–Mauritius (Ile Maurice)

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 38, 65, 66, 70, 
110, 121, 122, 169, 184, 196, 213, 220, 242, 243, 261, 327, 329, 
332, 354, 383, 466, 491, 620, 1062

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers 315, 763

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 690, 
727, 780, 791

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 357, 
369, 419, 658, 711, 764, 779, 789, 793, 809, 850, 864

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 302, 419, 917, 958, 1023, 1030, 1109

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin) 44

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 441, 880

Meat alternatives makers. See Tivall (Tivol)

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 

Other Pork-related Products. See also Meatless Sausages 441, 442, 
782, 787, 788, 792, 805

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 367, 442, 583, 642, 688, 698, 746, 762, 766, 783, 784, 
785, 794, 795, 799, 805, 827, 879, 880, 918, 938, 939, 988, 991, 
1014, 1033

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 441, 698, 918

Meat Alternatives–Meatless Cutlets 763

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products 441, 805, 830

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 30, 372, 442, 642, 732, 746, 766, 786, 
790, 794, 805, 830, 858, 859, 880, 918, 939, 991, 1033

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders 988

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 482, 698

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 41, 403, 419, 441, 776, 809, 830, 844

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 66

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Cognitive / Brain Function. 
Including Alzheimer’s Disease, Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Unpleasant 
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General) 
64, 81, 604, 674, 680

Medicine, Chinese Traditional. See Chinese Medicine

Medicine–History 412

Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One 
Near Tolono, Champaign County, Illinois, and Three in Indiana), 
and William E. Riegel, Meharry Farm Manager and Independent 
Soybean Grower in Tolono, Illinois 951

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Menarche. See Effect of Soy on Development

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 903, 915, 924, 931, 936, 963, 
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992, 1010, 1041, 1066

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state; moved to Pittsfi eld, 
Massachusetts in early 2016). Mark is one of the world’s leading 
experts on soy nutrition 963, 981, 1008, 1017, 1027, 1041

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

Mexico. See Latin America, Central America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 23, 
760, 869

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) 
88

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Micronesia, Federated States of. See Oceania–Micronesia

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 827

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

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

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

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
39, 528, 969

Milk, peanut. See Peanut Milk

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 669

Milk, rice. See Rice Milk (Non-Dairy)

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 635, 656

Minerals. See Calcium Availability, Absorption, and Content of Soy

Minerals (General) 684

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), South River Miso Co. (Conway, Massachusetts)

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 605

Miso–Imports, Exports, International Trade 586, 943

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

Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 479

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 56, 482, 587, 605, 943

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 943

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]) 2, 18, 27, 56, 64, 88, 
95, 106, 170, 173, 185, 187, 192, 223, 247, 251, 268, 272, 275, 292, 
293, 295, 320, 442, 479, 482, 526, 529, 543, 583, 586, 587, 605, 
617, 636, 641, 698, 711, 764, 765, 796, 826, 837, 840, 854, 904, 
914, 932, 937, 940, 943, 966, 1011, 1021, 1029, 1068, 1070, 1077

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 268

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 605

Miso Soup–Mainly Japanese 88, 479, 583, 698, 711

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste
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Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste including Doenjang

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 
826, 829, 966

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 2, 4, 5

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 776, 
897, 902, 976, 1013, 1014, 1019, 1022, 1046, 1078, 1091

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, 56, 
96, 656, 951

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
187, 572, 793

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 2, 72, 442, 
479, 583, 602, 670, 969, 1040

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired 940

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 829

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 1043

National Agricultural Library (USDA, Beltsville, Maryland) 408

National Biodiesel Board (NBB). Formerly named National Soy 
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and 
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept. 
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel 920, 1019

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 103, 157, 168, 173, 185, 
187, 209, 247, 251, 281, 330, 466, 482, 526, 529, 550, 617, 641, 
830, 997, 998, 999

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 170

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+]) 103, 165, 208, 251, 266, 294, 298, 312, 319, 334, 
449, 458, 679, 767, 951, 1058

National SoyDiesel Development Board or National Soy Fuels 
Advisory Committee. See National Biodiesel Board

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 
482, 526

Natto (Whole Soybeans Fermented with Bacillus natto) 2, 27, 64, 
88, 95, 153, 187, 268, 292, 482, 526, 617, 641, 698, 826, 1029, 
1068, 1077, 1093

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s 
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett, 
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields 
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh, 
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres 
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 612, 
764, 829, 988

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Great 
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina), 
Janus Natural Foods (Seattle, Washington), Tree of Life (St. 
Augustine, Florida), Well (The), Pure & Simple, and New Age 
Distributing Co. (San Jose, California), Westbrae Natural Foods, 
Inc. (Berkeley, California)

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)
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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) 72, 120, 402, 544, 764, 796

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 764

Nauru. See Oceania

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 750

Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial 
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii) 19

Nestlé (Nestle–The World’s Biggest Food Group) 217

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New 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) 1022

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

New Zealand, health foods movement and industry. See Health 
Foods Movement and Industry in Australia, New Zealand...

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan) 357

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 18, 23, 55, 59, 103, 318, 358, 375, 377, 380, 
426, 476, 495, 522, 536, 539, 546, 558, 562, 602, 615, 645, 665, 
671, 701, 749, 828, 856

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula) 103, 558, 602, 
615

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names 831

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler 103, 208, 458, 1007

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 655

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland) 987

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
825

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 30

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
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Dietary Fiber, Chemical / Nutritional Composition or Analysis, 
Claim or Claims of Health Benefi ts–Usually Authorized by the 
FDA, Concerns about the Safety, Toxicity, or Health Benefi ts of 
Soy in Human Diets, Diet and Breast Cancer Prevention, Diet 
and Cancer. See also–Vegetarian Diets–Medical Aspects–Cancer, 
Diet and Prostate Cancer Prevention, Flatulence or Intestinal Gas, 
Functional Foods or Nutraceuticals, Human Nutrition–Human 
Trials, Intestinal Flora / Bacteria, Isofl avone or Phytoestrogen 
Content of Soyfoods, Soy-based Products,, Lactose Intolerance, 
Lipid and Fatty Acid Composition of Soy, Lipids–Effects on 
Blood Lipids, Lysinoalanine (LAL)–An Unusual Toxic Amino 
Acid Derivative, Minerals (General), Protein–Effects on Blood 
Lipids, Protein Quality, 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–General, 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–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 30

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 992, 997, 998, 1082

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease / Proteinase Growth 
Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Antivitamin Activity and Antivitamins, 
Goitrogens and Thyroid Function, Hemagglutinins (Lectins or 
Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 987

Nutrition (General) 39, 45, 59, 126, 131, 132, 152, 175, 184, 217, 
243, 265, 278, 293, 303, 354, 369, 387, 393, 422, 432, 531, 580, 
616, 617, 625, 795, 854, 950, 981, 1017, 1027, 1070, 1081, 1083, 
1102

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 

Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease and 
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone 
and Skeletal Health

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Minerals. See Calcium Availability, Absorption, and 
Content of Soy

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

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

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

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 96, 279, 
280, 310, 491

Oceania–Atlantic Ocean Islands that are Part of the United 
Kingdom–Ascension (in south Atlantic), British Antarctic Territory 
(Including South Shetland Islands and South Orkney Islands in 
south Atlantic), Channel Islands (in English Channel), Falkland 
Islands {or Islas Malvinas} and Dependencies (in south Atlantic), 
Isle of Man (in Irish Sea), South Georgia Islands (in South 
Atlantic), St. Helena (1,200 miles off the west coast of Africa) 8, 
1016

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) 8, 16, 18, 19, 24, 27, 28, 56, 76, 77, 
86, 100, 122, 285, 288, 294, 364, 370, 419, 442, 464, 465, 482, 511, 
526, 540, 554, 556, 584, 586, 587, 620, 628, 639, 651, 652, 655, 
666, 667, 679, 713, 714, 717, 758, 760, 826, 827, 836, 847, 860, 
884, 905, 906, 914, 943, 957, 976, 983, 988, 1015, 1040, 1043

Oceania–Fiji 18, 19, 122, 184, 318, 424, 507, 538, 573, 587, 614, 
628, 630, 760, 957

Oceania–French Polynesia (French Oceania from about 1903 to 
sometime between 1946 and 1958. A French Overseas Territory in 
the South Pacifi c Ocean, comprising the Marquesas, Society Islands 
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu 
Archipelago) 507, 510, 538, 573, 614

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 65, 454, 482, 556, 633, 884, 914, 
929, 949, 967
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Oceania–Guam 184, 587, 943, 957

Oceania–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain country in Oceania. 
Soybeans as such have not yet been reported in this country 184, 
943

Oceania–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain country in 
Oceania. Soybeans as such had not yet been reported by that date in 
this country 184, 943

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain country in Oceania 8, 19, 411, 510

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain country in 
Oceania 8, 19, 510

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain country in Oceania 8, 
510

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania 8, 510

Oceania–Kiribati (Gilbert Islands until 1979) 587

Oceania–Marshall Islands, Republic of the 184, 957

Oceania–Micronesia, Federated States of (Named Caroline Islands 
until 1986. Formerly part of the U.S.-administered Trust Territory 
of the Pacifi c Islands) 184, 666

Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to 
1888) 587

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 8, 18, 27, 77, 86, 419, 482, 511, 554, 587, 684, 826, 860, 
943, 992, 1043, 1104

Oceania–Other Pacifi c Islands, Including American Samoa, Cook 
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including 
Saipan, Tinian, Rota). And Large Pacifi c Island Groups–Melanesia, 
Micronesia, Polynesia 184, 587, 666, 943

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon) 16, 18, 510, 587, 630, 639, 682, 760

Oceania–Palau, Republic of 943

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea) 19, 27, 184, 587, 666, 

760, 836, 860, 957

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914) 184, 587

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978) 184, 318, 447, 481, 587, 957

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 370, 556, 838, 860, 884, 914, 1015

Oceania–Tonga, Kingdom of 184, 411, 587, 760

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice 
Islands Colony before 1976) 587

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980) 
184, 510, 587, 639, 760

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG) 63, 241

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 617, 711, 921

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil, Linoleum, Floor Coverings, Oilcloth, and Waterproof 
Goods, Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants and 
Dust Control, Explosives Made from Glycerine, Release or Curing 
Agents for Concrete or Asphalt, Industrial Solvents, Hydraulic 
Fluids, and Other Minor or General Uses, Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
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1972) 89, 121, 184, 336, 374, 760

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 170, 191, 488, 830, 882, 911, 998

Olive Oil 63, 135, 140, 169, 179, 182, 229, 235, 252, 452, 499, 503, 
537, 771, 802, 1008, 1035

Olive / Olives (Olea europea). See also Olive Oil 104, 886

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

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 1 103, 1006

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products 108

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 1095

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 944

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 473, 533, 626, 743, 760, 889, 974

Osteoporosis, Bone and Skeletal Health 684, 1012

Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana) 951

Pacifi c Islands. See Oceania

Packaging Innovations and Problems 808

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 18, 
57, 64, 103, 114, 679

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 103

Papua New Guinea. See Oceania–Papua New Guinea

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

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 90, 181, 320, 451, 453

Patents–References to a Patent in Non-Patent Documents 42, 76, 
793, 794, 830, 839, 880, 881

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut Butter 24, 30, 72, 442, 601, 732, 926, 932, 935

Peanut Meal or Cake (Defatted) 221, 303

Peanut Milk 39

Peanut Oil 13, 22, 24, 76, 77, 78, 252, 361, 802

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 13, 21, 22, 24, 28, 30, 39, 72, 76, 77, 
88, 103, 110, 153, 170, 217, 234, 248, 252, 303, 329, 361, 368, 435, 
442, 446, 478, 501, 503, 583, 601, 606, 645, 663, 670, 679, 732, 
802, 816, 908, 914, 926, 932, 935

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 818, 823

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets 190, 508, 519, 564, 599, 600, 844

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Peroxidase. See Enzymes in the Soybean–Peroxidase

Pesticides–their Use and Safety (General) 468, 539, 562

Phaseolus limensis or P. lunatus. See Lima Bean

Phenolic Compounds & Phenols 415, 994

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations 23, 31, 38, 
43, 45, 72, 92, 102, 113, 115, 116, 120, 121, 122, 137, 138, 143, 
156, 161, 163, 167, 168, 182, 183, 185, 189, 202, 206, 208, 220, 
228, 229, 230, 235, 237, 247, 250, 251, 255, 269, 270, 285, 287, 
288, 296, 299, 300, 301, 308, 310, 321, 329, 333, 337, 339, 340, 
341, 342, 343, 344, 346, 356, 446, 475, 529, 565, 566, 570, 595, 
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625, 638, 644, 677, 679, 744, 762, 767, 783, 785, 793, 794, 795, 
805, 858, 859, 902, 908, 915, 918, 925, 926, 935, 936, 937, 966, 
969, 978, 981, 1003, 1007, 1008, 1009, 1018, 1022, 1062

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 446

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 818

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 190, 362, 392, 397, 415, 469, 818, 882, 897, 899, 903, 
914, 924, 931, 936, 938, 942, 944, 945, 952, 960, 961, 963, 964, 
971, 973, 992, 994, 997, 998, 999, 1000, 1005, 1008, 1010, 1012, 
1017, 1023, 1027, 1056, 1061, 1065, 1066, 1068, 1090, 1102

P.I. numbers of soybeans. See Lists and Descriptions (Offi cial and 
/ or Extensive) of Early U.S. Soybean Varieties with Their P.I. 
Numbers and Synonyms

Piatt County Soy Bean Co-operative Co. and Viobin (Maker of 
Wheat Germ Oil) 1020

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan 670

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
103, 867

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 976

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 432, 608

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 27, 57

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
659

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997 990

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa 
Cooperatives, Soybean Council of America (SCA), National 
Soybean Processors Association (NSPA) 208, 212, 222, 230, 235, 
250, 255, 266, 287, 298, 458, 1007

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 74, 388, 427, 437, 438, 452, 506, 508, 611

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 976

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 252, 454, 499, 500, 740, 797, 825, 867, 965, 
1084

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

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 47, 103, 262, 328, 556, 679, 713

Problems, world. See World Problems

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 76

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia) 956, 1002, 1019, 1028, 1101

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General)

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 80, 86, 149, 156, 164, 166, 200, 
201, 226, 271, 325, 383, 399, 406, 551, 552

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 686, 883
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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 58, 
80, 94, 111, 131, 137, 168, 170, 185, 217, 226, 233, 240, 244, 247, 
278, 286, 293, 357, 404, 409, 456, 531, 569, 600, 776, 1001

Protein Quality–Etymology of These Terms and Their Cognates / 
Relatives in Various Languages 131

Protein quantity and quality in vegetarian diets. See Vegetarian 
Diets–Nutritional Aspects–Protein Quantity and Quality

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 80, 153, 156, 166, 248, 412, 417, 473

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Cottonseed and Cotton, Leaf Proteins, Lupins or Lupin, 
Microbial Proteins (Non-Photosynthetic), Peanut & Peanut Butter, 
Peanuts & Peanut Butter, Quinoa, Single Cell Proteins (Non-
Photosynthetic), Sunfl ower Seeds, Wheat Gluten & Seitan, Winged 
Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

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 911, 1058

Psophocarpus tetragonolobus. See Winged Bean

Puberty, Early Onset of. See Effect of Soy on Development

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 74, 84, 92, 96, 
103, 113, 142, 143, 158, 162, 165, 169, 170, 173, 185, 189, 207, 
217, 220, 231, 235, 236, 244, 245, 247, 251, 252, 255, 266, 270, 
271, 285, 296, 300, 312, 336, 374, 385, 394, 403, 407, 424, 447, 
456, 475, 481, 482, 499, 501, 503, 523, 526, 548, 592, 611, 620, 
641, 679, 710, 713, 767, 773, 954, 996, 997, 1058

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga, Azumaya, and Nasoya 988

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998 103, 449, 736, 
1091

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 550

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

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

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 357, 419, 449, 478, 
499, 827, 845, 910

Rapeseed Oil 28, 679, 714, 802, 907, 985, 1035

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 43, 297, 556, 582, 679, 884, 914, 1020

Recipes. See Cookery

Red-Pepper and Soybean Paste–Korean-Style Fermented. 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang 1093

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). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 655

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 895

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997 655

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes 882
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Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), National Food Research Institute 
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean 
Industrial Products Laboratory (Urbana, Illinois). Founded April 
1936)

Research on Soybeans 462, 463, 608, 677, 717, 758, 902

Resource Shortages (Including Water and Energy), Economic 
Growth, Pollution, and Appropriate Technology Worldwide 500, 
965

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

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, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 321, 616, 796, 921

Rice koji. See Koji

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 826

Rice Milk Products–Ice Creams (Non-Dairy) 655

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 268, 698

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
103

Riegel, William E. See Meharry, Charles Leo (1885-1937)

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 482

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 28, 187, 268, 482, 526, 620, 816, 1011, 1077

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 482, 526

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 482, 526

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 796

Rouest, Léon (1872-1938). Soybean Pioneer in France 27, 28

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 18

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 10

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 633, 764, 1014

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis 987

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
170, 176, 185, 193, 197, 216, 224, 244, 253, 254, 307, 324, 330, 
559, 818, 952, 994, 997, 999, 1000

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 354, 437

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 479, 
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583, 698, 711, 796, 956, 969

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors 20, 318

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925) 42

Seed companies, soybean. See Asgrow (Des Moines, Iowa), 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), 
Pioneer Hi-Bred International, Inc. (Des Moines, Iowa), T.W. Wood 
& Sons (Richmond, Virginia), Vilmorin-Andrieux & Co. (France)

Seed Companies, Soybean–Other (Small) and Lists–Especially 
USA, Not Very Early 41

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 760

Seed Germination or Viability–Not Including Soy Sprouts 585, 703, 
1072, 1076

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 284, 776

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 41, 74, 96, 103, 107, 
590, 679

Seed Treatment with Chemicals (Usually Protectant Fungicides) 
for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation) 562, 602

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 20, 103, 348, 377, 654

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 30, 72, 88, 442, 446, 479, 640, 660, 698, 711, 926, 
932, 935, 969

Sesame Meal or Cake (Defatted) 270

Sesame Oil 28, 269, 479, 583, 698, 802

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 30, 57, 60, 72, 88, 110, 170, 
226, 269, 359, 427, 431, 446, 479, 503, 582, 583, 646, 663, 698, 
766, 780, 790, 802, 935

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages 30, 72

Sesamum indicum. See Sesame Seed

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventists. See Kellogg, John Harvey (M.D.) (1852-
1943), Sanitas Nut Food Co. and Battle Creek Food Co., Loma 
Linda Foods (Riverside, California), Miller, Harry W. (M.D.) 
(1879-1977), Worthington Foods, Inc. (Worthington, Ohio)

Seventh-day Adventists–General and Historical 447, 481, 501, 523, 
548

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) 
592, 711, 885, 934

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 374, 407, 424, 447, 481, 501, 523, 548, 592, 826

Seychelles. See Africa–Seychelles, Republic of

Sharon’s Finest. See Rella Good Cheese Co.

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton 221, 313, 
349, 366, 398, 405, 436, 675

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois) 449
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Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2

Shortening Made with Soy Oil 623, 624

Shortening (Usually Hydrogenated) 2, 41, 76, 77, 94, 102, 103, 115, 
140, 167, 173, 179, 209, 252, 269, 282, 292, 300, 311, 333, 414, 
468, 556, 623, 624, 679, 714, 914, 1091

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

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) 449, 925

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 88, 499, 876

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

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 446, 988

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 4, 5, 13, 18, 21, 22, 27, 28, 47, 64, 103, 140, 
168, 179, 449, 679

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France) 27

Soil Science–Soil Erosion and Soil Conservation 625

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl 987

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 845

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 

DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)) 952, 981, 988, 992, 
1000, 1019, 1041, 1045

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 402, 778

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 157, 264, 415, 559

Solvents–Hexane–Used Mainly for Soy Oil Extraction 71, 157, 
191, 557, 830, 999, 1020

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 11, 12, 475, 
563, 1020

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline) 9

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 435, 837, 999, 1000

Soup, miso. See Miso Soup

South Africa. See Africa–South Africa

South America. See Latin America–South America

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South America trade statistics. See Latin America–South America–
Trade (Imports or Exports)

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil and 
Meal Production and Consumption–Statistics, Trends, and Analyses 
709, 744

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 9
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South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 937, 940

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 530, 545, 818, 857, 915, 919, 992

Soy bran. See Fiber, Soy

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 451, 524, 567

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 271

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 885, 944, 988, 
991, 1014, 1109

Soy Cheesecake or Cream Pie, Usually Made with Tofu 660, 753

Soy Chocolate or Cocoa (Toasted Soy Flour) (Also includes use of 
non-roasted Soy Flour or Soymilk or Lecithin in Making Chocolate) 
27

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 10, 18, 27, 28, 30, 41, 42, 45, 122, 482, 526, 594, 734, 
869, 997, 998

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Daily (The)–Online E-zine published by Paul & Gail King 
(Nov. 2000 -) 981

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soy fi ber. See Fiber

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 245, 914, 961, 999

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of 
These Terms and Their Cognates / Relatives in Various Languages 
1, 2, 620

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 1, 2, 8, 
10, 18, 22, 27, 30, 41, 44, 48, 49, 58, 62, 65, 66, 70, 72, 80, 88, 94, 
97, 103, 104, 111, 115, 116, 120, 126, 131, 136, 137, 138, 143, 154, 
155, 157, 161, 162, 164, 166, 168, 170, 182, 183, 185, 192, 200, 
201, 214, 220, 226, 240, 247, 248, 251, 268, 270, 271, 281, 286, 
289, 292, 293, 304, 335, 345, 350, 354, 378, 382, 383, 389, 395, 
409, 419, 432, 435, 450, 456, 475, 478, 482, 491, 502, 526, 538, 
550, 556, 575, 577, 594, 596, 620, 650, 653, 661, 663, 679, 687, 
692, 710, 734, 744, 759, 765, 769, 830, 837, 840, 848, 880, 911, 
914, 933, 946, 947, 952, 953, 961, 997, 998, 999, 1000, 1023, 1024, 
1027, 1060, 1087, 1093

Soy Flour–Imports, Exports, International Trade 765, 842, 1023

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 29, 
721

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 184, 482, 620, 765, 911, 961

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 65, 403, 996

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.) 169, 184, 281, 
325, 336, 353, 374, 383, 403, 404, 407, 412, 424, 447, 481, 482, 
501, 523, 526, 548, 565, 592, 596, 612, 620, 773, 809, 936, 996

Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
289, 302, 315, 357, 369, 402, 419, 442, 466, 475, 499, 526, 596, 
601, 650, 727, 796, 798, 805, 809, 843, 844, 850, 880, 911, 927, 
933, 958, 961, 985, 998, 1005, 1011, 1060, 1071, 1077, 1106

Soy Flour–Whole or Full-fat 9, 42, 45, 59, 72, 128, 214, 217, 247, 
251, 268, 316, 369, 386, 404, 422, 482, 526, 565, 566, 620, 815, 
830, 833, 837, 842, 844, 846, 860, 911, 997

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second 
Generation Commercial Products Such as Baked Goods, Pasta, etc.. 
112, 353, 367

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey)

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 655

Soy Ice Cream (General–Usually Non-Dairy) 103, 260, 640, 655, 
660, 669, 679, 741, 781, 806, 812, 814, 841, 862, 864, 885, 898, 
939, 990, 1109

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 655

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 655

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 72, 655

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 181, 190, 415, 830, 843, 882, 911, 945, 961, 
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994, 997, 998, 999, 1000, 1005

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 2, 3, 4, 5, 7, 
9, 10, 13, 20, 21, 22, 27, 42, 49, 56, 63, 71, 74, 75, 82, 84, 92, 95, 
104, 119, 124, 130, 138, 147, 150, 157, 158, 167, 168, 169, 173, 
176, 179, 186, 188, 195, 202, 208, 209, 217, 228, 229, 231, 235, 
236, 237, 241, 250, 255, 262, 263, 266, 269, 282, 287, 288, 294, 
297, 300, 308, 312, 333, 334, 337, 347, 351, 352, 359, 361, 388, 
399, 407, 413, 414, 424, 427, 437, 440, 447, 452, 456, 460, 468, 
473, 478, 481, 486, 496, 501, 502, 503, 508, 512, 514, 515, 518, 
519, 523, 548, 551, 552, 566, 581, 592, 596, 607, 611, 621, 623, 
624, 656, 661, 676, 699, 705, 714, 716, 717, 721, 724, 744, 745, 
752, 759, 760, 765, 767, 802, 832, 834, 837, 927, 970, 972, 999, 
1009, 1014, 1088

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 802

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Glidden Co. (The), Griffi th 
Laboratories, Gunther Products, Inc., Protein Technologies 
International (PTI), Solae Co. (The)

Soy Protein Concentrates, Textured 259, 441, 526, 746, 769, 798, 
809, 830, 844, 845, 879, 959, 961, 993, 998, 999, 1000, 1005

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 338, 441, 789, 830, 880, 900, 911, 938, 952, 
961

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 419, 779, 867, 938

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) 292, 357, 369, 419, 441, 837

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
88, 130, 149, 170, 200, 201, 217, 224, 225, 244, 251, 286, 394, 419, 
432, 437, 440, 537, 580, 612, 642, 686, 783, 784, 785, 787, 788, 

799, 859, 887, 1023

Soy Proteins–Concentrates 157, 191, 259, 290, 322, 338, 363, 381, 
382, 441, 504, 526, 612, 679, 687, 692, 762, 763, 769, 776, 780, 
782, 786, 790, 791, 792, 798, 811, 812, 830, 837, 839, 844, 845, 
867, 880, 881, 882, 899, 900, 911, 927, 938, 952, 959, 961, 993, 
997, 998, 999, 1000, 1005, 1020, 1068, 1101

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 157

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 41, 845, 914

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy 
Protein. See also: Isolates, for Industrial (Non-Food) Use 87, 115, 
127, 133, 137, 168, 170, 185, 200, 217, 265, 267, 271, 273, 278, 
292, 306, 316, 338, 369, 434, 446, 526, 531, 569, 595, 619, 655, 
679, 687, 692, 740, 776, 812, 827, 830, 837, 845, 867, 900, 911, 
914, 930, 933, 936, 938, 952, 961, 998, 1005, 1077, 1091, 1101

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 87, 157, 396, 434, 472, 626, 776, 880, 952

Soy Proteins, Textured (General) 297, 357, 441, 457, 482, 679, 690, 
837, 858, 859, 914, 918, 926, 1003, 1038

Soy Proteins–Textured, in Dry Cereal-Soy Blends 353, 367

Soy Proteins–Textured Isolates–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages 357

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products 191

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 103, 479, 583, 655, 660, 944, 958

Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and 
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire 
Sauce

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 633

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta 633

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)
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Soy sauce companies or brands (USA). See La Choy

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 419

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 2, 13, 21, 22, 587, 765

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 1, 2, 13, 18, 21, 22, 23, 27, 30, 41, 
44, 56, 64, 72, 95, 103, 106, 185, 187, 268, 292, 402, 442, 473, 479, 
482, 526, 529, 572, 583, 587, 617, 633, 641, 679, 688, 689, 698, 
711, 751, 764, 765, 826, 837, 840, 845, 854, 909, 913, 914, 962, 
992, 997, 998, 1011, 1016, 1021, 1068, 1093

Soy Sauce, Indonesian Style–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 479

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 18, 292, 
479, 482, 526, 633

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 479

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 21, 22, 56, 482, 633, 764, 765

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 587, 633

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy Sauce, Non-Soy Relatives 909, 913, 962

Soy Sauce, Used as an Ingredient in Commercial Products 746, 
762, 790, 791

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 2, 
10, 27, 41, 44, 45, 95, 103, 120, 122, 268, 446, 479, 482, 526, 583, 
594, 595, 734, 840, 914, 1011, 1083

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 660

Soy Yogurt–Fermented / Cultured 27, 28, 170, 453, 567, 629, 638, 
849, 988, 1028

Soy Yogurt (Generally Non-Dairy) 660, 956, 1109

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath 58

Soya–Soybean Production and Soy Products 590

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990) 565

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) 556, 764, 827, 884, 914, 981, 1009, 1013, 
1019

SoyaWorld Inc. See ProSoya

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia 
1028

Soybean archaeology. See Archaeology

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Nisshin Oil Mills, Ltd. (Tokyo, Japan), Yoshihara Oil Mill, Ltd. 
(Kobe, Japan)

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), Hansa 
Muehle (Hamburg, Germany), Oelmuehle Hamburg AG (Hamburg, 
Germany), Vandemoortele N.V. (Izegem, Netherlands)

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), Procter & Gamble Co. 
(Cincinnati, Ohio). Including the Buckeye Cotton Oil Co., Quincy 
Soybean Products Co. (Quincy, Illinois), Ralston Purina Co. (St. 
Louis, Missouri), Shellabarger Grain Co. / Shellabarger Soybean 
Mills (Decatur, Illinois), Spencer Kellogg & Sons, Inc. (Buffalo, 
New York), Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co. 
(Illinois)

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean crushers (USA), Cooperative. See Ag Processing Inc a 
cooperative (AGP), Dawson Mills (Dawson, Minnesota), Far-Mar-
Co, Inc., North Iowa Cooperative Processing Association, (Manly, 
Iowa), Piatt County Soy Bean Cooperative Co., Riceland Foods 
(Named Arkansas Grain Corp. before Sept. 1970)
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Soybean Crushing–Equipment–Hydraulic Presses 45, 63, 103

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 63, 75, 103, 104, 195, 241, 351, 449, 
514, 515, 518, 724, 837, 895

Soybean Crushing–Equipment–Solvent Extraction 9, 12, 63, 71, 
75, 103, 104, 119, 124, 134, 157, 195, 217, 241, 308, 333, 351, 352, 
435, 475, 514, 515, 518, 563, 623, 661, 721, 724, 837, 925, 1020

Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 9

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
91, 198, 311, 342, 343, 344, 369, 432, 553, 556, 563, 672, 848, 867, 
884, 897, 925, 951, 1022, 1091

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–4, 5, 41, 47, 103, 140, 231, 262, 
328, 416, 427, 435, 440, 449, 452, 502, 503, 508, 556, 607, 679, 
705, 713, 715, 718, 737, 742, 745, 765

Soybean Crushing–New Soybean Crusher 71, 75, 104, 119, 124, 
195, 241, 351, 352, 496, 514, 515, 518, 621, 623, 624, 661, 721, 
724, 832

Soybean crushing–solvents. See Solvents

Soybean–Genetic Diversity, Variability and Population Structure 
656, 821, 851, 852, 853, 941

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
2, 9, 13, 18, 103, 646

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 11

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 2, 4, 5, 9, 10, 11, 
12, 13, 18, 21, 43, 45, 56, 58, 63, 64, 68, 71, 75, 80, 95, 103, 104, 
105, 109, 111, 114, 115, 117, 119, 124, 125, 126, 129, 131, 132, 
133, 134, 144, 145, 150, 155, 167, 170, 172, 173, 174, 176, 185, 
186, 192, 195, 197, 221, 225, 229, 231, 232, 233, 234, 235, 236, 
241, 244, 250, 254, 255, 257, 262, 263, 264, 266, 272, 285, 289, 
292, 294, 299, 301, 303, 308, 311, 312, 313, 334, 337, 347, 349, 
351, 352, 356, 359, 360, 361, 362, 363, 366, 381, 388, 392, 394, 
398, 405, 415, 416, 435, 436, 437, 440, 442, 449, 451, 452, 453, 
460, 463, 475, 478, 493, 496, 499, 502, 503, 506, 508, 514, 515, 
518, 550, 564, 569, 571, 578, 596, 599, 600, 611, 623, 638, 646, 
661, 672, 673, 675, 678, 679, 683, 699, 700, 704, 706, 709, 712, 
713, 716, 717, 721, 724, 736, 737, 742, 744, 759, 767, 834, 837, 
840, 843, 876, 882, 897, 907, 911, 914, 938, 946, 954, 979, 985, 
997, 1009, 1011, 1023, 1035, 1054, 1057, 1058, 1060, 1069, 1088

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 649, 760, 837, 853, 986

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
520

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 19, 331, 348, 376, 391, 410, 423, 461, 484, 505, 
555, 870, 1036, 1074

Soybean–Physiology and Biochemistry–Maturity Groups 103, 513, 
549, 561, 776, 831, 907

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 55, 95

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Crop 
Rotation of Soybean Plants for Soil Improvement, Cropping 
Systems: Intercropping, Interplanting, or Mixed Cropping, 
Cultural Practices, Green Manure, Harvesting and Threshing, 
Identity Preserved / Preservation, Organically Grown Soybeans, 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General), Price of Soybeans, Soybean Seeds and Soybean 
Products–Except Sauces (Which See), Seed Germination or 
Viability–Not Including Soy Sprouts, Seed Quality, Seed Treatment, 
Yield Statistics, Soybean

Soybean production–Costs. See Cost of Producing Soybeans

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 10, 24, 46, 50, 
54, 60, 256, 263, 339, 340, 341, 422, 432, 438, 464, 467, 478, 480, 
553, 556, 582, 584, 585, 589, 590, 606, 622, 647, 648, 662, 663, 
667, 670, 717, 735, 748, 755, 774, 978, 1011

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 388, 556, 705, 737, 742, 752, 754, 755, 756, 813, 867, 
884, 914

Soybean production–Marketing. See Marketing Soybeans
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Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: 
Integrated Pest Management, Integrated Pest Management (IPM) 
and Biological Control, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Rust (Fungal Disease) 25, 430, 464, 602, 836

Soybean Seeds–Black in Color. Food Use is Not Mentioned 9, 42, 
59, 69, 83, 168, 318, 422, 646

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 44, 81, 118, 479, 645

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing 4, 5

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White 4, 5, 16, 69, 83

Soybean–Taxonomy / Classifi cation 533, 760, 836

Soybean Varieties Canada–Harosoy 232, 831

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type 831

Soybean Varieties Canada–Maple Arrow 1029

Soybean Varieties USA–Aksarben–Early Introduction 83

Soybean Varieties USA–Biloxi–Early Introduction 16, 53

Soybean Varieties USA–Black Eyebrow–Early Introduction 42

Soybean Varieties USA–Delsoy–Large-Seeded and / or Vegetable-
Type 831

Soybean Varieties USA–Dunfi eld–Early Introduction 55

Soybean Varieties USA–Haberlandt–Early Introduction 20, 42, 55

Soybean Varieties USA–Hamilton–Early Introduction 831

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 83

Soybean Varieties USA–Hollybrook–Early Introduction 59, 168, 
422

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 20

Soybean Varieties USA–Laredo–Early Introduction 80

Soybean Varieties USA–Mammoth–Early Introduction 168

Soybean Varieties USA–Mammoth Yellow–Early Introduction 16, 
69, 83

Soybean Varieties USA–Manchu–Early Introduction 20

Soybean Varieties USA–Mandarin–Early Introduction 20

Soybean Varieties USA–Merrimax–Large-Seeded and / or 
Vegetable-Type 831

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction 
118

Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 59, 
168, 422

Soybean Varieties USA–Proto–Specialty, High Protein 831

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type 318

Soybean Varieties USA–Shanghai–Early Introduction 59, 168, 422

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 16, 821

Soybean Varieties USA–White Eyebrow–Early Introduction 9

Soybean Varieties USA–Wilson–Early Introduction 318

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used cooked or unprocessed as feed). See 
Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), Bruno Fischer GmbH (Aetorf, Germany), Haldane 
Foods Group Ltd. (Newport Pagnell, Buckinghamshire, England), 
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Life 
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Food GmbH (Freiburg, Germany). Taifun brand, Lima N.V. / Lima 
Foods (Sint-Martens-Latem, Belgium; and Mezin, France), Manna 
Natural Foods (Amsterdam, The Netherlands), Nutrition et Nature 
(Revel near Toulouse, France) Toulouse, France). Founded in June, 
Sojinal / Biosoja (Formerly Cacoja), Tofutown.com (Wiesbaum 
/ Vulkaneifel, Germany), Triballat (Noyal-sur-Vilaine, France). 
Makers of Sojasun

Soyfoods companies (USA). See Farm Food Co. (San Rafael, 
then San Francisco, California), Farm Foods, and Farm Soy 
Dairy, Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. 
(Orlando, Florida), Hain Celestial Group, Inc. (Uniondale, New 
York), Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella 
Good Cheese Co. (Santa Rosa, California). Previously Brightsong 
Tofu, SunRich Food Group (Hope, Minnesota), White Wave, Inc. 
(Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 47, 100, 101, 103, 177, 
244, 262, 328, 393, 402, 444, 459, 679, 713, 758, 822, 845, 891, 
915, 981, 1003, 1019, 1041, 1068, 1096

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
556, 764, 827, 981

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada), 
Plenty International (Summertown, Tennessee), Soy Daily (The), 
Soyatech (Bar Harbor, Maine)

Soyfoods Movement in Asia (Traditionally Non-Soy Countries 
Such as India) 926, 932, 935, 1048, 1049, 1050, 1051, 1052

Soyfoods Movement in Europe 587, 778, 845, 987, 988

Soyfoods Movement in Mexico and Central America 596, 659, 990

Soyfoods Movement in North America (USA & Canada, General) 
656, 849, 956, 1014

Soyfoods Movement in South America 596

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 556, 884, 914

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 511, 
554, 567, 594, 596, 605, 620, 633, 636, 655, 904, 921, 984, 1032

Soyland Farm. See Fouts Family of Indiana

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 776

Soymilk companies (Canada). See Malnutrition Matters, ProSoya, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soymilk companies (England). See Itona

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium)

Soymilk companies (USA). See Vitasoy, WholeSoy & Co. 
(subsidiary of TAN Industries, Inc., California)

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 27, 472, 635, 1002

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer 27

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 635, 1060

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 635

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 27, 170, 185, 420, 567, 629, 988

Soymilk, Fermented–Soy Kefi r 28, 567, 1002

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 764, 808, 827

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 764, 1043

Soymilk–Marketing of 289

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 9, 10, 18, 20, 27, 28, 30, 41, 44, 59, 62, 64, 72, 
95, 103, 153, 170, 173, 187, 240, 260, 268, 289, 292, 297, 369, 383, 
402, 420, 422, 442, 446, 478, 482, 509, 511, 526, 528, 542, 554, 
574, 583, 593, 603, 635, 637, 638, 656, 672, 679, 711, 734, 764, 
776, 796, 808, 812, 816, 827, 834, 837, 840, 849, 860, 863, 890, 
908, 914, 915, 916, 928, 930, 932, 933, 939, 944, 956, 968, 973, 
980, 981, 985, 987, 988, 990, 991, 999, 1000, 1002, 1005, 1018, 
1021, 1023, 1028, 1029, 1041, 1043, 1044, 1046, 1060, 1077, 1087, 
1093, 1096, 1101, 1109

Soymilk, Spray-Dried or Powdered 27, 28, 62, 217, 316, 369, 383, 
472, 482, 815, 830, 914, 985, 998

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
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in Various Languages 27

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 27, 28

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 27

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 27, 41, 45, 402, 
482, 526, 583, 679, 693, 734, 914, 1060, 1071

Soynuts, Used as an Ingredient in Second Generation Commercial 
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc. 
(Not Including Seasoned, Flavored, or Coated Soynuts) 936

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 103

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) 48, 103, 419, 449, 612, 845, 881

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards, Applied to Soybeans or Soy Products 41, 556

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Starch (Its Presence or Absence, Especially in Soybean Seeds) 1, 
39, 488

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production. See Soybean Production and 

Trade–Industry and Market Statistics,

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

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) 185, 385, 413, 679, 802, 818, 914, 992

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 103, 234, 590, 776, 1086

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 74, 96, 102, 106, 107, 122, 207, 256, 339, 340, 341, 
767, 951

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 72, 698

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 287, 308, 333, 356, 361, 
679

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 72, 79, 88, 135, 229, 234, 269, 282, 
287, 301, 308, 333, 359, 361, 379, 427, 431, 556, 582, 679, 714, 
802, 813, 884, 907, 914, 1035

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003 
1019

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide 965

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 209, 
357, 419
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Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals 987

Table / Tables in Document 2

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan. See Asia, East–Taiwan

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC 223, 275

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 617, 633, 1014

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 161, 409

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 18, 292, 479, 605, 617

Taxonomy. See Soybean–Taxonomy

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 18

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 681

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 18, 185, 482

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 1097

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 482, 526

Tempeh (Spelled Témpé in Malay-Indonesian) 18, 88, 153, 170, 
173, 185, 187, 247, 251, 268, 292, 369, 482, 517, 526, 529, 570, 

583, 679, 681, 719, 726, 761, 764, 796, 800, 801, 807, 837, 864, 
865, 904, 914, 926, 932, 935, 969, 990, 1021, 1029, 1048, 1049, 
1050, 1051, 1052, 1068, 1077, 1093, 1103, 1104, 1105

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia) 570, 761

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 939, 1003

Tetra Pak International (Lund, Sweden) 808, 981, 1002

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Third World / Developing Nations 532, 596, 630, 685

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East 
Timor)

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel) 393, 400, 
406, 434, 531, 642, 658, 746, 762, 763, 764, 766, 775, 779, 780, 
783, 784, 785, 786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 
799, 805, 809, 850, 858, 859, 864, 879, 880, 897, 917, 918, 948, 
981, 988, 989, 1019, 1030, 1033, 1034

TKW (Germany). See Tofukost-Werk GmbH

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 2, 10, 18, 
23, 27, 41, 44, 56, 59, 64, 88, 95, 103, 106, 151, 170, 173, 187, 247, 
251, 268, 292, 369, 422, 442, 446, 479, 482, 511, 517, 524, 526, 
554, 568, 583, 587, 591, 601, 609, 635, 645, 655, 657, 660, 679, 
691, 698, 711, 720, 734, 759, 764, 765, 766, 776, 778, 796, 801, 
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812, 814, 816, 826, 837, 840, 855, 861, 864, 866, 892, 896, 902, 
904, 914, 915, 916, 921, 923, 926, 928, 932, 935, 939, 956, 969, 
976, 984, 987, 988, 990, 991, 1005, 1011, 1018, 1021, 1028, 1029, 
1043, 1044, 1060, 1077, 1080, 1109

Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl, Tofukost-Werk TKW GmbH 
(Wadersloh, Germany), Tofumanufaktur Christian Nagel GmbH 
(Hamburg, Germany), Tofurei Svadesha Naturkost Produkte GmbH 
(Munich, Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), Island Spring, Inc. (Vashon, Washington), Nasoya 
Foods, Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, 
Northern Soy, Inc. (Rochester, New York), Pulmuone U.S.A., Inc. 
(South Gate, California), Rosewood Products Inc. (Ann Arbor, 
Michigan), Wildwood Harvest, Inc.

Tofu curds. See Curds Made from Soymilk

Tofu Equipment 1060

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 64

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 18, 
292, 482, 526, 583, 837

Tofu, Firm (Chinese-Style) 591, 657

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 956

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) 292, 479, 482, 583, 
688, 698, 837, 1077

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 2, 185, 
292, 369, 482, 688, 698, 837, 981

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 482, 698

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 44, 1080

Tofu in Second Generation Products, Documents About 778

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 56, 482, 764, 776, 778, 928

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 778

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 

Companies 568, 657, 864

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 27, 
482

Tofu Production–How to Make Tofu on a Commercial Scale 956

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 482, 526, 568, 698, 837, 969

Tofu, Smoked 991

Tofu Standards or Standard of Identity 655

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 568, 688, 
738, 753

Tofukost-Werk TKW GmbH (Wadersloh, Germany) 988

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989 988

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost 988

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 981, 988

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany) 987, 988, 991

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 655, 669, 814

Tonga. See Oceania

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) 641, 
1096

Toxins and Toxicity in Foods and Feeds (General) 468, 700

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants 
11, 12, 563

Tractors 339, 340, 341

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal. See also Trade–Tariffs and Duties 2, 4, 5, 7, 9, 
10, 13, 15, 18, 20, 21, 22, 28, 45, 56, 67, 73, 74, 76, 78, 82, 92, 96, 
102, 106, 107, 113, 114, 115, 116, 140, 142, 158, 163, 167, 169, 
179, 185, 186, 189, 198, 228, 229, 231, 235, 236, 250, 252, 255, 
262, 263, 266, 282, 289, 292, 294, 301, 311, 328, 334, 339, 340, 
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341, 342, 343, 344, 347, 388, 401, 402, 414, 416, 425, 427, 435, 
437, 440, 452, 460, 478, 482, 492, 499, 502, 503, 506, 508, 556, 
596, 602, 607, 611, 635, 638, 679, 705, 709, 713, 714, 716, 717, 
735, 736, 737, 739, 744, 745, 752, 765, 767, 773, 776, 834, 867, 
884, 893, 914, 929, 948, 949, 954, 957, 967, 970, 978, 979, 987, 
1006, 1009, 1013, 1023, 1025, 1029, 1031, 1042, 1047, 1054, 1058, 
1059, 1069, 1088, 1092, 1094

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 2, 13, 21, 22, 77, 184, 403, 414, 435, 587, 
642, 711, 765, 773, 778, 779, 794

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 2, 4, 5, 337, 388, 499, 508, 607, 716, 
737, 742, 745, 765, 867, 1042

Trade statistics, Canada. See Canada–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, China. See China–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, Japan. See Japan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Korea. See Korea–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Manchuria. See Manchuria–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean 
Meal–Statistics

Trade statistics, South Asia. See South Asia–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, USA. See United States of America (USA)–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trade statistics, Western Europe. See Europe, Western–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trade statistics, World. See World–Trade (Imports or Exports) of 

Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trans Fatty Acids 1091

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 4, 5, 56, 951

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 4, 5

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 4, 5, 508

Treatment of seeds. See Seed Treatment with Chemicals (Usually 
Fungicides) for Protection

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 826

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France) 849, 988

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”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries) 19, 596, 602

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 117, 123, 125, 
129, 144, 145, 174, 180, 204, 219, 232, 247, 249, 264, 274, 283, 
303, 368, 389, 450, 474, 530, 535, 545, 653, 696, 700, 760, 818, 
830, 857, 890, 919, 952, 997, 998

Turkey. See Asia, Middle East–Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed 449

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

Tuvalu. See Oceania

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   483

© Copyright Soyinfo Center 2021

T.W. Wood & Sons (Richmond, Virginia). Seedsmen since 1879 
103

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 27, 419, 802, 992, 999, 1028

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 35, 50, 62, 70, 80, 82, 86, 89, 135, 138, 
141, 142, 153, 169, 170, 173, 185, 187, 200, 201, 217, 220, 243, 
247, 248, 251, 268, 316, 325, 336, 340, 357, 369, 370, 374, 383, 
402, 407, 411, 412, 424, 447, 481, 482, 498, 500, 501, 523, 525, 
526, 548, 581, 584, 590, 592, 663, 666, 677, 717, 747, 758, 773, 
777, 816, 820, 827, 837, 838, 860, 905, 906, 983, 1037, 1040, 1079, 
1092, 1094

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926) 444

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 69, 103, 143, 162, 170, 185, 
209, 247, 251, 268, 270, 411, 466, 482, 488, 666, 776, 777, 818

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 170

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 24

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953 28

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 20, 23, 56, 69, 
83, 118, 656, 951

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS) (1961-) 673, 954

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) 67, 74, 102, 113, 114, 156, 163, 166, 167, 170, 179, 
186, 188, 189, 200, 201, 211, 231, 235, 236, 251, 266, 287, 294, 
309, 314, 337, 339, 340, 341, 347, 402, 435, 437, 452, 492, 502, 
503, 508, 673, 716, 767, 948, 951, 1057, 1088

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 20, 27, 
40, 41, 47, 60, 63, 92, 187, 193, 217, 228, 262, 312, 328, 336, 374, 
403, 407, 424, 447, 449, 458, 462, 481, 499, 526, 556, 679, 710, 
713, 773, 831, 884, 914, 922, 992, 996, 1007, 1019, 1058, 1096, 
1100

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961 580

United States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents, Agriculture (Forerunners of USDA) 743

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 23, 69, 83, 118, 628, 760

United States of America–Activities and Infl uence Overseas / 
Abroad 59, 85, 96, 100, 113, 114, 115, 122, 135, 139, 140, 160, 
161, 163, 171, 177, 198, 200, 201, 206, 209, 211, 212, 228, 236, 
237, 288, 289, 297, 300, 301, 309, 310, 314, 333, 334, 337, 339, 
340, 341, 414, 422, 437, 440, 501, 523, 537, 548, 550, 566, 592, 
596, 610, 638, 644, 673, 676, 678, 704, 706, 715, 716, 718, 734, 
737, 742, 824, 834, 892, 930, 933, 948, 949, 967, 972, 1060

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 41, 47, 50, 67, 89, 103, 262, 328, 
388, 525, 556, 679, 713, 747, 838, 1029

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 2, 6, 8, 9, 10, 13, 16, 18, 19, 20, 
21, 22, 23, 24, 27, 28, 29, 30, 31, 34, 35, 36, 38, 40, 41, 44, 45, 47, 
48, 49, 50, 51, 52, 54, 56, 58, 63, 65, 66, 67, 69, 70, 72, 73, 74, 76, 
77, 82, 83, 86, 89, 91, 92, 95, 97, 102, 103, 106, 107, 108, 110, 116, 
118, 120, 121, 136, 137, 138, 142, 143, 145, 147, 148, 151, 152, 
153, 156, 157, 158, 162, 165, 166, 167, 168, 169, 170, 173, 178, 
179, 182, 184, 185, 186, 187, 188, 189, 196, 202, 205, 207, 208, 
213, 217, 220, 222, 230, 231, 235, 242, 243, 247, 248, 250, 251, 
252, 255, 256, 260, 261, 262, 264, 266, 268, 269, 273, 279, 280, 
281, 282, 284, 285, 287, 292, 294, 296, 298, 299, 306, 308, 311, 
312, 316, 317, 319, 325, 326, 327, 328, 329, 330, 332, 336, 338, 
339, 340, 341, 342, 343, 344, 346, 347, 348, 354, 357, 361, 364, 
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374, 383, 388, 393, 400, 401, 402, 403, 404, 406, 407, 408, 411, 
412, 416, 419, 424, 425, 429, 432, 434, 435, 439, 441, 442, 443, 
444, 446, 447, 449, 450, 451, 452, 453, 454, 456, 457, 458, 459, 
462, 464, 465, 466, 470, 472, 475, 478, 481, 482, 483, 484, 488, 
491, 492, 497, 499, 500, 502, 503, 504, 506, 507, 508, 509, 510, 
511, 524, 525, 526, 527, 528, 529, 530, 532, 533, 534, 536, 538, 
545, 549, 551, 553, 554, 556, 560, 567, 570, 573, 574, 580, 583, 
584, 586, 587, 590, 594, 601, 604, 605, 607, 611, 612, 613, 614, 
615, 617, 620, 625, 628, 629, 630, 633, 634, 635, 636, 639, 641, 
655, 656, 659, 663, 666, 667, 669, 670, 677, 679, 680, 682, 684, 
685, 686, 698, 706, 709, 710, 711, 713, 714, 720, 722, 731, 732, 
735, 736, 739, 740, 743, 745, 746, 747, 758, 759, 760, 763, 764, 
765, 767, 770, 772, 773, 775, 776, 777, 779, 780, 781, 790, 791, 
792, 793, 794, 796, 797, 805, 808, 812, 816, 818, 821, 824, 826, 
827, 829, 830, 831, 836, 837, 843, 844, 847, 851, 852, 853, 867, 
869, 878, 883, 884, 885, 891, 893, 895, 896, 897, 898, 900, 901, 
902, 904, 905, 908, 909, 910, 911, 913, 914, 915, 920, 921, 922, 
924, 925, 927, 929, 934, 936, 937, 938, 940, 943, 944, 946, 951, 
952, 953, 954, 955, 956, 957, 958, 962, 963, 966, 969, 970, 974, 
976, 978, 979, 981, 983, 987, 989, 990, 992, 996, 997, 998, 1003, 
1004, 1007, 1008, 1009, 1011, 1013, 1014, 1015, 1017, 1019, 1020, 
1022, 1023, 1025, 1027, 1028, 1030, 1031, 1032, 1033, 1034, 1035, 
1038, 1039, 1042, 1043, 1046, 1047, 1054, 1057, 1058, 1062, 1063, 
1069, 1077, 1078, 1081, 1088, 1091, 1092, 1094, 1095, 1096, 1097, 
1100, 1101, 1103, 1109

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 328

United States–States–Alabama 48, 95, 818, 981

United States–States–Alaska 38, 121

United States–States–Arizona 66, 70, 95, 327, 348, 655, 843, 844, 
1046

United States–States–Arkansas 95, 103, 168, 328, 339, 340, 341, 
655, 679, 767

United States–States–California 30, 34, 38, 44, 65, 66, 70, 100, 103, 
110, 120, 121, 122, 184, 213, 261, 327, 329, 332, 354, 402, 408, 
446, 466, 491, 511, 550, 554, 567, 594, 596, 605, 617, 620, 633, 
634, 636, 655, 696, 698, 711, 775, 781, 829, 885, 896, 898, 909, 
913, 921, 936, 937, 940, 944, 956, 962, 981, 988, 1004, 1007, 1015, 
1032, 1062

United States–States–Colorado 631, 655, 666, 829, 864, 937, 940

United States–States–Connecticut 329, 580, 808, 829

United States–States–Delaware 449, 898, 1020

United States–States–District of Columbia (Washington, DC) 20, 
23, 27, 28, 56, 69, 83, 92, 102, 116, 118, 142, 153, 158, 163, 170, 
211, 212, 220, 222, 230, 294, 336, 374, 407, 424, 442, 447, 449, 
454, 456, 458, 481, 501, 523, 548, 574, 592, 628, 673, 765, 767, 
773, 969, 996, 1007, 1014, 1035, 1057, 1058, 1063, 1088

United States–States–Florida 23, 30, 414, 527, 711, 767, 898, 966

United States–States–Georgia 655, 767, 908, 930, 933, 1054

United States–States–Hawaii 2, 16, 18, 23, 40, 110, 121, 122, 446, 
510, 573, 826

United States–States–Idaho 655

United States–States–Illinois 18, 34, 40, 48, 54, 74, 102, 103, 106, 
142, 151, 156, 157, 165, 173, 185, 187, 207, 209, 217, 247, 251, 
252, 256, 281, 317, 328, 330, 339, 340, 341, 357, 393, 402, 403, 
406, 411, 419, 432, 434, 443, 449, 458, 459, 464, 466, 470, 472, 
482, 483, 488, 492, 507, 510, 526, 529, 532, 533, 534, 538, 549, 
550, 567, 573, 584, 590, 614, 615, 617, 628, 630, 635, 639, 641, 
655, 659, 666, 679, 680, 682, 685, 713, 731, 732, 736, 740, 743, 
759, 760, 776, 777, 812, 816, 818, 827, 830, 831, 834, 837, 867, 
869, 879, 891, 898, 902, 924, 925, 938, 951, 974, 976, 997, 998, 
1000, 1003, 1005, 1014, 1017, 1020, 1033, 1046, 1091, 1096, 1100

United States–States–Indiana 18, 63, 103, 256, 317, 328, 339, 340, 
341, 679, 776, 827, 938, 951, 1011, 1046

United States–States–Iowa 18, 28, 41, 47, 69, 96, 102, 103, 106, 
107, 114, 138, 142, 151, 163, 177, 205, 207, 208, 211, 212, 220, 
230, 256, 262, 279, 292, 310, 317, 328, 339, 340, 341, 361, 364, 
402, 449, 458, 556, 567, 679, 713, 767, 776, 777, 816, 831, 925, 
951, 1003, 1007, 1020, 1022, 1027, 1031, 1046, 1047, 1078, 1091, 
1100

United States–States–Kansas 18, 23, 103, 137, 346, 357, 628, 830, 
843, 997, 998, 1038, 1060

United States–States–Kentucky 346, 883

United States–States–Louisiana 48, 63, 103, 314, 317, 328, 337, 
339, 340, 341, 524, 767, 1054

United States–States–Maine 23, 556, 711, 884, 914, 1009, 1019

United States–States–Maryland 18, 56, 95, 284, 628, 629, 711, 763, 
779, 790, 791, 792, 794, 818, 898, 1003

United States–States–Massachusetts 18, 34, 217, 478, 574, 617, 
655, 711, 826, 829, 898, 921, 937, 940, 1007, 1027, 1043

United States–States–Michigan 23, 28, 103, 292, 346, 669, 796, 
1003, 1046

United States–States–Minnesota 92, 103, 163, 169, 200, 201, 209, 
285, 314, 317, 328, 339, 340, 341, 346, 388, 441, 450, 475, 679, 
767, 827, 895, 944, 981, 1000, 1013, 1020, 1046, 1054, 1091

United States–States–Mississippi 18, 118, 327, 328, 339, 340, 341, 
590, 666, 767, 831, 1020

United States–States–Missouri 18, 103, 294, 314, 317, 328, 339, 
340, 341, 357, 439, 449, 556, 679, 713, 767, 827, 901, 910, 920, 
981, 1019, 1038, 1046, 1057, 1058, 1097

United States–States–Nebraska 28, 120, 317, 655, 776, 1020, 1022, 
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1046

United States–States–Nevada 327, 720

United States–States–New Jersey 306, 655, 746, 763, 779, 780, 
898, 958, 1109

United States–States–New York 6, 10, 18, 34, 35, 36, 58, 76, 83, 
152, 261, 339, 340, 341, 419, 441, 500, 530, 545, 570, 580, 583, 
655, 656, 711, 743, 760, 763, 764, 805, 806, 829, 879, 885, 898, 
934, 940, 988, 1016, 1028, 1109

United States–States–North Carolina 18, 314, 317, 328, 339, 340, 
341, 484, 560, 686, 767, 821, 829, 851, 852, 853, 951, 966, 1008

United States–States–North Dakota 1020, 1091

United States–States–Ohio 18, 76, 102, 103, 314, 317, 328, 339, 
340, 341, 357, 419, 441, 449, 509, 567, 617, 679, 897, 940, 1034, 
1046

United States–States–Oklahoma 40, 760, 829

United States–States–Oregon 402, 796, 988, 1054

United States–States–Pennsylvania 108, 898, 1004, 1020

United States–States–South Carolina 314, 317, 327, 329, 339, 340, 
341, 767

United States–States–South Dakota 220, 915, 930, 981, 1046

United States–States–Tennessee 40, 339, 340, 341, 482, 580, 655, 
955, 958, 990

United States–States–Texas 314, 329, 339, 340, 341, 580, 656, 682, 
767, 981, 1027, 1046, 1054, 1060

United States–States–Vermont 829

United States–States–Virginia 23, 40, 103, 220, 222, 230, 287, 298, 
446, 458, 504, 625, 767, 773, 940, 1007, 1014

United States–States–Washington state 261, 655, 830, 966, 997, 
998, 1017, 1054

United States–States–West Virginia 18

United States–States–Wisconsin 18, 20, 23, 28, 339, 340, 341, 402, 
449, 457, 567, 587, 634, 684, 732, 796, 1014, 1046

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 40, 777

U.S. Soybean Export Council (USSEC) 1031, 1097

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) 76, 78, 135, 138, 142, 165, 209, 228, 266, 282, 287, 300, 503

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 361

Vanuatu. See Oceania

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

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

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 45, 59, 239, 291, 318, 323, 411, 422, 
435, 452, 497, 513, 532, 546, 561, 573, 581, 602, 639, 654, 659, 
663, 668, 697, 708, 717, 754, 756, 757, 777

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses 776

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 88, 528, 593

Vegetarian Celebrities–Noted or Prominent Personalities and 
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Famous People 904

Vegetarian Cookbooks. See also: Vegan Cookbooks 446, 583, 650, 
805, 904

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 969, 1077

Vegetarian Diets–Medical Aspects–Cancer 625

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 625

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 276

Vegetarian Diets–Nutrition / Nutritional Aspects–Protein Quantity 
and Quality 88

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 939

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 27, 30, 88, 183, 326, 357, 442, 482, 625, 658, 686, 741, 
766, 779, 783, 789, 794, 795, 809, 830, 841, 844, 850, 904, 917, 
926

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 248

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
601, 625, 650, 796, 841, 904

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
625, 711, 904

Vegetarianism–Seventh-day Adventist Work with 442, 711, 779, 
789, 805, 880

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 766, 880

Vegetarianism, the Environment, and Ecology 625, 766

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 528, 593, 
939

Vereenigde Ost-Indische Compagnie. See Dutch East India 

Company

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Videotapes or References to Video Tapes 737, 776, 895

Vigna mungo. See Black gram or urd

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a.. 27, 42

Vitamin B-12 (Cyanocobalamin, Cobalamins) 88, 304, 335, 350, 
446, 491, 528, 580, 593, 625

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 306, 413, 491, 552, 627, 679, 802, 818, 914

Vitamins. See Antivitamin Activity and Antivitamins

Vitamins (General) 29, 30, 37, 64, 80, 103, 203, 218, 226, 243, 286, 
354, 456, 1027

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 383, 412, 635, 1043

War, Civil, USA. See Civil War in USA (1861-1865)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Water Issues and Vegetarianism 625

Water Use, Misuse, and Scarcity–Environmental Issues 656, 662, 
965, 1035

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet 902, 
914, 936, 956, 959, 974, 981, 987, 988, 991, 992, 1011, 1014

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weeds–Control and Herbicide Use 18, 103, 373, 390, 455, 608, 768

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
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Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California) 829

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 826, 944

Western Samoa. See Oceania–Samoa

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region 711

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 711

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 1, 44, 87, 154, 357, 583, 601, 746, 762, 763, 
780, 782, 784, 785, 786, 787, 788, 790, 791, 792, 795, 799, 858, 
859, 880, 881, 988, 1033, 1034

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 711, 778, 904, 939, 958

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 41

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 655, 849, 1014

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô) 72, 240, 446

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 2, 18, 27, 28, 30, 44, 64, 393, 446, 473, 526, 596, 650, 734, 
840, 915, 1040

Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 18

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 393, 620

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 

1981) 956, 981, 988

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel) 
602, 666, 831

Wild, perennial relatives of the soybean. See Neonotonia wightii

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 540, 651, 652, 666, 760, 902

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999) 988

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 656, 670

WISHH (World Initiative for Soy in Human Health), and World Soy 
Foundation (WSF). Projects of the American Soybean Association 
(ASA) 1019, 1046

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 732

World 4, 5, 14, 18, 23, 50, 56, 86, 89, 95, 102, 106, 114, 115, 142, 
165, 169, 177, 208, 230, 235, 252, 263, 266, 268, 279, 280, 287, 
297, 309, 342, 343, 344, 388, 411, 416, 419, 425, 432, 443, 454, 
464, 470, 507, 510, 525, 534, 538, 556, 573, 574, 614, 615, 630, 
639, 656, 659, 667, 682, 685, 714, 716, 747, 758, 767, 772, 797, 
840, 884, 900, 902, 911, 914, 957, 965, 974, 976, 1035, 1041, 1054, 
1092, 1094

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, Resource 
Shortages (Including Water and Energy), Economic Growth, 
Pollution, Appropriate Technology, Sustainable Development and 
Growth



 HISTORY OF SOY IN THE MIDDLE EAST (1889-2021)   488

© Copyright Soyinfo Center 2021

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World Problems–Major (General) 500, 965

World Soy Foundation (WSF). See WISHH (World Initiative for 
Soy in Human Health)

World–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses 2

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 41, 47, 50, 67, 89, 103, 388, 525, 556, 736, 747, 838, 884, 
914, 1009, 1035

World–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 1054

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 9, 23, 42, 56, 810, 1110

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 32, 43, 45, 56, 58, 70, 72, 88, 100, 122, 220, 240, 252, 
339, 340, 341, 491, 499, 572, 594, 620, 710, 826, 867, 908, 1035

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 103, 357, 419, 441, 669, 779, 789, 805, 880, 897, 1030, 1033, 
1034

Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 633, 1014

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yellow soybeans. See Soybean Seeds–Yellow

Yield Statistics, Soybean 9, 10, 15, 16, 18, 20, 28, 41, 43, 45, 50, 
67, 89, 194, 318, 359, 370, 375, 379, 423, 427, 430, 443, 462, 463, 
470, 476, 497, 498, 499, 506, 507, 510, 538, 549, 551, 566, 573, 
581, 582, 602, 614, 630, 654, 659, 699, 707, 754, 757, 813, 820, 
838, 856, 905, 907

Yogurt, etymology. See Soy Yogurt

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan) 409

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 28

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” 
18, 28, 95, 482, 526, 583, 1077

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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